Post Harvest Management 3(3-0)

Theory

Fruits and vegetables: Structure, composition, physiology and biochemistry
methods of harvesting, losses during harvesting, handling, transportation,
packaging and storage. Water losses, respiration activity,

mechanical injuries. Storage methods and types. Grains and legumes:
Harvesting, threshing and grading systems. Deterioration during storage
causes, loss assessment, control, mycotoxins. Commodity treatments
and packaging. Storage atmosphere role of temperate and humidity.
Different storage methods controlled atmosphere (CA)and m odified
atmosphere (MA). Modified atmosphere packaging (MAP). Role of
temperature and humidity in storage, methods of packaging and types of
packaging.
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