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gyLeÜ (Preface)
D`¨vbZvwË¡K wewfbœ dm‡ji g‡a¨ dj I mewR n‡jv AZ¨šÍ cywóKi I ¯^v¯’¨m¤§Z A_©Kix dmj| G¸‡jv 
wfUvwgb, LwbR `ªe¨ I A¨vw›U AwKvª‡W‡›Ui Ab¨Zg Drm, hv gvbe‡`‡n K¨vÝvimn wewfbœ †ivM cÖwZ‡iv‡a 
¸iæZ¡c~Y© f~wgKv cvjb K‡i _v‡K| evsjv‡`‡k eZ©gv‡b cÖPzi cwigv‡Y dj I mewR Drcbœ n‡”Q hvi cwigvb 
cÖwZeQi µgvš^‡q e„w× cv‡”Q| wKš‘y h_vh_ msMÖ‡nvËi e¨e¯’vcbvi Afv‡e Gme m‡ZR c‡Y¨i ¸YMZgvb 
gvivZ¡K fv‡e K‡g hv‡”Q Ges Drcvw`Z dm‡ji kZKiv cÖvq 30 fvM evRviRvZKi‡Yi wewfbœ ch©v‡q bó 
n‡”Q| G‡Z †`k ïay Avw_©Kfv‡eB ÿwZMÖ¯’ n‡”Q bv, eis †`‡ki wekvj Rbmvavi‡Yi Lv`¨ I cywói Pvwn`v 
c~i‡YI mgm¨vi m„wó n‡”Q| DcišÍ ga¨cÖvP¨ I BD‡ivcmn wewfbœ †`‡k dj I mewR ißvwb e¨vnZ n‡”Q| d‡j 
†`k ˆe‡`wkK g~`ªv AR©‡bI wcwQ‡q hv‡”Q| GKB fv‡e h_vh_ msMÖ‡nvËi e¨e¯’vcbv I DbœZfv‡e 
cÖwµqvRvZKi‡Yi my‡hvM-myweavi Afv‡e Avgv‡`i †`‡k Drcvw`Z myMwÜ Pv‡ji ¸YMZgvb cÖwZ‡ekx †`k 
fviZ, cvwK¯’vb I _vBj¨v‡Ûi g‡Zv nq bv| d‡j cÖwZ‡hvwMZvg~jK ˆe‡`wkK evRv‡i Ab¨vb¨ †`†ki Zzjbvq 
evsjv‡`k †_‡K Lye Kg cwigv‡Y myMwÜ Pvj ißvwb n‡”Q| A_P †`‡k Ges we‡`‡k myMwÜ Pv‡ji e¨vcK Pvwn`v 
i‡q‡Q| Kv‡RB DbœZ msMÖ‡nvËi cÖhyw³ e¨envi K‡i| ÔcY¨ msMÖn I wecbb †K›`ª (CCMC)Õ ev c¨vKnvDR 
wfwËK f¨vjy †PBb Dbœq‡bi gva¨‡g dj I mewRmn myMwÜ Pv‡ji ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi 
cÖ‡qvRbxq c`‡ÿc MÖnY Kiv Avek¨K|

D‡jøL¨ †h, dj I mewRmn wewfbœ D”P-g~j¨ dm‡ji msMÖ‡nvËi e¨e¯’vcbvi †ÿ‡Î wkÿv, M‡elYv I cÖwkÿY 
Kvh©µ‡g evsjv‡`k GLbI A‡bK wcwQ‡q Av‡Q| GgZve¯’vq G me ¸iæZ¡c~Y© dm‡ji msMÖ‡nvËi e¨e¯’vcbv 
wel‡q e¨vcK wfwËK M‡elYv, m¤úªmviY  I cÖwkÿY Kvh©µg nv‡Z †bqv cÖ‡qvRb| Gi gva¨‡g G me dm‡ji 
msMÖ‡nvËi ÿwZ eûjvs‡k Kwg‡q †`‡ki Avcvgi Rbmvavi‡Yi Lv`¨ I cywói wbivcËvq ¸iæZ¡c~Y© Ae`vb ivLv 
m¤¢e n‡e| G †ÿ‡Î DwjøwLZ D”P-g~‡j¨ dm‡ji mwVK cwic°Zv wbiæcY, DbœZ msMÖn c×wZ Ges h_vh_ 
fv‡e c¨v‡KwRs, cwienb, evRviRvZKiY I msiÿ‡Yi †ÿ‡Î weÁvb wfwËK Ávb I cÖhyw³ e¨envi Ki‡Z n‡e 
hv‡Z dm‡ji cywógvb eRvq †i‡L wbivc` cY¨ †fv³vi wbKU †cuŠ‡Q †`qv hvq| evsjv‡`‡k D`¨vbZvwË¡K 
dm‡ji msMÖ‡nvËi e¨e¯’vcbv I evRviRvZKi‡Yi Dci DbœZ cÖhyw³ m¤^wjZ e¨envwiK eB ev cyw¯ÍKvi h‡_ó 
Afve i‡q‡Q| 

Avwg †R‡b Avbw›`Z †h, n‡U©· dvD‡Ûkb †_‡K GbGwUwc-2 cÖK‡íi AvIZvq ÒD”P-g~j¨ dm‡ji DbœZ 
msMÖ‡nvËi e¨e¯’vcbvÓ kxl©K GKwU cyw¯ÍKv cÖKvwkZ n‡Z hv‡”Q| cyw¯ÍKvwU‡Z K‡qKwU wbe©vwPZ D”P-g~j¨ 
dm‡ji DbœZ ms‡MÖvnËi cÖhyw³ I Kjv †KŠkj Qwemn we¯ÍvwiZ fv‡e Av‡jvKcvZ Kiv n‡q‡Q| Avgvi `„p 
wek¦vm cyw¯ÍKvwU gvV ch©v‡q Pvlx, e¨emvqx GgbwK †fv³vM‡Yi A‡bK DcKv‡i Avm‡e| G Qvov K…wl weÁv‡bi 
wkÿv_©x, M‡elK I K…wl m¤úªmviY Kg©xivI GB cyw¯ÍKv Øviv DcK…Z n‡eb| M‡elYvg~jK G cyw¯ÍKvwU iPbv, 
msKjb I m¤úv`bvq hviv Ae`vb †i‡L‡Qb Zv‡`i mKj‡K AvšÍwiK ab¨ev` Rvbvw”Q|

†gv: gbRyiæj nvbœvb
e¨e¯’vcbv cwiPvjK

n‡U©· dvD‡Ûkb
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U‡g‡Uvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Tomato)

f~wgKv (Intoduction)
evsjv‡`kmn mviv we‡k¦ U‡g‡Uv GKwU Ab¨Zg RbwcÖq I cywóKi mewR| A_©‰bwZK ¸iæ‡Z¡i cvkvcvwk GwU 
gvbe‡`‡ni cywó‡Z ¸iæZ¡c~Y© f~wgKv cvjb K‡i _v‡K| U‡g‡Uv wfUvwgb ÔwmÕ Gi Ab¨Zg Drm| cvKv 
U‡g‡Uv‡Z wfUvwgb ÔGÕ I wewfbœ ai‡Yi LwbR Dcv`vb we`¨gvb| GQvovI G‡Z weUv K¨v‡ivwUb, jvB‡Kv‡cb 
I A¨vw›U-Aw·‡W›U i‡q‡Q, hv K¨vÝvi cÖwZ‡iv‡a ¸iæZ¡c~Y© f~wgKv cvjb K‡i _v‡K| mvaviYZ: mvjv` 
wnmv‡eB U‡g‡Uv e¨eüZ nq| Z‡e Avgv‡`i †`‡k KuvPv U‡g‡Uv mewR wn‡m‡eI ivbœv K‡i LvIqv nq| cvKv 
U‡g‡Uv †_‡K gRv`vi †KPvc ev mm ˆZwi Kiv nq| 

evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K Aegy³K…Z I‡cb cwj‡b‡UW U‡g‡Uvi ̧ iæZ¡c~Y© RvZ¸‡jv n‡jv evwi 
U‡g‡Uv- 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 14, 15, 16, 17, 18 I 19| G Qvov evwi nvBweªW U‡g‡Uv-3, 
4, 5, 8, 9 I 10 i‡q‡Q, †h¸‡jv D”P djbkxj Ges †ivM-‡cvKvi AvµgbI Kg nq| G‡`i g‡a¨ evwi 
nvBweªW U‡g‡Uv-4, 8 Ges 10 MÖx®§Kv‡j cwjUv‡b‡j Pvl Kiv hvq| 

U‡g‡Uvi msMÖ‡nvËi e¨e¯’vcbvi ¸iæZ¡
(Importance of Postharvest Management of Tomato)
• dm‡ji msMÖ‡nvËi AcPq †iva, †fv³vi Pvwn`v,evRv‡ii `~iZ¡ I evwYwR¨K kZ© †gvZv‡eK DbœZ ¸YMZgvb 

mg„× wbivc` mewR †fv³vi wbKU mieiv‡ni Rb¨ h_vh_ msMÖ‡nvËi e¨e¯’vcbv AZ¨šÍ ¸iæZ¡c~Y©

• mv¤cÖwZK eQi¸‡jv‡Z evsjv‡`‡k cÖPzi cwigv‡Y U‡g‡Uv Drcvw`Z n‡”Q Ges Drcv`‡bi gvÎv cÖwZ 
eQi µgvš^‡q e„w× cv‡”Q

• h_vh_ msMÖ‡nvËi e¨e¯’vcbvi Afv‡e †`‡k Drcvw`Z U‡g‡Uvi kZKiv cÖvq 40 fvMB 
evRviRvZKi‡Yi wewfbœ ch©v‡q bó n‡q hvq

• U‡g‡Uvi cwic°Zv m¤c‡K© h_vh_ Áv‡bi Afve, gvV †_‡K dmj msMÖ‡ni fzj c×wZ, Abyc‡hvMx eo 
c¨v‡KwRs, iæ¶fv‡e U‡g‡Uvi c¨v‡KU bvovPvov Kiv, †kvab bv Kiv, AbybœZ cwienb e¨e¯’vcbv BZ¨vw` 
Kvi‡YB g~jZ: GB AcPq n‡q _v‡K

• AbybœZ msMÖ‡nvËi e¨e¯’vcbvi Kvi‡Y †`k ïay Avw_©Kfv‡eB ÿwZMÖ¯’ n‡”Q bv, eis †`‡ki e„nËi 
Rb‡Mvôxi Lv`¨ I cywói wbivcËv weav‡bI mgm¨v m„wó n‡”Q

• Kv‡RB msMÖ‡nvËi cÖhyw³ mg„× ÒK…wl cY¨ msMÖn I wecYb †K›`ª (wmwmGgwm)Ó ev c¨vKnvDR wfwËK 
f¨vjy‡PBb Dbœq‡bi gva¨‡g U‡g‡Uvmn mKj D`¨vb dm‡ji ¸YMZgvb eRvq †i‡L msMÖ‡nvËi ¶wZ 
Kwg‡q wb‡q Avm‡Z n‡e| Ab¨_vq ïaygvÎ Drcv`b evwo‡q KLbB Lv`¨ I cywó‡Z ¯^qs m¤c~Y©Zv AR©b 
Kiv m¤¢e n‡e bv

U‡g‡Uvi ¸YMZgvb I msMÖ‡nvËi RxebKvj
(Quality and Postharvest Life of Tomato)
• MvQ †_‡K msMÖn Kivi ci mvaviYZ: †Kvb m‡ZR dj ev mewRi ¸YMZgvb evov‡bv hvq bv| wKš‘ 

