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(Improved Postharvest Management of Tomato)
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(Importance of Postharvest Management of Tomato)
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(Tomato Fruit Nature and Postharvest Damage)
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(Improved Postharvest Management of Brinjal)
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(Improved Postharvest Management of Bitter gourd)
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|§l$| (Intoduction)

A2 PGl IFNTCTR o8 THfeT IR oo eFpsd qf6 ARe w97 | R 2B,
T AT FAS! QIR OGS ST BT IO SH-Y(H T KR [eaba1 w41 =% | [{f2
FAG ALFANS: 6T 8 AIF TS IFFL IAC RETI ST =Y | AT @B ARIce! *17ear, o513,
IS [T 95 {67 Wi 3z sifo-SifHres i | At N2 Fer sima »eR
e cefel-comirs ieaa feBIfe "9’-9x wo garace wesd 9RST AT A | S P
TN GF0 @ RN AT ST “AfoE AFT TP [WfE FAOr WS TN orea An
o7 T #IK@ @O IS (G0 TeTH F1 A |

T AT T2 AT €8 TSI (23 TN (AT © &TF 5 18 FAGT S_AF T | oA eyt
8 TR ARG IIZR TeIF Seelifre e FTOR o 5% 78 T I IR IS
@IS W Ol AT A1 | 2 ST woted e Fegmwe wxel Yere: 87 w3 Alvs Aoy T
(ACF AR I, TS MRS I IR NS SIANEAR GWINEohAe S |
MeATRIET Yfea NGT G0 AT FACER @oles O] 7l (T8 G0 SeT TS FACEH
QTSN (T AT TR | FIE2 SF© TMATRGT ARZIAE NI TGRANT Q3 T’ [emes qeif
FARS AT FCA JCACR | TF© @R a8 FeATRIG (B2 Whes [ ferfie s=iv [eey
GRS O R (GF

y) faIfE e welfed Iei AT AT
R) TATRET @I-GFRAIYT G (ATF THAACE 1 41 A
@)?fﬂwwmcwwvwmvﬁ—wﬁmwm

| ﬁr: wﬁr(m)em(W)@ﬂ—w%wﬁ%wm

JIETICA P MCIFel ZFEBHTE (AF @ 718 g3is >2RER (15 foxit Wi Feers s@ye w1
2R | SOt Feel A N2 Fer 3, 2«3 A 22T W2 Fel-s | erowtE Tw e, 42
T, AREFOIT @7 @ (ORI SNl TR R FRHf GATI |

2




TR Gy B FAC TS “Afeoiqer e

(Determination of Harvest Maturity of Pumpkin)
ST (GO BIRAT 8 FFHeT ol Jfad Ty o “IfFogola *~eg Mo (2w [ For ez
PICO BCQ | AGRETS: FIBT G2 AT SO S{FR2 (W Farel Afer 2T Aneam =7 |
o bl e M FRENI IR &) AKRTS: AR 20-3¢ TTTF M2 ST R (ATF 90T
(FCS A
o g T FCTA MR IS AP, FT9d W @ Tegrel (MRT @I T ey Bl et r=eed 2
TP 5P AR (fo@-0)
e TSI wfae@ AT o1 (N2 Fer Afeeer rrdete fgwEa:

o IYRETS: (AT ebfere B FACH SOGTE! HRI-TATTR ©-8 R T STl 7@ =
F

o g I (AT I Togret Agw (AT AT 20w TS (WG IS Wi TR @FR (oA e
AT TR 2ATCBICAR I SRR 2ISCq

o T(EH (AT SFE *I& T AT GIR I I (ATF ATTF TIF A A | @ TN @R (TS
it FS=a ZNG (Abscission Layer) 12 20 $owq (fba-8)

. wnﬁwﬂvwawﬂmerwm\ﬁﬁmw

f?rw WWW@W f?r-s wm\ta
<ot a2 garer st e prer




o A fifE Fo! T
(Pumpkin Collection from the field)

