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CASE STUDY:  
REGIONAL “POSTHARVEST MANAGEMENT” TRAINING IN 
SARAJEVO, 24-28 OCTOBER 2011 

THE CHALLENGE: 
Around the developing world, an average of 40 percent of harvested agricultural product 
is lost before it can be consumed. Reducing this postharvest loss is usually the most 
effective way to increase the incomes of producers and other businesses in the supply 
chain. 
 

THE INITIATIVE: 
In support of the objective of reducing 
postharvest loss, the United States 
Agency for International Development 
(USAID) Regional Competitiveness 
Initiative and 10 USAID projects in ten 
countries cooperated to hold a 
regional Postharvest Management 
Training in Sarajevo for 89 agricultural 
professionals from Bosnia and 
Herzegovina, Kosovo, Albania, 
Montenegro, Georgia, Moldova, 
Macedonia, Azerbaijan, Ukraine and 
Serbia. In addition to the USAID 
support, SIDA, the Swedish 
Development Agency, and CzDA, the Czech Development Agency provided funding. 
 
The course was taught by professors from the University of California at Davis. The UC 
Davis Post Harvest Institute is widely recognized as having among the world’s best 
experts in this subject. They provided instruction, text books, and computerized training 
materials for the students to use in the future. By facilitating and co-funding this 
activity, RCI reduced the cost of attending by up to 10 times per participant. 
 

THE RESULTS: 
This event represented a remarkable partnership among many donors and countries. It 
not only provided training for professionals, but served to promote future regional 
collaboration. This graduate school level coursework has allowed the participants to 
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receive training that would have been prohibitively expensive had they been required to 
travel to the UC Davis campus in California to receive it. 

The participants received instruction on how to properly manage fruits and vegetables 
following harvest, including temperature management, handling, packaging, transport, 
the use of modified atmospheres, symptoms and treatments for diseases, and 
numerous other topics. They were given practical exercises in grading and product 
selection, and had the opportunity to visit commercial packing operations. The 
graduates are expected to return to their respective countries and train others in the 
technologies and practices they learned during this valuable course. 


