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PPS408: Handling and Storage of Agricultural Crops 3(2+1)

Importance of post harvest loss of horticulture crops .Effect of environmental
factors during fruit ripening on shelf life. Physical chemical changes of fruit
during storage. Effect of preparation and some treatments on fruit quality,
artificial ripening, colling and storage methods of fruits. Commertial storage o
fruit and vegetables. Storage of cut flower and ornamental plants.
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