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Storage temperature;  Storage gas atmosphere; Product moisture management;
Transportation;  Storage facility;  Storage insect and pathogen;
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a. FHEELP “ it affects the rate of postharvest deterioration from all causes ” & R £& 3¢
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b, FAEFER L PRE S “time/temperature relationships” priX & & # -
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The principal weapon in the postharvest armory relates to controlling the storage
environment and handling conditions. Control over temperature is the most important
environmental factor, as it affects the rate of postharvest deterioration from all causes
(Question a). Fresh horticultural produce must be kept within a certain temperature range.
The lower limit is the freezing point of plant tissue (about -2°C to 0°C) and the upper limit
is the point at which plant tissues start to collapse (around 40°C). The effects of
temperature are not uniform over the range. Moreover, there are time/temperature

. relationships (Question b), such that produce can withstand abnormally high or low
temperatures for a short period. Thus, detailed knowledge of the responses of particular
produce across the temperature range is essential in determining optimal storage
temperature conditions,
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6. FMBETHLFLAALRARELHERRERMN

(1) 2-Aminoethoxyvinylglycine
(2) Blossom-end Rot of Tomato
(3) Cold Chain

(4) Hypobaric Storage

(5) Vapor Pressure Deficit
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