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Post-Harvest Treatments of Fruits and Vegetables  

 

Pre-cooling  

It refers to the rapid removal of the field heat from freshly harvested horticultural produce in 

order to slow ripening and senescence, conserve weight and reduce deterioration prior to 

storage and transport. Pre-cooling is accomplished by hydro cooling (immersing in water), 

contact icing (Placing cursed ice in or on the package), vacuum cooling (rapid evaporation of 

water at low presser to effect cooling) and air cooling (cooling based on refrigeration system). 

List of commodity-wise cooling method 

 

Cooling Method Commodity 

Room Cooling 2 3  All fruits and vegetables 

Forced Air Cooling (Pressure 

Cooling) 

Fruits and fruit type 

vegetables, tubers and 

cauliflower 

Hydro Cooling some fruits and fruit type 

vegetables .Stem and leafy 

vegetables 
 

Curing 

Curing done for root, tuber and bulb crops in which holding the produce at high temperature 

and high relative humidity for several days while harvesting wounds heal and a new, protective 

layer of cells form. While curing can be initially costly, the long extension of storage life makes 

the practices economically worthwhile. 

Curing temperature for some vegetables- 

1. Potato 15-200C 

2. Sweet Potato 27-330C 

3. Onion and Garlic 35-450C 

 

Degreening  

The process of decomposing the green pigment in fruits by applying ethylene (10- 20ppm) at 

27OC and 80-90% or similar metabolic inducers to give a fruit to its characteristic colour as 

preferred by consumers, generally followed in citrus fruit but also practiced in banana, mango, 

tomato, etc. 

Sorting  

It is the process of separation of commodities into different categories on the basis of 

measurable physical properties. It also helps in removing of unwanted material or diseased 

portions. 

Grading  

Separation of commodity for getting maximum benefit on the basis of uniformity is termed as 

grading. It is an important aspect of quality as the product is rated on the basis of homogeneity 

of lot. Grading is done on the basis of size, shape, weight, colour, texture, firmness, composition, 

defects, etc.  

Waxing  

Waxing of fruits or vegetables is a common post-harvest practice. Food grade waxes are used to 

replace some of the natural waxes removed during harvesting and sorting operations and can 

help to reduce water loss and respiration during handling and marketing. It also helps in sealing 



tiny injuries and scratches on surface of fruits and vegetables. It improves cosmetic appearance 

and prolongs the storage life of fruits and vegetables. The wax coating must be allowed to dry 

thoroughly before packing. 

 

Radiation Treatment  

Subjecting the produce to ionizing radiation is referred to as radiation. It acts in pasteurization 

of surface. As it works without raising temperature of produce, it is known as cold sterilization. 

It has its role in surface pasteurization, sprout inhibition and retardation of senescence process. 

Radiation can destroy pathogen/pest without raising the temperature of the produce. 

 

Hot Water Treatment 

Immersing the produce in hot water before storage/marketing is known as hot water treatment. 

It is effective in minimizing fungal diseases. Anthracnose in fruit can be controlled by dipping 

the fruit in hot water at 51-550C for 30 minutes. This treatment helps in attaining uniform 

ripening within 5-7 days. 

 

Vapor heat treatment (VHT)  

This treatment proved very effective in controlling infection of fruit flies in fruits after harvest. 

The boxes are stacked in a room, which are heated and humidified by injection of steam. The 

temperature and exposure time are adjusted to kill all stages of insects (egg, larva, pupa and 

adult), but fruit should not be damaged. A recommended treatment for citrus, mangoes, papaya 

and pineapple is 430C in saturated air for 8 hours and then holding the temperature for further 

6 hours. VHT is mandatory for export of mangoes.  

 

Fumigation  

In this technique place the boxes of fruit in a gas (SO2) tight room and introducing the gas from 

a cylinder to the appropriate concentration. However, special sodium metabisulphite pads are 

also available which can be packed into individual boxes of a fruit to give a slow release of SO2. 

The primary function of treatment is to control the Botrytis Cinerea.  

         The SO2 fumigation is also used to prevent discolouration of skin of litchis. Fumigation 

with 1.2% sulphur dioxide for 10 minutes was shown to be effective in reducing skin 

discolouration in fresh litchis, especially if it is combined with a 2 minute dip in HCl acid 

directly afterwards. Immediately after sulphur dioxide treatment litchi fruit may appear a 

uniform yellow colour and then turn red again after 1 or 2 days 

Traditional storage method- 

The zero energy cool chamber 

 The zero energy cool chamber used to enhance the shelf life of fresh fruit and vegetables 

by maintaining the temperature and relative humidity during summer and winter season 

naturally with the application of water.  

 It is based on the principle of direct evaporation cooling and hence does not require any 

electricity or power to operate, and all the material (Brick, sand, bamboo, khaskhas, etc.) 

required to make the cool chamber are available easily and are reusable.  

 For zero energy cool chamber construction upland is selected where there is a lot of 

aeration and should be near to the source of water supply and floor (165 cm x115cm) is 

made by bricks.  

 A double wall is erected up to a height of 67.5 cm and leaving a cavity with 

approximately 7.5 cm space between the inner and outer brick walls. The cavity (7.5 cm) 

between the double walls is filled with sand and drenched with water.  

 A lid (165cmx115cm) is made using straw/ dry grass on bamboo frame.  

 The shed is made over the chamber in order to avoid direct sun or rain.  

 The whole structure is made wet by sprinkling water daily twice (morning and evening) 

in order to achieve desired temperature and relative humidity or fix a drip system with 



plastic pipes and micro tubes connected to an overhead water source.  

 The horticultural produce is kept in perforated plastic crates covered with a thin 

polyethylene sheet.  

 

 Maximum and minimum thermometer and hygrometer are placed in the chamber to 

note temperature and relative humidity, respectively. 

 
Note: This content has been prepared at home. 

 

 


