
Generalinformation:-InIndia,thereisavastscopeforgrowingfruitandvegetablethroughout

theyearinoneorotherpartofthecountrybecausetheclimaticconditionsarehighlysuitable

forgrowingvarioustypesoffruitsandvegetables.

-Fruitandvegetablearemostimportantcommodityforhumandietduetotheirhighnutritional

valuebutarehighlyperishable.Theyarethecheapestandothersourceofprotectivefood

suppliedinfreshorprocessedorpreservedform throughouttheyearforhumanconsumption.

Hencethenationalpicturewillimprovesignificantly.

-Fruitandvegetableareavailableinsurplusonlyincertainseasonsandavailabilityindifferent

regions.

-Inpeakseasonduetoimproperhandlingpractices,marketing,storageproblemsaround20-

25%fruitandvegetablearespoiltinvariousstages.

-Fruitandvegetablearelivingcommoditiesastheyrespire.Hence,properpostharvest

managementhandlingandprocessingisrequiredinhorticulturecrops.

I.MATURITY

Itisthestageoffullydevelopmentoftissueoffruitandvegetablesonlyafterwhichitwillripen

normally.Duringtheprocessofmaturationthefruitreceivesaregularsupplyoffoodmaterial

from theplant.Whenmature,theabscissionorcorkylayerwhichformsatthesternendstops

thisinflow.Afterwards,thefruitdependonitsownreserves,carbohydratesaredehydratedand

sugarsaccumulateuntilthesugaracidratioform.Inadditiontothis,typicalflavourand

characteristiccolouralsodevelop.ithasbeendeterminedthatthestageofmaturityatthetime

ofpickinginfluencethestoragelifeandqualityoffruit,whenpickedimmaturelikemango

developwhitepatchesorairpocketsduringripeningandlackinginnormalbrixacidratioor

sugaracidratio,tasteandflavourontheotherhandifthefruitsareharvestedovermatureor

fullripetheyareeasysusceptibletomicrobialandphysiologicalspoilageandtheirstoragelife

isconsiderablyreduce.Suchfruitspersistnumerousproblemsduringhandling,storageand

transportation.

Therefore,itisnecessaryoressentialtopickupthefruitsorvegetablesatcorrectstageof

maturitytofacilitateproperripening,distanttransportationandmaximum storagelife.

OR

Maturityistheprocessforthedeterminationoftheperfectmomentorstagetopickupthecrop.

Itreferstotheattainmentoffinalstageofbiologicalfunctionbyaplantpartorplantasawhole.

Itistheparticularstageinlifeofplantorfruitatwhichtheyattainmaximum growthandsize.



Thestageatwhichthecropsshouldbeharvestedhasanimportantbearingonquality.Good

qualityisobtainedwhenharvestingisdoneattheproperstageofmaturity.Fruitsharvested

beforeoptimum maturitymaynotripenadequatelyandmaynotdevelopgoodflavor,while

cropsharvestedlate(overmature)willhaveashorterpost-harvestlifeanddeteriorateeasily.

TypesofMaturity:-

Horticulturalmaturity

Itisadevelopmentalstageofthefruitonthetree,whichwillresultinasatisfactoryproduct

afterharvest.

Horticulturalmaturityreferstoanystageofdevelopmentwhenthecommodityhasreacheda

levelofdevelopmentsufficientforitsintendeduse.

Physiologicalmaturity

Itreferstothestageinthedevelopmentofthefruitsandvegetableswhenmaximum growth

andmaturationhasoccurred.Itisusuallyassociatedwithfullripeninginthefruits.The

Physiologicalmaturestageisfollowedbysenescence.

OR

Physiologicalmaturity:Attainmentoffulldevelopmentofstagejustpriortoripeningorripening

innonclimactericfruits.

Commercialmaturity

Itisthestateofplantorganrequiredbyamarket.Itcommonlybearslittlerelationto

Physiologicalmaturityandmayoccuratanystageduringdevelopmentstage.

HarvestMaturity

ItmaybedefinedintermsofPhysiologicalmaturityandhorticulturalmaturity,itisastage,

whichwillallowfruits/vegetablesatitspeakconditionwhenitreachestothecustomer

developacceptableflavourorappearanceandhavingadequateshelflife.

