
Zvcxq ˆewkó¨      cwigvb 

Av`ª©Zv (Moisture)     22.50%

Avwgl (Protein)     1.97%

Pwe© (Fat)      0.45%

kK©iv (Carbohydrate)     73.51%

Avuk (Fiber)      7.50%

QvB (Ash)      1.58%

wngv‡¼i Dc‡i wbw`©ó ZvcgvÎv (Speci�c Heat Above Freezing)  2.31 kJ/(kg*K)

wngv‡¼i wb‡P wbw`©ó Zvc (Speci�c Heat Below Freezing)   2.30 kJ/(kg*K)

wdDk‡bi myß Zvc (Latent Heat of Fusion)    75 kJ/kg

Zvcxq ˆewkó¨ (Thermal Properties)

msi¶‡Yi kZ©vejx (Storage Conditions)

Avav big †LRyi (Semi-soft dates), 20-30% Av`ª©Zv

ZvcgvÎv  21

0

 ‡m.  15

0

 ‡m.  4.4

0

 ‡m.  0

0

 ‡m.     -18

0

 ‡m.

msi¶YKvj  1 gvm 3 gvm 8 gvm 1 eQi GK eQ‡ii †ewk

Av‡cw¶K Av`ª©Zv 75% A_ev Gi †P‡q Kg

big †LRyi, (Soft dates), >30% Av`ª©Zv

ZvcgvÎv   0

0

 ‡m.  -18

0 

‡m.

msi¶YKvj  6 gvm 6 gv‡mi †ewk

Av‡cw¶K Av`ª©Zv 75% ev Gi †P‡q Kg

we‡k¦i AwaKvsk †LRyi ga¨cÖvP¨ Ges DËi Avwd«Kv‡Z Pvl Kiv nq| gvwK©b hy³iv‡óª Drcbœ mg¯Í evwYwR¨K †LRyi mvaviYZ Av‡m 

`w¶Y c~e© K¨vwj‡dvwb©qvi †Kv‡Pjv DcZ¨Kvi DËß giæf‚wg (hot desert area of Coachella Valley) †_‡K| Drcbœ nIqv cÖavb 

RvZ¸‡jvi g‡a¨ i‡q‡Q- †WM‡jU byi (Deglet Noor), nvjvIwq (Halawy), Lv`ivIwq (Khadrawy), Rvwnw` (Zahidi), eviwn 

(Barhee) Ges †gWRyj (Medjool)| Gi g‡a¨ †WM‡jU byi nj Zzjbvg~jK ï®‹ AvukRvZxq †LRyi (dry fibre type dates),

1

cY¨ msi¶Y wb‡`©wkKv

†LRyi (Dates)
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†hwU cÖwZ eQi gvwK©b hy³iv‡óª Mo Drcvw`Z 18 wgwjqb †K.wR. †LRy‡ii kZKiv 95 fvM| †gWRyj nj RbwcÖq big wgwó †LRyi, 

Ges hy³ivóªmn †ek wKQz †`‡k GB Rv‡Zi †LRy‡ii Drcv`b evo‡Q|

†WM‡jU byi nj AvL RvZxq †LRyi (cane-sugar date), †hLv‡b Ab¨vb¨ Aa©ï®‹ (semi-dry) RvZ¸‡jv nj iƒcvšÍwiZ wPwb ev 

invert sugar (glucose or fructose) RvZxq †LRyi| eviwn I †gWRyj nj big cÖRvwZi †LRyi, hv‡Z iƒcvšÍwiZ wPwb _v‡K| 

gvwK©b †fv³v‡`i g‡a¨ †gWRyj †LRy‡ii RbwcÖqZv evo‡Q| Avi BD‡iv‡c GwU `xN©w`b a‡iB RbwcÖq| hy³iv‡óª Drcvw`Z †gvU 

