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Dr. Bruce R. Harte is Professor at the School of Packaging, Michigan State University, and an Adjunct Professor in
the Department of Food Science and Human Nutrition. He has been a member of the packaging faculty since
January, 1979, and was Director of the School 1993 — April 1, 2004. He was Acting Director of the School of
Packaging from January 1, 1986 — June 30, 1986, and was Associate Director of the School’'s Center for Food and
Pharmaceutical Packaging Research from its inception in 1987 — 2007. Dr. Harte was an executive board member of
the International Association of Packaging Research Institutes from 1993 — 2003. Dr. Harte was selected to the
Packaging Hall of Fame in 2004 and in 2010 was made a Distinguished Professor of Michigan State University.

Some major School of Packaging initiatives which took place during his time as Director include:
e Development of two overseas study programs for Packaging students, Packaging in Japan and
Packaging in Spain
e Development of the World's first Packaging PhD in 1996.
e Development of an on-line curriculum in packaging including the World’s first on line Master
degree, in 2001
e WORLD PAK 2002, Dr. Harte was chair of the organizing committee which drew almost 500 people
from 24 countries for a six day conference which is still the most successful IAPRI conference ever
held
e  Major upgrades to the laboratories, infrastructure and instrumentation of the packaging laboratories
e Addition of several faculty members to the School
Dr. Harte's research interests include product/package interaction and compatibility, product stability and quality
maintenance, barrier packaging, active packaging, material science applications to packaging including bio-based
materials, and product-process-package system development. Much of his work has been cross disciplinary with
Food Science and Human Nutrition, Horticulture, and Bio-systems engineering. Dr. Harte has had substantial
interaction with the packaging and manufacturing industries, both in the U.S. and internationally.

PUBLICATIONS

Effect of Process Parameters on Formation of Volatile Acids and Free Fatty Acids in Quick-Ripened Blue Cheese.
1977. B.R. Harte and C.M. Stine. Journal of Dairy Science, 60:1266-1272.



Separation of Carbohydrates in Dairy Products by High Performance Liquid Chromatography. 1982. M.L. Richmond,
D.L. Barfus, B.R. Harte, J.I. Gray, and C.M. Stine. Journal of Dairy Science, 65:1394-1400.

Test Methods of Importance to Packaging. 1984. B.R. Harte,* J. Giacin, H. Lockhart, and M. Richmond. Packaging
Encyclopedia.

Flexible Packaging of Perishable Shelf Stable Products: Microbial Integrity. 1984. B.R. Harte. A White Paper,
prepared for the Packaging Distribution Subcommittee, Committee on Food Processing and Preservation, National
Conference for Food Protection. Washington, D.C.

The Impact of New Technologies on the Food Packaging and Preservation Industries. January, 1985. C.J. Mackson,
T.W. Downes, J.R. Giacin, B.R. Harte, J. Lee, H.E. Lockhart, M.L. Richmond, and R.C. Griffin. A White Paper,
prepared for the Congress of the United States, The Office of Technology Assessment.

Marktenwicklung and Verpackung von Molkereiprodukten in USA (Consumption Patterns and Packaging of Dairy
Products in the United States). 1985. B.R. Harte,* R. Griffin, and M. Richmond. Deutsche Molkereizeitun. Pg. 618-
624.

Thermal Treatment of Cottage Cheese ‘In Package’ by Microwave Heating. 1985. L.M. Tochman, C.M. Stine, and
B.R. Harte.* Journal of Food Protection, Vol. 48, No. 11, pg. 932-938.

Physical Damage of Yogurt: The Role of Secondary Packaging on Stability of Yogurt. 1985. M.L. Richmond, B.R.
Harte, J.I. Gray, and C.M. Stine. Journal of Food Protection, Vol. 48, No. 6, pg. 482-486.

Compression Strength of Corrugated Shipping Containers Held in Frozen Storage. 1985. B.R. Harte,*
M.L. Richmond, E. Omotosho, and G.T. Tracy. Boxboard Containers, Vol. 92, No. 10, pg. 17-23.

High Performance Liquid Chromatography and Its Application to Flexible Packaging Materials. M.L. Richmond and
B.R. Harte. Current Technologies in Flexible Packaging, ASTM STP 912. 1986.

