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Postharvest Technology of Horticultural CropsUniversity of California Agriculture and Natural
Resources
With the increasing need and demand for fresh fruits and vegetables, the field of postharvest
science is continuously evolving. Endeavors are being made by scientists involved in
postharvest research for maintenance of the quality and safety of fresh horticultural produce to
enhance the postharvest life and to extend the availability of the produce in both time and
space. This volume, Emerging Postharvest Treatment of Fruits and Vegetables, addresses the
demand for the development and application of effective technologies for preservation of
perishable food products, particularly fresh fruits and vegetables. It provides an abundance of
up-to-date information about postharvest treatments. The chapters discuss a number of
innovative technologies to prolong and enhance postharvest fruits and vegetables. This book
will be valuable for those concerned with horticulture and postharvest technology. It provides
essential information for students, teachers, professors, scientists, and entrepreneurs engaged
in fresh horticultural produce handling related to this field.
Postharvest Technology of Perishable Horticultural Commodities describes all the postharvest
techniques and technologies available to handle perishable horticultural food commodities. It
includes basic concepts and important new advances in the subject. Adopting a thematic style,
chapters are organized by type of treatment, with sections devoted to postharvest risk factors
and their amelioration. Written by experts from around the world, the book provides core
insights into identifying and utilizing appropriate postharvest options for maximum results.
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Presents the most recent developments in processing technologies in a single volume Includes
a wide range of perishable products, thus allowing for translational insight Appropriate for
students and professionals Written by experts as a reference resource
Optimal distribution of fresh horticultural products entails prolonging their freshness and
nutritional quality as long as possible after harvest. A major limitation to their marketing is
decay after harvest, which is caused primarily by fungal pathogens. Postharvest Pathology of
Fresh Horticultural Produce provides a comprehensive resource of information about the
biology and control of postharvest diseases of many fresh horticultural products, citing sources
from appropriate literature of any age, rather than only the most recent. The etiology and
symptoms of postharvest diseases and the biology of postharvest pathogens are reviewed by
leading experts, who are familiar with many of world's most popular fresh fruits and vegetables
and the diseases that affect them. Key aspects related to infection and epidemiology, methods
to minimize postharvest decay losses, including use of conventional fungicides and alternative
management strategies, harvest and handling practices, and other aspects are described for
the most significant temperate, subtropical, and tropical fruits as well as fruit-like vegetables
and leafy vegetables. Features: Provides comprehensive academic and practical reviews of
postharvest diseases of fresh fruits and vegetables Discusses the economic importance,
etiology, and epidemiology of the most significant postharvest diseases Includes quality color
plates that allow the practical identification of disease symptoms Explains practical postharvest
disease management actions, including the use of conventional fungicides and alternatives to
their use The authors summarize a massive quantity of published information, and often apply
their own considerable practical experience to identify and interpret the most significant
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information. This book is a valuable and comprehensive resource for industry professionals,
academics, educators, students, consultants, pest control advisors, regulatory personnel, and
others interested in this subject.
The Third Edition of the University of California's definitive manual on postharvest technology
has been completely updated and expanded. Five new chapters cover consumer issues in
quality and safety, preharvest factors affecting fruit and vegetable quality, waste management
and cull utilization, safety factors, and processing methods. A new appendix presents a
summary of optimal conditions and the potential storage life of 200 fruits and vegetables.
Consumption of fresh fruits and vegetables has increased dramatically in the last several
decades. This increased consumption has put a greater burden on the fresh produce industry
to provide fresher product quality, combined with a high level of food safety. Therefore,
postharvest handling, storage and shipment of horticultural crops, including fruit and vegetable
products has increased in importance. Novel Postharvest Treatments of Fresh Produce
focuses mainly on the application of novel treatments for fruits and vegetables shipping and
handling life. A greater emphasis is placed on effects of postharvest treatments on senescence
and ripening, bioactive molecule contents and food safety. The work presented within this book
explores a wide range of topics pertaining to novel postharvest treatments for fresh and freshcut fruits and vegetables including applications of various active agents, green postharvest
treatments, physical treatments and combinations of the aforementioned.
