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Athalye Sapre Pitre College Devrukh has always been on the forefront in organizing different academic, co-curricular and administrative activities to nurture the student's minds and equip them with skills to face the challenges of the real world situations with academic excellence. UGC sponsored Three Day National Conference on
“Renewable Energy and Environment” was jointly organized by the Department of Chemistry and Physics during 25th to 27th September, 2014. The main objective of this conference was to provide platform to researches in the field of Physics, Chemistry, Technology, Economics, Commerce, Geography and Environmental sciences to share
problems and prospects in the field of energy and environment and to compile intellectual inputs for the sustainable development of our country. Protection of the Environment and Climate, and their preservation is a demanding social, scientific and economical task. Utilization of renewable energy, efficient conversions of fossil fuel are not
only environmentally and climatically beneficial, they also preserve the finite energy sources. Awareness of this global issue at the grass root level is the need of the hour. Renewable energy and environment is the subject of global attention. The present scenario between energy generation, consumption and depletion of sources of
conventional energy has various impacts on Environment. Conservation of renewable energy sources and protection of environment are the burning issues at the global level. Unless a long term planning is done to handle these issues and make them commercially viable and environment friendly; alternative technologies are developed.
The potential of renewable energy sources is enormous as they can in principle meet many times the world’s energy demand. Renewable energy sources such as small hydropower, wind, solar, biomass, and geothermal can provide sustainable energy services, based on the use of routinely available, indigenous resources. I am sure such
platforms through national conference will definitely help to promote various academicians, scientist and research students to share and absorb various new ideas which will help our country to overcome fuel crisis and environmental problems.
Aquaponics is the integration of aquaculture and soilless culture in a closed production system. This manual details aquaponics for small-scale production--predominantly for home use. It is divided into nine chapters and seven annexes, with each chapter dedicated to an individual module of aquaponics. The target audience for this
manual is agriculture extension agents, regional fisheries officers, non-governmental organizations, community organizers, government ministers, companies and singles worldwide. The intention is to bring a general understanding of aquaponics to people who previously may have only known about one aspect.
Set includes revised editions of some issues.
Evaporative Coolers for the Postharvest Management of Fruits and Vegetables covers world demand for food of high quality without chemical preservatives and with extended shelf life. The book provides the practical application of evaporative coolers, with a strong focus on postharvest management and fruit/vegetable science as high
moisture foods are highly perishable. Special emphasis is laid on the impact of the evaporative coolant structure on the nutritional and food safety content of fresh produce. Moreover, the book covers the effect of evaporative coolant structure towards the reduction of spoilage microorganisms responsible for the spoilage of post-harvest
losses of various fruits and vegetables. Edited by a team of specialists, this title also helps people dealing with microbiology understand how this simple technology can help improve product quality for communities that currently lack access to cooling or have unreliable power supplies. Thoroughly explores shelf-life extensions that can be
achieved when applying evaporative cooling Covers postharvest management through evaporative cooling Brings food and consumer science aspects from evaporative cooled fruits and vegetables Presents information on the interaction of edible coatings towards the extension of climacteric and non-climacteric fruits
Applications for Environmentally Friendly Cooling
The Role of Food, Agriculture, Forestry and Fisheries in Human Nutrition - Volume IV
Energy-Efficient Systems for Agricultural Applications
Empowering the Poor through Sustainable Technology-based Solutions
Global Food Systems, Diets, and Nutrition
Encyclopedia of Agriculture and Food Systems
Engineering for Storage of Fruits and Vegetables is a comprehensive reference that provides an understanding of the basic principles of cold storage load estimation, refrigeration capacity calculations for various types of cold storages, and other topics of evaporative cooling, thus demonstrating the important principles for designing low cost precooling chambers. The book is written in an accessible manner to provide a
solid understanding of different environments and their considerations to give readers the confidence they need to design suitable packaging materials by understanding parameters, including reaction rates, deteriorative reactions, Arrhenius equations, Q10, K, D, Z parameters, and their influence on reaction rates. Covers a wide variety of related topics, from post-harvest physiology of fruits and vegetables, to the