Photooxidation of Cholesterol in Butter. J.M. Luby, J.I. Gray, B.R. Harte, and T.C. Ryan. Journal of Food Science,
51:904. 1986.

Effects of Packaging and Light Source on the Oxidative Stability of Cholesterol in Butter. J.M. Luby, J.I. Gray, and
B.R. Harte. Journal of Food Science, 5:908. 1986.

Mass Transfer of BHT from High Density Polyethylene Film and its Influence on Product Stability. P. Hoojjat,
B.R. Harte,* R. Hernandez, J. Giacin, and J. Miltz, 1987. Journal of Packaging Technology, Vol. 1, p. 8.

The Effect of Flourescent Light on Riboflavin and Flavor Quality of 2% Milk Packaged in High Density Polyethylene
Containers. F. Ochtel, C. Stine, M. Richmond, Z. Saad, and B.R. Harte.* 1987. Journal of Packaging Technology,
Vol. 1 (4)124.

Functional Characterization of Milk Component: Soy Isolate Blends. B.R. Harte,* S. Dokhani, and C. Stine. 1987.
Iran Agricultural Research, 5:43-61.

Determination of Sugars in Yogurt and Microbiological Media by High Performance Liquid Chromatography During
Processing and Subsequent Storage. M. Richmond, B.R. Harte, J.I. Gray, and C. Stine. 1987. Journal of Dairy
Science, 70:1140-1147.

Loss of Tertiary-Butyl-4-Methoxy Phenol (BHA) from High-Density Polyethylene Film. J. Han, J. Miltz, B.R. Harte,*
and J. Giacin. Polymer Engineering and Science, Vol. 27, No. 13, p. 934. 1987.

Migration of Components from a Plastic Container During Microwaving. L Dixon-Anderson, J.I. Gray, R. Hernandez,
and B.R. Harte.* Journal of Packaging Science and Technology , Vol. 1:117. 1988.

Permeability and Solubility of d-limonene Vapor in Cereal Package Liners. S. M. Mohney, R. Hernandez, J. Giacin,
B.R. Harte,* and J. Miltz. Journal of Food Science, 53:253. 1988.

The Effect of Temperature, Light, Freeze-Thaw Cycling, and Packaging Material on the Flavor Stability of Frozen
Pizzas. V. Komolprasert, C. Stine, and B.R. Harte. Journal of Plastic Film and Sheeting, 4:227. 1988.



The Influence of Selected Barriers and Oxygen Absorbers on the Stability of Oat Cereal During Storage.
C. Sakamaki, J.I. Gray, and B.R. Harte. Journal of Packaging Technology, 2:98. 1988.

Partition Distribution of Aroma Volatiles from Orange Juice into Selected Polymeric Sealant Films. T. Imai,
B.R. Harte,* and J. Giacin. Journal of Food Science, 55:158. 1990.

Interaction of Flavor Components From an Onion-Garlic Flavored Sour Cream with High Impact Polystyrene.
Packaging Science and Technology Journal, 3:133. J.M. Toebe, P. Hoojjat, R. Hernandez, J. Giacin, and B.R.
Harte.* 1990.

Effect of Flavor Sorption on Adhesive and Cohesive Bond Strengths in Laminations. M.A. Schroeder, B.R. Harte, *J.
Giacin, and R. Hernandez. Journal of Plastic Film and Sheeting, 6:232. 1990.

Breaking Bags: A Performance Specification Philosophy Based on Damage. D Twede, B.R. Harte, J. Goff, and S.
Miteff. Journal of Packaging Technology, 4(6):17. 1990.

Current Status of Microwave Susceptors. B.R. Harte. Food and Processing Engineering News. 1990.

Effect of Sorption of Organic Volatiles on the Mechanical Properties of Plastic Films. B.R. Harte,* J. Giacin, I. Imai, J.
Conczal, and P. Hoojjat. ASTM Publication, STP1113 Food Packaging Technology, pp. 18-30. 1991.

Assessment of Aseptic Package Integrity Using a Spray Chamber Technique. C. Chen, B.R. Harte,* C. Lai, and J.
Pestka. Journal of Food Protection, 54:643-647. 1991.

Desarrollo e Implementacion de cena Especificacion, de Desempeno — I. D. Twede, B.R. Harte, J. Goff, S. Miteff,
Rompiendo Sacos. Logistica Internacional, Vol. 1. 1991.

