
Zvcxq ˆewkó¨      cwigvb 

Av`ª©Zv (Moisture)     82.30%

Avwgl (Protein)     1.30%

Pwe© (Fat)      0.30%

kK©iv (Carbohydrate)     15.50%

Avuk (Fiber)      4.50%

QvB (Ash)      0.60%

wngv‡¼i Dc‡i wbw`©ó Zvc Specific Heat Above Freezing)   3.81 kJ/(kg*K)

wngv‡¼i wb‡P wbw`©ó Zvc (Specific Heat Below Freezing)   1.96 kJ/(kg*K)

wdDk‡bi myß Zvc (Latent Heat of Fusion)    275 kJ/kg

Zvcxq ˆewkó¨ (Thermal properties)

msi¶‡Yi kZ©vejx (Storage conditions)

AÂj

ZvcgvÎv

Av‡cw¶K 

Av`ª©Zv (%)

msi¶‡Yi †gqv` 

(mßvn)

†d¬vwiWv Ges †U·vm 32-34 0-1        85-90               8-12

K¨vwj‡dvwb©qv 41-45 5-7   85-90               4-6

A¨vwi‡Rvbv         gvP© gv‡m msMÖnK…Z dj           48          9        

            85-90               3-4

          Ryb gv‡m msMÖnK…Z dj           37         3 

(

0

dv.) (

0

‡m.)

mvaviYZ cwic° n‡Z KZ mgq jv‡M Zvi Dci wfwË K‡i Kgjvi †kªYx wefvRb Kiv nq| Z‡e †gŠmy‡gi †kl w`‡Ki RvZ,   

f¨v‡jwÝqvwUB msi¶Y Kiv nq| GB RvZwU mvaviYZ gvP© †_‡K Ryb e¨vcx evRviRvZ Kiv nq| wej‡¤^ evRviRvZ Kivi Rb¨ hw` 

MvQ †_‡K †`ix‡Z msMÖn Kiv nq, Zvn‡j Kgjv cÖvqkB cybivq meyR eY© aviY (re-green) aviY K‡i, ¸YMZ gv‡b cwieZ©b 

Av‡m, A_ev big ev AwZwi³ cwic° (over mature) n‡q I‡V| mwVK mg‡q msMÖn Ki‡j f¨v‡jwÝqv Kgjvq cÖPzi cwigv‡Y 

wPwbmn D”P ¸Ygvb eRvq _v‡K| d‡ji †Kvqv ev Avf¨šÍixb kvum-Gi Rb¨ wngv¼ (freezing point) -3 †_‡K -2

0

 ‡m. Ges 

†Lvmvi (rind) Rb¨ wngv¼ (freezing point) -4 †_‡K -3

0

 ‡m.|
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cY¨ msi¶Y wb‡`©wkKv

Kgjv‡jey (Orange)
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AvMvg A_©vr kir/‡ngšÍ I kxZKvjxb RvZ¸‡jvi AwaKvskB f¨v‡jwÝqvi gZ fvjfv‡e msi¶Y Kiv hvq bv| †hgb- b¨v‡fj 

(Navel) Rv‡Zi Kgjv ̀ xN©w`b msi¶Y Ki‡j ̄ ^v` bó n‡q hvq| †d¬vwiWv Ges †U·vm AÂ‡j Drcvw`Z f¨v‡jbwÝqv Rv‡Zi Kgjv 

0-1

0

 ‡m. ZvcgvÎvq 8-12 mßvn ch©šÍ msi¶Y Kiv hvq| wb¤¥ ZvcgvÎvq GB RvZ `ywUi Zzjbvq K¨vwj‡dvwb©qv I A¨vwi‡Rvbvq 

Drcvw`Z Kgjvi †Lvmv `ªæZ bó nq (rind disorder), KviY, Av‡gwiKvi cwðgvÂ‡j Drcvw`Z Kgjv AwZgvÎvi VvÛvi cÖwZ 

Zzjbvg~jK †ewk ms‡e`bkxj (chilling sensitive)| †ewkifvM K¨vwj‡dvwb©qv Kgjvi Rb¨ 5-7

