
This conference will be the occasion to bring together the scienti�c community and the industry for sharing 
the latest results on maintaining quality and safety of fresh-cut produce. The symposium will serve as a 
meeting place facilitating the scientist interaction and the dissemination of results throughout the value 
chain. Puglia is one of the most attractive and trendy regions in Italy with a precious coastline, many historical 
small cities enchanting landscapes, and a rich tradition in food and wine products. I hope to meet you all at 
FRESH-CUT 2024, Foggia, Italy.

Maria Luisa Amodio, Convener

Pre-harvest factors including vertical farming a�ecting quality 
and  post-cutting performances of fresh produce
Physiological responses to damage and post-cutting behavior
Minor crop use for fresh-cut processing
Lightly-processed fresh-like products
Advanced techniques to prevent browning
Product safety
Shelf-life estimation
Innovative technologies to extend shelf-life of cut products
Modi�ed atmosphere advances and packaging solutions
Reducing environmental impact of fresh-cut products
Byproducts and waste management
Marketing and consumer science for fresh-cut products
Innovation in equipment and machinery for �eld operation and 
processing lines
Sensor-based managment of greenhouses
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