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Postharvest in Perspective of Food Losses
Preharvest factors affecting postharvest quality
An overview on Postharvest technologies

Fruit development, maturation and ripening
Softening processes in fruit

Mitigation strategies

Role of Ethylene in postharvest

Senescence, abscission and their control
Complementation to ethylene and abscision
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Chilling injuries

Water status and its control

Modified and controlled atmosphere storage

No class - Evening of independence day

Complemtation to Rodov lecture

Excersize

Physiological disorders: mechanisms and management
Postharvest quality indices and tools

Complemtation to Lurie and Texture analysis

Excersize

No class - Conference

Postharvest pathogens, toxins and bacterial contamination
Fruit defence responses

Alterantive methods to control postharvest pathogens |
Alterantive methods to control postharvest pathogens Il
Integrated postharest system - grapes

Summary and test prep
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