
ImportanceofPostharvestTechnologyinhorticulturalcrops.

1.Postharvestlossreduction:Worldwidepostharvestfruitandvegetablelossesare

ashighas5-18%.Thus,thepostharvesttechnologyhelpsinreductionoflossesin

handling,packaging,transportation and storage with modern infrastructure,

machinerythroughprocessingintoawidevarietyofproductsandhomescale

preservationwithlowcosttechnology.

2.Use ofthermalprocessing,low temperature,drying,chemicaland biological

reactionscoupledwithotherpreservationtechniquesareappliedtoenhancethe

storability.

3.Containersandpackagingmaterialsconferportability,enhancequalityofproduceas

wellasextendtheshelflife.

4.Ithelpstomakeavailablealargequantityoffoodbyavoidinglossesandprovide

betterqualityfoodandnutrition,morerawmaterialsforprocessing,thusensuring

betterreturnstothefarmers.

5.Valueadditiontothehorticultureproducethroughprocessingunitsisaboonforthe

welfareofthehorticulturegrowersastheycansavetheircropfrom wastageandat

thesametimetheirproducebecomesamorevaluable,pricefetchingcommodity

withsuitablepostharvesttreatment,packaging andbyprocessinginto various

products.

6.Processing ofthe horticulturalcrops contributesto the economythrough the

availabilityofcommodity,machineryand equipmentsand otherraw materials

requiredfortheindustrytodevelop.

7.Processingindustryhastheunenviableroletomakefruitsandvegetablesavailable

throughouttheyearinaprimeconditionbydeployingmoderntechnologieslike

ripeningmanipulation,refrigeration,freezing,modifiedatmosphericstorageand

packaging,dryingandirradiation.



8.Exportofprocessedproductsearnsvaluableforeignexchange.Eg:Brazilisthe

largestexporteroffruitjuices.Papayaissupplied byIndia,Malaysia,Taiwan,

MexicoandBrazil.

9.Post harvest technology helps in employment generation.It offers ample

opportunitiestoselfemployment,casuallabour,cottagescaleunitsandlargescale

processingunits.

10.Theprocessedproductsandreadytoservefoodsareespeciallyusefultotheurban

peopleasthereisapaucityoftimetocookthefoodorotherdeliciousitems.Thus

processedfoodsaddtaste,varietyandprovidetherequirednutritionfortheworking

masses.

11.Theprocessedfoodsareofspecialattractiontothechildrenandthosewhoneed

specificnutritiveproductslikeinfants,womenandtheold.

12.Theprocessingindustrycanconverteventhewastefrom agriculture/horticulture

sectorinto valueadded productsand thus,can stabilisetheeconomyofthe

processingunit.

13.Postharvesttechnologythroughtheprocessedfruitandvegetableproductsis

helpingtomeettheneedsofdefenceforces,astronautsandalsointhehomescale

preservationofvariousfoods.

14.Asascience,postharvesttechnologyisemployingvariousdisciplineslikefood

microbiology,foodbiochemistry,foodchemistry,appliedphysics,foodengineering,

horticulture,plantphysiology,geneticsandplantbreeding,computerapplication,

statistics,economicsandmanagementandpsychologythroughthetechnological

convergenceofallthesedisciplines.

ImportanceofPHT,Inotherwords

1)ReductioninPostharvestlosses:-PHTensuresreductionofpostharvestlossesinwhat

hasalreadybeenproduced.So,reductionpostharvestlossesisanalternativewayof

increasingproductionofagriculture&horticulturalcrops.

2)Reductionofcostofproduction:-PHTreducescostofproduction,packaging,storage,



Transportation,marketinganddistribution,lowersthepriceforconsumerandincreases

theFarmersincome.

3)Reducingthemalnutrition:ProperPHTensuresavailabilityofsufficientfoodtoall,thus

reducingmalnutritionandensuringhealthygrowthofthenation.Italsoextendstheseason

ofavailabilityofparticularcommodity.