DbœZ msMÖ‡nvËi cÖhyw³ e¨envi K‡i dm‡ji cywógvb eRvq †i‡L G¸‡jvi msiÿY Kvj e„w× Kiv hvq

• msMÖ‡nvËi e¨e¯’vcbvi g~j D‡Ïk¨ n‡jv mewRi ¸YMZ gvb hZ`yi m¤¢e eRvq †i‡L †fv³vi wbKU Zv 
wbivc‡` †cuŠ‡Q †`qv

U‡g‡Uvi d‡ji ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Tomato Fruit Nature and Postharvest Damage)
• U‡g‡Uv‡Z cÖvq 95%cvwb _v‡K| d‡j GwU ÿZ nIqv I cuP‡bi cÖwZ AZ¨šÍ ms‡e`bkxj

• U‡g‡Uv‡Z AuvPo jvM‡j wKsev ÿZ n‡j Zv d‡ji kvixi e„wËq wewfbœ cÖwµqv †hgb- k¦mb, cÖ‡¯^`b I 
Bw_wjb ˆZwii nvi‡K Z¡ivwš^Z K‡i Ges G‡Z dj `ªæZ bó n‡q hvq

• Agm„Y I aviv‡jv wKbvi hy³ euv‡ki Szwo‡Z U‡g‡Uv cwienb Kiv, ivd n¨vÛwjs Ges cwien‡bi mgq 
c‡Y¨i c¨v‡K‡Ui Dci emv  BZ¨vw` Kvi‡Y m‡ZR U‡gv‡Uv‡Z ÿZ †`Lv w`‡Z cv‡i| KLbI KLbI 
Pv‡ci Kvi‡Y m„ó ÿZ¸‡jv evwn¨Kfv‡e †`Lv bv †M‡jI cieZ©x‡Z A_©vr cvKvi mgq G¸‡jv cÖKvk cvq

msMÖ‡ni Rb¨ U‡g‡Uvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Tomato)
• U‡g‡Uvi KvswLZ djb I ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi Rb¨ †Kej mwVK cwic°Zvi 

ch©v‡qB gvV †_‡K dj msMÖn Ki‡Z n‡e

• U‡g‡Uvi AwaKvsk Rv‡Z µgvš^‡q dj Av‡m Ges av‡c av‡c dj cvK‡Z _v‡K| U‡g‡Uv msMÖ‡ni †ÿ‡Î 
d‡ji is-B nj cÖavb wbY©vqK

• †fv³vi Pvwn`v, evRv‡ii `~iZ¡, Drcv`‡bi D‡Ïk¨ Ges cY¨ cwien‡bi mg‡qi Dci wbf©i K‡i 
cwic° meyR dj, †eªKvi †÷R (d‡ji bx‡Pi w`‡K nvjKv †Mvjvwc fve ïiæ nIqv) wKsev jvj is 
ch©v‡qi cvKv U‡g‡Uv msMÖn Kiv †h‡Z cv‡i

• †euvUvmn U‡g‡Uv msMÖn Ki‡Z n‡e Ges c¨v‡KwRs Gi mgq †evuUvi evowZ Ask †K‡U †dj‡Z n‡e 
(wPÎ-2)

U‡g‡Uv dj msMÖ‡ni ch©vqmg~n wbgœiƒc:
meyR-cwic° ch©vq: `~ieZx© evRv‡i mieivn ev `xN© mgq msiÿY Ki‡Z n‡j meyR cwic° ch©v‡q U‡g‡Uv 
msMÖn Ki‡Z n‡e| 

• GB cwic°Zvi ch©v‡q U‡g‡Uv KvU‡j ex‡Ri Pvwi w`‡K ¯^”Q †Rwji b¨vq c`v_© †`Lv hvq (wPÎ-3);

• N‡i †i‡L w`‡j G dj ax‡i ax‡i cv‡K

• cwic° meyR dj cwien‡bi mgq msMÖ‡nvËi AcPq Kg nq| wKš‘ LyPiv †`vKv‡b †fv³vi Kv‡Q wewµi 
†ÿ‡Î d‡ji KvswLZ is mn bvI cvK‡Z cv‡i

• G Rb¨ cwic° meyR ch©v‡q msM„wnZ U‡g‡Uv ¯^vfvweK fv‡e cvKvi Rb¨ AwZwi³ mgq msiÿY Ki‡Z 
n‡e A_ev K…wÎgfv‡e cvKv‡bvi Rb¨ wbivc` I Kvh©Ki e¨e¯’v †hgb-wbw`©ó gvÎvq Bw_wjb M¨vm e¨envi 
Ki‡Z n‡e

‡eªKvi-Uvwb©s ch©vq: G †ÿ‡Î cwic° meyR d‡ji wb‡Pi Pvwiw`‡K nvjKv †Mvjvwc eY© aviY Ki‡e (wPÎ-4)| 

• GB ch©v‡q msM„wnZ dj †ek k³ _v‡K| d‡j `~ieZx© evRv‡i cwienb Kiv hvq

• K¬vB‡gKwUªK ¯^fv‡ei `iæb 2/3 w`‡bi g‡a¨B dj¸‡jv ¯^vfvweKfv‡e my›`i is mn †c‡K hv‡e Ges 

KvswLZ ¸Yvejx AR©b Ki‡e

• Kv‡RB AwaKvsk †ÿ‡ÎB K…l‡Ki Rb¨ GUvB U‡g‡Uv msMÖ‡ni me‡P‡q Dchy&³ ch©vq

†Mvjvwc ev nvjKv jvj ch©vq: GB ch©v‡q djZ¡‡Ki m¤ú~Y©UzKz †Mvjvwc ev nvjKv jvj eY© aviY K‡i wKš‘ dj 
ZLbI k³ _v‡K (wPÎ-5)| 

• †µZv I cÖwµqvRvZKvix‡`i Kv‡Q mvavibZ: †Mvjvwc ev jvj e‡Y©i cvuKv d‡ji Pvwn`vB †ewk

• ZvB ¯’vbxq I wbKUeZ©x evRv‡ii †ÿ‡Î †Mvjvwc ev jvj eY© Ae¯’vq gvV †_‡K U‡g‡Uv msMÖn Kiv †h‡Z 
cv‡i

jvj ch©vq: GB ch©v‡q m¤ú~Y© djZ¡K D¾¡j jvj eY© aviY Ki‡e Ges dj ZLbI †gvUvgywU k³ _vK‡e 
(wPÎ-6)| evwo‡Z LvIqvi Rb¨ wKsev ¯’vbxq evRv‡i wewµi Rb¨ GB ch©v‡q dj msMÖn Kiv †h‡Z cv‡i|

w`‡bi †Kvb mgq U‡g‡Uv msMÖn Ki‡Z n‡e ?
U‡g‡Uvmn mKj kvKmewR I dj w`‡bi VvÛv mgq msMÖn Kiv DËg| Z‡e mKvj †_‡K ïiæ K‡i `ycyy‡ii AvM 
ch©šÍ U‡g‡Uv msMÖn Kiv hv‡e Ges msM„wnZ dj Qvqvhy³ ¯’v‡b ivL‡Z n‡e| msMÖ‡ni ci dj¸‡jv †iv‡`i 
g‡a¨ †i‡L w`‡j Gi ZvcgvÎv e„w× cvq, k¦mb I Bw_wjb Drcv`b cÖwµqv †e‡o hvq Ges `ªæZ cvK‡Z ïiæ 
K‡i| Gi d‡j U‡g‡Uvi msiÿY KvjI K‡g hvq| 

U‡g‡Uv msMÖ‡ni c×wZ
(Tomato Harvesting Method)
• U‡g‡Uv msMÖ‡ni Dchy³ cwic°Zvi ch©vq, MvQ †_‡K U‡g‡Uv msMÖ‡ni †KŠkj Ges msMÖ‡ni mgq 

BZ¨vw` welq we‡ePbvq †i‡L U‡g‡Uv msMÖn Kiv cÖ‡qvRb

• nvZ Øviv h‡Zœi mv‡_ MvQ †_‡K U‡g‡Uv msMÖn Kiv hvq| cwic° U‡g‡Uv nvZ w`‡q Zz‡j a‡i nvjKv 
†gvPo w`‡q Uvb w`‡j †evuUv †_‡K wQ‡o Avm‡e (wPÎ-8)

• nv‡Zi bL Øviv hv‡Z d‡ji Mv‡q ÿZ m„wó bv nq †m w`‡K jÿ¨ ivL‡Z n‡e| G †ÿ‡Î nv‡Z †Møvfm 
c‡i dj msMÖn KivB DËg

• †QvU KvuwP w`‡q I MvQ †_‡K †evuUv †K‡U dj msMÖn Kiv †h‡Z cv‡i| dj msMÖ‡ni mgq e¨w³MZ 
cwi®‹vi-cwi”QbœZv eRvq ivLv Avek¨K

• msMÖnK…Z dj¸‡jv GKwU cwi¯‹vi cvÎ †hgb, gm„Y Zjv wewkó cøvwóK evjwZ‡Z ivL‡Z n‡e Ges GwU 
fwZ© n‡q †M‡j eo cvÎ †hgb ÷¨vK-Dc‡hvMx cøvw÷K †µ‡U ivL‡Z n‡e (wPÎ 9)

• ‡Kvb fv‡eB msMÖnK…Z U‡g‡Uv mivmwi †Lvjv m~‡h©i Av‡jv‡Z wKsev gvwUi ms¯ú‡k© ivLv hv‡e bv| KviY 
G‡Z d‡ji cvwb †ei n‡q hv‡e, Rxevby Øviv dj AvµvšÍ n‡Z cv‡i Ges d‡ji Mv‡q ay‡jv-gvwU †j‡M 
hv‡e

• msMÖ‡ni mgq U‡g‡Uv ¸‡jv AZ¨šÍ h‡Zœi mv‡_ n¨vÛwjs Ki‡Z n‡e, hv‡Z G‡Z ÿZ m„wó bv nq wKsev 
†Kvbiæc Pvc bv Lvq

• †Kvb fv‡eB MvQ †_‡K msM„wnZ U‡g‡Uv wXj Quz‡o cv‡Î ivLv hv‡e bv| Gi Kvi‡Y U‡g‡Uv‡Z evwn¨K I 
Af¨šÍixY ÿ‡Zi m„wó n‡Z cv‡i| Af¨šÍixY ÿ‡Zi d‡j U‡g‡Uv cP‡bi cÖwZ ms‡e`bkxj n‡q c‡o

wmwmGgwm ev c¨vKnvD‡R U‡g‡Uvi msMÖ‡nvËi Kvh©µg 
(Postharvest Activities of Tomato in CCMC)
‡Kvb wbw`©ó evRv‡ii Pvwn`v c~i‡Yi j‡ÿ¨ m‡ZR dj ev mewRi Rb¨ †h mKj Kvh©µg cwiPvjbv Kiv nq, 
†mMy‡jv‡K GK‡Î †cv÷nvi‡f÷ n¨vÛwjs Kvh©µg e‡j| GB Kvh©µg ¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb 
†m›Uvi wKsev c¨vKnvD‡R cwiPvwjZ nq| wmwmGgwmi Kg©x‡`i m‡e©v”P e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e 
Ges †mLv‡b cÖ‡qvR‡b h_vh_ G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z n‡e| 

cÖvK-kxZjxKiY (Pre-cooling)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³ hv U‡g‡Uvi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z mnvqZv 