This book combines several ideas and philosophies and provides a detailed discussion on the
value addition of fruits, vegetables, spices, plantation crops, floricultural crops and in forestry.
Separate chapters address the packaging, preservation, drying, dehydration, total quality
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management and supply chain management of horticultural crops. The book explains value
addition as a process of increasing the economic value and consumer appeal of a commodity
with special reference to horticultural crops. Each chapter focuses on a specific area, exploring
value addition as a production/ marketing strategy driven by customer needs and preferences.
But, as such, it is also a more creative field, calling for more imagination than calculated,
routine work. Value is added to the particular produce item when the product is still available
when the season is out and the demand for the product exceeds the available supply. Value
addition is an important factor in the growth and development of the horticultural sector, both in
India and around the world. But very little information is available on this particular aspect of
horticulture. Albert Einstein famously said, “Try not to become a man of success, but rather try
to become a man of value.” This message is not only true for those people who want to make
more of themselves, but also for those who want their creation or product in any form to excel.
And it certainly applies to horticultural crops, which are extremely perishable. It is true that loss
reduction is normally less costly than equivalent increases in production. The loss of fresh
produce can be minimized by adopting different processing and preservation techniques to
convert the fresh vegetables into suitable value-added and diversified products, which will help
to reduce the market glut during harvest season. Value-added processed products are
products that can be obtained from main products and by-products after some sort of
processing and subsequently marketed for an increased profit margin. Generally speaking,
value-added products indicate that for the same volume of primary products, a higher price is
achieved by means of processing, packing, enhancing the quality or other such methods. The
integrated approach from harvesting to the delivery into the hands of the consumer, if handled
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properly, can add value to fresh produce on the market. But most of the fresh produce has a
limited life, although it can be stored at appropriate temperature and relative humidity for the
same time. If such produce is processed just after harvesting, it adds value and stabilizes the
processed products for a longer time. Preparing processed products will provide more variety
to consumers and improve the taste and other sensory properties of food. This will also
promote their fortification with nutrients that are lacking in fresh produce. By adopting suitable
methods for processing and value addition, the shelf life of fresh produce can be increased
manifold, which supports their availability year-round to a wider spectrum of consumers on
both the domestic and international market. With increased urbanization, rising middle class
purchasing power, changing food habits and a decline in making preserved products in
individual homes, there is now a higher demand for industry-made products on the domestic
market. In spite of all these aspects, only 1-2.2% of the total produce is processed in
developing countries, as compared to 40-83% in developed countries. The horticultural export
industry offers an important source of employment for developing countries. For instance,
horticulture accounts for 30% of India’s agricultural GDP from 8.5% of cropped area. India is
the primary producer of spices, second largest producer of fruits and vegetables and holds a
prominent position with regard to most plantation crops in the world. The cultivation of
horticultural crops is substantially more labor-intensive than growing cereal crops and offers
more post-harvest opportunities for the development of value-added products. This book offers
a valuable guide for students of horticulture, as well as a comprehensive resource for
educators, scientists, industrial personnel, amateur growers and farmers.
Since agriculture is one of the key parameters in assessing the gross domestic product (GDP)
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of any country, it has become crucial to transition from traditional agricultural practices to smart
agriculture. New agricultural technologies provide numerous opportunities to maximize crop
yield by recognizing and analyzing diseases and other natural variables that may affect it.
Therefore, it is necessary to understand how computer-assisted technologies can best be
utilized and adopted in the conversion to smart agriculture. Modern Techniques for Agricultural
Disease Management and Crop Yield Prediction is an essential publication that widens the
spectrum of computational methods that can aid in agriculture disease management, weed
detection, and crop yield prediction. Featuring coverage on a wide range of topics such as soil
and crop sensors, swarm robotics, and weed detection, this book is ideally designed for
environmentalists, farmers, botanists, agricultural engineers, computer engineers, scientists,
researchers, practitioners, and students seeking current research on technology and
techniques for agricultural diseases and predictive trends.