various aspects of controlled atmosphere storages Explains the application of water activities and enzyme kinetics for predicting shelf life of foods and design of packaging materials Includes solved problems and exercises which guide students and assist with comprehension
The Role of Food, Agriculture, Forestry and Fisheries in Human Nutrition is a component of Encyclopedia of Food and Agricultural Sciences, Engineering and Technology Resources in the global Encyclopedia of Life Support Systems (EOLSS), which is an integrated compendium of twenty one Encyclopedias. Human health and wellbeing depend strongly on production, quality, and availability of food. Agriculture, or
cultivation of the soil, harvesting crops, and raising livestock, which are the main sources of food, has no single origin. At different times and in numerous places, many plants and animals have been domesticated to provide food for humankind. Fishing, like farming, is a form of primary food production. Through food gathering, primitive humans first obtained fish and other aquatic products in the shallow waters of lakes
and along the seashore, in areas with ebb tides, and in small streams. The breadth and complexity of the subject matter presented here is vast. This volume traces the extraordinary history of human colonization of the habitable world and is a chronicle of humankind’s early communion with the underlying realities of the earth’s physical environment, the eventual destruction of this harmonious relationship, and efforts
to repair the damage. To make it easier for the reader the volume is divided into 7 sections Food and agriculture and the use of natural resources examines the relationship between food production and the resource base and demonstrate how humans have adapted and exploited Nature to feed the burgeoning populations of humans and their domestic animals. History of forestry from ancient times to the present day
is analyzed and shows the linkage between forest clearance for agriculture and the rise of human populations, and current global environmental issues. History of Fishing is a saga explained that spans the full range from traditional fishing for subsistence through to the evolution of modern factory fishing fleets Impact of global change on agriculture outlines the impact of climate change, human demographic trends and
the sustainability issues that arise. Economics and policy of food production analyzes the global trade in foodstuffs and the regional specializations and land use complexities. Fundamentals of human health and nutrition explains the complexities of providing a balanced and safe diet for humans throughout their life cycle from birth to old age. It explores some of the linkages between human health and the quality and
quantity of food provided. Human nutrition: an overview provides, a wide ranging summary of the issues and imperatives associated with providing humans with food of a quality and standard that will ensure healthy lives. In the history of human development from the time of the earliest agricultural activities humans have cleared the natural forests and woodlands to obtain building materials and fuel wood, and to
provide lands for domestic animals and crops. It is this aspect that is the main focus of the volume. The authors in this volume have analyzed and reviewed the interactions between the utilization of natural resources and human nutrition. Much attention focuses on the specific contribution by agriculture (including livestock husbandry), forestry and fisheries in meeting human needs. This synoptic overview assesses the
pattern of past change in the relationship between humans and the resource base on which their lives depend. Lessons learned, or still to be learned, are teased out and elaborated. The vast breadth of the subject matter covered in this volume has meant that the work has benefited from the input of many individual contributors from vastly different parts of the globe. I am grateful to the contributors and reviewers for
their time and effort and the exchange of ideas and the learning experience that I obtained by working with such a diverse and learned group. We all owe a debt of gratitude to the vast "invisible college" of colleagues whose publications that have shed light on some of the most pertinent problems facing humankind today. These four volumes are aimed at the following five major target audiences: University and
College students Educators, Professional practitioners, Research personnel and Policy analysts, managers, and decision makers and NGOs.
Ensuring optimal diets and nutrition for the global population is a grand challenge fraught with many contentious issues. To achieve food security for all and protect health, we need functional, equitable, and sustainable food systems. Food systems are highly complex networks of individuals and institutions that depend on governance and policy leadership. This book explains how interconnected food systems and
policies affect diets and nutrition in high-, middle-, and low-income countries. In tandem with food policy, food systems determine the availability, affordability, and nutritional quality of the food supply, which influences the diets that people are willing and able to consume. Readers will become familiar with both domestic and international food policy processes and actors, and they will be able to critically analyze and
debate how policy and science affect diet and nutrition outcomes.
