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(Editor) under theme Food and Agricultural Sciences, Engineering and Technology Resources, 
Encyclopedia of Life Support Systems (EOLSS), developed under the auspices of the UNESCO, 
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American Chemical Society, Washington DC, Chapter 31, pp. 371-379, 1994. 
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20. D. Salvi, M. Khurana, and M. V. Karwe*, “Prediction of temperature distribution in a horizontal 
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December 2015. https://doi.org/10.1111/jfpe.12190 
 

35. J.A. Maldonado, R. Bruins, T. Yang, A. Wright, C.P. Dunne, and M.V. Karwe*, “Browning and 
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McGloughlin, M., Robinson, J.L., Sebranek, J.G., Shewfelt, R.L., Tracy, W.F., Weaver, C.M., 
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