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1. Curing
4 . Conditioning 2. Hot Water Rinsing and Brushing

5. Citrus auratiu 3. Heat Shock Protein (HSP)
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1. Hot Water Treatment
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2 . Methyle Jasmonate (MeJA)
3. Methyle Salicylate (MeSA)
4 . Ethylene Forming Enzyme (EFE)
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1. Céllular Compartmentalization
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