Encyclopedia of Agriculture and Food Systems, Second Edition addresses important issues by examining topics of global agriculture and food systems that are key to understanding the challenges we face. Questions it addresses include: Will we be able to produce enough food to meet the increasing dietary needs and wants of the additional two billion people expected to inhabit our planet by 2050? Will we be able to
meet the need for so much more food while simultaneously reducing adverse environmental effects of today’s agriculture practices? Will we be able to produce the additional food using less land and water than we use now? These are among the most important challenges that face our planet in the coming decades. The broad themes of food systems and people, agriculture and the environment, the science of
agriculture, agricultural products, and agricultural production systems are covered in more than 200 separate chapters of this work. The book provides information that serves as the foundation for discussion of the food and environment challenges of the world. An international group of highly respected authors addresses these issues from a global perspective and provides the background, references, and linkages for
further exploration of each of topics of this comprehensive work. Addresses important challenges of sustainability and efficiency from a global perspective. Takes a detailed look at the important issues affecting the agricultural and food industries today. Full colour throughout.
Evaporative Air-conditioning
Agricultural/biological Vocabulary
Engineering for Storage of Fruits and Vegetables
Development Engineering
A Way to Reduce Poverty?
Principles for sustainable intensification of smallholder farms
Availability of and adequate accessibility to freshwater and energy are two key technological and scientific problems of global significance. At the end of the 20th century, the deficit of water for human consumption and economic application forced us to focus on rational use of resources. Increasing the use of renewable energy sources and improving energy efficiency is a challenge for the 21st century. Geothermal energy is heat energy generated and stored in the Earth,
accumulated in hydrothermal systems or in dry rocks within the Earth’s crust, in amounts which constitute the energy resources. The sustainable management of geothermal energy resources should be geared towards optimization of energy recovery, but also towards rational management of water resources since geothermal water serves both as energy carrier and also as valuable raw material. Geothermal waters, depending on their hydrogeothermal characteristics, the lithology of
the rocks involved, the depth at which the resources occur and the sources of water supply, may be characterized by very diverse physicochemical parameters. This factor largely determines the technology to be used in their exploitation and the way the geothermal water can be used. This book is focused on the effective use of geothermal water and renewable energy for future needs in order to promote modern, sustainable and effective management of water resources. The
research field includes crucial new areas of study: • an improvement in the management of freshwater resources through the use of residual geothermal water; • a review of the technologies available in the field of geothermal water treatment for its (re)use for energetic purposes and freshwater production, and • the development of balneotherapy. The book is aimed at professionals, academics and decision makers worldwide, water sector representatives and administrators,
business enterprises specializing in renewable energy management and water treatment, working in the areas of geothermal energy usage, water resources, water supply and energy planning. This book has the potential to become a standard text used by educational institutions and research & development establishments involved in the geothermal water management.
This two-volume set constitutes the refereed post-conference proceedings of the 8th International Conference on Advancement of Science and Technology, ICAST 2020, which took place in Bahir Dar, Ethiopia, in October 2020.The 74 revised full papers were carefully reviewed and selected from more than 200 submissions of which 157 were sent out for peer review. The papers present economic and technologic developments in modern societies in 6 tracks: Chemical, food
and bio-process engineering; Electrical and computer engineering; IT, computer science and software engineering; Civil, water resources, and environmental engineering; Mechanical and industrial engineering; Material science and engineering.
This book discusses the methods for determination of data on thermal conductivity, thermal diffusivity, unit surface conductance or the heat transfer coefficient of foods and agricultural materials. It includes the applications of thermal properties in relation to cooling and thermal expansion.
This text identifies common mistakes and challenges in food preservation in developing countries, offering solutions which can play a significant role in reducing food waste in these countries. The book offers critical analysis of current preservation techniques for fruits and vegetables, meat, fish, dairy, and grain, identifying key mistakes and challenges and proposing effective solutions. Feasibility tests for implementing these innovative approaches are also presented. A wellrounded study of the various causes of food waste in developing nations, this book plays a key role in bringing effective food preservation methods to the developing world. Food Preservation in Developing Countries: Challenges and solutions studies common food preservation techniques for fruits and vegetables, fish, meat, dairy, and grains, pinpointing the areas where waste occurs due to transportation, contamination, and low quality post processing. Innovative potential
solutions are presented, including the feasibility of implementation of these advanced preservation techniques. The book takes a critical look at barriers to proper food preservation in these regions and offers practical solutions which can be implemented in a cost effective and timely manner. With almost one third of the world's food supply wasted each year and 13% of the world's inhabitants going hungry, this is an incredibly important and timely text.
