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EDUCATION

1984-1988

1982-1983

1973-1979

Doctor of Philosophy, Tree Physiology, Oregon State University, Department of
Horticulture, Corvallis, OR 97331. Role of Ethylene and Manipulation on Flower
Bud Development of Prunus persica and Prunus domestica and on Pyrus
communis Ovule Senescence.

Master of Science, University of California, Davis, Department of Pomology,
Davis, CA 95616. Factors that Affect Olive (Olea europea L.) Seed Germination.
Ingeniero Agronomo, Catholic University of Chile. Departamento de Fruticultura
e Enologia. Santiago, Chile. Influencia de Amarra y Desbrote de Cargadores,
Cycocel, y Anilladura en la Production de Parronales Vigorosos.

PROFESSIONAL EXPERIENCE

1990-Present Postharvest Specialist and Pomologist in the Department of Plant Sciences,

2008 -2019

2008-2014

2003-2004

1989-1990

1979-1989

WEBSITES

University of California, One Shields Avenue, Davis, CA 95616.

Director, Fruit and Nut Research and Information Center, Department of
Plant Sciences, University of California, One Shields Avenue, Davis, CA 95616.
Associate Director of Postharvest Technology Center, Department of Plant
Sciences, University of California, One Shields Avenue, Davis, CA 95616.

Researcher, sabbatical leave at the Instituto Bioquimica e Ingenieria Molecular
of Universidad Politécnica, Valencia (Spain).

Plant Physiologist at the Hawaiian Sugar Planter’s Association (HSPA), Oahu
HI. Developing technologies to synchronize coffee mechanical harvesting.
Pomology Professor at Catholic University of Chile, Santiago Chile.

https://crisosto.ucdavis.edu/program-overview

http://fruitsandnuts.ucdavis.edu/about_us/staff/

http://postharvest.ucdavis.edu/About_Us/Specialists - Faculty/

http://kare.ucanr.edu/About us/Staff Directory/

https://ucanr.edu/portal/index.cfm

FNRIC has ~ 628,035 and UC-PT, ~500,000 page views annually. In addition, FNRIC has 842
followers on Facebook and 1320 followers on Twitter, while UC-PT has 1,868 followers on
Facebook and 2,608 followers on Twitter (Nov, 2020).
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RESEARCH EXPERTISE AND INTERESTS

Expertise on postharvest physiology and technology of fruits and nuts, including peaches,
nectarines, plums, apricots, table grapes, figs, kiwifruit, mangos, persimmons, blueberries,
pistachios, almonds and walnuts, with an emphasis on the role of orchard factors in postharvest
quality and safety. My main goal is to develop technologies that deliver flavorful and safe fruits
and nuts to consumers, increasing fruit consumption. My approach is to develop short-term
commercial solutions, while simultaneously pursuing the mid-term goal of better physiological
understanding to support the long-term goal of plant improvement.

TEACHING

I have taught or contributed to Postharvest Biology and Technology (PLS 172), Advances in
Postharvest Biology and Technology (PLS 212), Postharvest Technology of Horticulture Crops
(PLS 196), Integrative Horticulture & Agronomy-Principles, Integrative Horticulture &
Agronomy-Practices, Principles of Fruit & Nut Tree Growth, Cropping & Management, Fruit
Ripening & Ethylene Management and graduate and/or undergraduate seminars.

HONORS AND AWARDS

e 2020 Distinguished Professor at UC Davis (the highest campus-level award for faculty
who demonstrate outstanding scholarship).

e UCCE-ANR 2019/2020 Outstanding Research Distinguished Service (2020).

e (alifornia Fig Award for Distinguished Service Achievement, which "recognizes
distinguished service supporting development and improving marketing and utilization
of dried and fresh figs products", 2020.

e SaveMart Innovation Research Award; 2013.

e (alifornia Tree Fruit Agreement, ‘Save the Stone Fruit Award’, 2004.

e Award to Most Valuable Cooperator; Centro de Investigacion en Alimentacion y
Desarrollo, AC., México (CIAD), 2002.

e 1999 National Peach Council-Carroll R. Miller Award, to recognize noteworthy research
relating to improved marketing and utilization of stone fruit: first recipient in the UC
system.

UNIVERSITY SERVICE

e Major Professor and thesis committee member for 28 students.

Served on 25 University (Departmental and School) and four outside University
committees.

Member of 10 UC ANR Working Groups.

Member of Horticultural and Agronomy Graduate Group Administration Committees.
Academic Plant Sciences Graduate Program Adviser.

Chair Organizer, Advances in 2015 Walnut Production UC ANR, November.
Co-Chair Organizer, Advances in 2017 Pistachio Production UC ANR.

Planned and executed the 2013 Emerging Postharvest Technologies for the UC-PT and
Principles of Fruit & Nut Tree Growth, Cropping & Management (2015-2019).

e Organized and participated in retail and handling workshops for 2018 & 2019
MACFRUT in Rimini, Italy.



SERVICE TO THE PROFESSION

2020-2024  Chair, ISHS Fig working group.

2020
2020

2010
2020

Co-editor of the new version of The Peach: Botany, Production and Uses, CABI.
Co-Editor of Acta Horticulturae for the ISHS VI International Symposium on
Fig (Rovinj, Croatia).

Review Editor for Crop and Product Physiology for Frontiers in Plant Science.
Co-Editor of Manual on Postharvest Handling of Mediterranean Tree Fruits and
Nuts, CAB International.

2018-2020  Member-MacFrut Retail Educational Program Committee.
2013-2020 Carol R. Miller Ad Hoc Committee, Member.
2008-2020  Asociacion Iberoamericana de Tecnologia Postcosecha (AITEP); served as

President 2014 to 2016.

2001-2020  Member of 17 ISHS working groups.
2001-2008  Evaluation Committee member of Centro de Investigacion en Alimentacion y

Desarrollo (CIAD).

GOOGLE SCHOLAR

As of September 2021, Google Scholar lists 13,603 citations, an h-Index of 63 and an 110-Index

of 188.

https://scholar.google.com/citations?hl=en&user=-

c0i0yYAAAAJ&view_op=list works&sortby=pubdate

ORCID (16-digit identifier) https://orcid.org/0000-0003-4451-2799.

SOCIAL MEDIA

News blog
Facebook

Twitter @FruitandNut UCD
YouTube: UC Fruit & Nut
Twitter @UCPostharvest
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