2,

SAPANOR,

>

SISTEMI AGRO-ALIMENTARI E FORESTALI

., Universita DOTTORATO DI RICERCA IN SAAF
z degli Studi | MEDITERRANEI - XXXIX CICLO "SCIENSE
c” > diPalermo

Curriculum Vitae

Family name:
Given name:
Date of birth:
Citizenship:
Email address:

Moradi

Samira

18/02/1990

Iran
samira.moradi@unipa.it

Qualifications

ORCID

Location

Research interests

Expertise

IT skills

Tutor

Publications

2013-2015: Master’s degree in Agricultural Engineering, Horticulture Science
2009-2013: Bachelor’s degree in Agricultural Engineering, Horticulture Science

https://orcid.org/0009-0005-2478-7543

Department of Agricultural, Food, and Forest Sciences (SAAF), Viale delle
Scienze, Building 4, first floor, Entry H

e Tree fruit physiology

e Tree fruits physiological disorders

e The effect of pre-harvest and postharvest managements on fruit quality
e Storage technology

e Fruit packaging

e Physiological responses to postharvest biotic and abiotic stresses
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