†gWRyj †LRy‡ii 45 kZvskB BD‡iv‡c ißvwb nq|

ga¨cÖvP¨ Ges DËi Avwd«Kv‡Z mvaviYZ eQi Ry‡oB †LRyi LvIqv nq, wKš‘ gvwK©b hy³ivóª, BD‡ivc I jvwZb Av‡gwiKvq 

AwaKvsk †LRyi eow`b Dcj‡¶ wewµ nq| KviY, GB w`b¸‡jv‡Z †LRy‡ii Pvwn`v m‡e©v”P _v‡K| gvwK©b hy³iv‡óª †gWRyj †LRyi 

msMÖn mvaviYZ †m‡Þ¤^‡i ïiæ n‡q A‡±ve‡ii gvSvgvwS mg‡qi g‡a¨B †kl nq| evsjv‡`‡k hw`I mviv eQi †LRyi cvIqv hvq 

Z‡e igRvb gv‡m Gi Pvwn`v I †hvMvb m‡e©v”P ch©v‡q _v‡K| evsjv‡`k mvavibZ ga¨cÖvP¨mn wewfbœ †`k †_‡K †LRyi Avg`vwb 

K‡i _v‡K|

†LRy‡ii cwicK¡Zvi ch©vq¸‡jvi g‡a¨ Av‡Q- wLgwi (Khimri), Ljvj (Khalal), iæZve (Rutab) I Zvgvi (Tamar)| AwaKvsk 

†LRyi msMÖn Kiv nq m¤c~Y© cvKv ÒiæZveÓ (nvjKv ev`vgx I big) Ae¯’vq Ges ÒZvgviÓ (Mvp ev`vgx, big I Aa©ï®‹ ev ï®‹) 

Ae¯’vq, GB `yB ch©v‡qi †LRyi¸‡jv big I AwaK cwigv‡Y wPwbhy³ _v‡K Ges Av`ª©Zv I U¨vwbb _v‡K Aí cwigv‡Y| mvaviYZ 

Av`ª©Zvi cwigvY Ljvj- G 45-85%, iæZve- G 30-45% I Zvgvi- G 30%- Gi Kg _v‡K| mvaviYZ Avwd«Kv Ges ga¨cÖv‡P¨ 

wKQz RvZ †hgb- †WM‡jU byi, nvjvIwq, eviwn, nvqvwb (Hayany), mvgvwb (Samany)  Ges RMjj (Zaghlol) †LRyi ÒLjvjÓ ev 

AvswkK cvKv Ae¯’vq msMÖn Kiv nq, Ges G mgq cÖRvwZ‡f‡` †LRyi¸‡jv njy` wKsev jvj is‡qi nq| wKš‘ D”PgvÎvq U¨vwb‡bi 

Kvi‡Y †Kvb †Kvb †fv³vi Kv‡Q GmKj †LRyi Klv‡U ¯^v‡`i (Astringent) g‡b n‡Z cv‡i|  
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†LRy‡ii ¸YMZgv‡bi m~PK¸‡jvi (quality indices) g‡a¨ i‡q‡Q- d‡ji AvKvi, AvK…wZ, iO, MVb ev Texture (chewiness), 
cwi”QbœZv (cleanliness) Ges †iv‡` †cvov (sunburn), †cvKvi AvµgYRwbZ ¶Z (insect damage), d‡ji c„¯V‡`‡k wPwbi 

RgvU evuav (sugar migration to fruit surface), MvRb (fermentation), Ges †ivM m„wóKvix RxevYyi (disease-causing patho-
gen) Dcw¯’wZmn mKj cÖKvi ÎæwU gy³ nIqv| †LRy‡ii ¸YMZ gvb wba©v‡i‡bi †Kv‡W· (CODEX) m~PK¸‡jvi g‡a¨ Av‡Q-

 1)  †LRy‡ii RvZ Abyhvqx ˆewkó¨m~PK is Ges MÜ _vKv, cwicK¡Zvi mwVK ch©v‡q (right stage of   
  maturity) _vKv, Ges RxešÍ KxUcZ½ (live insect), KxUcZ‡½i wWg (insect eggs), I gvKo (mite)   

  gy³ _vKv|

 2)  RvZ Abyhvqx †LRy‡ii Av`ª©Zv 26-30% nIqv|

 3)  d‡ji me©wb¤¥ IRb 4.75 MÖvg (dvucv ev non-pitted) A_ev 4 MÖvg (wb‡iU ev pitted) nIqv|

