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Workshop on Recent Developments in Postharvests@Gaferactices of Fresh
Fruits and Vegetables, Prof. G. DiRenzo, Universitasilicata/Agricultural
Engineering Research Institute, Iran, Feb. 2013

Workshop on Recent Developments in Olive oil Exicac Plants with
Reference to High Quality Olive Oil Production, Pi1@. DiRenzo, University
of Basilicata/Agricultural Engineering Researchtibage, Iran, Feb. 2013
Training on TA instruments, Mettler Toledo/Pars€.CTehran, 2009.
Fundamentals of food hydrocolloids, University ajthgham, UK, 2005
Introductions to design of experiments, UniversityNottingham, UK, 2005
Data Analysis, data presentation and scientifictimgj ICARDA, Karaj,
1997
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