AR ARPFOR Tt (T (SR @1 (<IF [RTFCET QIR 51 A1 FHo AR @IGPR
2 For 7aR F40% (T |

G A SR T IR (I 1S = F0 TOB1 7 (=5 @BT (@04 T 9ete 20, ATS
GIIBT ¢TSI (/T (ST CoICET (AT S M 39 RIS @0 SR T IR Feesd Aoy
(T TR G EFF BT TRAGPOICE I I

T (AF AR TN e 7S] YIfSFTR a7 FNT FAMT NoJ@ HoF©| TIeTHe FACO T
O FCETA AT (I WS A F© 8+ 27

IMATRA AT A2 TS RS FIC (@I T AT WBTe 2IfFF1K 55 1 fqoitets To7 qrce
T ACS Aoq T 1 =eT

AT FIFGCRT AN (J0] 403 FIAS F41 I A1 | 792 Afbee IeeTa ool 403 ey @vs 76

i Fuom TRatres ARG
(Postharvest Management of Pumpkin)
TFRICE T PIPTNRT-Te SIMF #F T [Eier:
») faIfE FHCR N @Teor AT WG @ et 79 F1E M AR Face =01
R) TR ARER AN W TG TS G0 (Tl R 61T ARER (e F#16 ez [0z = ice

T

©) (TR 2 FACK AT A I T CefeTte IAeaeresaeR Swmesy ATHer FIe

@ | @ CFC@ “IRIGR FCH AR RO 263 (@6, AR AeF IS Topifn 52w 4
QTS AT | ©CF 77 ACS TR @ 2R T (@ ©li2 @ 2 IR @I5E Seics
NG WS &Y+ =7

A Faer RTFIS JEEOFAd
(Pumpkin Storage and Marketing)

SRS A% [f2 Fer FeRE SF@r (23-93° @T:) 8 AHSF (bro-50%) & fo WFT
A OISR AFH AT A | ©CF TP SIAN@R FIACT FNCAF AN A QTR BT
T e ‘oI Fr-uz AR @ F3ce A0 | 9 2ol @ 8 CfIFE e
SN (1 TR PG 216 8 20T @O A

o T TRSCS QAING® I SETSIF A& A2 FAC ¢-y AT K@ 7T F1 I | O

@ (G Y (ATF AT 7 SHSSHACET 278 =72 [Fefae 3 fre 21

)




o FEMI UF T ARHT FACRTETE GIGIIT 23° CTSHN@N 8 9¢-br0% NHS! g T 3¢
o 71(® @0 ot 20 | AT N7 TAF T @02 (@I TF B T2 A4 T

o fCfae afema Feer N2 FAGH AN A AN 6T, SEG 6l FOFA 279 =0T AR I
T TSI 0O QTR AFHY Fo] (Y IR | [FEfRe LRI Il (AT S0% I @& T
Y

o fFEfR WF *F A M HFFCIT Ty B FAGIEF [ SER LARETS FACS IS | ¢
LD QW FCAF SII@l $3-59° (T, I STATFS THS! ¢-b0% I ATS TS | AT
ST FACET PAGIGT QeSO IS AP AR ¢-Y T 7S O AR | G (ATF @
FAR AT 2 FAGIGCEID S ATRASTOFAC TIZT FACS J(J




T OS MRATRIET JIGA!

(Improved Postharvest Management of Banana)
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(Importance of Banana Postharvest Management)
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(Banana Characteristics and Postharvest Life)
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(Water loss of Banana)
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(Bananas are Prone to Decay)
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(Bananas are Prone to Injury)
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(Determination of Harvest Maturity of Banana)
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(Banana Harvesting Method)
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(Measures Must be Taken During Field Handling of Banana)
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(Postharvest Activities of Banana in CCMC)
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(Banana De-handing)
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(Sorting & Grading of Banana)
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(Banana Packaging)
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(Banana Transportation & Marketing)
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(Banana Storage)
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(Improved Postharvest Management of Aromatic Rice)
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(Major Characteristics of the Varieties)
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(Harvest Maturity of Aromatic Rice)
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(Storage and Marketing of Aromatic Rice)
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