0

 ‡m. ZvcgvÎv Av`k© wn‡m‡e aiv 

nq| wKš‘ GB ZvcgvÎv‡ZI A¨vwi‡Rvbv Ges giæ AÂ‡j Drcvw`Z K¨vwj‡dvwb©qv f¨v‡jwÝqv A‡iÄ/Kgjv ¶wZMÖ¯Í n‡Z cv‡i| 

A¨vwi‡Rvbv Kgjv gvP© gv‡m msM„nxZ n‡j msi‡¶Yi ZvcgvÎv 9

0

 ‡m. Ges Ryb gv‡m msM„nxZ n‡j 3

0

 ‡m. e‡j cÖgvwYZ n‡q‡Q| 

eQ‡ii †Kvb mg‡q Ges †Kvb AvenvIqvq Drcbœ Zvi Dci wbf©i K‡i K¨vwj‡dvwb©qv Ges A¨vwi‡Rvbv f¨v‡jwÝqv Kgjvi 

msi¶YKvj| †hgb, 3

0

 ‡m. ZvcgvÎvq 6-8 mßvn, 5-7

0

 ‡m. ZvcgvÎvq 4-6 mßvn Ges 9

0

 ‡m. ZvcgvÎvq 3-4 mßvn ch©šÍ 

msi¶Y Kiv hvq| µgvš^‡q evRviRvZKi‡Yi Rb¨ K¨vwj‡dvwb©qv b¨v‡fj A‡iÄ KLbI KLbI 5-7

0

 ‡m. ZvcgvÎvq 2-6 mßvn 

msi¶Y Kiv nq|

evwYwR¨Kfv‡e msi¶‡Yi Rb¨ †miv dj evQvB Kivi cÖwZ hZœkxj nIqv DwPZ| LvIqvi me‡P‡q Dc‡hvMx Ae¯’vq Kgjv msMÖn 

(excellent eating quality) Kiv DwPZ Ges †gŠmy‡gi Lye AMÖfv‡M (too early) ev Lye †klfv‡M (too late) msMÖn Kiv DwPZ 

bq| wKQz wel‡q we‡kl ¸iæZ¡ †`Iqv DwPZ, †hgb- mveav‡b dj †Zvjv, Zvi e¨e¯’vcbv ev bvovPvov (handling), †MÖwWs, Ges 

big, AwZc° (overripe), KzuPKv‡bv (creased), †_uZjv‡bv (bruised) I ¶wZMÖ¯Í (injured) dj evQvB K‡i Avjv`v K‡i 

†djv| j¤^v I Zx¶è †evuUvhy³ dj c¨v‡KURvZ Kiv DwPZ bq| G‡Z K‡i Ab¨ d‡ji Mv‡q ¶Z ˆZwi n‡j †mLv‡b cPb ai‡Z 

cv‡i| `xN© mgq mdjfv‡e msi¶Y Kivi Rb¨ Dc‡hvMx Kivi j‡¶¨ Kgjv cÖ¯‘Z Kivi †Kvb kU©KvU `ªæZ c×wZ †bB| Avi 

msi¶YKvjxb mg‡q Kgjvi ¸YMZ gv‡bi †Kvb DbœwZ N‡U bv|

Av‡cj, wPR/cwbi, wWg wKsev gvL‡bi mv‡_ Kgjv msi¶Y Kiv DwPZ bq| Kgjv Ggb †Kvb ¯’vb ev Ae¯’v‡ZI msi¶Y Kiv 

DwPr bq †hLvb †_‡K Kgjvi MÜ Ggb †Kvb K¶/†P¤^v‡i Qwo‡q †h‡Z cv‡i †hLv‡b GBme cY¨ ivLv i‡q‡Q| msi¶YvMv‡i 

Kgjvi †Lvmvi fv½b (peel breakdown) Ges cPb (decay) †hb ¸iæZi AvKvi aviY bv K‡i GRb¨ wbqwgZ cix¶v (frequent 
examination) Kiv DwPZ| d‡ji Ae¯’vi Dci wfwË K‡i msi¶YKvj wba©vwiZ nIqv DwPZ, Ges G‡¶‡Î msi¶YvMvi †_‡K 

