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Research Interests (with focus on Tropical Agriculture)

Research focuses on microbial food safety and quality, emphasizing the
microbiology of fruit juices, fresh and fresh cut fruits and vegetables, and tree nuts.
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Extramural support during past 5 years

Western Institute for Food Safety and Security
Quantitative microbial risk assessment of pre-harvest risk factors for lettuce
and leafy greens

Almond Board of California
Determining the movement of Salmonella through almond shells and
evaluating the distribution of salmonella on shells and kernels following the
inoculation of in-shell almonds.

Citrus Research Board
Quantitative microbial risk assessment of citrus processing.

Citrus Research Initiative
Fruit surface and juice microbiology, juice quality and sand presence on
oranges harvested mechanically with the OXBO Pick-Up machine

Teaching Interests (with focus on Tropical Agriculture)

Guest lectures in regards to food safety and quality, Good Agricultural Practices,
HACCP, microbial risk assessments

Extension/Outreach Interests (with focus on Tropical Agriculture)

Extension Specialist for citrus processing issues - work with processors and packers
to enhance quality, safety and value of fresh, fresh-cut and processed produce
products. Especially GAPs, GMPs and HACCP

International Activities (with focus on Tropical Agriculture)

NA