K‡i

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e U‡g‡Uv‡K VvÛv Ki‡Z n‡e| U‡g‡Uvi †ÿ‡Î Aby‡gvw`Z 
cÖvK-kxZjxKi‡Yi ZvcgvÎv n‡jv 12.5 wWwMÖ †mjwmqvm

• U‡g‡Uvi gvV ZvcgvÎv ̀ ~i Kivi Rb¨ G¸‡jv‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| 
`ªæZ VvÛv evZvm cÖev‡ni gva¨‡g U‡g‡Uv n‡Z gvV Zvc miv‡bvB DËg c×wZ

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZKi‡Yi KvRI n‡q hvq (wPÎ-10)

mwU©s I †MÖwWs
(Sorting and Grading)
• †µZviv mvaviYZ: fvj gv‡bi U‡g‡Uv µq Ki‡ZB †ewk cQ›` K‡i| G Rb¨ mwU©s I †MÖwWs Kiv 

Avek¨K

• msMÖ‡ni ci Acwic°, †ivM-‡cvKvµvšÍ U‡g‡Uv, weK…Z U‡g‡Uv BZ¨vw` Avjv`v Kiv‡K mwU©s e‡j

• Ab¨w`‡K U‡g‡Uvi AvKvi-AvK…wZ, eY© BZ¨vw`i Dci wfwË K‡i wewfbœ †kÖwY‡Z †hgb-1g †kÖwY (DËg 
gv‡bi), 2q †kÖwY (ga¨g gv‡bi) Ges 3q †kÖwY‡Z (wb¤œ gv‡bi) fvM Kiv‡K †MÖwWs e‡j

• DËg gv‡bi U‡g‡Uv¸‡jv n‡e Dchy³ cwic°, fvj AvKvi-AvK…wZ wewkó, cwi®‹vi, ÿZgy³ Ges 
wbivc` (wPÎ-11)

Ab¨w`‡K, wb‡¤œewY©Z ÿZhy³ U‡g‡Uv‡K ev` w`‡Z n‡e (wPÎ 13):

• †cvKv I †ivMvµvšÍ U‡g‡Uv

• hvwš¿Kfv‡e ÿwZMÖ¯’ U‡g‡Uv †hgb- KvUv, wQ`ªhy³ wKsev Pvc LvIqv

• weK…Z I dvUv U‡g‡Uv BZ¨vw`

• mvaviYZ: †Uwe‡ji Dci †i‡L U‡g‡Uvi mwU©s KvR Ki‡Z n‡e (wPÎ-14)| G †ÿ‡Î †Uwe‡ji Dfq 
cv‡k¦© `vwo‡q Kg©xiv KvR K‡i

• evQvBK…Z U‡g‡Uv ¸‡jv mivmwi K‡›UBbv‡ii g‡a¨ ivL‡Z n‡e| mwU©s †Uwej e¨env‡ii Kvi‡Y dj¸‡jv 
gvwUi ms¯ú‡k© Avm‡Z cv‡i bv Ges RxevYy Øviv msµg‡Yi AvksKv _v‡K bv

• cÖwZevi e¨env‡ii ci †K¬vwi‡b‡UW cvwb Øviv †Uwej‡K cwi®‹vi I RxevYygy³ Ki‡Z n‡e

• Ab¨w`‡K gvwU‡Z cøvw÷‡Ki kxU wKsev PU wewQ‡q mwU©s I †MÖwWs-Gi KvR Ki‡j djMy‡jv‡Z RxevYy 
Øviv msµg‡Yi m¤¢vebv _v‡K

• mwU©s I †MÖwWs Gi Kv‡R wb‡qvwRZ Kg©x‡`i e¨w³MZ cwi®‹vi-cwi”QbœZv Acwinvh©

• G Rb¨ Kv‡Ri c~‡e© mvevb ev wWUvi‡R›U w`‡q fvjfv‡e nvZ cwi®‹vi K‡i wb‡Z n‡e| G Qvov Kg©x‡`i 
Kv‡Ri myweav‡_© Avivg`vqK Kg©-cwi‡e‡ki e¨e¯’v Ki‡Z n‡e

U‡g‡Uv cwi®‹vi I †aŠZKiY
(Tomato Cleaning and Washing)
• evsjv‡`‡ki A‡bK GjvKv‡ZB K…l‡Kiv euv‡ki LyuwU QvovB Rwg‡Z U‡g‡Uv Pvl K‡i| G me †ÿ‡Î dj 

Avmvi ci MvQ¸‡jv gvwU‡Z †n‡j c‡o Ges dj gvwUi ms¯ú‡k© P‡j Av‡m

wPÎ-1: DËg K…wl Ph©v (GAP) AbymiY K‡i PvlK…Z evwi U‡g‡Uv-14 I evwi nvBweªW U‡g‡Uv-8 (MÖx®§Kvjxb)
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U‡g‡Uvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Tomato)

f~wgKv (Intoduction)
evsjv‡`kmn mviv we‡k¦ U‡g‡Uv GKwU Ab¨Zg RbwcÖq I cywóKi mewR| A_©‰bwZK ¸iæ‡Z¡i cvkvcvwk GwU 
gvbe‡`‡ni cywó‡Z ¸iæZ¡c~Y© f~wgKv cvjb K‡i _v‡K| U‡g‡Uv wfUvwgb ÔwmÕ Gi Ab¨Zg Drm| cvKv 
U‡g‡Uv‡Z wfUvwgb ÔGÕ I wewfbœ ai‡Yi LwbR Dcv`vb we`¨gvb| GQvovI G‡Z weUv K¨v‡ivwUb, jvB‡Kv‡cb 
I A¨vw›U-Aw·‡W›U i‡q‡Q, hv K¨vÝvi cÖwZ‡iv‡a ¸iæZ¡c~Y© f~wgKv cvjb K‡i _v‡K| mvaviYZ: mvjv` 
wnmv‡eB U‡g‡Uv e¨eüZ nq| Z‡e Avgv‡`i †`‡k KuvPv U‡g‡Uv mewR wn‡m‡eI ivbœv K‡i LvIqv nq| cvKv 
U‡g‡Uv †_‡K gRv`vi †KPvc ev mm ˆZwi Kiv nq| 

evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K Aegy³K…Z I‡cb cwj‡b‡UW U‡g‡Uvi ̧ iæZ¡c~Y© RvZ¸‡jv n‡jv evwi 
U‡g‡Uv- 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 14, 15, 16, 17, 18 I 19| G Qvov evwi nvBweªW U‡g‡Uv-3, 
4, 5, 8, 9 I 10 i‡q‡Q, †h¸‡jv D”P djbkxj Ges †ivM-‡cvKvi AvµgbI Kg nq| G‡`i g‡a¨ evwi 
nvBweªW U‡g‡Uv-4, 8 Ges 10 MÖx®§Kv‡j cwjUv‡b‡j Pvl Kiv hvq| 

U‡g‡Uvi msMÖ‡nvËi e¨e¯’vcbvi ¸iæZ¡
(Importance of Postharvest Management of Tomato)
• dm‡ji msMÖ‡nvËi AcPq †iva, †fv³vi Pvwn`v,evRv‡ii `~iZ¡ I evwYwR¨K kZ© †gvZv‡eK DbœZ ¸YMZgvb 

mg„× wbivc` mewR †fv³vi wbKU mieiv‡ni Rb¨ h_vh_ msMÖ‡nvËi e¨e¯’vcbv AZ¨šÍ ¸iæZ¡c~Y©

• mv¤cÖwZK eQi¸‡jv‡Z evsjv‡`‡k cÖPzi cwigv‡Y U‡g‡Uv Drcvw`Z n‡”Q Ges Drcv`‡bi gvÎv cÖwZ 
eQi µgvš^‡q e„w× cv‡”Q

• h_vh_ msMÖ‡nvËi e¨e¯’vcbvi Afv‡e †`‡k Drcvw`Z U‡g‡Uvi kZKiv cÖvq 40 fvMB 
evRviRvZKi‡Yi wewfbœ ch©v‡q bó n‡q hvq

• U‡g‡Uvi cwic°Zv m¤c‡K© h_vh_ Áv‡bi Afve, gvV †_‡K dmj msMÖ‡ni fzj c×wZ, Abyc‡hvMx eo 
c¨v‡KwRs, iæ¶fv‡e U‡g‡Uvi c¨v‡KU bvovPvov Kiv, †kvab bv Kiv, AbybœZ cwienb e¨e¯’vcbv BZ¨vw` 
Kvi‡YB g~jZ: GB AcPq n‡q _v‡K

• AbybœZ msMÖ‡nvËi e¨e¯’vcbvi Kvi‡Y †`k ïay Avw_©Kfv‡eB ÿwZMÖ¯’ n‡”Q bv, eis †`‡ki e„nËi 
Rb‡Mvôxi Lv`¨ I cywói wbivcËv weav‡bI mgm¨v m„wó n‡”Q

• Kv‡RB msMÖ‡nvËi cÖhyw³ mg„× ÒK…wl cY¨ msMÖn I wecYb †K›`ª (wmwmGgwm)Ó ev c¨vKnvDR wfwËK 
f¨vjy‡PBb Dbœq‡bi gva¨‡g U‡g‡Uvmn mKj D`¨vb dm‡ji ¸YMZgvb eRvq †i‡L msMÖ‡nvËi ¶wZ 
Kwg‡q wb‡q Avm‡Z n‡e| Ab¨_vq ïaygvÎ Drcv`b evwo‡q KLbB Lv`¨ I cywó‡Z ¯^qs m¤c~Y©Zv AR©b 
Kiv m¤¢e n‡e bv

U‡g‡Uvi ¸YMZgvb I msMÖ‡nvËi RxebKvj
(Quality and Postharvest Life of Tomato)
• MvQ †_‡K msMÖn Kivi ci mvaviYZ: †Kvb m‡ZR dj ev mewRi ¸YMZgvb evov‡bv hvq bv| wKš‘ 

DbœZ msMÖ‡nvËi cÖhyw³ e¨envi K‡i dm‡ji cywógvb eRvq †i‡L G¸‡jvi msiÿY Kvj e„w× Kiv hvq

• msMÖ‡nvËi e¨e¯’vcbvi g~j D‡Ïk¨ n‡jv mewRi ¸YMZ gvb hZ`yi m¤¢e eRvq †i‡L †fv³vi wbKU Zv 
wbivc‡` †cuŠ‡Q †`qv

U‡g‡Uvi d‡ji ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Tomato Fruit Nature and Postharvest Damage)
• U‡g‡Uv‡Z cÖvq 95%cvwb _v‡K| d‡j GwU ÿZ nIqv I cuP‡bi cÖwZ AZ¨šÍ ms‡e`bkxj

• U‡g‡Uv‡Z AuvPo jvM‡j wKsev ÿZ n‡j Zv d‡ji kvixi e„wËq wewfbœ cÖwµqv †hgb- k¦mb, cÖ‡¯^`b I 
Bw_wjb ˆZwii nvi‡K Z¡ivwš^Z K‡i Ges G‡Z dj `ªæZ bó n‡q hvq