†ei Kivi ci KZw`b a‡i evRviRvZ Kiv n‡e †mwU we‡ePbvq ivL‡Z n‡e|

5 †_‡K 10% Aw·‡Rb Ges 0 †_‡K 5% Kve©b WvB A·vBW m¤cbœ CA (controlled atmospheres) Kgjv‡jeyi ¸YMZgvb a‡i 

ivL‡Z mnvqK n‡Z cv‡i| Z‡e CA mPviPi  e¨envi Kiv nq bv, KviY mnbxq gvÎvi Aw·‡Rb Ges Kve©b WvB A·vBW cPb Lye 

GKUv cÖwZ‡iva Ki‡Z cv‡i bv, Ges GB cPbB Kgjvi msi¶bKvj (shelf life) Kgvi cÖavbZg KviY| Zvi Dci, Aw·‡R‡bi 

gvÎv Kg _vK‡j, Kgjvi gZ mvBUªvm (citrus) dj anaerobiosis (†h mKj Rxevby Aw·‡Rbnxb A_ev ¯̂í Aw·‡Rb-m¤cbœ 

Ae ’̄vq †e‡P _v‡K) Gi cÖwZ †ewk ms‡e`bkxj nq|
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UvUKv Kgjvi Rym msi¶Y (Storage of Fresh Squeezed Orange Juice)

†Kvb cÖKvi cÖwµqvKiY QvovB Kgjv wP‡c †ei Kiv UvUKv Rym m¤cÖwZ †fv³v‡`i Kv‡Q Lye RbwcÖq n‡q D‡V‡Q| GB cÖwµqvq 

Kgjv¸wj cwi®‹vi K‡i cÖvq m¤c~Y© RxevYygy³ Ae¯’vq evwYwR¨K †gwk‡b wP‡c Rym wb®‹vkb Kiv nq| Gici Pvc cÖ‡qv‡Mi gva¨‡g 

QvuKwbi mvnv‡h¨ exR Ges cví-Gi eo †Kvb UzK‡iv _vK‡j Zv AcmviY Kiv nq| Zvici GB Rym ÒA¨v‡mcwUK c¨v‡KwRsÓ 

cÖwµqvi gZ RxevYygy³ Ae¯’v  (asceptic conditions) Aej¤^b K‡i RxevYygy³ cv‡Î (asceptic container) fiv nq| Zv‡ci 

ms¯c‡k©  bv Avmvq G ai‡bi Rym AwaKZi my¯^v`y I cywó¸Y mg„× e‡j g‡b Kiv nq| Z‡e Zvc cÖ‡qv‡Mi gva¨‡g GbRvBg¸‡-

jv‡K wbw¯Œq bv Kiv Ges cv¯zÍwiZ (pauterization) bv Kivq GB mKj Rym MvRb-cÖwµqv (fermentation) Ges ÒK¬vDW jmÓ 

(cloud loss)  Gi cÖwZ †ewk ms‡e`bkxj nq| K¬vDW jm Gi A_© cKwU‡bvR GbRvB‡gi Kvi‡Y i‡mi †Nvjv‡U fve K‡g cvZjv ev 

¯̂”Q (clarification) nIqv| ZvcgvÎv hZ ev‡o, MvRb ZZ `ªæZ N‡U, dj we¯^v` nq, I Ry‡mi †Nvjv‡U fve K‡g cvZjv nq| 

GRb¨ msi¶‡Yi mgq m‡e©vËg ¸YMZgvb w¯’wZkxj ivL‡Z cvb Kivi AvM ch©šÍ GB Rymc¨vK ¸‡jv‡K hZUv m¤¢e wngv‡¼i 

(freezing point) KvQvKvwQ ZvcgvÎvq msi¶Y Kivi civgk© †`Iqv nq| †fv³v‡`i Kv‡Q MÖnY‡hvM¨ gvb eRvq ivL‡Z n‡j 0-2

0

 