Desarrollo e Implementacion de cena Especificacion, de Desempeno — Il. D. Twede, B.R. Harte, J. Goff, S. Miteff,
Rompiendo Sacos. Logistica Internacional, Vol. 2. 1991.

Apple Juice Flavor Compound Sorption by Sealant Films. J. Konczal, B.R. Harte,* P. Hoojjat, and J. Giacin. Journal
of Food Science, 57:967. 1992.

The Effect of Simulated Transit Vibration on the Compressive Strength of Unitized Corrugated Shipping Containers.
A. Adams, B.R. Harte,* D. Young, and J. Lee. 1oPP Technical Journal, Summer, pp. 5-9. 1992.

Off-Flavor Development in Milk Packaged in Polyethylene-Coated Paperboard Cartons. C.M.O. Leong, B.R. Harte,*
J. Partridge, D. Ott, and T. Downes. Journal of Dairy Science, 75:2105.

Cholesterol Oxidation in Whole Milk Powders as Influenced by Processing and Packaging. S. Chan, J.I. Gray, E.
Gomaa, B.R. Harte, P. Kelley, and D. Buckley. Food Chemistry, 47, pp. 321-328. 1993.

Finite Element Computer Simulation of Oxygen Diffusion in Packaged Liquids. F. Barron, B.R. Harte,* J. Giacin, R.
Hernandez, and L. Segerlind. Packaging Technology and Science, 6:311. 1993.

Modeling of Oxygen Diffusion Through a Model Permeable Package and Simultaneous Degradation of Vitamin C in
Apple Juice. F. Barron, B.R. Harte,* J. Giacin, R. Hernandez. Packaging Technology and Science. 1995.

The Stability of a UV Absorber Incorporated into Transparent Packages and its Effect on the Photooxidation of
Soybean Oil. M. Pascall, B.R. Harte,*J. Giacin, and J.I. Gray. Food Science. 1995.

Decreasing Lipid Oxidation in Soybean Oil by a UV Absorber in the Packaging Material. M. Pascall, B.R. Harte, * J.
Giacin, and J.l. Gray. Journal of Food Science, Vol. 60, No. 5. 1995.

Development of a Gas-Phase Oxygen Biosensor Using a Blue Copper-Containing Oxidase. A.Gardiol,
R. Hernandez, B. Reinhammar, and B.R. Harte. Enzyme and Microbial Technology, 18:347-352. 1996.

Integrity of Preformed Sealed Plastic Cups Put to the Test. M. Pascall, Q. Zhang, G. Burgess, B.R. Harte,
And D. Wood. Packaging Technology and Engineering. March, 1998.

Diffusion of Oxygen into a Packaged Product (Apple Juice) with Simultaneous Oxidation of Ascorbic Acid.
J. Kim, B.R. Harte,* J. Cash, and G. Burgess. Journal of Food Process Engineering, 21, pp. 279-300. 1998.



The Impact of Industry on a University Packaging Program. B.R. Harte. Packaging India, 1999.

The Effect of Repeated Microwave Heating, Fill Level and Temperature on the Impact Resistance of a Polypropylene
Syrup Bottle. U. Siripatrawan, G. Burgess, and B.R. Harte.* Packaging Technology and Science, 13:205-210.
2000.

Application of a Computer Model to Evaluate the Ability of Plastics to Act as Functional Barriers. J.K. Han, S. Selke,
T. Downes, B.R. Harte. Packaging Technology and Science, 16:107-118. 2003.

Mechanical, Physical, and Barrier Properties of Poly(lactide) Films. R. Auras, B.R. Harte, S. Selke, and
R. Hernandez. Journal of Plastic Film and Sheeting, Vol. 19, 123:128. 2003.

Development of a Food Packaging Coating Material with Antimicrobial Properties. P. Limjaroen, E. Ryser,
H. Lockhart, and B.R. Harte.* Journal of Plastic Film and Sheeting, Vol. 19, 95:109. 2003

Mechanical, Physical, and Barrier Properties of Poly(lactide) Films. R. Auras, B. Harte, S. Selke, and R. Hernandez.
Journal of Plastic Film & Sheeting, Vol. 19, April 2003, 123-135.