• Agm„Y I aviv‡jv wKbvi hy³ euv‡ki Szwo‡Z U‡g‡Uv cwienb Kiv, ivd n¨vÛwjs Ges cwien‡bi mgq 
c‡Y¨i c¨v‡K‡Ui Dci emv  BZ¨vw` Kvi‡Y m‡ZR U‡gv‡Uv‡Z ÿZ †`Lv w`‡Z cv‡i| KLbI KLbI 
Pv‡ci Kvi‡Y m„ó ÿZ¸‡jv evwn¨Kfv‡e †`Lv bv †M‡jI cieZ©x‡Z A_©vr cvKvi mgq G¸‡jv cÖKvk cvq

msMÖ‡ni Rb¨ U‡g‡Uvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Tomato)
• U‡g‡Uvi KvswLZ djb I ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi Rb¨ †Kej mwVK cwic°Zvi 

ch©v‡qB gvV †_‡K dj msMÖn Ki‡Z n‡e

• U‡g‡Uvi AwaKvsk Rv‡Z µgvš^‡q dj Av‡m Ges av‡c av‡c dj cvK‡Z _v‡K| U‡g‡Uv msMÖ‡ni †ÿ‡Î 
d‡ji is-B nj cÖavb wbY©vqK

• †fv³vi Pvwn`v, evRv‡ii `~iZ¡, Drcv`‡bi D‡Ïk¨ Ges cY¨ cwien‡bi mg‡qi Dci wbf©i K‡i 
cwic° meyR dj, †eªKvi †÷R (d‡ji bx‡Pi w`‡K nvjKv †Mvjvwc fve ïiæ nIqv) wKsev jvj is 
ch©v‡qi cvKv U‡g‡Uv msMÖn Kiv †h‡Z cv‡i

• †euvUvmn U‡g‡Uv msMÖn Ki‡Z n‡e Ges c¨v‡KwRs Gi mgq †evuUvi evowZ Ask †K‡U †dj‡Z n‡e 
(wPÎ-2)

U‡g‡Uv dj msMÖ‡ni ch©vqmg~n wbgœiƒc:
meyR-cwic° ch©vq: `~ieZx© evRv‡i mieivn ev `xN© mgq msiÿY Ki‡Z n‡j meyR cwic° ch©v‡q U‡g‡Uv 
msMÖn Ki‡Z n‡e| 

• GB cwic°Zvi ch©v‡q U‡g‡Uv KvU‡j ex‡Ri Pvwi w`‡K ¯^”Q †Rwji b¨vq c`v_© †`Lv hvq (wPÎ-3);

• N‡i †i‡L w`‡j G dj ax‡i ax‡i cv‡K

• cwic° meyR dj cwien‡bi mgq msMÖ‡nvËi AcPq Kg nq| wKš‘ LyPiv †`vKv‡b †fv³vi Kv‡Q wewµi 
†ÿ‡Î d‡ji KvswLZ is mn bvI cvK‡Z cv‡i

• G Rb¨ cwic° meyR ch©v‡q msM„wnZ U‡g‡Uv ¯^vfvweK fv‡e cvKvi Rb¨ AwZwi³ mgq msiÿY Ki‡Z 
n‡e A_ev K…wÎgfv‡e cvKv‡bvi Rb¨ wbivc` I Kvh©Ki e¨e¯’v †hgb-wbw`©ó gvÎvq Bw_wjb M¨vm e¨envi 
Ki‡Z n‡e

‡eªKvi-Uvwb©s ch©vq: G †ÿ‡Î cwic° meyR d‡ji wb‡Pi Pvwiw`‡K nvjKv †Mvjvwc eY© aviY Ki‡e (wPÎ-4)| 

• GB ch©v‡q msM„wnZ dj †ek k³ _v‡K| d‡j `~ieZx© evRv‡i cwienb Kiv hvq

• K¬vB‡gKwUªK ¯^fv‡ei `iæb 2/3 w`‡bi g‡a¨B dj¸‡jv ¯^vfvweKfv‡e my›`i is mn †c‡K hv‡e Ges 

KvswLZ ¸Yvejx AR©b Ki‡e

• Kv‡RB AwaKvsk †ÿ‡ÎB K…l‡Ki Rb¨ GUvB U‡g‡Uv msMÖ‡ni me‡P‡q Dchy&³ ch©vq

†Mvjvwc ev nvjKv jvj ch©vq: GB ch©v‡q djZ¡‡Ki m¤ú~Y©UzKz †Mvjvwc ev nvjKv jvj eY© aviY K‡i wKš‘ dj 
ZLbI k³ _v‡K (wPÎ-5)| 

• †µZv I cÖwµqvRvZKvix‡`i Kv‡Q mvavibZ: †Mvjvwc ev jvj e‡Y©i cvuKv d‡ji Pvwn`vB †ewk

• ZvB ¯’vbxq I wbKUeZ©x evRv‡ii †ÿ‡Î †Mvjvwc ev jvj eY© Ae¯’vq gvV †_‡K U‡g‡Uv msMÖn Kiv †h‡Z 
cv‡i

jvj ch©vq: GB ch©v‡q m¤ú~Y© djZ¡K D¾¡j jvj eY© aviY Ki‡e Ges dj ZLbI †gvUvgywU k³ _vK‡e 
(wPÎ-6)| evwo‡Z LvIqvi Rb¨ wKsev ¯’vbxq evRv‡i wewµi Rb¨ GB ch©v‡q dj msMÖn Kiv †h‡Z cv‡i|

w`‡bi †Kvb mgq U‡g‡Uv msMÖn Ki‡Z n‡e ?
U‡g‡Uvmn mKj kvKmewR I dj w`‡bi VvÛv mgq msMÖn Kiv DËg| Z‡e mKvj †_‡K ïiæ K‡i `ycyy‡ii AvM 
ch©šÍ U‡g‡Uv msMÖn Kiv hv‡e Ges msM„wnZ dj Qvqvhy³ ¯’v‡b ivL‡Z n‡e| msMÖ‡ni ci dj¸‡jv †iv‡`i 
g‡a¨ †i‡L w`‡j Gi ZvcgvÎv e„w× cvq, k¦mb I Bw_wjb Drcv`b cÖwµqv †e‡o hvq Ges `ªæZ cvK‡Z ïiæ 
K‡i| Gi d‡j U‡g‡Uvi msiÿY KvjI K‡g hvq| 

U‡g‡Uv msMÖ‡ni c×wZ
(Tomato Harvesting Method)
• U‡g‡Uv msMÖ‡ni Dchy³ cwic°Zvi ch©vq, MvQ †_‡K U‡g‡Uv msMÖ‡ni †KŠkj Ges msMÖ‡ni mgq 

BZ¨vw` welq we‡ePbvq †i‡L U‡g‡Uv msMÖn Kiv cÖ‡qvRb

• nvZ Øviv h‡Zœi mv‡_ MvQ †_‡K U‡g‡Uv msMÖn Kiv hvq| cwic° U‡g‡Uv nvZ w`‡q Zz‡j a‡i nvjKv 
†gvPo w`‡q Uvb w`‡j †evuUv †_‡K wQ‡o Avm‡e (wPÎ-8)

• nv‡Zi bL Øviv hv‡Z d‡ji Mv‡q ÿZ m„wó bv nq †m w`‡K jÿ¨ ivL‡Z n‡e| G †ÿ‡Î nv‡Z †Møvfm 
c‡i dj msMÖn KivB DËg

• †QvU KvuwP w`‡q I MvQ †_‡K †evuUv †K‡U dj msMÖn Kiv †h‡Z cv‡i| dj msMÖ‡ni mgq e¨w³MZ 
cwi®‹vi-cwi”QbœZv eRvq ivLv Avek¨K

• msMÖnK…Z dj¸‡jv GKwU cwi¯‹vi cvÎ †hgb, gm„Y Zjv wewkó cøvwóK evjwZ‡Z ivL‡Z n‡e Ges GwU 
fwZ© n‡q †M‡j eo cvÎ †hgb ÷¨vK-Dc‡hvMx cøvw÷K †µ‡U ivL‡Z n‡e (wPÎ 9)

• ‡Kvb fv‡eB msMÖnK…Z U‡g‡Uv mivmwi †Lvjv m~‡h©i Av‡jv‡Z wKsev gvwUi ms¯ú‡k© ivLv hv‡e bv| KviY 
G‡Z d‡ji cvwb †ei n‡q hv‡e, Rxevby Øviv dj AvµvšÍ n‡Z cv‡i Ges d‡ji Mv‡q ay‡jv-gvwU †j‡M 
hv‡e

• msMÖ‡ni mgq U‡g‡Uv ¸‡jv AZ¨šÍ h‡Zœi mv‡_ n¨vÛwjs Ki‡Z n‡e, hv‡Z G‡Z ÿZ m„wó bv nq wKsev 
†Kvbiæc Pvc bv Lvq

• †Kvb fv‡eB MvQ †_‡K msM„wnZ U‡g‡Uv wXj Quz‡o cv‡Î ivLv hv‡e bv| Gi Kvi‡Y U‡g‡Uv‡Z evwn¨K I 
Af¨šÍixY ÿ‡Zi m„wó n‡Z cv‡i| Af¨šÍixY ÿ‡Zi d‡j U‡g‡Uv cP‡bi cÖwZ ms‡e`bkxj n‡q c‡o

wmwmGgwm ev c¨vKnvD‡R U‡g‡Uvi msMÖ‡nvËi Kvh©µg 
(Postharvest Activities of Tomato in CCMC)
‡Kvb wbw`©ó evRv‡ii Pvwn`v c~i‡Yi j‡ÿ¨ m‡ZR dj ev mewRi Rb¨ †h mKj Kvh©µg cwiPvjbv Kiv nq, 
†mMy‡jv‡K GK‡Î †cv÷nvi‡f÷ n¨vÛwjs Kvh©µg e‡j| GB Kvh©µg ¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb 
†m›Uvi wKsev c¨vKnvD‡R cwiPvwjZ nq| wmwmGgwmi Kg©x‡`i m‡e©v”P e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e 
Ges †mLv‡b cÖ‡qvR‡b h_vh_ G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z n‡e| 

cÖvK-kxZjxKiY (Pre-cooling)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³ hv U‡g‡Uvi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z mnvqZv 

K‡i

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e U‡g‡Uv‡K VvÛv Ki‡Z n‡e| U‡g‡Uvi †ÿ‡Î Aby‡gvw`Z 
cÖvK-kxZjxKi‡Yi ZvcgvÎv n‡jv 12.5 wWwMÖ †mjwmqvm

• U‡g‡Uvi gvV ZvcgvÎv ̀ ~i Kivi Rb¨ G¸‡jv‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| 
`ªæZ VvÛv evZvm cÖev‡ni gva¨‡g U‡g‡Uv n‡Z gvV Zvc miv‡bvB DËg c×wZ

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZKi‡Yi KvRI n‡q hvq (wPÎ-10)

mwU©s I †MÖwWs
(Sorting and Grading)
• †µZviv mvaviYZ: fvj gv‡bi U‡g‡Uv µq Ki‡ZB †ewk cQ›` K‡i| G Rb¨ mwU©s I †MÖwWs Kiv 

Avek¨K

• msMÖ‡ni ci Acwic°, †ivM-‡cvKvµvšÍ U‡g‡Uv, weK…Z U‡g‡Uv BZ¨vw` Avjv`v Kiv‡K mwU©s e‡j

• Ab¨w`‡K U‡g‡Uvi AvKvi-AvK…wZ, eY© BZ¨vw`i Dci wfwË K‡i wewfbœ †kÖwY‡Z †hgb-1g †kÖwY (DËg 
gv‡bi), 2q †kÖwY (ga¨g gv‡bi) Ges 3q †kÖwY‡Z (wb¤œ gv‡bi) fvM Kiv‡K †MÖwWs e‡j

• DËg gv‡bi U‡g‡Uv¸‡jv n‡e Dchy³ cwic°, fvj AvKvi-AvK…wZ wewkó, cwi®‹vi, ÿZgy³ Ges 
wbivc` (wPÎ-11)

