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Postharvest Technology
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2. Transportation & Packinghouse
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1. Harvesting & Handling 3. Storage & Logistics
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Fresh Shriveling
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2. inuaznalliwafivsau (Subtropical Fruits)
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Transpiration in Postharvest Commodities
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Respiration in Postharvest Commodities
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Ripening and Compositional Changes
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Chemical Scrubbers
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1-MCP Application
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Postharvest Handlings and Managements
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Grading & Sizing in Fruit and Vegetable
Supply Chain
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High-Efficiency Fruit Sorting Conveyor with Intelligent Al Camera
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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

e

LLGDLD| '

\JumsanaaunniinanualasananusuludidamdoUsunn
4.85 mmHg vihThin Twwadszmeii 0 °C uazfsmnuson
useanaNTIAE fanamnfivasnannaldnolu 3—4

U

U

sNzASURAlUAARUARAG 1u dnAanon Knadnsine

v

TosnuazeastinAouvhANuduiioannsandutinuazsnen

AOLAN



| MNSNLABUA SVINAINLEU

=

A5A1sana AN
(Methods)

sryzANVintgu
TasUné

WAsNAUNNBTINNEANTIAR

DDANARM AT IMISINANTAUTININIANINSTH

Room Cooling

Forced-Air Cooling

Hydrocooling

Contact Icing

Vacuum Cooling

12 - 24 alug

1 - 3 2hlug

10 - 30 u

10 - 20 u

20 - 30 u

unsa, ‘Hauﬁ’ﬂﬁﬂ&j, ¥atdanuun
A615071U095, NULDOIUA, Du, lsiman
TN, LATaN, Wik lTigd
usanlad, Wnluasznamin

WNNAAE, WNANAON, ADNIRANN

PN, ALUIAY, TmnnzAunananiinings
NgH

UF3AA U BNV DITIUNUAN, ANUSNDNVINNY
AN

NAMKALAzNADIHIA N 166, Ywdou
FAUNFTNY

iniinnaANGUNNA, nudiaratyasmwali
LARLNDS

AUNULAZDIFYANARAINNA, 1ARATITFEYLEL
Telriity



I ANsLIAUShEN KNt azialsd

Tnndseaaa

0,

ﬁmaﬁqnﬁs'nqmawm

Hnszazna I uUs AENINDTHA
Taslaiaiouiafuiden

USUPNNANANUIARNANG

5

ANSANAOLATNLAN

SAEIAIAIINAINUL NFOU
wazdenfuaniuss Towivng

TAsuAsiRRsUa U

N

AIUANANTUIUANSLUN
1&e)

v
o/ (% aaa

JUEN ;,]ﬂ'imamm‘wnﬁu

nazi)osAunn1suutow

wuaise/ides Tuidlale

e
e

AIUANDIUMTILNY
FINN

amé’mwmim%ﬂgtﬁﬂmmm
I[ForalsmAluanisio ANy

Uaansugeanwuaduslna



| 2= g3naRlLANSIAUSAEN

Ul aaunndsin hpvzaan1siiula MIadNIPRAU waznsRsyvado
& assnaududuning Tuouduliosd Tusseuaa (90-95%) oannsanyiduinuaztlosiumsiisnutevos
WNABINA

@ muANUssunAiuioadu (Controlled Atmosphere) lTasuUsusssivoandiauuazasusulnoanles wiourdn

WDTAYK LNOTLADNSLRDNAOANNUALINHIANNAAVIINABNA

8 HesgrIuMmNERDIRLardYdUNY: vinAmNNAzaIRVIDTEUIDANLarNIAanagNaNEND NoannsUnTous DY

LI AZLUATILEY



| doarsiasa Tunslaioadn

% Nsangaunndiouduamiii (Pre-cooling Room) msvin nkeududsasnaflithuunsfsurihwilanuanua
WWIeLAY

&

O Faniwannasnnadgudoadulaunss ieilosiunismuminuaznisiasayvoades

|

= sruunuusududuuy First-In First-Out (FIFO) rvualinannaiidhwesfiunsugniiteansminenou e

SNENALANKATANNSIADNIY

B annsia-UadssgitoaduuazTdinunanadn welsudandinu snuaaunndl uazanamnuduannmuusn

| ANSARNLZLLATANISUNUIIDUAN

> BUTaINNTEUI NN e nLasnaadine a1 Aie lvamgWian g

> AALUITANIZLNE AN IATBINA AN WRIFTTL LVe N AVBN NN Tang N

a

> 1lasfiu Air short-circuiting waz i wtasannau iwadnnguundliadiana e



o
N

= 7 2 9 QoY Sla . ola 1
Wagy “aanangn” iy “aanwindediy

“ AN INNANAANAIINNITAUNYINARAZNITIANITRAINISAUNE WMNUSEN”






