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PFV122S   HANDLING AND STORAGE OF FRUITS AND VEGETABLES 
CREDITS: THEORY: 2, PRACTICAL: 2 

THEORY (2 CREDITS) 

UNIT-I 

➢ Fruits - Definition and classification 

➢ Vegetables- Definition and classification 

➢ Composition of major fruits and vegetables 

➢ Production trends in major fruits and vegetables of J&K 

➢ Importance of fruits and vegetables in human diet 

➢ Postharvest loss assessment in different fruits and vegetables. 

➢ Importance scope and constraints of fruit and vegetable processing in India and J&K. 

➢ Layout of a processing plant. 

UNIT-II 

➢ Harvesting of fruits and vegetables 

➢ Maturity-indices of fruits and vegetables 

➢ Steps involved in post-harvest handling of fresh fruits and vegetables 

➢ Storage of fruits and vegetables 

➢ Concept of cold chain management of horticulture produce 

➢ Controlled atmospheric storage 

PRACTICALS (2 CREDITS): 

1. Identification of various fruit and vegetable varieties 

2. Determination of maturity indices of fruits and vegetables: Days from full bloom (DFFB), Starch-

iodine ratio, Brics-acid ratio 

3. Pack-house operations of apple 

4. Determination of moisture content, TSS, acidity and firmness of fruits and vegetables 

5. Identification of spices and additives in fruits and vegetables. 

6. Physiological loss in fruits and vegetables 

7. Cleaning and maintenance of equipment 

8. Visit to Controlled atmosphere store / banana ripening unit 
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