Ab¨w`‡K, wb‡¤œewY©Z ÿZhy³ U‡g‡Uv‡K ev` w`‡Z n‡e (wPÎ 13):

• †cvKv I †ivMvµvšÍ U‡g‡Uv

• hvwš¿Kfv‡e ÿwZMÖ¯’ U‡g‡Uv †hgb- KvUv, wQ`ªhy³ wKsev Pvc LvIqv

• weK…Z I dvUv U‡g‡Uv BZ¨vw`

• mvaviYZ: †Uwe‡ji Dci †i‡L U‡g‡Uvi mwU©s KvR Ki‡Z n‡e (wPÎ-14)| G †ÿ‡Î †Uwe‡ji Dfq 
cv‡k¦© `vwo‡q Kg©xiv KvR K‡i

• evQvBK…Z U‡g‡Uv ¸‡jv mivmwi K‡›UBbv‡ii g‡a¨ ivL‡Z n‡e| mwU©s †Uwej e¨env‡ii Kvi‡Y dj¸‡jv 
gvwUi ms¯ú‡k© Avm‡Z cv‡i bv Ges RxevYy Øviv msµg‡Yi AvksKv _v‡K bv

• cÖwZevi e¨env‡ii ci †K¬vwi‡b‡UW cvwb Øviv †Uwej‡K cwi®‹vi I RxevYygy³ Ki‡Z n‡e

• Ab¨w`‡K gvwU‡Z cøvw÷‡Ki kxU wKsev PU wewQ‡q mwU©s I †MÖwWs-Gi KvR Ki‡j djMy‡jv‡Z RxevYy 
Øviv msµg‡Yi m¤¢vebv _v‡K

• mwU©s I †MÖwWs Gi Kv‡R wb‡qvwRZ Kg©x‡`i e¨w³MZ cwi®‹vi-cwi”QbœZv Acwinvh©

• G Rb¨ Kv‡Ri c~‡e© mvevb ev wWUvi‡R›U w`‡q fvjfv‡e nvZ cwi®‹vi K‡i wb‡Z n‡e| G Qvov Kg©x‡`i 
Kv‡Ri myweav‡_© Avivg`vqK Kg©-cwi‡e‡ki e¨e¯’v Ki‡Z n‡e

U‡g‡Uv cwi®‹vi I †aŠZKiY
(Tomato Cleaning and Washing)
• evsjv‡`‡ki A‡bK GjvKv‡ZB K…l‡Kiv euv‡ki LyuwU QvovB Rwg‡Z U‡g‡Uv Pvl K‡i| G me †ÿ‡Î dj 

Avmvi ci MvQ¸‡jv gvwU‡Z †n‡j c‡o Ges dj gvwUi ms¯ú‡k© P‡j Av‡m
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U‡g‡Uvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Tomato)

f~wgKv (Intoduction)
evsjv‡`kmn mviv we‡k¦ U‡g‡Uv GKwU Ab¨Zg RbwcÖq I cywóKi mewR| A_©‰bwZK ¸iæ‡Z¡i cvkvcvwk GwU 
gvbe‡`‡ni cywó‡Z ¸iæZ¡c~Y© f~wgKv cvjb K‡i _v‡K| U‡g‡Uv wfUvwgb ÔwmÕ Gi Ab¨Zg Drm| cvKv 
U‡g‡Uv‡Z wfUvwgb ÔGÕ I wewfbœ ai‡Yi LwbR Dcv`vb we`¨gvb| GQvovI G‡Z weUv K¨v‡ivwUb, jvB‡Kv‡cb 
I A¨vw›U-Aw·‡W›U i‡q‡Q, hv K¨vÝvi cÖwZ‡iv‡a ¸iæZ¡c~Y© f~wgKv cvjb K‡i _v‡K| mvaviYZ: mvjv` 
wnmv‡eB U‡g‡Uv e¨eüZ nq| Z‡e Avgv‡`i †`‡k KuvPv U‡g‡Uv mewR wn‡m‡eI ivbœv K‡i LvIqv nq| cvKv 
U‡g‡Uv †_‡K gRv`vi †KPvc ev mm ˆZwi Kiv nq| 

evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K Aegy³K…Z I‡cb cwj‡b‡UW U‡g‡Uvi ̧ iæZ¡c~Y© RvZ¸‡jv n‡jv evwi 
U‡g‡Uv- 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 14, 15, 16, 17, 18 I 19| G Qvov evwi nvBweªW U‡g‡Uv-3, 
4, 5, 8, 9 I 10 i‡q‡Q, †h¸‡jv D”P djbkxj Ges †ivM-‡cvKvi AvµgbI Kg nq| G‡`i g‡a¨ evwi 
nvBweªW U‡g‡Uv-4, 8 Ges 10 MÖx®§Kv‡j cwjUv‡b‡j Pvl Kiv hvq| 

U‡g‡Uvi msMÖ‡nvËi e¨e¯’vcbvi ¸iæZ¡
(Importance of Postharvest Management of Tomato)
• dm‡ji msMÖ‡nvËi AcPq †iva, †fv³vi Pvwn`v,evRv‡ii `~iZ¡ I evwYwR¨K kZ© †gvZv‡eK DbœZ ¸YMZgvb 

mg„× wbivc` mewR †fv³vi wbKU mieiv‡ni Rb¨ h_vh_ msMÖ‡nvËi e¨e¯’vcbv AZ¨šÍ ¸iæZ¡c~Y©

• mv¤cÖwZK eQi¸‡jv‡Z evsjv‡`‡k cÖPzi cwigv‡Y U‡g‡Uv Drcvw`Z n‡”Q Ges Drcv`‡bi gvÎv cÖwZ 
eQi µgvš^‡q e„w× cv‡”Q

• h_vh_ msMÖ‡nvËi e¨e¯’vcbvi Afv‡e †`‡k Drcvw`Z U‡g‡Uvi kZKiv cÖvq 40 fvMB 
evRviRvZKi‡Yi wewfbœ ch©v‡q bó n‡q hvq

• U‡g‡Uvi cwic°Zv m¤c‡K© h_vh_ Áv‡bi Afve, gvV †_‡K dmj msMÖ‡ni fzj c×wZ, Abyc‡hvMx eo 
c¨v‡KwRs, iæ¶fv‡e U‡g‡Uvi c¨v‡KU bvovPvov Kiv, †kvab bv Kiv, AbybœZ cwienb e¨e¯’vcbv BZ¨vw` 
Kvi‡YB g~jZ: GB AcPq n‡q _v‡K

• AbybœZ msMÖ‡nvËi e¨e¯’vcbvi Kvi‡Y †`k ïay Avw_©Kfv‡eB ÿwZMÖ¯’ n‡”Q bv, eis †`‡ki e„nËi 
Rb‡Mvôxi Lv`¨ I cywói wbivcËv weav‡bI mgm¨v m„wó n‡”Q

• Kv‡RB msMÖ‡nvËi cÖhyw³ mg„× ÒK…wl cY¨ msMÖn I wecYb †K›`ª (wmwmGgwm)Ó ev c¨vKnvDR wfwËK 
f¨vjy‡PBb Dbœq‡bi gva¨‡g U‡g‡Uvmn mKj D`¨vb dm‡ji ¸YMZgvb eRvq †i‡L msMÖ‡nvËi ¶wZ 
Kwg‡q wb‡q Avm‡Z n‡e| Ab¨_vq ïaygvÎ Drcv`b evwo‡q KLbB Lv`¨ I cywó‡Z ¯^qs m¤c~Y©Zv AR©b 
Kiv m¤¢e n‡e bv

U‡g‡Uvi ¸YMZgvb I msMÖ‡nvËi RxebKvj
(Quality and Postharvest Life of Tomato)
• MvQ †_‡K msMÖn Kivi ci mvaviYZ: †Kvb m‡ZR dj ev mewRi ¸YMZgvb evov‡bv hvq bv| wKš‘ 

DbœZ msMÖ‡nvËi cÖhyw³ e¨envi K‡i dm‡ji cywógvb eRvq †i‡L G¸‡jvi msiÿY Kvj e„w× Kiv hvq

• msMÖ‡nvËi e¨e¯’vcbvi g~j D‡Ïk¨ n‡jv mewRi ¸YMZ gvb hZ`yi m¤¢e eRvq †i‡L †fv³vi wbKU Zv 
wbivc‡` †cuŠ‡Q †`qv

U‡g‡Uvi d‡ji ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Tomato Fruit Nature and Postharvest Damage)
• U‡g‡Uv‡Z cÖvq 95%cvwb _v‡K| d‡j GwU ÿZ nIqv I cuP‡bi cÖwZ AZ¨šÍ ms‡e`bkxj

• U‡g‡Uv‡Z AuvPo jvM‡j wKsev ÿZ n‡j Zv d‡ji kvixi e„wËq wewfbœ cÖwµqv †hgb- k¦mb, cÖ‡¯^`b I 
Bw_wjb ˆZwii nvi‡K Z¡ivwš^Z K‡i Ges G‡Z dj `ªæZ bó n‡q hvq

• Agm„Y I aviv‡jv wKbvi hy³ euv‡ki Szwo‡Z U‡g‡Uv cwienb Kiv, ivd n¨vÛwjs Ges cwien‡bi mgq 
c‡Y¨i c¨v‡K‡Ui Dci emv  BZ¨vw` Kvi‡Y m‡ZR U‡gv‡Uv‡Z ÿZ †`Lv w`‡Z cv‡i| KLbI KLbI 
Pv‡ci Kvi‡Y m„ó ÿZ¸‡jv evwn¨Kfv‡e †`Lv bv †M‡jI cieZ©x‡Z A_©vr cvKvi mgq G¸‡jv cÖKvk cvq

msMÖ‡ni Rb¨ U‡g‡Uvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Tomato)
• U‡g‡Uvi KvswLZ djb I ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi Rb¨ †Kej mwVK cwic°Zvi 

ch©v‡qB gvV †_‡K dj msMÖn Ki‡Z n‡e

• U‡g‡Uvi AwaKvsk Rv‡Z µgvš^‡q dj Av‡m Ges av‡c av‡c dj cvK‡Z _v‡K| U‡g‡Uv msMÖ‡ni †ÿ‡Î 
d‡ji is-B nj cÖavb wbY©vqK

• †fv³vi Pvwn`v, evRv‡ii `~iZ¡, Drcv`‡bi D‡Ïk¨ Ges cY¨ cwien‡bi mg‡qi Dci wbf©i K‡i 
cwic° meyR dj, †eªKvi †÷R (d‡ji bx‡Pi w`‡K nvjKv †Mvjvwc fve ïiæ nIqv) wKsev jvj is 
ch©v‡qi cvKv U‡g‡Uv msMÖn Kiv †h‡Z cv‡i

• †euvUvmn U‡g‡Uv msMÖn Ki‡Z n‡e Ges c¨v‡KwRs Gi mgq †evuUvi evowZ Ask †K‡U †dj‡Z n‡e 
(wPÎ-2)

U‡g‡Uv dj msMÖ‡ni ch©vqmg~n wbgœiƒc:
meyR-cwic° ch©vq: `~ieZx© evRv‡i mieivn ev `xN© mgq msiÿY Ki‡Z n‡j meyR cwic° ch©v‡q U‡g‡Uv 
msMÖn Ki‡Z n‡e| 

• GB cwic°Zvi ch©v‡q U‡g‡Uv KvU‡j ex‡Ri Pvwi w`‡K ¯^”Q †Rwji b¨vq c`v_© †`Lv hvq (wPÎ-3);