C. Caner, R.J. Hernandez, and B.R. Harte. High-pressure Processing Effects on the Mechanical, Barrier and Mass
Transfer Properties of Food Packaging Flexible Structures: A Critical Review. Packaging Technology & Science,
17:23-29, 2004.

C. Caner, R.J. Hernandez, M. Pascall, V.M. Balasubramaniam, and B.R. Harte. The Effect of High-pressure Food
processing on the Sorption Behaviour of Selected Packaging Materials. Packaging Technology & Science, 17:139-
153, 2004.

R. Auras, B. Harte, and S. Selke. An Overview of Polylactides as a Packaging Material. Macromol. Biosci., 835-864,
2004.

C. Caner and B. Harte*. Effect of High-pressure Processing on the Migration of Antioxidant Irganox 1076 from
Polypropylene Film into a Food stimulant. J. of the Science of Food and Agriculture 85:39-46 (2005).

P. Limjaroen, H. Lockhart, E. Ryzer and B. Harte.* Inactivation of Listeria monocytogenes on Beef Bologna and
Cheddar Cheese using Polyvinylidene Chloride Films containing Sorbic Acid. J. Food Science; vol 70 Nr., (2005).

Y.S. Lee, R. Beaudry, J. Kim and B. Harte.* Development of a 1-MCP Sachet Release System for Fresh Produce. J.
Food Science, vol 71, 2006.

R. Auras, B. Harte, and S. Selke. Soprtion of Ethyl Acetate and d-limonene in poly (lactide) polymers. J. Sci. Food
and Agric 86:648, 2006.

Siripatrawan, U.l., J.E. Linz, and B. R. Harte.* Detection of Escheria coli in Packaged Alfalfa Sprouts with an
Electronic Nose and an Atrtificial Neural Network. J. Food Protection, 69: 1844, 2006.

Siripatrawan, U.l., J.E. Linz, and B. R. Harte.* Electronic sensor array coupled with Artificial Neural Network for
Detection of Salmonella Typhimurium. Sensors and Actuators B 119:64-69, 2006.

Siripatrawan,U. and B. Harte.* Solid phase microextraction/gas chromatography/mass spectrometry integrated with
chemometrics for detection of Salmonella Typhimurium contamination in a packaged fresh vegetable. Analytica
Chimica Acta, 08:007, 2006.

E. Almenar, R. Auras, M. Rubino, and B. Harte. A new technique to prevent the main post harvest diseases in berries
during storage: Inclusion complexes B-cyclodextrin-hexanal. International J. of Food Microbiology. 2007.

E. Almenar, R. Auras, P. Wharton, M. Rubino, and B. Harte. Release of acetaldehyde from B-CD inhibits postharvest
decay in vitro. J. of Agriculture and Food Chemistry, 55:7205-7212, 2007.

S. Arif, G. Burgess, R. Narayan, B. Harte. Evaluation of biodegradable foam for protective packaging applications.
Packaging Science and Technology, 20:413-419, 2007.

E.K. Drown, A.K. Mohanty, Y. Parulekar, D. Hasija, B.R. Harte, and M. Misra. The surface characteristics of of
organo clays and their effect on the properties of poly (trimethylene terephthalate) nanocomposities. Composites

Science and Technology. Vol 67:3168. 2007



Almenar, Eva M., Samsudin, Hayati, Auras, Rafael, Rubino, Maria, Harte, Bruce. 2008. Postharvest shelf life
extension of blueberries using a biodegradable package. Food Chemistry. 110 (1): 120-127.
DOI:10.1016/j.foodchem.2008.01.066

Sangsuwan, Jurmkawm, Rattanpanone, N., Auras, Rafael, Harte, Bruce, Rachtanapun, P. 2009. Antimicrobial effect
and migration of vanillin in Chitosan-Methyl Cellulose films. Journal of Food Science. 74 (7): C549-C555. DOI:
10.1111/j.1750-3841.2009.01266.x.

Rodriguez-Perez, Luis C.; Harte, Bruce*; Auras, Rafael; Burgess, Gary; Beaudry, Randolph. M. 2009. “Measurement
and Prediciton of the Concentration of 1-Methylcyclopropene in Treatment Chambers Containing Different Packaging
Materials,” Journal of Food Science and Agriculture. Published online: October, 2009 DOI 10.1002/jsfa.3758.