Advances in Postharvest Fruit and Vegetable Technology examines how
changes in community attitudes and associated pressures on industry are
demanding changes in the way technology is used to minimize postharvest loss
and maintain product quality. In particular, the book discusses important drivers
for change, including: Using more natural chemicals or physical treatments to
replace synthetic chemicals Increasing the efficiency of older, more traditional
methods in combination with newer biocontrol treatments Leveraging a range of
biomolecular research tools or "omics" to efficiently gather and assess mass
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information at molecular, enzymic, and genetic levels Using modelling systems to
identify key changes and control points for better targeting of new treatments and
solutions to postharvest problems The postharvest handling of fresh fruits and
vegetables plays a critical role in facilitating a continuous supply of high-quality
fresh produce to the consumer. Many new technologies developed and refined in
recent years continue to make possible an ever-expanding supply of fresh
products. This volume examines a range of recently developed technologies and
systems that will help the horticulture industry to become more environmentally
sustainable and economically competitive, and to minimize postharvest quality
loss and generate products that are appealing and acceptable to consumers.
This book covers the importance of post-harvest technology in horticultural crops,
fruit growth, development and post harvest physiology, fruit maturity indices,
harvesting of fruits and vegetables, initial handling of fruits and vegetable after
harvesting, precooling of horticulture produce, transportation, etc.. It is a rich
source of modern engineering technologies for income generating concept for
agro based industries. The book is specially dedicated to the sub sector of the
fruits and vegetables plants dealing with the fresh primary product from the
product reception following the harvesting up-to the storage and before launches
it to the market. This book will serves as a comprehensive guide for all the people
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who focuses on post harvest management skills. Note: T&F does not sell or
distribute the hardback in India, Pakistan, Nepal, Bhutan, Bangladesh and Sri
Lanka.
International trade in high value perishables has grown enormously in the past
few decades. In the developed world consumers now expect to be able to eat
perishable produce from all parts of the world, and in most cases throughout the
year. Perishable plant products are, however, susceptible to physical damage
and often have a potential storage life of only a few days. Given their key
importance in the world economy, Crop Post-Harvest Science and Technology:
Perishables devotes itself to perishable produce, providing current and
comprehensive knowledge on all the key factors affecting post-harvest quality of
fruits and vegetables. This volume focuses explicitly on the effects and causes of
deterioration, as well as the many techniques and practices implemented to
maintain quality though correct handling and storage. As highlighted throughout,
regular losses caused by post-harvest spoilage of perishable products can be as
much as 50%. A complete understanding, as provided by this excellent volume,
is therefore vital in helping to reduce these losses by a significant percentage.
Compiled by members of the world-renowned Natural Resources Institute at the
United Kingdom's University of Greenwich, with contributions from experts
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around the world, this volume is an essential reference for all those working in
the area. Researchers and upper-level students in food science, food technology,
post-harvest science and technology, crop protection, applied biology and plant
and agricultural sciences will benefit from this landmark publication. Libraries in
all research establishments and universities where these subjects are studied
and taught should ensure that they have several copies for their shelves.
Note for the electronic edition: This draft has been assembled from information
prepared by authors from around the world. It has been submitted for editing and
production by the USDA Agricultural Research Service Information Staff and
should be cited as an electronic draft of a forthcoming publication. Because the
1986 edition is out of print, because we have added much new and updated
information, and because the time to publication for so massive a project is still
many months away, we are making this draft widely available for comment from
industry stakeholders, as well as university research, teaching and extension
staff.
This book will benefit both practicing food technologist/post harvest technologist
who are searching for answers to critical technical questions of post harvest
technology.
Besides increasing crop yield to feed the growing population, improving crop
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quality is a challenging and key issue. Indeed, quality determines consumer
acceptability and increases the attractivity of fresh and processed products. In
this respect, fruit and vegetables, which represent a main source of vitamins and
other health compounds, play a major role in human diet. This is the case in
developing countries where populations are prone to nutritional deficiencies, but
this is also a pending issue worldwide, where the growing middle class is
increasingly aware and in search of healthy food. So a future challenge for the
global horticultural industry will be to answer the demand for better quality food in
a changing environment, where many resources will be limited. This e-collection
collates state-of-the-art research on the quality of horticultural crops, covering the
underlying physiological processes, the genetic and environmental controls
during plant and organ development and the postharvest evolution of quality
during storage and processing.