A brief overview
Bibliography of Agriculture
Postharvest Technology of Horticultural Crops
Encyclopedia of Agricultural, Food, and Biological Engineering
Infrared Heating for Food and Agricultural Processing
Geothermal Water Management
Handbook of Vegetables and Vegetable Processing, Second Edition is the most comprehensive guide on vegetable technology for processors, producers, and users of vegetables in food manufacturing.This complete handbook contains 42 chapters across two volumes, contributed by field experts from across the world. It provides contemporary information that brings together current knowledge and practices in the value-chain of vegetables from production through
consumption. The book is unique in the sense that it includes coverage of production and postharvest technologies, innovative processing technologies, packaging, and quality management. Handbook of Vegetables and Vegetable Processing, Second Edition covers recent developments in the areas of vegetable breeding and production, postharvest physiology and storage, packaging and shelf life extension, and traditional and novel processing technologies (high-pressure
processing, pulse-electric field, membrane separation, and ohmic heating). It also offers in-depth coverage of processing, packaging, and the nutritional quality of vegetables as well as information on a broader spectrum of vegetable production and processing science and technology. Coverage includes biology and classification, physiology, biochemistry, flavor and sensory properties, microbial safety and HACCP principles, nutrient and bioactive properties In-depth
descriptions of key processes including, minimal processing, freezing, pasteurization and aseptic processing, fermentation, drying, packaging, and application of new technologies Entire chapters devoted to important aspects of over 20 major commercial vegetables including avocado, table olives, and textured vegetable proteins This important book will appeal to anyone studying or involved in food technology, food science, food packaging, applied nutrition, biosystems
and agricultural engineering, biotechnology, horticulture, food biochemistry, plant biology, and postharvest physiology.
Engineering Principles, Modelling and Economics of Evaporative Coolers covers the basic engineering and technical principles behind the operation and construction of evaporative coolers, also highlighting challenges. The book presents the reader with selected case studies on modelling in the cooling chamber and explains the economic implications an evaporative structure can bring. Edited by a team of specialists, the book also explains the strong dependence of the
technology’s performance on environmental conditions, and hence the limits on temperature control in the preservation of post-harvest agriculture products. Evaporative coolers are an ancient technology, invented long before the introduction of chemical refrigerants as used in modern fridges or cooling towers. This two volume set covers the topic, with practical applications, construction techniques, and operation of the technology. Thoroughly explores unit operations
and engineering principles of evaporative coolers Includes CFD modelling on evaporative cooling structures Covers the economics of evaporative coolers
"Under the right conditions and applications, evaporative air-conditioning (EAC) technologies can provide excellent cooling and ventilation with minimal energy consumption." Evaporative air-conditioning technologies are being used increasingly in residential and commercial applications worldwide. EAC technologies, which rely on water as a coolant rather than on chemical refrigerants, are economical to produce and use and have important environmental benefits.
This paper introduces the technical aspects of EAC, reviews EAC's scope of application, and surveys the specific climatic conditions under which EAC can be used most effectively in industrialized and developing countries.
This book examines the differing concepts of food security and the practicalities, policies, and resources that shape issues of food security. It begins with discussion of the nature of food security, its components, and related concepts such as self-sufficiency and global carrying capacity. It then reviews food consumption patterns in developed nations and developing regions, and discusses the complexities of determining what constitutes an adequate diet, taking into account
recommended dietary allowances, variability in food composition, dietary balance and imbalance, diet and disease, nutrient deficiencies, intolerances, and food allergies. The book also reviews divergent concepts of sustainable agriculture, examining resources and policies that influence economically efficient and ecologically conservative food production and distribution. Soil and water management, genetic diversity, atmosphere and climate, energy in agriculture,
government policies, and production systems are discussed as they relate to food security. Finally, the book reviews agricultural research, notably that conducted by members of the Consultative Group on International Agricultural Research, research on agricultural pests and diseases, the need to improve post-production systems (including markets and transportation), food science research, and future requirements for human resources to ensure food security.
