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strengthen efforts to reduce food loss and waste toward ensuring food security for all and

particularly the most vulnerable, impacted by the COVID-19 pandemic.

Addressing food loss and waste is essential in a world where tons of food are thrown away

while more than 820 million people continue to go hungry every day. Food loss and waste also has

an impact on climate change, agriculture sustainability, human livelihoods and food supplies. The

FAO has also relaunched an enhanced FLW web portal in July 2020, including the new FL

database, CoP and links to discussion, reports, manuals, posters, videos and more

http://www.fao.org/platform-food-loss-waste/en/

With so many events and activities moving online during 2020,

we have decided to publish a special issue in early September, in order

to share news of the upcoming postharvest activities scheduled for the

remainder of the year. The Ceres2030 project has been completed and

a collection of open access articles will be published in Nature journal

in October. I want to congratulate Basel Zaki Ramadan as the first

Egyptian to complete the PEF e-learning program in August 2020, and

Mekbib Hilegebrile (Ethiopia) for starting a new position as Founder

of the Child Health And Nutrition Center of Education (CHANCE) 4

Next Generation.

Take good care of your health as the pandemic continues to affect the

world, and please remember to share news of your postharvest training

activities with us at PEF.
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10th Annual Summit of the African Green Revolution Forum

Mother Earth News Fair – Food Preservation Course

‘Mother Earth News’ organisation is offering an online Food Preservation course

featuring some of the most popular ‘Fair’ speakers discussing tips and tricks for freezing,

canning, curing meat, dehydrating, jam-making, fermentation, and more! During the

pandemic, with many staying home and practicing social distancing, has been a landmark

one for home gardeners and livestock farmers. Learn to preserve the food using different

techniques - https://online.motherearthnewsfair.com/p/food-preservation-course
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In light of COVID-19, the Tenth Annual Summit of the African Green Revolution

Forum (AGRF), which brings together thousands of delegates from governments, the civil

society, the private sector, research community and development partners will be held

virtually from 8-11 September 2020 and will be co-hosted by the Government of Rwanda

and the AGRF Partners Group. Side events begin on September 7, 2020.

For registration and more details: https://agrf.summit.tc/catalog/course/agrf-virtual-

summit-2020

http://www.postharvest.org/
https://online.motherearthnewsfair.com/p/food-preservation-course
https://agrf.summit.tc/catalog/course/agrf-virtual-summit-2020
https://agrf.summit.tc/catalog/course/agrf-virtual-summit-2020
https://online.motherearthnewsfair.com/p/food-preservation-course


Consortium for Innovation in PHL and FW Reduction

Basel Zaki Ramadan from Egypt completed the PEF Postharvest

e-learning program in August 2020. He is presently working as

Postharvest Manger at ‘The Egypt Rural Agribusiness Strengthening

(ERAS)’ project. Welcome Basel, to our PEF alumni group

(http://postharvest.org/alumni_list.aspx).

ECHO– Annual Conference (virtual)

Congratulations Basel Zaki..!!

organised by the consortium. For more details and recorded programs:

https://sites.google.com/iastate.edu/phlfwreduction/home

Thomas Buyinza (2018 PEF graduate, Uganda) presented on his work with the

Consortium for Innovation in Post-Harvest Loss and Food Waste Reduction via the

webinar "Innovations in Post-Harvest Loss in the Kamuli District of Uganda: A unique

partnership that is implementing sustainable solutions" on July 29, 2020.

ECHO, an international non-profit organization, aims to reduce hunger and improve

lives through agricultural training and resources. Working through regional impact centers

around the world ECHO connects small-scale farmers, and those working to eliminate

world hunger, with essential resources, and each other. The resources include a vast

knowledgebase of practical information, experienced technical support and an extensive

seed bank focused on highly beneficial underutilized plants. You can register online for

their November 19, 2020 -- all day conference.

For more details and events arranged by ECHO visit: https://www.echocommunity.org
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Consortium for Innovation in

Post-Harvest Loss and Food Waste

Reduction was established with

different partner organisations from

Brazil, Hondurus, Israel, Kenya,

Netherlands, South Africa, United

States and Zambia. A series of online

training programs on Food Loss and

Waste measurement are being

http://www.postharvest.org/
http://postharvest.org/postharvest_elearning_program1.aspx
http://postharvest.org/alumni_list.aspx
https://sites.google.com/iastate.edu/phlfwreduction/home
https://www.echocommunity.org/
https://sites.google.com/iastate.edu/phlfwreduction/home
https://www.echocommunity.org/?locale=en
https://www.linkedin.com/in/basel-zaki-97a567127/


SMEs: Key drivers of  food safety in emerging economies

Food Enterprise Solutions (FES) is on

a mission to energize the global food system

to better balance global needs and profit.

