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(Improved Postharvest Management of Tomato)
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(Importance of Postharvest Management of Tomato)
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(Quality and Postharvest life of Tomato)
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(Tomato Fruit Nature and Postharvest Damage)
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(Determination of Harvest Maturity of Tomato)
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(Tomato Harvesting Method)
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(Tomato Cleaning and Washing)
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(Improved Postharvest Management of Brinjal)
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(Determination of Harvest Maturity of Brinjal)
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(Improved Postharvest Management of Pumpkin)
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(Characteristics of Banana and Postharvest Life)
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(Bananas are Prone to Injury)
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(Determination of Harvest Maturity of Banana)
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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 Washing)

®  THISTHACCH LGN T (AP ST oT-3eT1 7 R0 A R RO PO O 9 &[5 (0
TR | T TR CAEIE SAF FCI AT 20G

o (R AT SR AW I FIMCe ATIRE 71 A=A W =, GG IRATRT 27 AR At

o T I IT IT (G, FoR 6 8 I Aqfitens (F@ o1 (FoFae TS | I8
TR 3% bl ffers sfifvre =1 (e T ot T Anear I (ba-s)

fo@-52: TG IR % 6 RfEe Aifirs F=1 (fosad (AW); (Toge F= 78l (TIe)

I - I




419 AR '@ wfer
(Sorting & Grading of Banana)
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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)

o [uE-¢ 97 GleR TN FEICe TS ebfTe FfFTer HITsi T© 5/ TR 0 CAFTS G AT
o Ty 472 STy

§ «417-08 FIFEHT 477 To2 YR TFT T & &R O AR I TS =
& 419-99 7 QI T, DI WFIF 8 Fiel PGSR T
& «-0b < BT @ T IS (%) e St

TR QT TR T2 AEF-ALIGTRNET | ©2 TAF2 I [ @21 FA[ T8 I (e
woHG [ve siffce 31 ieT R M8 T 4 FI0ce = | FEE OF T4 (TS =0T
TIOGTHA SRR IR MW TN @I T 2 |

I « [




(Harvest Maturity of Aromatic Rice)
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(Postharvest Management of Aromatic Rice)
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(Storage and Marketing of Aromatic Rice)
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