Shin, J, Harte, Bruce, Ryser, Elliot T., Selke, Susan. 2010. Active packaging of fresh chicken breast, with
allylisothiocyanate (AITC) in combination with modified atmosphere packaging (MAP) to control the growth of
pathogens. Journal of Food Science 75 (2): M65-M71. doi: 10.1111/j.1750-3841.2009.01465.x.

Lee, Y., D. Chung, B. Harte and J. Shin. 2010. Effect of 1-Methylcyclopropene (1-MCP) Treatment on the Quality
Characteristics and Pigmentation of Tomato Fruit, Kor. J. Hort. Sci. Technol. 28(4)

Saha, K., B. Harte, G. Burgess, and S. Adudodla. 2010. Effect of Freeze-Thaw Cycling on the Compression Strength
of Folding Cartons made from Different Materials. Journal of Applied Packaging Research. 4(4):255 -267

Shin, J., B. Harte, J. Harte and K. Dolan. 2011. The Effect of Low-Dose X-ray Irradiation on the Quality of Fresh-cut
Asparagus in Microwaveable Vacuum Skin Packs. HortScience 46(1): 64-69
BOOKS

Food Product-Package Compatibility. J.I. Gray, B.R. Harte, J. Miltz, editors. Published by Technomics Publishing
Company, Lancaster, PA. 1987.

WORLDPAK 2002, Improving the Quality of Life Through Packaging Innovation. P. Singh, D. Twede, editors, Volume
1 & 2, CRC Press, Boca Raton, Fla. 2002.

BOOK CHAPTERS

Packaging of Aseptic Products. B.R. Harte. In the book, Principles of Aseptic Processing and Packaging. Published
by the Food Processors Institute, Washington, DC. 1987.

An Overview of Food Component Interaction During Processing and Storage. J.I. Gray, B.R. Harte. Published in
Food Product-Package Compatibility, Technomics Publishing Company, Lancaster, PA. 1987.

The Influence of Packaging on Product Quality. B.R. Harte and J.I. Gray. Published in Food Product-Package
Compatibility, Technomics Publishing Company, Lancaster, PA., 1987.

Packaging of Restructured Meats. Appearing in the book Advances in Meat Research, Vol. 3. Restructured Meat
and Poultry Products, An AVI Book. B.R. Harte. Published by the Van Nostrand Reinhold Company, New York, NY.
A.M. Pearson and T.R. Dutson, Editors.

Sorption of d-limonene by Sealant Films and Effect on Mechanical Properties. K. Hirose, B.R. Harte, J. Giacin,
J. Miltz, and C. Stine. Published in Food and Packaging Interactions. ACS Symposium Series 365. American
Chemical Society, Washington, DC. 1988.

Loss of Antioxidants from High-Density Polyethylene and Its Effect on Oatmeal Cereal Oxidation. J.Miltz,
P. Hoojjat, J.K. Han, J. Giacin, B.R. Harte, and J.I. Gray. Published in Food and Packaging Interactions. ACS
Symposium Series 365. American Chemical Society, Washington, DC. 1988.

Packaging of Juices Using Polymeric Barrier Containers. J. Miltz, C. Mannheim, B.R. Harte. Book chapter in the
ACS Symposium Series book, Barrier Polymers and Structures, edited by W. Koros. 1990.

The Influence of Microwave Heating on the Formation of N-nitrosamines in Bacon. C.H. Chen, B.R. Harte, J.I. Gray,
and A. Booren. Food and Packaging Interactions Il, ACS Symposium Series 473. Chapter 11. 1991.




Logistical Packaging for Food Marketing Systems. D. Twede, B.R. Harte. Published in Food Packaging Technology,
Edited by Richard Coles and Derek McDowell, Sheffield Academic Press, 2003.

Natural Fibers, Biopolymers, and Biocomposites: An Introduction. A. Mohanty, M. Misra, L. Drzal, S. Selke, B. Harte
and G. Hinrichsen in Natural Fibers, Biopolymers and Biocomposites, edited by A. Mohanty, M. Misra, and L. Drzal,
and published by Taylor and Francis, Boca Raton, FL, 2005

Lodgistical Packaging for Food Marketing Systems. D. Twede, B.R. Harte. Published in Food Packaging Technology,
2"% edition. Edited by Richard Coles and Derek McDowell, Sheffield Academic Press, 2009, E book.