The world population has been increasing day by day, and demand for food is
rising. Despite that, the natural resources are decreasing, and production of food
is getting difficult. At the same time, about one-quarter of what is produced never
reaches the consumers due to the postharvest losses. Therefore, it is of utmost
importance to efficiently handle, store, and utilize produce to be able to feed the
world, reduce the use of natural resources, and help to ensure sustainability. At
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this point, postharvest handling is becoming more important, which is the main
determinant of the postharvest losses. Hence, the present book is intended to
provide useful and scientific information about postharvest handling of different
produce.
Postharvest losses remain a serious problem in the fresh produce sector. This
collection reviews advances in preservation and disinfection, monitoring and
management techniques to optimise safety and quality of fresh fruit and
vegetables.
It is estimated that around 1.3 billion tons per year of food produced for human
consumption, which is about one-third of all food produced, is either lost or
wasted globally. Reduction of the postharvest losses is being considered as one
of the sustainable ways to ensure world food security. Postharvest Extension and
Capacity Building for the Developing World provides information on postharvest
extension/outreach programs, capacity building, and practical methodologies for
postharvest extension professionals and food science teachers, food processing
trainers, and outreach specialists who work in the field. The book provides
information on training of postharvest trainers, food loss assessment methods,
capacity building in universities and agro-industry, distance education methods,
models for cost effective postharvest/food processing extension work, success
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stories, and lessons learned from past projects and programs. The book is
divided into four sections. Section I explains postharvest loss assessments
methods, Section II is on capacity building, and Sections III and IV focus on
training and postharvest extension models. Food loss assessment methodologies
are highlighted from several high-profile institutions and it is envisioned that
researchers and postharvest extension personnel will benefit from the
development and field testing of a hybrid methodology, incorporating the
strengths and utilizing the best practices from each of the methodologies in
current use. Chapters cover postharvest extension work and capacity building in
a wide range of regions.
An increased understanding of the developmental physiology, biochemistry, and
molecular biology during early growth, maturation, ripening, and postharvest
conditions has improved technologies to maintain the shelf life and quality of
fruits, vegetables, and flowers. Postharvest Biology and Technology of Fruits,
Vegetables, and Flowers provides a comprehensive introduction to this subject,
offering a firm grounding in the basic science and branching out into the
technology and practical applications. An authoritative resource on the science
and technology of the postharvest sector, this book surveys the body of
knowledge with an emphasis on the recent advances in the field.
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Postharvest Ripening Physiology of Crops is a comprehensive interdisciplinary
reference source for the various aspects of fruit ripening and postharvest
behavior. It focuses on the postharvest physiology, biochemistry, and molecular
biology of ripening and provides an overview of fruits and vegetables, including
chapters on the postharvest quality of ornamental plants and molecular biology of
flower senescence. It describes various developments that have taken place in
the last decade with respect to identifying and altering the function of ripeningrelated genes. Taking clues from studies in grape and tomato as model fruits, the
book reviews a few case studies and gives you a detailed account of molecular
regulation of fruit ripening, and signal transduction and internal atmospheres in
relation to fruit ripening. It also presents an overview of methods utilized in fruit
proteomics, as well as a global proteome and systems biology analysis of fruits
during ripening, and discusses the basics of dormancy, its molecular and
physiological basis, and methods to break the dormancy. The book provides an
overview of the most important metabolic pathways and genes that control
volatile biosynthesis in model fruits, including tropical, subtropical, and temperate
fruits, with a special emphasis on fruit ripening and the role of ethylene during
this process. It presents a brief description of the composition of volatiles in
various fruit species and addresses the influences of preharvest factors and
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postharvest technologies on fruit aroma, basic mechanisms responsible for
postharvest flavor change in fresh produce, and the potential impacts of various
postharvest technologies on flavor.
