
 

 

 

orticultural commodities are rich in phytochemicals essential 
for human health and nutrition. In spite of the efforts 
invested in increasing awareness on the consumption of 

horticultural commodities, there is no significant increase in the 
consumption of fresh fruits and vegetables in the last few decades. 
Based on the estimation of product availability (production data, 
combined with import/ export), only a few countries appear to have 
enough fruits and vegetables to fulfil the per capita 
recommendation of the World Health Organization of 400 g per day. 
In India, though we have surplus production of fruits, the estimated 
per capita availability of fruits is 207.9 g per day which is still below the recommended 
quantity of 230 g per capita per day. The main reason for this is the faster perishability of 
horticultural commodities resulting in significant postharvest losses, which include both 
quantitative and qualitative losses. The quantitative losses refer to reduction in mass or 
volume, which reduces the quantity of produce available for consumption, while qualitative 
losses relate to decrease in nutrition, caloric value, safety issues, consumer acceptability, 
and subsequently the economic value of the produce. 

These postharvest losses occur throughout the supply chain at all stages of handling. 
Postharvest losses could be curtailed and better price realization could be achieved for 
farmers by following certain improved post-harvest operations and small-scale technologies. 
Here at ICAR-IIHR, Bengaluru, we have developed various simple post-harvest practices 
which are easily adoptable, cost effective (low cost, often showing immediate profitability), 
and have wider adaptability. Some of these postharvest management practices include use 
of harvesting tools to avoid mechanical damage and losses, use of harvesting containers that 
do not press, crush or puncture the produce, following sorting and grading practices, better 
curing and pre-cooling practices, field packing, simple post-harvest treatments like hot water 
treatment, edible coatings, modified atmosphere packaging, individual shrink wrapping to 
avoid weight loss and extend shelf life, use of simple on-farm/ off farm storage structures 
and cold storage protocols for extending the marketable period for better and profitable 
disposal of the harvested produce, consumer packaging of high value produce and supplying 
to supermarkets as a means of income generation, use of low-cost safe ripening 
technologies as a small scale business to earn income. Also we have standardized the 
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