• N‡i †i‡L w`‡j G dj ax‡i ax‡i cv‡K

• cwic° meyR dj cwien‡bi mgq msMÖ‡nvËi AcPq Kg nq| wKš‘ LyPiv †`vKv‡b †fv³vi Kv‡Q wewµi 
†ÿ‡Î d‡ji KvswLZ is mn bvI cvK‡Z cv‡i

• G Rb¨ cwic° meyR ch©v‡q msM„wnZ U‡g‡Uv ¯^vfvweK fv‡e cvKvi Rb¨ AwZwi³ mgq msiÿY Ki‡Z 
n‡e A_ev K…wÎgfv‡e cvKv‡bvi Rb¨ wbivc` I Kvh©Ki e¨e¯’v †hgb-wbw`©ó gvÎvq Bw_wjb M¨vm e¨envi 
Ki‡Z n‡e

‡eªKvi-Uvwb©s ch©vq: G †ÿ‡Î cwic° meyR d‡ji wb‡Pi Pvwiw`‡K nvjKv †Mvjvwc eY© aviY Ki‡e (wPÎ-4)| 

• GB ch©v‡q msM„wnZ dj †ek k³ _v‡K| d‡j `~ieZx© evRv‡i cwienb Kiv hvq

• K¬vB‡gKwUªK ¯^fv‡ei `iæb 2/3 w`‡bi g‡a¨B dj¸‡jv ¯^vfvweKfv‡e my›`i is mn †c‡K hv‡e Ges 

KvswLZ ¸Yvejx AR©b Ki‡e

• Kv‡RB AwaKvsk †ÿ‡ÎB K…l‡Ki Rb¨ GUvB U‡g‡Uv msMÖ‡ni me‡P‡q Dchy&³ ch©vq

†Mvjvwc ev nvjKv jvj ch©vq: GB ch©v‡q djZ¡‡Ki m¤ú~Y©UzKz †Mvjvwc ev nvjKv jvj eY© aviY K‡i wKš‘ dj 
ZLbI k³ _v‡K (wPÎ-5)| 

• †µZv I cÖwµqvRvZKvix‡`i Kv‡Q mvavibZ: †Mvjvwc ev jvj e‡Y©i cvuKv d‡ji Pvwn`vB †ewk

• ZvB ¯’vbxq I wbKUeZ©x evRv‡ii †ÿ‡Î †Mvjvwc ev jvj eY© Ae¯’vq gvV †_‡K U‡g‡Uv msMÖn Kiv †h‡Z 
cv‡i

jvj ch©vq: GB ch©v‡q m¤ú~Y© djZ¡K D¾¡j jvj eY© aviY Ki‡e Ges dj ZLbI †gvUvgywU k³ _vK‡e 
(wPÎ-6)| evwo‡Z LvIqvi Rb¨ wKsev ¯’vbxq evRv‡i wewµi Rb¨ GB ch©v‡q dj msMÖn Kiv †h‡Z cv‡i|

w`‡bi †Kvb mgq U‡g‡Uv msMÖn Ki‡Z n‡e ?
U‡g‡Uvmn mKj kvKmewR I dj w`‡bi VvÛv mgq msMÖn Kiv DËg| Z‡e mKvj †_‡K ïiæ K‡i `ycyy‡ii AvM 
ch©šÍ U‡g‡Uv msMÖn Kiv hv‡e Ges msM„wnZ dj Qvqvhy³ ¯’v‡b ivL‡Z n‡e| msMÖ‡ni ci dj¸‡jv †iv‡`i 
g‡a¨ †i‡L w`‡j Gi ZvcgvÎv e„w× cvq, k¦mb I Bw_wjb Drcv`b cÖwµqv †e‡o hvq Ges `ªæZ cvK‡Z ïiæ 
K‡i| Gi d‡j U‡g‡Uvi msiÿY KvjI K‡g hvq| 

U‡g‡Uv msMÖ‡ni c×wZ
(Tomato Harvesting Method)
• U‡g‡Uv msMÖ‡ni Dchy³ cwic°Zvi ch©vq, MvQ †_‡K U‡g‡Uv msMÖ‡ni †KŠkj Ges msMÖ‡ni mgq 

BZ¨vw` welq we‡ePbvq †i‡L U‡g‡Uv msMÖn Kiv cÖ‡qvRb

• nvZ Øviv h‡Zœi mv‡_ MvQ †_‡K U‡g‡Uv msMÖn Kiv hvq| cwic° U‡g‡Uv nvZ w`‡q Zz‡j a‡i nvjKv 
†gvPo w`‡q Uvb w`‡j †evuUv †_‡K wQ‡o Avm‡e (wPÎ-8)

• nv‡Zi bL Øviv hv‡Z d‡ji Mv‡q ÿZ m„wó bv nq †m w`‡K jÿ¨ ivL‡Z n‡e| G †ÿ‡Î nv‡Z †Møvfm 
c‡i dj msMÖn KivB DËg

• †QvU KvuwP w`‡q I MvQ †_‡K †evuUv †K‡U dj msMÖn Kiv †h‡Z cv‡i| dj msMÖ‡ni mgq e¨w³MZ 
cwi®‹vi-cwi”QbœZv eRvq ivLv Avek¨K

• msMÖnK…Z dj¸‡jv GKwU cwi¯‹vi cvÎ †hgb, gm„Y Zjv wewkó cøvwóK evjwZ‡Z ivL‡Z n‡e Ges GwU 
fwZ© n‡q †M‡j eo cvÎ †hgb ÷¨vK-Dc‡hvMx cøvw÷K †µ‡U ivL‡Z n‡e (wPÎ 9)

• ‡Kvb fv‡eB msMÖnK…Z U‡g‡Uv mivmwi †Lvjv m~‡h©i Av‡jv‡Z wKsev gvwUi ms¯ú‡k© ivLv hv‡e bv| KviY 
G‡Z d‡ji cvwb †ei n‡q hv‡e, Rxevby Øviv dj AvµvšÍ n‡Z cv‡i Ges d‡ji Mv‡q ay‡jv-gvwU †j‡M 
hv‡e

• msMÖ‡ni mgq U‡g‡Uv ¸‡jv AZ¨šÍ h‡Zœi mv‡_ n¨vÛwjs Ki‡Z n‡e, hv‡Z G‡Z ÿZ m„wó bv nq wKsev 
†Kvbiæc Pvc bv Lvq

• †Kvb fv‡eB MvQ †_‡K msM„wnZ U‡g‡Uv wXj Quz‡o cv‡Î ivLv hv‡e bv| Gi Kvi‡Y U‡g‡Uv‡Z evwn¨K I 
Af¨šÍixY ÿ‡Zi m„wó n‡Z cv‡i| Af¨šÍixY ÿ‡Zi d‡j U‡g‡Uv cP‡bi cÖwZ ms‡e`bkxj n‡q c‡o

wmwmGgwm ev c¨vKnvD‡R U‡g‡Uvi msMÖ‡nvËi Kvh©µg 
(Postharvest Activities of Tomato in CCMC)
‡Kvb wbw`©ó evRv‡ii Pvwn`v c~i‡Yi j‡ÿ¨ m‡ZR dj ev mewRi Rb¨ †h mKj Kvh©µg cwiPvjbv Kiv nq, 
†mMy‡jv‡K GK‡Î †cv÷nvi‡f÷ n¨vÛwjs Kvh©µg e‡j| GB Kvh©µg ¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb 
†m›Uvi wKsev c¨vKnvD‡R cwiPvwjZ nq| wmwmGgwmi Kg©x‡`i m‡e©v”P e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e 
Ges †mLv‡b cÖ‡qvR‡b h_vh_ G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z n‡e| 

cÖvK-kxZjxKiY (Pre-cooling)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³ hv U‡g‡Uvi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z mnvqZv 

K‡i

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e U‡g‡Uv‡K VvÛv Ki‡Z n‡e| U‡g‡Uvi †ÿ‡Î Aby‡gvw`Z 
cÖvK-kxZjxKi‡Yi ZvcgvÎv n‡jv 12.5 wWwMÖ †mjwmqvm

• U‡g‡Uvi gvV ZvcgvÎv ̀ ~i Kivi Rb¨ G¸‡jv‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| 
`ªæZ VvÛv evZvm cÖev‡ni gva¨‡g U‡g‡Uv n‡Z gvV Zvc miv‡bvB DËg c×wZ

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZKi‡Yi KvRI n‡q hvq (wPÎ-10)

mwU©s I †MÖwWs
(Sorting and Grading)
• †µZviv mvaviYZ: fvj gv‡bi U‡g‡Uv µq Ki‡ZB †ewk cQ›` K‡i| G Rb¨ mwU©s I †MÖwWs Kiv 

Avek¨K

• msMÖ‡ni ci Acwic°, †ivM-‡cvKvµvšÍ U‡g‡Uv, weK…Z U‡g‡Uv BZ¨vw` Avjv`v Kiv‡K mwU©s e‡j

• Ab¨w`‡K U‡g‡Uvi AvKvi-AvK…wZ, eY© BZ¨vw`i Dci wfwË K‡i wewfbœ †kÖwY‡Z †hgb-1g †kÖwY (DËg 
gv‡bi), 2q †kÖwY (ga¨g gv‡bi) Ges 3q †kÖwY‡Z (wb¤œ gv‡bi) fvM Kiv‡K †MÖwWs e‡j

• DËg gv‡bi U‡g‡Uv¸‡jv n‡e Dchy³ cwic°, fvj AvKvi-AvK…wZ wewkó, cwi®‹vi, ÿZgy³ Ges 
wbivc` (wPÎ-11)

Ab¨w`‡K, wb‡¤œewY©Z ÿZhy³ U‡g‡Uv‡K ev` w`‡Z n‡e (wPÎ 13):

• †cvKv I †ivMvµvšÍ U‡g‡Uv

• hvwš¿Kfv‡e ÿwZMÖ¯’ U‡g‡Uv †hgb- KvUv, wQ`ªhy³ wKsev Pvc LvIqv

• weK…Z I dvUv U‡g‡Uv BZ¨vw`

• mvaviYZ: †Uwe‡ji Dci †i‡L U‡g‡Uvi mwU©s KvR Ki‡Z n‡e (wPÎ-14)| G †ÿ‡Î †Uwe‡ji Dfq 
cv‡k¦© `vwo‡q Kg©xiv KvR K‡i

• evQvBK…Z U‡g‡Uv ¸‡jv mivmwi K‡›UBbv‡ii g‡a¨ ivL‡Z n‡e| mwU©s †Uwej e¨env‡ii Kvi‡Y dj¸‡jv 
gvwUi ms¯ú‡k© Avm‡Z cv‡i bv Ges RxevYy Øviv msµg‡Yi AvksKv _v‡K bv

• cÖwZevi e¨env‡ii ci †K¬vwi‡b‡UW cvwb Øviv †Uwej‡K cwi®‹vi I RxevYygy³ Ki‡Z n‡e

• Ab¨w`‡K gvwU‡Z cøvw÷‡Ki kxU wKsev PU wewQ‡q mwU©s I †MÖwWs-Gi KvR Ki‡j djMy‡jv‡Z RxevYy 
Øviv msµg‡Yi m¤¢vebv _v‡K

