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http://www.fao.org/3/y4358e/y4358e00.htm#Contents
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Marita Cantwell. 2011. Properties and Recommended Conditions for Long-Term Storage of Fresh
Fruits and Vegetables. University of California, Davis. USA.
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Recommended-Conditions.pdf

Marita Cantwell. 1996. Recommendations for Maintaining Postharvest Quality of Bell Pepper.
University of California, Davis. Postharvest Technology Research and Information Center. USA.
http://postharvest.ucdavis.edu/Commodity Resources/Fact Sheets/Datastores/Vegetables Engl
ish/?uid=5&ds=799

Jroloeald B30l Audaad! s Aladloeoll dale Collisy)

oweddl o Jgramall Dlom> o ©
L) dikaie J] 4w Jgrazall JaST ©

Qovedl ol il g O paisl @
OS2 Lo gl of e Jgmaseall s o3y @

Ol il 8ylyadl s (e Jgrazeall (0355 Caomy @
Vol zyse Yol J53 Lo plas dusylos Byg n> ©
OS2 Lo gl Gl Jf el ©

Base Jueed (3blie puseinsl ©

ool S8 Li>Lidl dosG B9 00 ©

&Ll Cuatin ol § Gaoluall Cie @ JI J&N <L

25l gad gl Al § Ll b e Ajle ehiudl db il o © :

Janl sl eolastl 336 @ B 9!
JA 23T J gaazeall Byl Cilmyd Jorwg @G ©
- .



https://www.carolinafarmstewards.org/wp-content/uploads/2015/05/Properties-and-Recommended-Conditions.pdf
https://www.carolinafarmstewards.org/wp-content/uploads/2015/05/Properties-and-Recommended-Conditions.pdf
http://postharvest.ucdavis.edu/Commodity_Resources/Fact_Sheets/Datastores/Vegetables_English/?uid=5&ds=799
http://postharvest.ucdavis.edu/Commodity_Resources/Fact_Sheets/Datastores/Vegetables_English/?uid=5&ds=799

lall

CoolBot 4l By

el o3zl e Eoill e Josy Gy de)5ell § Hleddl bopd darung diais:) duwwy CoolBot dupdl ddye il
aSlgallg Wiy pasddl (e egiloniin (3585 (3o O gSaiiw (n)lall OB Wby .olxiwall odg) (9281 yaadl Ab] §
A g e dadloxall o Jobol 84)

CoolBot Wl Bye Jas 8,58

dais) slgn vaﬁj@)b&éﬂigééﬂoj&ﬁdlwi}ad| Byall ngzj&s‘awllibéjiém °
Algag Ao Bayee (3355 48,2 J) A8531 (g ddes 055 ULy (yall

ST K ol p9dd lsall CuSlo B> daps (ulaiie g ok @

ezl Sl Juad Y (89 Aduie B)ly> ilas § il By Ul Ol Jad> e Jony @

CoolBot Jupill 48y Ll iS5
e dadloall Dlal S5l gll (o Ldla> day dSIgally Olg piasell Hlad) gl dopidlg 8ylymell dmys Bylo] pins @
Lads e 350 Jale @l Blyol dys piady . cnSlgiuel] lgsdye die 931 § lgunye 848 Albly Hladl dac g
Azl el pucg )gaud) $a559 lgale 355 a1y Hleid) gl grundlly Dgumelly Al M laill Jura
B e dedseiaal] aodl oyl 3yl ST (he aS1gallg lg piasdl Olmiie e W) slogdl abs Ayl ias @
ASlgallg Wlg pasdl Olxiie
Aolaall 0o O dzg Eu Bl Sbhasdl day de il sly] 92 10 (3 @231 Joladl OF J] HLEYI jus @
Jobl wlidlg dajlb dSlgally Wiy pasdl Olxite e Aadlxally ooyl 856 Dbl dadad (ye dedeling 3325
A e Joss @) Aol @51 e lginyad oS dedaall odg cpsatll L3 gl bl dusdl eiati Gl (a9 @
e Bl el lowiiall 0 Ja3g Jumy Jud elldg lpd abia> &5 g Hladll oo Jasd! 8yl dmys
18I G mazs apell (35l U ol ol ddes dusal 06
AS1gallg Olg szl Oilaiie (uiid Juae Jaas 11
AS1gallg Olg szl Olxiio (po dleadl OlUES WYume Judas 2
A8l UK g Jands .3

:m&@
SENSOT,
8
Z
7
' free-hanging
room
temperature
i
AN
frost sensor in fins
P
C \ heater
~ '4
” Tin foil
(wrap together tightly)

https://storeitcold.com/build-it/install-your-coolbot/ :cuSAl cilasdady Juolaid! (o oo

5


https://storeitcold.com/build-it/install-your-coolbot/

800555 @ e

o adafsa_gov o adafsa.gov @ adafsa.gov.ae