 4)  wefbœ ai‡bi ÎæwU †hgb `vM (blemishes), hvwš¿K ¶Z (mechanical damage), Acwic°Zv   

  (unripe), AcivMvqb (un-pollinated), ayjv A_ev evwj‡Z gvLv‡bv _vKv (embedded with dust   
  and sand), †cvKv-gvKo RwbZ ¶Z (insect or mite damage), UK¯^v` (souring), †gvì (mold),
  cPb (decay), BZ¨vw` gy³ n‡Z n‡e| 

mvaibZ †LRyi I †LRyiRvZ cY¨¸‡jv AevwÃZ (objectionable matter) e¯‘ Ges gvby‡li ¯^v‡¯’¨i Rb¨ ¶wZKi Ggb AYyRxe 

(microorganism) †_‡K gy³ _vKv DwPZ| cÖwZ 500 MÖv‡g KZwU †LRyi Av‡Q Zvi Dci wfwË K‡i wZb ai‡bi †Kv‡W· ÷¨vÛvW© 

Av‡Q h_v: †QvU (exR Qvov 110 wUi †ewk †LRyi A_ev exRmn 90wUi †ewk †LRyi), gvSvwi (exR Qvov 90 †_‡K 110wU †LRyi 

A_ev exRmn 80 †_‡K 90wU †LRyi), Ges eo (exR Qvov 90wUi Kg †LRyi A_ev exRmn 80wUi Kg †LRyi)| Av‡gwiKvq  

¸YMZgvb Abyhvqx †LRyi‡K †MÖwWs Kivi †¶‡Î †¯‹vwis Kiv nq, †hgb i‡Oi (color) Rb¨ 20 c‡q›U,  mylg AvKvi (uniformity 
in size) Rb¨ 10 c‡q›U, ÎæwUgy³ _vKvi (absence of defect) Rb¨ 30 c‡q›U Ges ˆewk‡ó¨i (myMwVZ, gvsmj I big wK bv)  Rb¨ 

40 c‡q›U we‡ePbv Kiv nq| †Kvb wbw`©ó Rv‡Zi m¤c~Y© (whole) ev exR wenxb (pitted) †LRyi 90 †¯‹vi †c‡j †m¸‡jv‡K ÒBDGm 

†MÖW-GÓ (US Grade A) A_ev ÒBDGm †MÖW †dwÝÓ (US Grade Fancy) †LRyi wn‡m‡e we‡ePbv Kiv nq| Gi wb‡Pi †MÖW¸‡jv n‡jv 

ÒBDGm †MÖW-weÓ (US Grade B) A_ev ÒBDGm P‡qmÓ (US Choice), ÒBDGm †MÖW wmÓ (US Grade C) A_ev ÒBDGm ÷ªvÛvW©Ó 

(US Standard)| 
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†LRy‡ii ¸bMZgvb Kwg‡q w`‡Z cv‡i Ggb ÎæwU¸‡jv n‡jv- weeY©Zv (discoloration), dvUv Z¡K (broken skin), weK…wZ (deformity), 
¶q/cPb (decay), †dvjvfve (puffiness), †iv‡` †cvov `vM (sun burn), †cvKvi AvµgYRwbZ ¶Z (insect injury), Abychy³ 

ï®‹vqb (improper dehydrating or dame due to excessive heat), hvwš¿K ¶Z (mechanical injury), Am¤c~Y© civMvqb 