• mwU©s I †MÖwWs Gi Kv‡R wb‡qvwRZ Kg©x‡`i e¨w³MZ cwi®‹vi-cwi”QbœZv Acwinvh©

• G Rb¨ Kv‡Ri c~‡e© mvevb ev wWUvi‡R›U w`‡q fvjfv‡e nvZ cwi®‹vi K‡i wb‡Z n‡e| G Qvov Kg©x‡`i 
Kv‡Ri myweav‡_© Avivg`vqK Kg©-cwi‡e‡ki e¨e¯’v Ki‡Z n‡e

U‡g‡Uv cwi®‹vi I †aŠZKiY
(Tomato Cleaning and Washing)
• evsjv‡`‡ki A‡bK GjvKv‡ZB K…l‡Kiv euv‡ki LyuwU QvovB Rwg‡Z U‡g‡Uv Pvl K‡i| G me †ÿ‡Î dj 

Avmvi ci MvQ¸‡jv gvwU‡Z †n‡j c‡o Ges dj gvwUi ms¯ú‡k© P‡j Av‡m

wPÎ-2: †evuUvmn msMÖnK…Z U‡g‡Uv

wPÎ-3: cwic° wKš‘ meyR U‡g‡Uvi evwn¨K I Af¨šÍixY MVb: `~ieZx© evRv‡i mieivn wKsev ißvwYi Rb¨ 
me‡P‡q Dchy³ cwic°Zvi ch©vq
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U‡g‡Uvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Tomato)

f~wgKv (Intoduction)
evsjv‡`kmn mviv we‡k¦ U‡g‡Uv GKwU Ab¨Zg RbwcÖq I cywóKi mewR| A_©‰bwZK ¸iæ‡Z¡i cvkvcvwk GwU 
gvbe‡`‡ni cywó‡Z ¸iæZ¡c~Y© f~wgKv cvjb K‡i _v‡K| U‡g‡Uv wfUvwgb ÔwmÕ Gi Ab¨Zg Drm| cvKv 
U‡g‡Uv‡Z wfUvwgb ÔGÕ I wewfbœ ai‡Yi LwbR Dcv`vb we`¨gvb| GQvovI G‡Z weUv K¨v‡ivwUb, jvB‡Kv‡cb 
I A¨vw›U-Aw·‡W›U i‡q‡Q, hv K¨vÝvi cÖwZ‡iv‡a ¸iæZ¡c~Y© f~wgKv cvjb K‡i _v‡K| mvaviYZ: mvjv` 
wnmv‡eB U‡g‡Uv e¨eüZ nq| Z‡e Avgv‡`i †`‡k KuvPv U‡g‡Uv mewR wn‡m‡eI ivbœv K‡i LvIqv nq| cvKv 
U‡g‡Uv †_‡K gRv`vi †KPvc ev mm ˆZwi Kiv nq| 

evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K Aegy³K…Z I‡cb cwj‡b‡UW U‡g‡Uvi ̧ iæZ¡c~Y© RvZ¸‡jv n‡jv evwi 
U‡g‡Uv- 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 14, 15, 16, 17, 18 I 19| G Qvov evwi nvBweªW U‡g‡Uv-3, 
4, 5, 8, 9 I 10 i‡q‡Q, †h¸‡jv D”P djbkxj Ges †ivM-‡cvKvi AvµgbI Kg nq| G‡`i g‡a¨ evwi 
nvBweªW U‡g‡Uv-4, 8 Ges 10 MÖx®§Kv‡j cwjUv‡b‡j Pvl Kiv hvq| 

U‡g‡Uvi msMÖ‡nvËi e¨e¯’vcbvi ¸iæZ¡
(Importance of Postharvest Management of Tomato)
• dm‡ji msMÖ‡nvËi AcPq †iva, †fv³vi Pvwn`v,evRv‡ii `~iZ¡ I evwYwR¨K kZ© †gvZv‡eK DbœZ ¸YMZgvb 

mg„× wbivc` mewR †fv³vi wbKU mieiv‡ni Rb¨ h_vh_ msMÖ‡nvËi e¨e¯’vcbv AZ¨šÍ ¸iæZ¡c~Y©

• mv¤cÖwZK eQi¸‡jv‡Z evsjv‡`‡k cÖPzi cwigv‡Y U‡g‡Uv Drcvw`Z n‡”Q Ges Drcv`‡bi gvÎv cÖwZ 
eQi µgvš^‡q e„w× cv‡”Q

• h_vh_ msMÖ‡nvËi e¨e¯’vcbvi Afv‡e †`‡k Drcvw`Z U‡g‡Uvi kZKiv cÖvq 40 fvMB 
evRviRvZKi‡Yi wewfbœ ch©v‡q bó n‡q hvq

• U‡g‡Uvi cwic°Zv m¤c‡K© h_vh_ Áv‡bi Afve, gvV †_‡K dmj msMÖ‡ni fzj c×wZ, Abyc‡hvMx eo 
c¨v‡KwRs, iæ¶fv‡e U‡g‡Uvi c¨v‡KU bvovPvov Kiv, †kvab bv Kiv, AbybœZ cwienb e¨e¯’vcbv BZ¨vw` 
Kvi‡YB g~jZ: GB AcPq n‡q _v‡K

• AbybœZ msMÖ‡nvËi e¨e¯’vcbvi Kvi‡Y †`k ïay Avw_©Kfv‡eB ÿwZMÖ¯’ n‡”Q bv, eis †`‡ki e„nËi 
Rb‡Mvôxi Lv`¨ I cywói wbivcËv weav‡bI mgm¨v m„wó n‡”Q

• Kv‡RB msMÖ‡nvËi cÖhyw³ mg„× ÒK…wl cY¨ msMÖn I wecYb †K›`ª (wmwmGgwm)Ó ev c¨vKnvDR wfwËK 
f¨vjy‡PBb Dbœq‡bi gva¨‡g U‡g‡Uvmn mKj D`¨vb dm‡ji ¸YMZgvb eRvq †i‡L msMÖ‡nvËi ¶wZ 
Kwg‡q wb‡q Avm‡Z n‡e| Ab¨_vq ïaygvÎ Drcv`b evwo‡q KLbB Lv`¨ I cywó‡Z ¯^qs m¤c~Y©Zv AR©b 
Kiv m¤¢e n‡e bv

U‡g‡Uvi ¸YMZgvb I msMÖ‡nvËi RxebKvj
(Quality and Postharvest Life of Tomato)
• MvQ †_‡K msMÖn Kivi ci mvaviYZ: †Kvb m‡ZR dj ev mewRi ¸YMZgvb evov‡bv hvq bv| wKš‘ 

DbœZ msMÖ‡nvËi cÖhyw³ e¨envi K‡i dm‡ji cywógvb eRvq †i‡L G¸‡jvi msiÿY Kvj e„w× Kiv hvq

• msMÖ‡nvËi e¨e¯’vcbvi g~j D‡Ïk¨ n‡jv mewRi ¸YMZ gvb hZ`yi m¤¢e eRvq †i‡L †fv³vi wbKU Zv 
wbivc‡` †cuŠ‡Q †`qv

U‡g‡Uvi d‡ji ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Tomato Fruit Nature and Postharvest Damage)
• U‡g‡Uv‡Z cÖvq 95%cvwb _v‡K| d‡j GwU ÿZ nIqv I cuP‡bi cÖwZ AZ¨šÍ ms‡e`bkxj

• U‡g‡Uv‡Z AuvPo jvM‡j wKsev ÿZ n‡j Zv d‡ji kvixi e„wËq wewfbœ cÖwµqv †hgb- k¦mb, cÖ‡¯^`b I 
Bw_wjb ˆZwii nvi‡K Z¡ivwš^Z K‡i Ges G‡Z dj `ªæZ bó n‡q hvq

• Agm„Y I aviv‡jv wKbvi hy³ euv‡ki Szwo‡Z U‡g‡Uv cwienb Kiv, ivd n¨vÛwjs Ges cwien‡bi mgq 
c‡Y¨i c¨v‡K‡Ui Dci emv  BZ¨vw` Kvi‡Y m‡ZR U‡gv‡Uv‡Z ÿZ †`Lv w`‡Z cv‡i| KLbI KLbI 
Pv‡ci Kvi‡Y m„ó ÿZ¸‡jv evwn¨Kfv‡e †`Lv bv †M‡jI cieZ©x‡Z A_©vr cvKvi mgq G¸‡jv cÖKvk cvq

msMÖ‡ni Rb¨ U‡g‡Uvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Tomato)
• U‡g‡Uvi KvswLZ djb I ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi Rb¨ †Kej mwVK cwic°Zvi 

ch©v‡qB gvV †_‡K dj msMÖn Ki‡Z n‡e

• U‡g‡Uvi AwaKvsk Rv‡Z µgvš^‡q dj Av‡m Ges av‡c av‡c dj cvK‡Z _v‡K| U‡g‡Uv msMÖ‡ni †ÿ‡Î 
d‡ji is-B nj cÖavb wbY©vqK

• †fv³vi Pvwn`v, evRv‡ii `~iZ¡, Drcv`‡bi D‡Ïk¨ Ges cY¨ cwien‡bi mg‡qi Dci wbf©i K‡i 
cwic° meyR dj, †eªKvi †÷R (d‡ji bx‡Pi w`‡K nvjKv †Mvjvwc fve ïiæ nIqv) wKsev jvj is 
ch©v‡qi cvKv U‡g‡Uv msMÖn Kiv †h‡Z cv‡i

• †euvUvmn U‡g‡Uv msMÖn Ki‡Z n‡e Ges c¨v‡KwRs Gi mgq †evuUvi evowZ Ask †K‡U †dj‡Z n‡e 
(wPÎ-2)

U‡g‡Uv dj msMÖ‡ni ch©vqmg~n wbgœiƒc:
meyR-cwic° ch©vq: `~ieZx© evRv‡i mieivn ev `xN© mgq msiÿY Ki‡Z n‡j meyR cwic° ch©v‡q U‡g‡Uv 
msMÖn Ki‡Z n‡e| 

• GB cwic°Zvi ch©v‡q U‡g‡Uv KvU‡j ex‡Ri Pvwi w`‡K ¯^”Q †Rwji b¨vq c`v_© †`Lv hvq (wPÎ-3);

• N‡i †i‡L w`‡j G dj ax‡i ax‡i cv‡K

• cwic° meyR dj cwien‡bi mgq msMÖ‡nvËi AcPq Kg nq| wKš‘ LyPiv †`vKv‡b †fv³vi Kv‡Q wewµi 
†ÿ‡Î d‡ji KvswLZ is mn bvI cvK‡Z cv‡i

• G Rb¨ cwic° meyR ch©v‡q msM„wnZ U‡g‡Uv ¯^vfvweK fv‡e cvKvi Rb¨ AwZwi³ mgq msiÿY Ki‡Z 
n‡e A_ev K…wÎgfv‡e cvKv‡bvi Rb¨ wbivc` I Kvh©Ki e¨e¯’v †hgb-wbw`©ó gvÎvq Bw_wjb M¨vm e¨envi 
Ki‡Z n‡e

‡eªKvi-Uvwb©s ch©vq: G †ÿ‡Î cwic° meyR d‡ji wb‡Pi Pvwiw`‡K nvjKv †Mvjvwc eY© aviY Ki‡e (wPÎ-4)| 

• GB ch©v‡q msM„wnZ dj †ek k³ _v‡K| d‡j `~ieZx© evRv‡i cwienb Kiv hvq

• K¬vB‡gKwUªK ¯^fv‡ei `iæb 2/3 w`‡bi g‡a¨B dj¸‡jv ¯^vfvweKfv‡e my›`i is mn †c‡K hv‡e Ges 