Artificial Intelligence-based Internet of Things Systems
Science, Agriculture, and Food Security
How Access to Energy Can Influence Food Losses
Preserving and Packaging : an Example of a Village Factory
United Arab Republic : Use of the Controlled Environment Facilities
Cold Chain Management for the Fresh Produce Industry in the Developing World

"In Postharvest Technology of Horticultural Crops: Extension Methods and Capacity Building, author Lisa Kitinoja describes barriers to adoption of technologies and practices that, if adopted, could reduce postharvest losses of horticultural crops; discusses postharvest approaches and technologies in terms of appropriateness to their
intended clientele; and advises extension professionals on ways to effectively disseminate information related to postharvest technology"-FAO Plant Production and Protection Papers Greenhouse crop production is an increasing trend throughout the world, with some 405 000 ha of greenhouses spread across Europe. This publication builds on know-how and experience from the South East European region to serve as a guide for trainers and a technical reference for
producers and other stakeholders.
Global food losses are a result of a lack of necessary infrastructure, improper food safety handling procedures, and insufficient training for the personnel working in the cold chain. The development of a resource-efficient and energy-smart food supply chain requires a well-integrated evaluation and development of the cold chain.
Cold Chain Management for the Fresh Produce Industry in the Developing World provides a comprehensive review of the benefits of an unbroken cold chain in developing countries and focuses on the critical role of extension education in the implementation of cold chain management. The unbroken cold chain is essential for all
stakeholders in the fresh produce industry to maintain the quality and safety of food products during handling, transporting, and storing in their journey from producer to consumer. Appropriate cold chain management is crucial not only to reduce the postharvest losses and wastages, but also to increase farmers' income, generate
employment opportunities, and improve the livelihood of stakeholders along the supply chain. Key Features: Includes case studies for promoting the expansion of existing technologies for cold chain development in Asian, Africa and the Caribbean nations. Assesses cold chain management as crucial to the growth of global trade in
perishable products with contributions from international organizations, researchers and commercial experts. Articulates resilient, sustainable and creative concepts to develop cold chains to enhance food distribution. This book comprises of chapters contributed by the experts and practitioners of cold chain development in
developing countries. The authors in the book provide the scenario of cold chain management in the world and discuss the importance of the cold chain as well as the different options and innovations of cooling systems. Chapters also include case studies, success stories, capacity building activities, and other opportunities in cold
chain development.
This book has been written as a textbook for students seeking a professional degree in agricultural engineering. The authors believe that for students with this objective the course of study should be primarily analytical, rather than descriptive, and that the analytical approach should apply not only to ideas but also to quantitative
procedures and computations. We recognize that sound analysis, particularly in applied fields, is based on the understanding of theoretical principles and on knowledge of many practical considerations. We have tried to maintain a good balance between the preparation of theory and practice, but we favor emphasis of theoretical
considerations on the basis that they usually are not mastered except in an organized course of study, whereas practical knowledge is more easily assimilated. To present both theory and practice makes heavy demands on class time and textbook space. For this reason it has been possible to treat in detail only a few typical
environmental systems for livestock housing and storing agricultural products as a means of illustrating methods of analysis and the application of principles. It is presumed, however, that such study will prepare the student for work with other types of structures.
Engineering Principles, Modelling and Economics of Evaporative Coolers
Small-Scale Aquaponic Food Production
Cold Storage, Controlled Atmosphere Storage, Modified Atmosphere Storage
Good agricultural practices for greenhouse vegetable production in the South East European countries
Advances of Science and Technology
The Commercial Storage of Fruits, Vegetables, and Florist and Nursery Stocks
This book details the development and evaluation of technological interventions designed to improve human and economic development within complex, low-resource settings, showing that a solution becomes an innovation when it reaches widespread use. The book shortens the time-gap between development and up-take of the intervention, especially for student solution-developers or
innovators who are new to the cultural and geopolitical settings of the problem-source country or region. Technological interventions in development are sustainable if they meet a real need, are affordable by the users, fit within the cultural context and are ergonomically appropriate. Many interventions have failed because of inattentiveness to one or more of these factors. Each of the book’s points
is backed up with scholarly research work, confidently guiding solution-developers confronted with issues such as acquiring intellectual property protections, among many others.