(lack of pollination), e¬vK‡bvR (blacknose),  mvBW ¯cU, (side spot), e¬vK ¯‹¨vjW (black scald), AcwicK¡Zv (improper 
ripening), UK¯^v` (souring due to yeast fermentation), †gvì (mold), gqjv (dirt) I KxUcZ‡½i Dc`ªe (insect infes-
tation)| GQvovI Av‡gwiKvi Pvwliv †gWRyj †LRyi‡K d‡ji AvKvi I ÎæwU gy³Zvi (freedom from defects) Dci wfwË K‡i 

PviwU †MÖ‡W fvM K‡i _v‡K, †hgb ÒRv‡¤^vÓ (Jumbo): cÖwZ †KwR‡Z †Kvb cÖKvi `vM (blemishes), dvUv Z¡K (skin separa-
tion) ev ï®‹Zv (dryness) Qvov 35-42 wU †LRyi, ÒeoÓ (Large): cÖwZ †KwR‡Z †Kvb cÖKvi `vM, dvUv Z¡K ev ï®‹Zv Qvov 

44-51 wU †LRyi| ÒG·Uªv d¨vwÝÓ (Extra Fancy): cÖwZ †KwR‡Z 44-53 wU mvgvb¨ `vMhy³ (minor blemishes) †LRyi (wewfbœ 

mvB‡Ri †LRyi GK‡Î c¨vK Kiv), Ges Òd¨vwÝÓ (Fancy): cÖwZ †KwR‡Z 44-57 wU nvjKv ï®‹ (some dryness) Ges dvUv Z¡K 

wewkó †LRyi (wewfbœ mvB‡Ri †LRyi GK‡Î c¨vK Kiv)|

ïaygvÎ h_vh_fv‡e ïKv‡bv (properly dehydrated) †LRyiB wb¤¥ ZvcgvÎv (refrigeration) e¨vZxZ `xN©w`b msi¶Y Kiv hvq| 

mvaviYZ †LRyi‡K cwi®‹vi I evQvB Kivi ci wngvMv‡i msi¶Y Kiv nq| cÖ‡qvRb‡ev‡a wbw`©ó wKQz †MÖ‡Wi †¶‡Î †LRyi cwic° 

n‡j (matured) Zv ïwK‡q msi¶Y Kiv nq| cÖvqkB, ga¨ AvM÷ †_‡K wW‡m¤^i gvm ch©šÍ †LRyi msMÖn Kivi P‚ovšÍ mg‡q 

c¨vwKsnvDR ̧ ‡jv Zv‡`i m¶gZvi †P‡q †ewk †LRyi MÖnY K‡i| cieZ©x‡Z, c¨vwKs Kivi myweav (packing facility) m„wó bv nIqv 

ch©šÍ evMvb †_‡K †Zvjv †LRyi (field-running dates) wngvMv‡i msi¶Y Kiv nq|

big I Avav big (soft and semi-soft) Dfq cÖKvi †LRy‡ii cÖZ¨vwkZ msi¶YKvj (expected good quality storage life) 
†LRy‡ii Av`ª©Zv (moisture), I msi¶YvMv‡ii ZvcgvÎv (temperature) Ges Av‡cw¶K Av`ª©Zvi (relative humidity) Øviv 

`viæYfv‡e cÖfvweZ nq| d‡ji Av`ª©Zv hZ †ewk nq †m¸‡jv Z‡Zv †ewk cPbkxj nq Ges Zv‡`i wngvq‡bi (refrigeration) 
cÖ‡qvRbxqZvI Z‡Zv †ewk nq| †ewk Av ª̀©Zvhy³ (26% ev Zvi Kg) †LRy‡ii †P‡q Kg Av ª̀©Zvhy³ (20% ev Zvi Kg) †LRyi †ewk 

mgq a‡i ZzjbvgyjK †ewk ZvcgvÎvq msi¶Y Kiv hvq| AwaK Av ª̀©Zvhy³ (30 †_‡K 35%) †LRyi k~Y¨ †_‡K -15