This book presents a selection of innovative postharvest management practices
for vegetables. It covers technologies in harvesting, handling, and storage of
vegetables, including strategies for low-temperature storage of vegetables, active
and smart packaging of vegetables, edible coatings, application of
nanotechnology in postharvest technology of vegetable crops, and more. It
considers most of the important areas of vegetable processing while maintaining
nutritional quality and addressing safety issues. Fruits and vegetables are
important sources of nutrients such as vitamins, minerals, and bioactive
compounds, which provide many health benefits. However, due to poor
postharvest management—such as non-availability of cold chain management
and low-cost processing facilities, large quantities of vegetables perish before
they reach the consumer. Furthermore, higher temperatures in some regions also
contribute to an increased level of postharvest losses. With chapters written by
experts in the postharvest handling of vegetable, this volume addresses these
challenges. It is devoted to presenting both new and innovative technologies as
well as advancements in traditional technologies.
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The ultimate goal of crop production is to provide quality produce to consumers
at reasonable rates. Most fresh produce is highly perishable, and postharvest
losses are significant under the present methods of management in many
countries. However, significant achievements have been made during the last
few years to curtail postharvest losses in fr
The urgent need for sustainability within the food producing industries and
agriculture has turned the interest of research to investigate new non-thermal
technologies, nanotechnologies and other practices in postharvest treatment of
crops and fruits. Subsequently, there is a need for a new guide covering the
latest developments in this particular direction. Food Losses, Sustainable
Postharvest and Food Technology provides solutions to postharvest treatment
technologies. It explores modern non-thermal technologies, focusing on
postharvest losses and quality of fresh-cut products. In addition, it discusses the
implications for postharvest technology research, policies and practices. It also
focuses on the most recent advances in the field, while it explores the potentiality
and sustainability of already commercialized processes and products. Aimed at
professionals working in the food industry and agriculture, it could also be utilized
as a handbook for anyone dealing with sustainability issues of food production in
spite of postharvest treatment. Thoroughly explores modern non-thermal
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technologies in postharvest treatment Discusses the implications for postharvest
technology research, policies and practices Analyzes the potentiality and
sustainability of already commercialized processes and products
Post-harvest handling is the stage of crop production immediately following
harvest, including cooling, cleaning, sorting and packing. The instant a crop is
removed from the ground, or separated from its parent plant, it begins to
deteriorate. Post-harvest treatment largely determines final quality, whether a
crop is sold for fresh consumption, or used as an ingredient in a processed food
product. This book covers post-harvest factors affecting fruit and vegetable
quality, waste management, safety factors, and processing methods. The
conventional as well as modern post-harvest technologies are described it
details. This book will be an invaluable resource for research professionals,
quality control personnel and postharvest biology students anyone involved in the
technology for handling and storing fresh fruits, vegetables, and ornamentals.
Tropical and sub-tropical fruits have gained significant importance in global
commerce. This book examines recent developments in the area of fruit
technology including: postharvest physiology and storage; novel processing
technologies applied to fruits; and in-depth coverage on processing, packaging,
and nutritional quality of tropical and sub-tropical fruits. This contemporary
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handbook uniquely presents current knowledge and practices in the value chain
of tropical and subtropical fruits world-wide, covering production and post-harvest
practices, innovative processing technologies, packaging, and quality
management. Chapters are devoted to each major and minor tropical fruit
(mango, pineapple, banana, papaya, date, guava, passion fruit, lychee, coconut,
logan, carombola) and each citrus and non-citrus sub-tropical fruit (orange,
grapefruit, lemon/lime, mandarin/tangerine, melons, avocado, kiwifruit,
pomegranate, olive, fig, cherimoya, jackfruit, mangosteen). Topical coverage for
each fruit is extensive, including: current storage and shipping practices; shelf life
extension and quality; microbial issues and food safety aspects of fresh-cut
products; processing operations such as grading, cleaning, size-reduction,
blanching, filling, canning, freezing, and drying; and effects of processing on
nutrients and bioavailability. With chapters compiled from experts worldwide, this
book is an essential reference for all professionals in the fruit industry.
This book presents several pre- and postharvest strategies that have been developed to
modify these physiological activities, resulting in increased shelf life. The book also discusses
the best technologies that positively influence quality attributes of the produce, including
senescenal changes and, afterwards, the consumers’ decision to purchase the product in the
marketplace. With contributions from experts with experience in both developed and
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developing regions, the book includes chapters covering thorough discussions on postharvest
management strategies of fresh horticultural commodities.
This book provides unparalleled integration of fundamentals and most advanced management
to make this strawberry crop highly remunerative besides enhancing per capita availability of
fruit even in the non-traditional regions of the world.