‡m.-G Kgjvi Rym 14-20 w`b ch©šÍ fvjfv‡e msi¶Y Kiv hvq| Z‡e msi¶Y ZvcgvÎv e„w×i mv‡_ msi¶‡Yi †gqv` AbycvwZK 

nv‡i Kg‡Z _v‡K| GB ai‡bi c‡Y¨i ¸YMZgvb wbf©i K‡i cY¨wU KZUv mgq a‡i KZ ZvcgvÎvi ms¯c‡k© (thermal history) 
wQj †mUvi cÖwZdjb, Ges Lye Aí mg‡qi Rb¨ n‡jI D”P ZvcgvÎvi ms¯ck© (short exposture to high temperature) 
Kgjvi ¯^vfvweK fv‡eB mí-mg‡qi msi¶Y †gqv` AviI Kwg‡q †`q|  

cPb wbqš¿Y (Decay Control)

msi¶‡Yi mgq d‡j cPb †`Lv w`‡Z cv‡i, Ges wKQz d‡j wewfbœ ai‡bi kvixie„Ëxq AmvgÄm¨ (physiological disorders) 
†`Lv †`q hv cPb‡K AviI Z¡ivwš^Z K‡i| mZK©Zvi mv‡_ n¨vÛwjs, ivmvqwbK †kva‡bi (chemical treatments) gva¨‡g 

c¨vwKsnvD‡R dj RxevYygy³KiY, Ges cwienb I msi¶‡Yi mgq m‡e©vËg ZvcgvÎv eRvq ivL‡j cPb Kgv‡bv hvq| c¨vwKs 

nvD‡R QÎvKbvkK †hgb w_qv‡ebWv‡Rvj (Thiabendazole-TBZ), †mvwWqvg A‡_©v-wdbvBjwd‡bU (Sodium Ortho-Phenylphen-
ate-SOPP), BgvRvwjj (Imazalil), cvBwiwg_vwbj (Pyrimethanil), dz¬wWI‡·vwbj (Fludioxonil), BZ¨vw` cÖ‡qv‡Mi gva¨‡g 

cPb wbqš¿Y Kiv hvq| ZvQvov, cPb wbqš¿‡Yi Rb¨ A¨vmcvqvi (Aspire) I ev‡qv‡mf-10 (BioSave-10) bv‡gi `ywU ˆRweK 

evjvBbvkK (biological pesticide)- Gi Aby‡gv`b †`qv n‡q‡Q| me©vwaK DcKvwiZvi Rb¨ Ges wbw ©̀ó QÎvKbvkK-cÖwZ‡ivax 

QÎv‡Ki †÷ªBb ev †ik (fungicide resistant fungal strain)- Gi weKvk †VKv‡Z GB ivmvqwbK¸‡jvi wgkªY (combination) 
e¨env‡ii civgk© †`Iqv nq| d‡ji KzPKv‡bv (shrivelling) †iva Ki‡Z Ges evwn¨K †Pnviv (appearance) AvKl©Yxq Ki‡Z d‡ji 

Mv‡q †gv‡gi cÖ‡jcI (wax-coating) †`Iqv nq| msi¶YvMv‡i Kgjvi KvU©‡bi Pvicv‡k evavnxb evZvm PjvP‡ji e¨e¯’v ivLv 

Kvg¨ | msi¶YvMv‡i 85-90% Av‡cw¶K Av`ª©Zv eRvq †i‡L cvwb K‡g hvIqv (water loss) Ges dj KzPKv‡bv (shrivelling) 
nªvm Kiv hvq|



GBwRs (Aging) GBwRs (aging) ev eywo‡q hvIqvi j¶b¸‡jv n‡jv †bwZ‡q hvIqv (wilting), KzPKv‡bv (shrivelling), 
†evuUvi (stem “button”) Gi Av‡kcv‡k †Lvmvi (rind) ev`vwg e‡Y©i n‡q hvIqv| G‡¶‡Î 

†Lvmvi ˆZj MÖwš’ (oil cells) †f‡½ co‡Z cv‡i, d‡j Kgjv Mv‡q †QvU †QvU M‡Z©i (pitting) m„wó 

nq| d‡ji ¯^vfvweK ¯^v` MÜ (flavor) bó n‡q hvq|

wbqš¿Y: `xN©Kvj a‡i msi¶Y (prolonged storage) cwinvi Ki‡Z n‡e|

Kv‡jv cPb (Black 
Rot/Alternaria 
Rot)

`xN©w`b A_©vr 12-14 mßvn msi¶‡Yi ci †evuUvi †kl cÖv‡šÍ Af¨šÍixY cuPb (black core rot) 
m„wó n‡Z cv‡i, hv bv KvU‡j `„k¨gvb bvI n‡Z cv‡i|