0

 ‡m. ZvcgvÎvq 

msi¶Y Kiv DwPr|
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msi¶YvMv‡ii evZvm †_‡K †LRyi Lye mn‡R Av`ª©Zv †kvlY K‡i| GRb¨ m¤¢e n‡j wngvMv‡ii Av‡cw¶K Av`ª©Zv 75% kZvs‡ki 

wb‡P ivLv DwPZ| wKš‘ †LRyi¸‡jv hw` Av`ª©Zv Ges ev®c cÖwZ‡ivax (moisture and vapor proof) e¯‘ Øviv gywo‡q msi¶Y Kiv 

nq Zvn‡j msi¶YvMv‡ii evZv‡mi Av‡cw¶K Av`ª©Zv wbqš¿Y Kivi †Kvb cÖ‡qvRb nq bv| ZvQvovI ZvcgvÎv k~b¨ (0)

0

 ‡m.- Gi 

wb‡P n‡j cÖvK…wZK wb¤¥ Av‡cw¶K Av`ª©Zv (natural low relative humidity) m‡šÍvlRbK _v‡K Ges GiKg ZvcgvÎvq evZv‡mi 

Av`ª©Zv wbqš¿Y Kivi †Kvb cÖ‡qvRb nq bv| cÖK…Zc‡¶, wd«Rv‡i -18

0

 ‡m.- Gi Kg ZvcgvÎvq †LRyi †_‡K µgvš^‡q Av`ª©Zv nªvm 

†c‡Z _v‡K|

hw` †LRyi Av`ª©Zv cÖwZ‡ivax c¨v‡KU Øviv †gvov‡bv bv _v‡K, Zvn‡j †LRy‡ii Dci eid Rgv †iva Ki‡Z ZvcgvÎvi `ªæZ A_ev 

AZ¨waK IVvbvgv (rapid or extreme temperature fluctuation) cwinvi Ki‡Z n‡e| †LRyi¸‡jv hw` Av`ª©Zv cÖwZ‡ivax 

c¨v‡KU Øviv †gvov‡bv bv _v‡K, Zvn‡j eid Rgv (condensation) cÖwZ‡iva Kivi Rb¨ †LRyi¸‡jv wngvMvi †_‡K †ei Kivi ci 

µgvš^‡q (gradually) D®§ (warm) Ki‡Z n‡e| Ò†U¤cvwisÓ (tempering) m¤c‡K© Z_¨ Rvbvi Rb¨ GB g¨vbyqv‡ji ÒNbxfeb 

wbqš¿YÓ (condensation control) Ask †`Lyb|

evRviRvZ Kivi Av‡M evQvBK…Z †LRyi¸‡jv web (bin) A_ev eo Kb‡UBbv‡i †i‡L K‡qK gvm a‡i wngvMv‡i msi¶Y Kiv nq| 

msi¶Y Kivi ci cÖ‡qvRb n‡j wb¤¥gv‡bi †LRyi mwi‡q Avjv`v K‡i †djv Ges c~bivq †MÖwWs K‡i c¨v‡KURvZ Kiv nq| 

c¨v‡KURvZ †LRyi¸‡jv Lye †ewkw`b msi¶Y Kiv nq bv †hb c¨v‡KU¸‡jv †d«k _vKv Ae¯’vq (fresh appearing packages) 
cwi‡ekK (distributors)- †`i Kv‡Q cvwV‡q †`Iqv hvq| MigKv‡j `~ieZ©x evRv‡i cwienb Kivi mgq †LRyi¸‡jv‡K wb¤¥ Zv‡c 

(refrigerated condition) ivLv nq| Ab¨vb¨ ïK‡bv cÖwµqvRvZ d‡ji gZ †LRyi‡KI mvaviYZ m‡e©v”P 7

0

 ‡m. ZvcgvÎvq 

cwienb I msi¶Y Kiv DwPZ| MigKv‡j, †LRyi mvaviYZ †ijMvwo (rail car), UªvK (truck) I RvnvR (ship)- Gi wngvwqZ 

K‡›UBbv‡i 2 †_‡K 4.4

0

 †m. ZvcgvÎvq msi¶Y K‡i cwienb Kiv DwPZ| eQ‡ii VvÛv mg‡q wiwd«Rv‡ik‡bi †Kvb cÖ‡qvRb 