The book post harvest technology accepts incredible consideration amid late years since
preservation of agricultural create is an essential need to maintain agricultural generation. It
includes estimation of deliver, in this manner having incredible breadth for work age at the
creation catchments. In this book, the writers have endeavored to solidify distinctive techniques
for post harvest technology of products of the soil concentrating on late advances. This book
will profit both honing sustenance technologist/post harvest technologist who are scanning for
answers to basic specialized inquiries of post harvest technology. Further, it will be valuable to
agricultural specialists, nourishment processors, sustenance researcher, analysts and dynamic
ranchers and tom the individuals who are working in applicable fields. it is planned to fill a hole
in directly accessible post harvest technology writing"e;. A definitive objective of yield creation
is to give quality deliver to shoppers at sensible rates. Most new create is profoundly
perishable, and postharvest misfortunes are critical under the present techniques for
administration in numerous nations. Be that as it may, noteworthy accomplishments have been
made amid the most recent couple of years to reduce postharvest misfortunes in crisp deliver
and to guarantee sustenance security and wellbeing also. These incorporate progressions in
rearing green products for quality change; postharvest physiology; postharvest pathology and
entomology; postharvest administration of natural products, vegetables, and blossoms;
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nondestructive advances to survey deliver quality; insignificant preparing of leafy foods; and
additionally developments in bundling and capacity technology of new create.
This book mainly deals with pre- and postharvest management practices of the strawberry to
ensure that high-quality fruits are delivered to the consumer. The influence of climatic
variables, cultural practices, harvesting techniques, and use of chemicals and other natural
compounds on fruit quality are discussed. Factors affecting fruit growth and development and
processes regarding maturation and biochemical changes during fruit ripening are also
presented in one of the chapters of this book. Some chapters provide information regarding
harvesting, storing, packaging, transporting, and also selling that affect strawberry quality
greatly. Enhancement of yield and antioxidant contents in the strawberry by various natural
products, including chitosan and probiotic bacterial, are also included in this book. The final
chapter states that antioxidants present in strawberry fruit play a dietary role in alleviating
oxidative stress in experimental liver models. This book focuses on the postharvest quality
management of the strawberry and provides a useful resource to educationists, traders, and
commercial strawberry growers.
Eco-Friendly Technology for Postharvest Produce Quality presents the scope of emerging ecofriendly technologies to maintain the postharvest quality of fresh produce in terms of safety and
nutrition. The book covers an analysis of the alternative and traditional methodologies pointing
out the significant advantage and limitations of each technique. It provides a standard
reference work for the fresh produce industry in postharvest management to extend shelf life
by ensuring safety first and then nutritional or sensory quality retention. Fruits and vegetables
are a huge portion of the food supply chain and are depended on globally for good health and
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nutrition. The supply of good food, however, greatly depends on good postharvest handling
practices. Although substantial research has been carried out to preserve the quality of fresh
horticultural produce, further research—especially on safety—is still required. This book provides
foundational insights into current practices yielding best results for produce handling. Includes
appropriate approaches, technologies, and control parameters necessary to achieve shelf-life
extension without compromising produce quality Presents successful food safety methods
between the time produce is harvested to consumption Includes the latest information on
preservation technologies using novel chemical methods, active packaging, and monitoring the
effect of environmental stresses on quality and shelf life of agricultural produce
Postharvest Handling and Diseases of Horticultural Produce describes all the postharvest
techniques, handling, pre-cooling, postharvest treatment, edible coating and storage of the
horticultural produce available to handle perishable horticultural food commodities, covering
the areas of horticulture, agricultural process engineering, postharvest technology, plant
pathology and microbiology. Postharvest diseases of major fruits and vegetables, with their
causal agents, are described. The integrative strategies for management of postharvest
diseases include effectively inhibiting the growth of pathogens, enhancing the resistance of
hosts and improving environmental conditions, with results that are favourable to the host and
unfavourable to the pathogen growth including biotechnological approaches. Adopting a
thematic style, chapters are organized by type of treatment, with sections devoted to
postharvest risk factors and their amelioration. The chapters are written by experts in the fields
of plant pathology, horticulture, food science etc., and core insights into identifying and utilizing
appropriate postharvest options for minimizing postharvest losses and enhancing benefits to