4)Economiclossreduction:-Produceseconomiclossesatgrowerlevel,duringmarketing

andatconsumerslevel.

5)Employmentgeneration:-Processingindustriesprovidesemploymenttobothskilledaswell

asunskilledpersons.

6)Exportearnings:-Exportoffreshandprocessedhorticulturalcommoditiesalsoattracts

valuableforeignexchange.

7)Defenseandastronautsrequirements:-Defenseforcespostedinremoteborderareasas

wellasastronautswhotravelintospacehavespecialrequirementsofreadyeatandhigh

energylowvolumefood.Therequirementsarefulfilledbyprocessingindustries.

8)HomescalePreservation:-HomescalePreservationhelpsinminimizingthelossesof

fruits&vegetablesaswellasusesofPreservedproductsthroughouttheyear/offseason

e.g.pickles.

9)Valueaddition&WasteUtilization:-Preservationindustriesarethebackboneof

horticultureindustry,takingcareofglutsandwastes.Processingcanalwaysfetchan

additionalincometothegrowers&helpsinstabilizingthepriceswitheconomicreturns.

10)Addingtaste,variety&providingNutrition:-Fruitandvegetablearehighlyperishablebut

mostimportantcommodityforhumandietduetotheirhighnutritionalvalue.Theyarethe

cheapestandothersourceofprotectivefoodsuppliedinfreshorprocessedorpreserved

form throughouttheyearforhumanconsumption.

Scopeofpostharvesttechnology

1.Indiahasvariedagroclimaticconditionsliketropical,sub-tropicalandtemperate.

Hencealltypesoffruitsandvegetablescanbegrownthroughouttheyear.

Therefore,postharvesthandlingtechniquesareaneverendingbusiness.



2.Ithelpstoavoidmarketglut.Duringglutpricegodowninordertostabilisethe

process,handling,storageandtransportationareneeded.

3.Tomakefruitsavailableduringoffseasons.Manyfruits/vegetablesareseasonal.

4.Tomakethem availableinallplaceswheretheyarenotgrown.

5.Export:ThereisagreatdemandforIndianfreshproduceandprocessedproducts

abroad.Thereisscopetoutilisetheexportpotential.

6.Thereisneedtoraisethenutritionalstandardsofourpeople.AccordingtoICMR

theindividualcanconsume350g/day/personbutpresentlyavailableisonly

150g/day/personbecauseofpostharvestlossesandpopulationexplosion.

ScopeofPHTInotherwords

1.Magnitudeofpostharvestlossesinfruitandvegetableisstilltobeminimizedbyproper

culturalOperations,harvesting,transportationandstoragefacilities.

2.Throughtheestablishmentofcoldstorageandotheramenitiesatthegrowersandretailers

level,thereisagreaterscopeforfruitandvegetableprocessingindustry.Presentlymango,

pineapple,citrus,grapes,tomatoes,peas,potatoes,cucumberarebeingprocessedonamajor

scale.

3.Thereareabout4000smallandlargescaleprocessingtsinthecountrywhichprocessonly

about2.5%ofthetotalfruitandvegetableasagainst40-85%indevelopedcountries(E.g.:

Malaysia-83%,Phillippines-78%,BrazilandUSA-70%).

4.AvarietyoffreshfruitandvegetableinIndiacanbemadeavailableinplentyduetofavorable

agro-climaticsituations.Hencethereisnoderthforrawmaterialforprocessing.

5.ProductprofilebeingdevelopedinIndiaatpresentislimitedtofewfruitandvegetable.E.g..

Mango,Pineapple,Grapesetc.Butthereisawiderpotentialityforprocessingofpapaya,sapota,

banana,jack,guava,aonla,carambolaandotherminorfruits.

6.Similarlythereisagreaterscopeforprocessingcauliflower,carrot,bitter-gourdonion,garlic,

watermelon,muskmelonetc.



ThankYou


