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Postharvest Technology
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2. Transportation & Packinghouse
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Transpiration in Postharvest Commodities
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Respiration in Postharvest Commodities



asvinglanvuuladoonBian (Aerobic Respiration)

UHAZunsdaagaIsoInNSINONANNL

NSEUIUNISERYAAIYANTOUNSEAvaL 1y nglaa il nsAdUNIE
w3 lutiu Tuan1izninisliaanBiau NoaS 1WA IUTULARDUN TS

UIUNISLUNTUDAVY

anzanananoandiaus (Fermentation)

LAY ULLBNARNALAUS W TUUSSYIN AN NS ZAUAIYRDNTLIUAIUN
uwseluiliay nszurunisaansuinia wazildsuluidu Ethanol dina

TmAanauninNiaunfLaziAanNeyinaltssasaulilattonig

Ce Hyp Og 60, - 6H,0 +6CO, + Energy

| thanol + S2o9N

C6 H1206 —> 2C2H5OH + 2C02



Aseasinuazadnlszansnsunula (Substrate & RQ)

Respiratory Quotient (RQ) 3a Anaudsz@nsnisungla: SeAuszieUsinesiaasuaulaoanlusdiiae

200 slavUsunnssngoandand o W lunaisius

nnwod Van’t Hoff Audmnsiumuaddu AsAUILAN Q10
91951159118 13UDINERNANAMURUIHUNTIDENNINGD gniunlgesureyssansn NS U ATUNUSTAU
nsLiuRIeanueIgamniitnusny Inggaumngiin gamginasul lneduiaeugns il
WiNTUNNY 10 sspwaidoa avdmalionsinismela 10
1 di{ q 6] I Q — ]::.2 2 - I
WIgIUU 2.0 - 2.5 111 0 W

& lonalaa (Carbohydrate) Wuanssiasiu: A1 RQ azdiA1vinAu 1.00
8 donsadunsii (Organic Acid) iuanseadiu: A1 RQ 9279091 1.00 (14U nsANand RQ = 1.33)

2 diolwsiunsolussin (Lipids/Proteins) iWuanssiadin: A1 RQ #aend1 1.00 (Wwiu nsaatesni RQ = 0.70)



Uszlaasililaralodrdnwassn Q10 (Applications & Limits)

Uszlpail lun1susdnsInnsadadundn

LI i) ﬂ‘[umﬁmmmmﬁmw ANTANYANMNIDUVINNANNA Lﬁa

aaunnfl TugouaaAneiuniu

o PIPANSANUIAULAZUSUAANANIUSZUUYINANNLEWLIND

Uszndasiunulsosinausiugn

U

1
= o

adARlUaNTITOUNA LA

aaunadsnauly: onadnih miAnemsasiumun

v

(Chilling Injury) visnang

anunndguauly: lassasulusfiuvosoulvixndonann

(Denature) 1s4nsidouanw

tasduidnasionszutunisvnula (Influencing Factors)

Atmospheric Gases

Asandinna O, a4 (O, <
10%) wazmsiin CO, sy
wraasamMamslaldatineg

Uszdnsan

Plant Part & Maturity

Auvasiaiadaiiules)
i N UNTONDNEN AeH
sosnmsmelageniniilofoun

uaTNANANTILINF5zaennen

Physical Damages

UIALKNANNNATARYU S28UR
U NEDNNFTARAUYDIUNAY I
Aswalisnsmsvnlanadu

%

Wi

Natural Wax Coating

Fuloinurtho AU Hus e
5951 T6 JWANNITOAINARD N
wanwasufws O, uaz CO,

Teunedun



ASTUIUANSANLAANSIUASULUAIVDINARN A

Ripening and Compositional Changes
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Chemical Scrubbers

mMslanslwunaldouinosig
Aue (KMnO,) 2funaani
wioaTATUINaAnIULAL
wWasufaefaulinanoiiu

asuaulnoanlwsiiazin

\

1-MCP Application

AN934 1-Methylcyclopropene (1-
MCP) ot lWdudushsuionian
Tuszduluianafiwognenns
Yosruld TAndyaaunisan

13u

&

Ozone & UV Light
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Ventilation Systems
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Postharvest Handlings and Managements
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Grading & Sizing in Fruit and Vegetable
Supply Chain
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Extra Class or Grade A

TsingonFarm Fruit Grades Standard
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Pre-cooling and Cold Storage of Postharvest Commodities
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Forced-Air / Pressure Cooling
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Contact Icing / Ice Slurry Cooling
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Vacuum Cooling
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