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end-users are provided. Features Presents the most recent developments in the field of
postharvest handling technologies and diseases in a single volume Includes postharvest
diseases of cut flowers, fruits, vegetables and tuber crops. Appropriate for students,
researchers and professionals Written by experts and can be used as a reference resource
Preharvest Modulation of Postharvest Fruit and Vegetable Quality is the first book to focus on
the potential yield quality, quantity and safety benefits of intervention during growth. Of the
many factors responsible for overall quality of produce, about 70 percent comes from preharvest conditions. Written by an international team of experts, this book presents the key
opportunities and challenges of pre-harvest interventions. From selecting the most appropriate
growing scenario, to treating plants during the maturation process, to evaluating for quality
factors to determine appropriate interventions, this book provides an integrated look at
maximizing crop yield through preventative means. In fact, with the very best of postharvest
knowledge and technologies available, the best that can be achieved is a reduction in the rate
at which products deteriorate as they progress through their normal developmental pattern of
maturation, ripening and senescence. Therefore, it is very important to understand what preharvest factors influence the many important harvest quality attributes that affect the rate of
postharvest deterioration and, subsequently, the consumers’ decision to purchase the product
in the marketplace. Presents the important pre-harvest factors that influence harvest quality
Includes up-to-date information on pre-harvest factors that modulate post-harvest biology
Identifies potential methodologies and technologies to enhance pre-harvest interventions
Basic approaches to maintaining the safety and quality of horticultural produce are the same,
regardless of the market to which this produce is targeted. This bulletin reviews the factors
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which contribute to quality and safety deterioration of horticultural produce, and describes
approaches to assuring the maintenance of quality and safety throughout the post-harvest
chain. Specific examples are given to illustrate the economic implications of investing in and
applying proper post-harvest technologies. Criteria for the assessment of post-harvest needs,
the selection of post-harvest technologies appropriate to the situation and context, and for
extending appropriate levels of post-harvest information are also discussed.

Postharvest Handling: A Systems Approach introduces a new concept in the handling
of fresh fruits and vegetable. Traditional treatments have been either physiologically
based with an emphasis on biological tissue or technologically based with an emphasis
on storage and handling. This book integrates all processes from production practices
through consumer consumption with an emphasis on understanding market forces and
providing fresh product that meets consumer expectations. Postharvest physiologists
and technologists across the disciplines of agricultural economics, agricultural
engineering, food science and horticulture along with handlers of minially-processed
products within the fresh produce fruit and vegetable processing industries will find this
to be an invaluable source of information. Uses a systems approach that provides a
unique perspective on the handling of fresh fruits and vegetables Designed with the
applied perspective to complement the more basic perspectives provided in other
treatments Provides the integrated, interdisciplinary perspective needed in research to
improve the quality of fresh and minimally processed products Emphasizes that the
design of handling systems should be market-driven rather than concentrating on
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narrow specifics
The major purpose of this book is to give hand on information on the subject to the
person who wants to take hold of the particulars of post harvest technology of
horticulture crops. The book is designed to provide as versatile steer for student
preparing for a range of competitive exams like ICAR-JRF, SRF, NET ARS, FCI,
UPSC, STATE PCSs and access test for M.Sc. and Ph.D. in post harvest technology
(Horticulture).
The book post harvest technology assumes great attention during recent years since
preservation of agricultural produce is a basic necessity to sustain agricultural
production. It helps to add value of produce, thus having great scope for employment
generation at the production catchments. In this book, the authors have attempted to
consolidate different methods of post harvest technology of fruits and vegetables
focusing on recent advances. This book will benefit both practicing food
technologist/post harvest technologist who are searching for answers to critical
technical questions of post harvest technology. Further, it will be useful to agricultural
engineers, food processors, food scientist, researchers and progressive farmers and
tom those who are working in relevant fields. it is intended to fill a gap in presently
available post harvest technology literature
The contents of s have been put up in the simplest language giving separate
instructions for the students and teacher as well as relevant information on the topics so
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that conduct of practical becomes easy and systematic.
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