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Summary: 
Professor and research scientist for 32 years in the area of postharvest science.  Author of 5 books, 8 review articles 
and 160 reviewed scientific papers.  Advisor to 5 PhD students and 11 MSc students.  Guest lecturer at the Faculty of 
Agriculture, Hebrew University and in Plant Sciences, University of California at Davis.  Have given intensive courses 
on Postharvest Science and Technology in Vietnam and Thailand, and at three institutes in Israel. Member of scientific 
or organizing committee of international meetings, including the International Society of Horticultural Science (ISHS) 
to be held in Brisbane, Australia in 2014.  Former vice-chairman of the Postharvest Commission in the ISHS. 

 
Experience: 
2011 - today 
Emeritus Professor at the Department of Postharvest Science, Volcani Center.  

1996 – 2011 
Professor at the Department of Postharvest Science, Volcani Center.  

1988-1996 
Associate Professor at the Department of Postharvest Science, Volcani Center. 
1980 – 1988 
Assistant Professor at the Department of Postharvest Science, Volcani Center. 

1973 - 1979 
Senior Lecturer at the Faculty of Agriculture, The Hebrew University, Rehovot, Israel  
 
Education: 
1968 – 1972 
City University of New York, NYC 

• PhD in biology 
• Thesis: “Thermoluminescence from Photosynthetic Reaction Center II”  

1964 - 1965 
Institute of Middle Eastern Studies, Harvard University  

Bachelor of Science in Mechanical Engineering (BSc) 
• MS in Middle Eastern history (not completed)  

1960 - 1964 
Antioch College, Ohio 
• BA in history  
• Major in world history  
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