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Objective:  

 To acquaint the students with different postharvest changes in fruits and vegetables.  

 To acquaint the students with factors leading to physiological losses in fruits and vegetables.  

 To acquaint the students with various methods of storage of fruits and vegetables.  

Course outcome:  

After completing the course, the students will be able to: 

1. Carry out the quality analysis of fruits and vegetables. 

2. Make better selection of fruits and vegetables for processing. 

3. Create better storage possibilities for fruits and vegetables for shelf-life enhancement. 

THEORY: 

UNIT I             

 Composition of fruits and vegetables. 

 Selection of fruits and vegetables for processing. 

 Postharvest changes in fruits and vegetables. 

 Maturity indices of fruits and vegetables. 

 Storage of fruits and vegetables. 

 Controlled Atmosphere Storage. 

 Concept of cold chain management of horticulture produce. 

 

PRACTICALS: 

UNIT II            

 Determination of titrable acidity of fruits/vegetables 

 Determination of moisture content of fruits/vegetables 

 Determination of total soluble solids of fruits/vegetables 

 Studying physical quality parameters of fruits and vegetables  

UNIT III            

 Physiological loss in fruits and vegetables 

 Different methods of peeling. 

 Preparation of synthetic vinegar. 

 Preparation of preserve. 

UNIT IV            

 Preparation of candy. 

 Preparation of pickle. 

 Demonstration of fruit and vegetable processing equipment. 

 Visit to controlled atmospheric plant 
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