 

wbqš¿Y: D‡jøL‡hvM¨ cwigv‡Y Kv‡jv cPb †`Lv †`Iqvi Av‡MB msiw¶Z dj evRviRvZ Kiv 

DwPZ| msi¶YvMvi †_‡K †ei Kivi ci Awej‡¤^ evRviRvZ Ki‡Z n‡e|

eøæ †gvì Ges MÖxb 

†gvì (Blue Mold
and Green Mold)

GB ai‡bi cPb mvavibZ dj big (soft) nIqv, cvb‡m (watery), weeY© `vM Øviv †evSv hvq, 

hv c‡i mn‡RB ¯có bxj ev meyR †¯cvi ˆZwi K‡i| Gai‡Yi msµgY mPivPi dj †Zvjv 

(picking/harvesting), bvovPvov (handling) Ges c¨v‡KwRs- Gi mgq m„ó ¶Z¯’vb †_‡K ïiæ 

nq|

wbqš¿Y: cÖv_wgKfv‡e wbqš¿‡Yi Dcvq n‡jv dj †Zvjvi ci QÎvKbvk‡Ki e¨envi Ges AvNvZ 

Gov‡Z mZK©Zvi mv‡_ bvovPvov Kiv| 10

0

 ‡m.- Gi Kg ZvcgvÎv eRvq ivL‡j QÎv‡Ki e„w× h‡_ó 

cwigv‡b K‡g hvq, Avi ZvcgvÎv 4.4 Ges 7

0

 ‡m. Gi g‡a¨ _vK‡j cPb GZB ax‡i nq †h Zv 

Kgjvi evRviRvZKi‡Yi mgq (usual commercial handling) †Kvb mgm¨v ˆZwi K‡i bv| †h 

wb¤¥ ZvcgvÎvq MÖxb †gv‡ìi weKvk cÖkwgZ nq, †m ZvcgvÎvq eøæ †gvì ax‡i ax‡i †`Lv w`‡Z 

cv‡i| mivmwi ms¯c‡k©i gva¨‡g  eøæ †gvì GK dj †_‡K Ab¨ d‡j Qov‡Z cv‡i|

†ivM-evjvB (Diseases and Disorders)

4



5

VvÛvRwbZ ¶Z 

(Chilling Injury)
VvÛvRwbZ ¶Z n‡j d‡ji †Lvmvq wKQy wKQy ¯’v‡b f½b †`Lv hvq Ges Kvj‡P fve P‡j Av‡m 

(collapse and darken to form pits)| G ai‡bi ¶Z ˆZj MÖwš’¸‡jvi mv‡_ m¤cwK©Z n‡Z 

n‡e Ggb bq| Aí gvÎvi VvÛvRwbZ ¶‡Zi j¶Y¸wj e„ËvKvi (circular) ev abyKvK…wZi 

(arched) weeY© (discolouration) ev †cvov‡bv (scalding) AÂj wn‡m‡e d‡ji Z¡‡K †`Lv 

w`‡Z cv‡i| VvÛvRwbZ ¶Z AviI †ewk K‡i dz‡U I‡V hLb dj¸wj msi¶bvMv‡ii wb¤¥ 

ZvcgvÎv †_‡K †ei K‡i K¶ ZvcgvÎvq D®œ (warming) Kiv nq|

wbqš¿Y: mwVK ZvcgvÎvq dj msi¶Y Ges cwienb Kiv|

wd«wRs 

(Freezing)
wd«wRs (freezing) wngvwqZ (frozen) d‡ji g‡a¨ †Kvl ev †Kvqv¸‡jvi (segments) g‡a¨Kvi 