†bB| G‡¶‡Î, wb¤¥ ZvcgvÎvq myi¶viI (low temperature protection) †Kvb cÖ‡qvRb †bB, KviY wngv¼ (freezing) †LRy‡ii 

¸bMZgv‡bi †Kvb ¶wZ K‡i bv|
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†LRy‡ii †¶‡Î msi¶YvMv‡ii ZvcgvÎv wba©vwiZ nq wiwd«Rv‡ik‡bi Li‡Pi Dci wfwË K‡i| msi¶YvMv‡ii me©wb¤¥ ZvcgvÎvi 

mxgv wba©vib Kiv nq Gi LiP Ges Kvw•LZ msi¶YKv‡ji Dci wfwË K‡i| wb¤¥ ZvcgvÎvq, GgbwK wngv‡¼ (0

0 

‡m.) msi¶Y 

Ki‡jI †LRyi Gi Dci †Kvb weiƒc cÖfve c‡o bv| ¯cóZ fv‡jv gv‡bi †LRyi msi¶Y Kiv n‡j wb¤¥ ZvcgvÎvq †m¸‡jvi gvb 

eis Av‡iv DbœZ nq| ZvB LiP we‡ePbv mv‡c‡¶ me©wb¤¥ ZvcgvÎvq (lowest temperature possible) msi¶Y Kivi civgk© 

†`Iqv nq| Ljvj (Khalal) †LRyi 0

0 

(k~b¨) †m. Ges 85 †_‡K 95% Av‡cw¶K Av`ª©Zvq msi¶Y Kiv DwPZ| ev‡· msi¶Y 

Kivi mgq cwjw_b e¨v‡M †gvov‡bv n‡j A_ev cøvw÷K jvBbvi e¨envi Kiv n‡j †LRyi †_‡K cvwb nªvm (water loss) Kgv‡bv 

hvq| Zvgvi (Tamar) †LRyi mvaviYZ 0

0 

(k~b¨) †m. ZvcgvÎvq cwicK¡Zvi avc Abyhvqx  6 †_‡K 12 gvm ch©šÍ msi¶Y Kiv 

hvq (nvjKv big †LRyi big †LRy‡ii Zzjbvq †ewkw`b msi¶Y Kiv hvq)| †LRy‡ii Av`ª©Zv 20% ev Zvi Kg n‡j -18

0

 ‡m. 

ZvcgvÎvq 1 eQ‡ii †ewk mgq a‡i msi¶Y Kiv hvq, A_ev 0

0 

(k~b¨) †m. ZvcgvÎvq GK eQi A_ev 4.4

0

 †m. ZvcgvÎvq 8 

gvm Ges 20

0

 ‡m. ZvcgvÎvq 1 gvm msi¶Y Kiv hvq| me‡P‡q ch©vß Av‡cw¶K Av`ª©Zvi mxgv (Ljvj e¨wZ‡i‡K) n‡jv 65 †_‡K 

75%| Zvgvi †LRyi c¨v‡KURvZ Kivi mgq Aw·‡Rb ̀ ~i Kivi Rb¨ bvB‡Uªv‡Rb e¨envi Ki‡j Zv Kv‡jve‡Y©i n‡q hvIqv (dark-
ening) Ges †cvKvgvK‡oi Dc`ªe †_‡K i¶v K‡i|

wb¤¥ ZvcgvÎv n‡jv †LRy‡ii ¸YMZgvb i¶vi me‡P‡q ¸iæZ¡c~Y© wbqvgK| wb¤¥ ZvcgvÎv eRvq ivLvi gva¨‡g †LRy‡ii wb¤¥ewY©Z 

¸bMZgv‡bi Aebgb wbimb Kiv hvq:

