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Mango Fruit using Thermal Properties”. 4" National Seminar on
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1. Trainning courses on “Short Course on Near Infrared Spectroscopy and Its
Applications on Persihable Crops and Grain” 28-30 June 2005

2. Trainning courses on “Quality of Plant Products and Foods: determination of
components and processing properties” 18-18 November 2005

3. Trainning courses on “Fresh-cut Fruit and Vegetable Processing” 14-16 March
2007

4. Trainning courses on “ Near Infrared Spectroscopy Application on Industrial
Agricultural Products” 29-31 August 2007

5. Trainning courses on “Wax Microemulsion Coatings: Preparation and

Emulsion” 30 November — 1 December 2007.
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