wSwj¸‡jv (membranes) Rjwm³ n‡q _v‡K| ¸iæZi Ae¯’vi †¶‡Î d‡ji †Lvmv ev`vgx ev 

a~mi is-Gi n‡Z cv‡i, A_ev †Lvmv Ges gvsmj Dfq AskB big (soft and mushy) n‡Z 

cv‡i| Kgjv wngvMvi †_‡K miv‡bvi c‡i wWd«w÷s- Gi c‡i wKQz mg‡qi Rb¨ wZ³ ¯^v`hy³ 

(bitter) n‡Z cv‡i| Mv‡Q _vKv Ae¯’vq wngvwqZ dj (frozen fruits on the tree) big I 

IR‡b nvjKv nq, †Kvl¸‡jv k³ ev Kv¯Vj (woodiness) n‡q hvq, Ges †Kvqv¸‡jvi 

Af¨šÍ‡i A_ev †Kvqv¸‡jvi gvSLv‡bi ¯’v‡b MnŸi (cavity) m„w÷ nq|

wbqš¿Y: wngkxZj ZvcgvÎv (freezing temperature) Gov‡Z n‡e| 



6

`vbve×Zv 

(Granulation)
†Kvqvi wfZ‡ii imv‡jv _wj¸‡jv (juice sacs) ïK‡bv n‡q hvq, Z‡e GKUv Av‡iKUv †_‡K ev 

†Kvqvi cÖvPxi †_‡K Avjv`v n‡q hvq bv| AvµvšÍ d‡ji MVb k³ (firm) _v‡K Z‡e IR‡b 

nvjKv n‡q _v‡K| GB mgm¨vwU (disorder) Livi cÖfv‡e nq Ges AwZwi³ cvKv d‡ji g‡a¨ 

me‡P‡q †ewk †`Lv hvq|

wbqš¿Y: evMv‡b m„ó GB mgm¨vwUi (orchard disorder) mgvavb n‡jv c¨vwKs nvD‡R cvwb‡Z 

fvwm‡q (flotation) ev Nb‡Z¡i Dci wfwË K‡i dj c„_K Kiv hvq Ggb hš¿ Øviv kbv³ K‡i 

Avjv`v Ki‡Z n‡e|

ˆZj`vM m„vó (Oil 
Spotting/
Oleocellosis)

imv‡jv (turgid) dj AwZ mvgvb¨ AvNvZ (bumps) I Nl©Y (abrasion) jvM‡j †Zj MÖwš’ †_‡K 

†Zj wbtmiY n‡q GB mgm¨vi m„wó nq| GB wbtm„Z †Zj Avkcv‡ki †Kvl¸wji Rb¨ welv³| 

d‡ji Z‡K wewfbœ AvK…wZi meyR, njy`, ev ev`vgx `vM GB †iv‡Mi wPý|  

wbqš¿Y: imv‡jv (turgid) dj †Zvjv Gwo‡q Pj‡Z n‡e, we‡kl K‡i hLb wkwki Dcw¯’Z _v‡K 

ev e„wó ev †m‡Pi wVK ciciB| dj †Zvjvi mv‡_ mv‡_ Ges msi¶Y ev c¨v‡KU Kivi Av‡M 

cvwicvwk¦©K ZvcgvÎv Ges D”P Av`ª©Zvi mv‡_ dj‡K Lvc LvIqv‡bvi e¨e¯’v (conditioning) 
Ki‡j Zv GB †ivM `yixKi‡b mnvqK nq|

msMÖ‡nvËi ¶Z 

(Postharvest
Pitting)

MZ© nIqv ev wcwUs- Gi †¶‡Î †_Zjv‡bv ˆZj MÖwš’i ¸”Q (clustures of collapsed oil 
glands), (cÖvqkB 5-20wU) d‡ji c„‡ôi Dci Qwo‡q wQwU‡q _v‡K| wcwUs mvavibZ c¨vwKs‡qi 

ỳB w`b c‡i ̀ „k¨gvb nq| †_Zjv‡bv Ask¸‡jv mg‡qi mv‡_ mv‡_ Zvgv‡U/ev`vgx ev ev`vgx/Kvj‡P 

n‡q hvq| d‡ji Dci cÖvqB †gv‡gi Ggb cÖ‡jc low-oxygen permeable was coating)  
†`Iqv nq hv Aw·‡Rb cÖ‡ek cÖkwgZ K‡i| GB cÖ‡jchy³ dj Dò ZvcgvÎvq msi¶Y Ki‡j 

d‡ji Dci Aw·‡Rb Gi míZv GB msMÖ‡nvËi ¶Z Gi Kvib| 

wbqš¿Y: c¨vwKs‡qi c‡i `ªæZ dj VvÛv Ki‡Z n‡e Ges fvj M¨vm e¨vcb‡hvM¨Zv (good gas 
permeability) Av‡Q Ggb ai‡bi †gv‡gi cÖ‡jc e¨envi Ki‡Z n‡e|
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†evUvi †Mvovq †Lvmv 