They work in partnership with businesses

and organizations to provide safe, nutritious,

The open access journal Agriculture (ISSN 2077-0472, IF 2.072) announced a new

Special Issue entitled "Recent Innovations in Post-harvest Preservation and Protection of

Agricultural Products". Professor Dirk E. Maier is serving as Guest Editor for this issue.

The submission deadline is 28 February 2021 and papers may be submitted

immediately or at any point until last date, as papers will be published on an ongoing basis.

For more information on this Special Issue, instructions for authors for submitting

manuscript, article processing charges, English editing services and others visit:

https://www.mdpi.com/si/agriculture/agricultural_products_preservation_protection

World Vegetable Centre - Unlocking the potential of  horticulture

MDPI – Special Issue - Innovations in Postharvest Preservation

A strategic partnership to emphasize

practical horticultural training in Tanzania

was launched in June 2020 when the

Tanzania Horticultural Association (TAHA)

signed a memorandum of understanding

with the Europe-Africa-Caribbean-Pacific

Liaison Committee (COLEACP), the World

Vegetable Center (WorldVeg) and the

Nelson Mandela African Institution of

Science and Technology (NM-AIST) in

Arusha to bridge the skills gap in the multi-

million-dollar horticulture industry.

and affordable foods through supply chains that are commercially viable and

environmentally sustainable. In June, Dr Lisa Kitinoja worked with FES on an article titles

‘SMEs: Key drivers of food safety in emerging economies’ – which highlights how reducing

postharvest losses and improving food safety practices can support small agribusiness

development. FES supports PEF postharvest projects and works with PEF e-learning

graduates. [Download Article].
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The initiative aims to produce highly-skilled personnel to spur the industry’s growth,

earn the economy $1.85 billion per annum in the next five years (up from the current $779

million), and create jobs and wealth for youth and women. [Full news report]

http://www.postharvest.org/
https://www.mdpi.com/si/agriculture/agricultural_products_preservation_protection
https://www.agrilinks.org/sites/default/files/media/file/World%20Food%20Safety%20Day%20Role%20of%20SMEs_0.pdf
https://www.foodsolutions.global/
https://avrdc.org/unlocking-the-potential-of-horticulture/
https://avrdc.org/unlocking-the-potential-of-horticulture/


ZECC - Federal University of Agriculture, Abeokuta, Nigeria

A new Zero Energy Cool Chamber (ZECC) was constructed under supervision of

Dr. Olubukola Odeyemi (2013 PEF e-graduate) at the Department of Horticulture,

College of Plant Science and Crop Production, Federal University of Agriculture,

Abeokuta, Nigeria via a special budgetary provision of Direct Teaching and Laboratory

Cost of the Federal Government. The ZECC will be used in training students on low-cost

storage alternative for selected horticultural produce and for research purposes. The

exterior dimension of the ZECC is 2.79m × 1.84 m × 1.2m with the capacity to withhold

12 units of plastic crates (each of 54 × 36 × 27 cm in size) stacked within the chamber.

Cost of construction - ZECC

Item Units Naira (N) (US$ = 380 N)

A. ZECC 

1 700 clay bricks 700 units 52,500

2 Riverbed sand 6 tonnes truck load) 17,000

3 Polythene 2 rolls 9,000

4 10 units of  plastic crates 12 units 24,000

5 Planks for cover 6,500

6 Labour cost 20,000

Total 129,000

B. Shade structure  

7 250 bundles of  roofing grass(gazebo) 250 units 75,000

8 Wood – 3″×4″; 2″×4″; 2″×3″ and 2″×2″ 4; 13; 12 and 8 units 4,200 + 8450 + 5500 + 2800 = 20,950

12 3″, 4″ and 1″ nails 6 kg, 6kg, 2kg 1,800 + 1800 + 400 = 4000

15 Polythene 2 rolls 9,000

16 Labour cost 50,000

17 Miscellaneous 10,550

Total 169,500

C. Mini raised walls

18 Blocks and cement 22,000

19 Labour cost 10,000

Total 33,000

Grand Total N 331,500 ( ~US$ 860) 
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Entrepreneurship and Youth Employment in Benin, Ivory Coast 
and Burkina-Faso (EYE-BBC)

The project titled Entrepreneurship and Youth Employment in Benin, Ivory Coast

and Burkina-Faso (EYE-BBC) was initiated with an aim to train youth into specialists of

production and postharvest aspects of important crops in respective locations. It is a five

year project with several capacity building activities planned in West African nations.

Guy Kodjogbe (PEF Board member) organised the first training session of the EYE-

BBC project in Benin in July 2020 for trainees in the agribusiness sector.

Publications – Small-scale postharvest handling

o Verploegen, E., Ekka, R., Gill, G. (2019). Evaporative Cooling for Improved Fruit and

Vegetable Storage in Rwanda and Burkina Faso. Massachusetts Institute of Technology.

