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University Education

1987-1990  B.Sc. in Agriculture at The Hebrew University of Jerusalem.
1990-1992  M.Sc. in Agriculture at The Hebrew University of Jerusalem.
1992-1995  Ph.D. in Agriculture at The Hebrew University of Jerusalem.
1995-1997  Postdoctoral position at the University of California at Davis.
2005-2006  Sabbatical leave at the University of Florida at Gainesville.

Positions held

1997-2000  Research scientist in the Department of Postharvest Science of Fresh
Produce, ARO, The Volcani Center.

2000-2007  Promotion to Senior Scientist.

2007-to date  Promotion to Scientist level A.
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A. Samach.

Miri Ben-Yefet, M. Sc., Title of thesis: “Isolation and characterization of genes involved in the
induction of citrus fruit tolerance to the green mold pathogen Penicillium digitatum”,
2003. Co-supervisor, in guidance with Dr. S. Droby and Prof. E. Goldschmidit.

Margarita Spitnitskaya, M.Sc., Title of thesis: “Isolation and characterization of genes involved
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Shi Jianxin, Ph.D., Title of thesis: “Physiological and molecular responses of citrus fruit to
anaerobic stress”, 2007. Co-supervisor, in guidance with Prof. E. Goldschmidt.

Dana Kadosh-Zoldan, M. Sc., Title of thesis: “Identification of novel genes essential for
survival of Arabidopsis plants at cold and chilling temperatures”, 2009. Co-supervisor, in
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Michal Sharabi, Ph.D., Title of thesis: “Involvement of the CBF1 transcription factor in
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Zipora Tietel, Ph.D., Title of thesis: “Molecular and biochemical mechanisms involved in
governing sensory quality and aroma volatile composition in mandarins™, research in
progress. Co-supervisor, in guidance with Dr. E. Levinson and Prof. E. Fallik.

Lina Mayuoni, M. Sc., Title of thesis: “Physiological and molecular responses of citrus fruit to
ethylene degreening.