†f‡½ hvIqv (Stem 
End Rind
Breadown/SERB)

mvBUªvm d‡ji †euvUvi Pvicv‡k †Lvmvi wUm¨y¸‡jvi fv½b (collapse) w`‡q GUv †evSv hvq| 

AvµvšÍ AÂjwU AwbqwgZ AvK…wZi nq Ges Kv‡jv is‡qi nq I †`‡e (sunken) hvq| SERB Gi 

GKwU ˆewkó nj †evUvi wVK Pvicv‡k AbvµvšÍ ev fv‡jv wUm¨yi GKwU cvZjv ejq (thin ring 
of unaffected tissue)| j¶Y¸‡jv mvaviYZ dj †Zvjvi c‡i Ges c¨vwKs‡qi 2-7 w`‡bi 

g‡a¨ msi¶YKvjxb mg‡q †`Lv hvq| SERB †QvU Ges D¾j is‡qi (well-colored) d‡ji 

Dci †ewk †`Lv hvq Ges Zxeª n‡q _v‡K| Av`ª© cwi‡e‡k Rb¥v‡bv cvZjv Z¡Khy³ dj¸‡jv ï®‹ 

cwi‡e‡k Rb¥v‡bv †gvUv Z¡‡Ki d‡ji †P‡q GB †iv‡Mi cÖwZ †ewk ms‡e`bkxj nq| SERB-‡Z 

AvµvšÍ d‡j cPb ˆZwii AvksKv A‡bK †ewk _v‡K|

wbqš¿Y: dj †_‡K cvwb wbtmi‡Y mnvqZv K‡i Ggb Ae¯’vq SERB nIqvi cÖebZv †ewk _v‡K|

AZGe, dj †_‡K cvwb K‡g ï®‹ n‡q hvIqv Kgvq Ggb msMÖ‡nvËi cÖwµqv¸‡jv m¤cv`b Kiv 

†hgb wWMÖxwbs Kivi mgq (de-greening) D”P Av`ª©Zv eRvq ivLv, `ªæZZvi mv‡_ cÖv_wgK 

cÖwµqvKiY (rapid handling), Ges †gv‡gi cÖ‡jc (wax coating) †`Iqv |

†÷g-GÛ (Stem 
End Rot)

mvaviYZ Diplodia ev Phomopsis RvZxq QÎv‡Ki Avµg‡bi Kvi‡Y GB †ivM nq, GB QÎvKmgyn 

cÖPÛ MÖx®§Kvjxb e„wócÖeY GjvKvi (†hgb- †d¬vwiWv) cÖavb cPbKvix AYyRxe (decay organism)|  

g~jZ d‡j †euvUvq msMÖn-c~e© msµgY (pre-harvest infection) †_‡K cP‡bi ïiæ nq| 

msµwgZ Ask big n‡q hvq Ges Zvgv‡U ev ev`vgx eY© aviY K‡i| G‡¶‡Î AvµvšÍ dj¸wj 

KzuP‡K hvq bv Ges mvaviYZ d‡ji c„ô‡`‡k QÎvK Rb¥v‡Z †`Lv hvq bv| AvµvšÍ dj we¯^v`hy³ 

Ges wZ³ nq (flat and bitter), Ges AvµvšÍ wUmy¨‡Z GK ai‡bi cuPv MÜ _v‡K|  

wbqš¿Y: Aby‡gvw`Z msMÖ‡nvËi QÎvKbvkK (recommended postgharvest fungicides) 
e¨envi Ki‡Z n‡e| `ªæZ d‡ji ZvcgvÎv (fruit temperature) nªvm Ki‡Z n‡e, Ges me©wb¤¥ 

wbivc` ZvcgvÎvq (lowest safe temperature) dj msi¶Y Ki‡Z n‡e|



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

Dr. Mark A. Ritenour, Institute of Food and Agricultural Sciences, University of Florida, Fort Pierce, 
Florida I Dr. Elhadi Yahia, Universidad Autonoma de Queretaro-Gi Kv‡Q FYx|

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|

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


