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	Aims and Objectives
	Precision Harvest and Postharvest Technologies course with elaborate on the basic tenets of harvest and postharvest technology, which are the structure of fruit and vegetables and how this influences their postharvest behaviour, then summarises key information about their composition, biochemistry, respiration and physiology. Temperature and humidity control are the core technologies for maintaining fresh quality, and their management is discussed in depth. Fresh produce is also susceptible to various pathogenic diseases and physiological disorders that need to be identified and controlled by environmentally friendly methods. Technologies that are adjuncts to temperature management, including atmosphere control, controlled ripening, packaging and transport, are discussed in some detail.

	Learning outcomes
	After successful completion of the course, students will be able to:
1. Define harvest maturity of different fruits and vegetables
1. Define basis of Grading and sorting of fruits & vegetables
1. Apply of different postharvest techniques on fruits & vegetables
1. Changes in physical and chemical quality parameters of fruits  
1. Effect of packaging materials on stored fruits and vegetables
1. Maintain product quality and safety. 
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