The Definitive Reference for Food Scientists & EngineersThe Second Edition of the Encyclopedia of Agricultural, Food, and Biological Engineering focuses on the processes used to produce raw agricultural materials and convert the raw materials into consumer products for distribution. It provides an improved understanding of the processes used in
The report begins by reviewing the evidence to date focussing on the magnitude and geographical distribution of food losses. In the next sections the role of energy in post-harvest losses is discussed. Thereafter, the main entry points within the food value chain where lack of access to energy is the dominant factor influencing food losses is discussed. This report outlines low cost and off-grid postharvest cooling and processing technologies that can be made available in developing countries. These household to community scale evaporative cooling systems, solar assisted cooling systems and as well as solar drying systems that can help increase shelf life . Additionally, through case studies, focus is laid on assessing the technical and economic feasibility of cooling and processing
technologies. Finally, recommendations are made that could be incorporated to further develop food loss strategies that can classify food value chains based on their energy demand. This will enable policy makers to quickly understand the main technologies for food preservation and processing that can be introduced based on the available energy sources in a given region.
It’s been nearly 40 years since the last book on infrared heating for food processing was published, and in the meantime, the field has seen significant progress in understanding the mechanism of the infrared (IR) heating of food products and interactions between IR radiation and food components. Infrared Heating for Food and Agricultural Processing presents the latest applications of IR heating
technology, focusing on thermal processing of food and agricultural products. Coverage Ranges from Fundamentals to Economic Benefits With an emphasis on novel application, the text includes chapters that address such topics as: Infrared heating system design Drying Blanching Baking Thawing Pest management Food safety improvement Where applicable, this readily accessible guide
reviews case studies to address specific industrial issues and the economic benefits of IR heating. Infrared Heating for Food and Agricultural Processing is a well-organized resource for food processing engineers and also quality control and safety managers in food processing and food manufacturing operations.
Agriculture Handbook
Tomato and Fruit Processing
Postharvest Handling
Thermal Properties of Food and Agricultural Materials
Postharvest Management of Fruit and Vegetables in the Asia-Pacific Region
Linking Science, Economics, and Policy
The book discusses the evolution of future generation technologies through Internet of Things (IoT) in the scope of Artificial Intelligence (AI). The main focus of this volume is to bring all the related technologies in a single platform, so that undergraduate and postgraduate students, researchers, academicians, and industry people can easily understand the AI
algorithms, machine learning algorithms, and learning analytics in IoT-enabled technologies. This book uses data and network engineering and intelligent decision support system-by-design principles to design a reliable AI-enabled IoT ecosystem and to implement cyber-physical pervasive infrastructure solutions. This book brings together some of the top IoT-enabled
AI experts throughout the world who contribute their knowledge regarding different IoT-based technology aspects.
This book reports thermodynamic investigation, analyses, and options of temperature/humidity control systems and their technologies for agricultural applications including (but not limited to) fruits and vegetable storage, poultry air-conditioning, livestock thermal comfort, and wet market air-conditioning. The optimum temperature and humidity requirements for these
agricultural applications are identified. Consequently, energy-efficient heat pump options are explored accordingly. The book helps to understand and to apply the thermodynamic knowledge of the energy-efficient systems for agricultural applications.