 1. iO, MÜ Ges MVb (texture) bó nIqv

 2. AvVv‡jvfve (syrupiness) ˆZix nIqv- wPwbi wiwWDwms wPwb‡Z cwieZ©b

 3. AwaK Av`ª©Zvhy³ †LRy‡ii UK ¯^v` (souring of excessively moist date)
 4. †cvuKvgvK‡oi Dc`ªe

 5. wPwbi `vM (sugar spotting)
 6. AwaK Av`ª©Zvhy³ †LRy‡i †gvì Ges C‡÷i cÖv`yf©ve
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Avav-big †LRy‡ii †P‡q big †LRyi¸‡jv‡Z myMvi-¯cU †ewk cwijw¶Z nq Ges 22 †_‡K 23% Av`ª©Zvi †LRy‡i Gi Zzjbvq 

Kg Av`ª©Zvhy³ †LRy‡ii †P‡q †ewk myMvi ¯cU †`Lv hvq| msi¶YvMv‡i h_v_© wb¤¥ ZvcgvÎv eRvq ivLvi gva¨‡g †LRy‡i myMvi 

¯cU wejw¤^Z A_ev m¤c~Y©iƒ‡c cÖwZ‡iva Kiv hvq| †LRy‡ii MVb Ges AvK…wZ wKQzUv cwieZ©b nIqv Qvov myMvi-¯cU Ab¨ †Kvb 

¶wZKi cÖfve †bB| myMvi-¯cU n‡jv †LRy‡ii Z¡‡Ki wb‡P Ges gvsmj (flesh) As‡k wPwb RgvUevav hv g„`y Zvc cÖ‡qv‡Mi 

gva¨‡g `~i Kiv hvq| AbyK‚j cwi‡ek †c‡j myMvi-¯cU cybivq †`Lv w`‡Z cv‡i|

myMÜhy³ c‡Y¨i mv‡_ †LRyi msi¶Y Kiv hv‡e bv| †LRyi DØvqx c`v_© †kvlY K‡i Ges Ab¨vb¨ e¯‘ †_‡K MÜ †kvlY Ki‡Z 

cv‡i| we‡klfv‡e, †cqvR, Av‡cj, Avjy, gvsm, gvQ, c¬vw÷K, M¨v‡mvwjb BZ¨vw` c‡Y¨i mv‡_ †LRyi msi¶Y cwinvi Ki‡Z n‡e| 

A¨v‡gvwbqv A_ev mvjdvi WvB-A·vBW Gi ms¯ck© †LRy‡ii ¸bMZgv‡bi Rb¨ ¶wZKviK| 

UvUKv †LRyi- †h¸‡jv wKDwis Kiv nqwb Ges ïKv‡bvI nqwb, wngvMv‡i msi¶Y Kiv †h‡Z cv‡i| ïwK‡q hvIqv †iva Ki‡Z 

UvUKv (fresh) I ïKv‡bv nqwb (non-dried) Ggb †LRyi Av`ª©Zv I ev®c cÖwZ‡ivax (moisture and vapor proof) c¨v‡K‡U 

gywo‡q wngvMv‡i msi¶Y Kiv nq|

wngvqb (Freezing)



WFLO GB g¨vbyqvjwUi cwigvR©b I m¤cv`bvi Rb¨ 

 Dr. Louis Aung, USDA, ARS, Postharvest Quality Research Unit, Fresno, California,
I Dr. Elhadi Yahia, Universidad Autonoma de Queretaro-Gi Kv‡Q FYx|

g¨vbyqvjwU cÖ¯‘Z, Abyev` I evsjv‡`‡k weZiY K‡i‡Q:

GB cÖKvkbvwU hy³ivóª K…wl wefvM  (BDGmwWG) Gi dzW di †cÖv‡MÖm †cÖvMÖv‡gi Aax‡b 

Federal award No.FCC-388-2020/003-00  Gi mnvqZvq cÖKvwkZ| GB cÖKvkbvq

Dwj¬wLZ gZvgZ, djvdj, ev mycvwikmg~n †jLK(M‡Yi) wbR¯^ Ges Zv BDGmwWG'i 

`„wófw½‡K cÖwZdwjZ K‡i bv|


