POSTHARVEST METABOLOMICS OF POME FRUIT STORED UNDER CONTROLLED

ATMOSPHERE CONDITIONS

Apple and pear are often stored under controlled atmosphere conditions to increase their storage life. Too
extreme conditions may induce a fermentation metabolism leading to off-flavours and internal browning. The
Postharvest Research Group at the MeBioS division of the Catholic University of Leuven aims at understanding
physiological changes in fruit during postharvest storage under controlled atmosphere conditions via a systems
biology approach and has a vacancy for a PhD student in this area.
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central carbon metabolism during postharvest storage of apple and '7’0 N | .
pear. Fruit cells will be exposed in bioreactors to different gas -0—0-—J GT p—
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using FT-ICR-MS. Based on these high-throughput data, metabolic - 1 . !H
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the literature and in systems biology databases. The pathway
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developed previously by the research group.

PROFILE

We are looking for an enthousiastic candidate with preferably a Master degree in exact sciences, with a keen
interest in biochemistry and who is able to combine experimental skills with advanced data analysis techniques.
International candidates with a MSc degree who have distinguished themselves during their education are
encouraged to apply.

CONTACT

Prof. Bart Nicolai

Afdeling MeBioS — Departement Biosystemen — K.U.Leuven
Tel +32 16 322375

Bart.nicolai@biw.kuleuven.be
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