PROCEEDINGS

Barrier Properties of Plastics Packaging Materials as Related to the Quality and Storage Stabili% of Packaged
Products. J. Giacin and B.R. Harte. Pennsylvania Manufacturing Confectioners’ Assocation 38" Annual Production
Conference. Published as part of the Conference Proceedings. 1984.

Improved Stability of Frozen Turkey Products Through In-Package Environmental Control. L. Dawson, B.R. Harte,
Y. Naidu, J.I. Gray, and N. King. Published as part of the XVII World Poultry Congress and Exhibition Proceedings.
1984.

The Role of Packaging as Related to the Safety, Quality, and Storage Stability of Packaged Food Products.
B.R. Harte, J. Giacin, and R. Griffin. Published as part of the Latin American and Caribbean Food Packaging
Seminar Proceedings. 1985.

Diffusion of 2-Tertiary Butyl-4-Methoxyl Phenol (BHA) and 3,5-Ditertiary Butyl-4-Hydroxy Toluene (BHT) from
Polyethylene Film and Effectiveness of Controlled Release of BHT as a Product Antioxidant. J.K. Han, J. Giacin,
P. Hoojjat, and B.R. Harte. Published as part of the proceedings of the 12" IAPRI Symposium, Vienna, Austria.
September, 1984.

Trends in Packaging of U.S. Dairy Products. B.R. Harte, M. Richmond, and R. Griffin. Published as part of the
proceedings of the Euro-Food-Pack Conference, Vienna, Austria. September, 1984.

The Effect of Processing, Packaging and Storage on the Oxidative Stability of Cholesterol in Food Products.
J.I. Gray, S. Cuppett, T. Ryan, J. Luby, and B.R. Harte. Published as part of the proceedings of the Euro-Food-Pack
Conference, Vienna, Austria. September, 1984.

Harmful Effects of Packaging on Food Products. B.R. Harte, A. Brzozowska, J. Giacin, C. Mannheim. Published as
part of the proceedings of the Korea International Packaging Exhibition. 1985.

Plas R IV -The World of Foods: Food Packaging. B.R. Harte. Published in the Conference Proceedings, Orlando,
FL. 1988.

Effect of Sorption of d-limonene on the Mechanical Properties of Sealant Films. T. Imai, B.R. Harte, and J. Giacin.
Published in the 6™ IAPRI World Conference on Packaging Proceedings. Hamburg, West Germany, 1989.

Migration and Transfer Phenomena in Microwave Materials. B.R. Harte. Microwave Packaging Symposium
Proceedings, Philadelphia, PA. 1990.

Use of theEnose to Quantify E. Coli in Packaged Alfalfa Sprouts. U. Siripatrawan, J. Linz, B. Harte. Published in the
proceedings of the 12" IAPRI Conference in Warsaw, Poland. 2001.

Development of a Food Packaging Coating Material with Antimicrobial Properties. P. Limjaroen, E. Ryser,
H. Lockhart, and B.R. Harte. WORLDPAK 2002, 13" IAPRI World Conference, East Lansing, MI. 2002.

Discrimination of Off-Flavors in Milk and Cheese Using GC:MS and Olfactory Sensing Techniques. H.Y. Chung,
B.R. Harte, and J. Partridge. WORLDPAK 2002, 13" IAPRI World Conference, East Lansing, MIl. 2002.

Neural Network and Electronic Sensor Array for Determination of E.Coli and Volatile Metabolites in Nutrient Broth.
U. Siripatrawan, J. Linz, and B.R. Harte. WORLDPAK 2002, 13" IAPRI World Conference, East Lansing, MIl. 2002.



Mechanical, Physical, and Barrier Properties of Poly(lactic acid). R. Auras, B.R. Harte, and S. Selke. Proceeding of
SPE GPEC 2003 Global Plastics Environmental Conference. Detroit, MI. February 25, 26, 2003. Also, Proceeding
of Barrier Coating Symposium, Western Michigan University, Kalamazoo, MI. October 8,9, 2002

Poly(lactide) Films as Food Packaging Materials. R. Auras, B.R. Harte, and S. Selke. Proceeding of SPE GPEC
2003 Global Plastics Environmental Conference. pp. 223-229. Detroit, MIl. February 25, 26, 2003.