Air conditioning boosts man's efficiency no less than his comfort. Air-conditioned homes, offices, and factories unmistakably raise human productivity and reduce absenteeism, turnover, mistakes, accidents and grievances, especially in summer. Accordingly, many employers every year cool workrooms and offices to raise summer profits. Employees in turn find cool
homes enhancing not only comfort and prestige but also personal efficiency and income. With such economic impetus, low-cost summer cooling must irresistibly spread to all kinds of occupied buildings. Refrigeration provides our best cooling, serving well where people are closely spaced in well-constructed, shaded, and insulated structures. However, its first and
operating costs bar it from our hottest commercial, industrial, and residential buildings. Fortunately, evaporative cooling is an economical substitute in many regions. First used in Southwest homes and businesses and in textile mills, it soon invaded other fields and climates. In 1946, six firms produced 200,000 evaporative coolers; in 1958, 25 firms produced 1,250,000,
despite the phenomenal sale of refrigerating window air conditioners. Though clearly secondary to refrigeration, evaporative cooling is 60 to 80 percent is economical for moderate income groups and cheaper to buy and operate. Thus, it climates where summers are short. Moreover, it cheaply cools hot, thinly constructed mills, factories, workshops, foundries,
powerhouses, farm buildings, canneries, etc., where refrigerated cooling is prohibitively expensive.
Modern greenhouse technology has revolutionized the food supply chain scenario over the past 40 years. Closed-field cultivation by means of agri-cubes, plant factories, vertical farming structures, and roof-top solar greenhouses has become the backbone of sustainable agriculture for producing all-year-round fresh fruits and vegetables. This book is an attempt to
explore several profound questions such as how digital technology and simulation models have saved energy in commercial greenhouses, and why growers prefer LPWAN sensors and IoT monitoring devices over the traditional timer-based controllers? How artificial intelligence is capable of performing microclimate prediction and control, and what considerations
should be taken into account for implementing desiccant evaporative cooling systems? With case-study examples and field experiments, each chapter highlights some of the most recent solutions and adaptation strategies toward improving the efficiency and sustainability of closed-field crop production systems.
Vegetable Improvement and Seed Production Research Centre
Energy Security for India : Role of Renewables
Next-Generation Greenhouses for Food Security
Handbook of Vegetables and Vegetable Processing
Evaporative Air Conditioning Handbook

Note for the electronic edition: This draft has been assembled from information prepared by authors from around the world. It has been submitted for editing and production by the USDA Agricultural Research Service Information Staff and should be cited as an electronic draft of a forthcoming publication. Because the 1986 edition is out of print, because we have added much new and updated
information, and because the time to publication for so massive a project is still many months away, we are making this draft widely available for comment from industry stakeholders, as well as university research, teaching and extension staff.
The world population has been increasing day by day, and demand for food is rising. Despite that, the natural resources are decreasing, and production of food is getting difficult. At the same time, about one-quarter of what is produced never reaches the consumers due to the postharvest losses. Therefore, it is of utmost importance to efficiently handle, store, and utilize produce to be able to feed the world,
reduce the use of natural resources, and help to ensure sustainability. At this point, postharvest handling is becoming more important, which is the main determinant of the postharvest losses. Hence, the present book is intended to provide useful and scientific information about postharvest handling of different produce.
Whilst scientific research can be crucial in guiding innovation and development throughout the world, it can be too detached from real world applications, particularly in developing and emerging countries. Technologies for Sustainable Development brings together the best 20 papers from the 2012 Conference of the EPFL-UNESCO Chair in Technologies for Development with the aim to explore and
discuss ways to link scientific research with development practices to assist practitioners and reply directly to social needs. In order for technologies to be adopted it is not sufficient that they are low cost and affordable but also socially, culturally and environmentally accepted by the intended users. Technologies for Sustainable Development aims to explore and answer the following three questions: • What is
an appropriate technology? • How can we ensure a sustainable, integrated development? • What are the conditions for co-creation and transfer of such technologies? Focusing on the importance of improving working relationships between stakeholders; researchers and decision-makers; between scientists and industrial sectors; between academics and the population; Technologies for Sustainable
Development opens a dialogue necessary to create and implement the best solutions adapted to social demands.
Agricultural/biological Vocabulary, First Edition
Renewable Energy and Environment
Evaporative Coolers for the Postharvest Management of Fruits and Vegetables
Fan and Pad Greenhouse Evaporative Cooling Systems
Food Preservation in Developing Countries: Challenges and Solutions
Extension methods and capacity building
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