Inotherwords,harvestmaturityistheperfectmomentorstagetopickupthecropwhichwill

allowfruits/vegetablestodevelopacceptableflavourorappearanceandhavingadequateshelf

lifewhenitreachestothecustomer.



:Criteriaofmaturityforharvestingfruitsandvegetables

Fruit Physical Chemical

Mango Olivegreencolourwithclear

lenticels,shoulder

developmentsizesp.gravity,

daysfrom fruitset.

Starchcontent,fleshcolour

Banana Skincolour,dryingofleavesof

theplant,brittlenessoffloral

ends,angularityofthefruit,

anddaysfrom emergenceof

inflorescence.

Pulp/peelratio,starchcontent

Citrus Colourbreakoftheskinfrom

greentoorange,size

Sugar/acidratio,TSS

Grapes Peelcolour,easyseparation

ofberries,characteristic

aroma

TSS18-12Thompson

seedless,12-14forBangalore

Blue,14-16forAnab-e-shahi

Apple Colour,size Firmnessasmeasuredby

pressuretester

Papaya Yellowpatchorstreaks. Jellinessoftheseed,seed

colour

Vegetablesareharvestedatharvestmaturitystage,whichwillallowittobeatitspeakcondition

whenitreachestheconsumer,itshouldbeatamaturitythatallowstheproducetodevelopan

acceptableflavourorappearance,itshouldbeatasizerequiredbythemarket,andshouldhave

anadequateshelflife.Timetakenfrom pollinationtohorticulturalmaturityunderwarm

condition,skincolour,shape,sizeandflavourandabscissionandfirmnessareusedtoassess

thematurityoftheproduce.

Table:-Timetakenfrom pollinationtohorticulturalmaturity

S.No Vegetables TimetoharvestMaturity

(days)

1 Ridgegourd 5-6days

2 Squash 7-8days



3 Brinjal 25-40days

4 Okra 4-6days

5 Pepper(greenstage) 45-55days

6 Pepper(redstage) 60-70days

7 Pumpkin(mature) 65-70days

8 Tomato(maturegreen) 35-45days

9 Tomato(redripestage) 45-60days

10 Peas 30-35days

Skincolour

Lossofgreencolourincitrusandredcolourintomato.

Shape,sizeandflavour

Sweetcornisharvestedatimmaturestage,smallercobsmarketedasbabycorn.Okraandcow

peaareharvestedatmaturestage(prefiberstage).Inchilli,bottlegourd,bittergourd,cluster

beansmaturityisrelatedtotheirsize.Cabbageheadandcauliflowercurdareharvestedbefore

unpleasantflavour.

Abscissionandfirmness

Muskmelonshouldbeharvestedattheformationofabscissionlayer.Incabbageandlettuce

shouldbeharvestedatfirmnessstage.

Factorsaffectingmaturity

1.Temperature:Highertemperaturegivesearlymaturity.e.g.Gulabi(Pink)grapesmaturein100

daysinWesternIndiabutonly82daysareenoughinthewarmerNorthernIndia.



Lemonandguavatakeslesstimetomatureinsummerthaninwinter.Sun-scorchedportionsof

fruitsarecharacterizedbychlorophyllloss,yellowing,disappearanceofstarchandotheralcohol

insolublematerial,increaseinTSScontent,decreaseinacidityandsoftening.

2.Soil:Soilonwhichthefruittreeisgrownaffectsthetimeofmaturity.e.g.Grapesare

harvestedearlieronlightsandysoilsthanonheavyclays.

3.Sizeofplantingmaterial:Thisfactorinpropagatedfruitsaffectsfruitmaturity.e.g.In

pineapple,thenumberofdaystakenfrom floweringtofruitmaturitywasmorebyplantinglarge

suckersandslipsthanbysmallerones.

4.Closerspacing:Closespacingofhillbananashastenedmaturity.

5.Pruningintensity:ItenhancedthematurityofFlordasunandsharbatiPeaches.

6.Girdling:Processofconstrictingtheperipheryofastem whichblocksthedownward

translocationofCHO,hormones,etc.Beyondtheconstrictionwhichratheraccumulatesabove

it.InGrapevinesithastensmaturity,reducesthegreenberriesinunevenlymaturitycultivarand

lowersthenumberofshortberries.Itisineffectivewhendoneclosetoharvest.4-CPA

compoundhasanadditiveeffectwithgirdling.