(PEF was partner in these projects for Hort Innovation Lab) [Download report]

o Babarinsa, F. A., Ogundele, R., Babarinsa, O., & Omodara, M. (2018). Evaluation of

plastic crate as replacement for raffia basket to prevent in-transit damage of packaged

tomatoes. Journal of Postharvest Technology, 6(3), 70-79. [Download]

o Benson, O. B., I. A. Ambee, A. N. Osegbo and E.U. Okonkwo (2020). Re-useable plastic

crates as a veritable tool for handling of fresh fruits and vegetables: Lagos State as a case

study. Journal of Stored Products and Postharvest Research Vol. 11(1), pp. 1-7, January-

June 2020. [Download]

o Dandago, M. A., Kitinoja, L., & Abdullahi, N. (2020). Commodity system assessment on

postharvest handling, storage and marketing of maize (Zea mays) in Nigeria, Rwanda and

Punjab, India. Journal of Horticulture and Postharvest Research, 51-62. [Download]

o Mohammed, M. and L. Kitinoja (2020). Significance of Improved Postharvest

Management of Perishable Commodities. Agricultural Observer 1(3):23-29.

o Kodjogbe, G. (2020). Postharvest Losses Reduction on Vegetables Supply Chain in West

Africa. Agriculture Observer, 1(4): 34-41.

o Kitinoja, L., Odeyemi, O., Dubey, N., Musanase, S., & Gill, G. S. (2019). Commodity

system assessment studies on the postharvest handling and marketing of tomatoes in

Nigeria, Rwanda and Maharashtra, India. Journal of Horticulture and Postharvest

Research, 2(Special Issue-Postharvest Losses), 1-14. [Download]
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https://academicjournals.org/journal/JSPPR/article-full-text-pdf/98E007363481
http://jhpr.birjand.ac.ir/article_1406.html
http://jhpr.birjand.ac.ir/article_957.html


Contact Us:

The Postharvest Education Foundation

PO Box 38, La Pine, Oregon 97739 USA

Office telephone: 1 (916) 708 7218

Email: postharvest@postharvest.org

Website: www.postharvest.org

Connect with us on:

SUPPORT OUR WORK

The Postharvest Education Foundation is a 501(c)(3) non-profit public charity with aim to reduce global food

losses, which are as high as up to 50%.

Donations to The Postharvest Education Foundation are used for 3 major program activities:

1. The PEF global postharvest e-learning program

2. Postharvest tool kit: For e-learners from developing country who complete their training (US$400 each).

3. Travel Support: To pay for the travel expenses to attend international postharvest conferences or training

programs (air tickets, hotels, food, local transport costs) (Estimated as $1500-$2000 per e-learner).

Kindly check our website (http://www.postharvest.org/donate.aspx) for other alternate ways to donate.

Thanks in advance for your tax-deductible donation, which will be used to train young horticultural

professionals via low cost internet based programs, with reading assignments, fieldwork on improved practices for

postharvest handling, storage, processing and marketing.

Postharvest Queries:

E-mail us at postharvest@postharvest.org if  ever you have any postharvest related questions.

PEF’s ‘Global Postharvest E-learning Program’ is Free to all.
Check the website for further details, download the manual and register 

by completing Assignment #1: 
http://postharvest.org/postharvest_elearning_program1.aspx
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Email us at newsletter@postharvest.org to subscribe to the PEF newsletter.

Announcement – PEF Kader Awards 
and the PEF Cooperative Ventures Grant 

PEF is making a big change this year, and will no longer provide an annual Kader

Award in Postharvest Training. The Kader Awards have been won by 11 young

professionals during the past 8 years, and we hope the celebration of their

accomplishments and their attending international postharvest events has been helpful

in career building.

To encourage local collaborative efforts in postharvest education (training,

outreach, community projects) PEF will sponsor a new grant. The “Cooperative

Ventures” grant will provide a cash award of US$ 1000 for a PEF e-learning graduate

who demonstrates the need for funding to develop a new program or improve an

existing training program in which they will work cooperatively with a local organization.

Applications will be made available on the PEF website in November 2020, and the first

annual award will be made by the board of directors by the end of the year.

mailto:postharvest@postharvest.org
http://www.postharvest.org/
https://twitter.com/PostharvestOrg
https://www.youtube.com/channel/UCgPycz8ZVEwj4vWgaZyIgig
https://www.facebook.com/PostharvestEducationFdn/?ref=aymt_homepage_panel
https://www.linkedin.com/groups/3770124
https://au.pinterest.com/kitinoja/postharvest-food-storage/
http://www.postharvest.org/donate.aspx
mailto:postharvest@postharvest.org
http://postharvest.org/postharvest_elearning_program1.aspx
mailto:newsletter@postharvest.org
http://www.postharvest.org/