Effect of Water on the Oxygen Barrier Properties of Polyethylene Terephthalate and Poly(lactide) Films. R. Auras,
B.R. Harte, S. Selke. 21% IAPRI Conference, Valencia, Spain. pp. 115-123. May 18-21, 2003.

Performance Properties of Green Cell Foam, S. Arif, G. Burgess, R. Narayan, and B.R. Harte. 4" Plant
Biomechanics Conference, East Lansing, MI. July 2003.

A New Era of Biodegradable Polymers for packaging Application, R. Auras, B. Harte, and S. Selke. Antec 2005.

Evaluation of the Microbial Inhibition Performance of Gas Type Antimicrobials with Modified Atmosphere Packaging
and the Effect of chlorine dioxide exposure on the Physical Properties of Plastic films. J. Shin, S. Selke, E. Ryser, and
B. Harte. Published in the Proceedings of the 15™ IAPRI World Conference on Packaging, 2006.

Design of Biodegradable Antimicrobial Packaging Films for Prevention of Post harvest Fungal Diseases. E. Almenar,
R. Auras, M. Rubino and B. Harte. Published in the Proceedings of the 15" IAPRI World Conference on Packaging,
2006.

The shelf life of Tart Cherries and consumer acceptability as effected by Packaging, M.P. Gonzalez, D. Twede, B.
Harte, J. Harte, S. Thornsbury. Published in the proceedings of 16" IAPRI Symposium, 2007

Stability of antioxidant content in single strength tart cherry juice: A comparison across glass, PET, aluminum bottles,
and flexible pouches, M.P. Gonzalez*, D. Twede, B. Harte, J. Harte, S. Thornsbury, Rafael Auras. Published in the
proceedings of the 16™ IAPRI World Conference, Bangkok Thailand, 2008.

Performance comparison of Modified Atmosphere Packaging (MAP) and Vacuum Skin Packaging (VSP) to maintain
quality of fresh Michigan green Asparagus. J. Shin, B. Harte, J. Harte, K. Dolan. Published in the proceedings of the
16" IAPRI World Conference, Bangkok Thailand, 2008

The extension of chestnut product quality using Modified Atmospheric Packaging and Vacuum Skin Packaging. A.
Bhisanbut, J. Shin, J. Harte, D. Fulbright, K. Dolan, B. Harte. Published in the proceedings of the 16" IAPRI World
Conference, Bangkok Thailand, 2008

The effect of x-ray irradiation treatment on the quality of fresh cut asparagus in Vacuum Skin Packaging J. Shin, J.
Harte, K. Dolan, and B. Harte. Published in the proceedings of the 16™ IAPRI World Conference, Bangkok Thailand,
2008

An environmentally friendly package for fresh produce. Hayati Samsudin, Eva Almenar*, Rafael Auras*, Bruce Harte,
Maria Rubino, published in the proceedings of 16" IAPRI WORLD Conference, Bangkok, Thailand, 2008

Reusable pallet ownership packaging-logistics interface: US grocery retailer perceptions, Cristina Guzman-Siller,
Diana Twede, Diane Mollenkopf, S. Paul Singh, Bruce Harte and M. Bixby Cooper. Published in the proceedings of
the16™ IAPRI World Conference, Bangkok, Thailand, 2008

Antimicrobial effect and migration of vanillin in chitosan — methyl cellulose films. J. Sangsuwan, N. Rattanapanone, R.
Harte, R. Auras, and R. Rachtanapun. Published in the Proceedings of the 16" IAPRI World Conference, Bangkok,
Thailand, 2008

Michigan State University comes to Dubai. B. Harte and S. Selke. Published in the proceedings of the 16" IAPRI
World Conference, Bangkok Thailand, 2008

Benyathiar, P. Almenar, E. M., Auras, R., Ryser, E. T., Harte, J. B., Siddig, M., Harte, B. ,2009. "A sustainable
package for fresh-cut green salad". The United Fresh Convention 2009, United Fresh Product Association, Las
Vegas, NE, USA, published in their proceedings (2009).

Almenar, E. M., Samsudin, H., Auras, R. , Harte, J. B. , Harte, B. , Rubino, M. 2009. "Environmentally Friendly
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