KvswLZ ¸Yvejx AR©b Ki‡e

• Kv‡RB AwaKvsk †ÿ‡ÎB K…l‡Ki Rb¨ GUvB U‡g‡Uv msMÖ‡ni me‡P‡q Dchy&³ ch©vq

†Mvjvwc ev nvjKv jvj ch©vq: GB ch©v‡q djZ¡‡Ki m¤ú~Y©UzKz †Mvjvwc ev nvjKv jvj eY© aviY K‡i wKš‘ dj 
ZLbI k³ _v‡K (wPÎ-5)| 

• †µZv I cÖwµqvRvZKvix‡`i Kv‡Q mvavibZ: †Mvjvwc ev jvj e‡Y©i cvuKv d‡ji Pvwn`vB †ewk

• ZvB ¯’vbxq I wbKUeZ©x evRv‡ii †ÿ‡Î †Mvjvwc ev jvj eY© Ae¯’vq gvV †_‡K U‡g‡Uv msMÖn Kiv †h‡Z 
cv‡i

jvj ch©vq: GB ch©v‡q m¤ú~Y© djZ¡K D¾¡j jvj eY© aviY Ki‡e Ges dj ZLbI †gvUvgywU k³ _vK‡e 
(wPÎ-6)| evwo‡Z LvIqvi Rb¨ wKsev ¯’vbxq evRv‡i wewµi Rb¨ GB ch©v‡q dj msMÖn Kiv †h‡Z cv‡i|

w`‡bi †Kvb mgq U‡g‡Uv msMÖn Ki‡Z n‡e ?
U‡g‡Uvmn mKj kvKmewR I dj w`‡bi VvÛv mgq msMÖn Kiv DËg| Z‡e mKvj †_‡K ïiæ K‡i `ycyy‡ii AvM 
ch©šÍ U‡g‡Uv msMÖn Kiv hv‡e Ges msM„wnZ dj Qvqvhy³ ¯’v‡b ivL‡Z n‡e| msMÖ‡ni ci dj¸‡jv †iv‡`i 
g‡a¨ †i‡L w`‡j Gi ZvcgvÎv e„w× cvq, k¦mb I Bw_wjb Drcv`b cÖwµqv †e‡o hvq Ges `ªæZ cvK‡Z ïiæ 
K‡i| Gi d‡j U‡g‡Uvi msiÿY KvjI K‡g hvq| 

U‡g‡Uv msMÖ‡ni c×wZ
(Tomato Harvesting Method)
• U‡g‡Uv msMÖ‡ni Dchy³ cwic°Zvi ch©vq, MvQ †_‡K U‡g‡Uv msMÖ‡ni †KŠkj Ges msMÖ‡ni mgq 

BZ¨vw` welq we‡ePbvq †i‡L U‡g‡Uv msMÖn Kiv cÖ‡qvRb

• nvZ Øviv h‡Zœi mv‡_ MvQ †_‡K U‡g‡Uv msMÖn Kiv hvq| cwic° U‡g‡Uv nvZ w`‡q Zz‡j a‡i nvjKv 
†gvPo w`‡q Uvb w`‡j †evuUv †_‡K wQ‡o Avm‡e (wPÎ-8)

• nv‡Zi bL Øviv hv‡Z d‡ji Mv‡q ÿZ m„wó bv nq †m w`‡K jÿ¨ ivL‡Z n‡e| G †ÿ‡Î nv‡Z †Møvfm 
c‡i dj msMÖn KivB DËg

• †QvU KvuwP w`‡q I MvQ †_‡K †evuUv †K‡U dj msMÖn Kiv †h‡Z cv‡i| dj msMÖ‡ni mgq e¨w³MZ 
cwi®‹vi-cwi”QbœZv eRvq ivLv Avek¨K

• msMÖnK…Z dj¸‡jv GKwU cwi¯‹vi cvÎ †hgb, gm„Y Zjv wewkó cøvwóK evjwZ‡Z ivL‡Z n‡e Ges GwU 
fwZ© n‡q †M‡j eo cvÎ †hgb ÷¨vK-Dc‡hvMx cøvw÷K †µ‡U ivL‡Z n‡e (wPÎ 9)

• ‡Kvb fv‡eB msMÖnK…Z U‡g‡Uv mivmwi †Lvjv m~‡h©i Av‡jv‡Z wKsev gvwUi ms¯ú‡k© ivLv hv‡e bv| KviY 
G‡Z d‡ji cvwb †ei n‡q hv‡e, Rxevby Øviv dj AvµvšÍ n‡Z cv‡i Ges d‡ji Mv‡q ay‡jv-gvwU †j‡M 
hv‡e

• msMÖ‡ni mgq U‡g‡Uv ¸‡jv AZ¨šÍ h‡Zœi mv‡_ n¨vÛwjs Ki‡Z n‡e, hv‡Z G‡Z ÿZ m„wó bv nq wKsev 
†Kvbiæc Pvc bv Lvq

• †Kvb fv‡eB MvQ †_‡K msM„wnZ U‡g‡Uv wXj Quz‡o cv‡Î ivLv hv‡e bv| Gi Kvi‡Y U‡g‡Uv‡Z evwn¨K I 
Af¨šÍixY ÿ‡Zi m„wó n‡Z cv‡i| Af¨šÍixY ÿ‡Zi d‡j U‡g‡Uv cP‡bi cÖwZ ms‡e`bkxj n‡q c‡o

wmwmGgwm ev c¨vKnvD‡R U‡g‡Uvi msMÖ‡nvËi Kvh©µg 
(Postharvest Activities of Tomato in CCMC)
‡Kvb wbw`©ó evRv‡ii Pvwn`v c~i‡Yi j‡ÿ¨ m‡ZR dj ev mewRi Rb¨ †h mKj Kvh©µg cwiPvjbv Kiv nq, 
†mMy‡jv‡K GK‡Î †cv÷nvi‡f÷ n¨vÛwjs Kvh©µg e‡j| GB Kvh©µg ¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb 
†m›Uvi wKsev c¨vKnvD‡R cwiPvwjZ nq| wmwmGgwmi Kg©x‡`i m‡e©v”P e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e 
Ges †mLv‡b cÖ‡qvR‡b h_vh_ G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z n‡e| 

cÖvK-kxZjxKiY (Pre-cooling)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³ hv U‡g‡Uvi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z mnvqZv 

K‡i

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e U‡g‡Uv‡K VvÛv Ki‡Z n‡e| U‡g‡Uvi †ÿ‡Î Aby‡gvw`Z 
cÖvK-kxZjxKi‡Yi ZvcgvÎv n‡jv 12.5 wWwMÖ †mjwmqvm

• U‡g‡Uvi gvV ZvcgvÎv ̀ ~i Kivi Rb¨ G¸‡jv‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| 
`ªæZ VvÛv evZvm cÖev‡ni gva¨‡g U‡g‡Uv n‡Z gvV Zvc miv‡bvB DËg c×wZ

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZKi‡Yi KvRI n‡q hvq (wPÎ-10)

mwU©s I †MÖwWs
(Sorting and Grading)
• †µZviv mvaviYZ: fvj gv‡bi U‡g‡Uv µq Ki‡ZB †ewk cQ›` K‡i| G Rb¨ mwU©s I †MÖwWs Kiv 

Avek¨K

• msMÖ‡ni ci Acwic°, †ivM-‡cvKvµvšÍ U‡g‡Uv, weK…Z U‡g‡Uv BZ¨vw` Avjv`v Kiv‡K mwU©s e‡j

• Ab¨w`‡K U‡g‡Uvi AvKvi-AvK…wZ, eY© BZ¨vw`i Dci wfwË K‡i wewfbœ †kÖwY‡Z †hgb-1g †kÖwY (DËg 
gv‡bi), 2q †kÖwY (ga¨g gv‡bi) Ges 3q †kÖwY‡Z (wb¤œ gv‡bi) fvM Kiv‡K †MÖwWs e‡j

• DËg gv‡bi U‡g‡Uv¸‡jv n‡e Dchy³ cwic°, fvj AvKvi-AvK…wZ wewkó, cwi®‹vi, ÿZgy³ Ges 
wbivc` (wPÎ-11)

Ab¨w`‡K, wb‡¤œewY©Z ÿZhy³ U‡g‡Uv‡K ev` w`‡Z n‡e (wPÎ 13):

• †cvKv I †ivMvµvšÍ U‡g‡Uv

• hvwš¿Kfv‡e ÿwZMÖ¯’ U‡g‡Uv †hgb- KvUv, wQ`ªhy³ wKsev Pvc LvIqv

• weK…Z I dvUv U‡g‡Uv BZ¨vw`

• mvaviYZ: †Uwe‡ji Dci †i‡L U‡g‡Uvi mwU©s KvR Ki‡Z n‡e (wPÎ-14)| G †ÿ‡Î †Uwe‡ji Dfq 
cv‡k¦© `vwo‡q Kg©xiv KvR K‡i

• evQvBK…Z U‡g‡Uv ¸‡jv mivmwi K‡›UBbv‡ii g‡a¨ ivL‡Z n‡e| mwU©s †Uwej e¨env‡ii Kvi‡Y dj¸‡jv 
gvwUi ms¯ú‡k© Avm‡Z cv‡i bv Ges RxevYy Øviv msµg‡Yi AvksKv _v‡K bv

• cÖwZevi e¨env‡ii ci †K¬vwi‡b‡UW cvwb Øviv †Uwej‡K cwi®‹vi I RxevYygy³ Ki‡Z n‡e

• Ab¨w`‡K gvwU‡Z cøvw÷‡Ki kxU wKsev PU wewQ‡q mwU©s I †MÖwWs-Gi KvR Ki‡j djMy‡jv‡Z RxevYy 
Øviv msµg‡Yi m¤¢vebv _v‡K

• mwU©s I †MÖwWs Gi Kv‡R wb‡qvwRZ Kg©x‡`i e¨w³MZ cwi®‹vi-cwi”QbœZv Acwinvh©

• G Rb¨ Kv‡Ri c~‡e© mvevb ev wWUvi‡R›U w`‡q fvjfv‡e nvZ cwi®‹vi K‡i wb‡Z n‡e| G Qvov Kg©x‡`i 
Kv‡Ri myweav‡_© Avivg`vqK Kg©-cwi‡e‡ki e¨e¯’v Ki‡Z n‡e

U‡g‡Uv cwi®‹vi I †aŠZKiY
(Tomato Cleaning and Washing)
• evsjv‡`‡ki A‡bK GjvKv‡ZB K…l‡Kiv euv‡ki LyuwU QvovB Rwg‡Z U‡g‡Uv Pvl K‡i| G me †ÿ‡Î dj 

Avmvi ci MvQ¸‡jv gvwU‡Z †n‡j c‡o Ges dj gvwUi ms¯ú‡k© P‡j Av‡m

wPÎ-4: U‡g‡Uvi †eªKvi-Uvwb©s †÷R- msMÖ‡ni Rb¨ GUvB me‡P‡q Dchy³ cwic°Zvi ch©vq

wPÎ-5: U‡g‡Uvi †Mvjvwc ch©vq- ¯’vbxq I wbKUeZ©x  evRv‡ii mieiv‡ni Rb¨ Dc‡hvMx cwic°Zvi ch©vq

wPÎ-6: U‡g‡Uvi jvj ch©vq- wbKUeZ©x  evRv‡ii mieiv‡ni Rb¨ wKsev evwo‡Z LvIqvi Rb¨ Dc‡hvMx cwic°Zvi ch©vq
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U‡g‡Uvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Tomato)

f~wgKv (Intoduction)
evsjv‡`kmn mviv we‡k¦ U‡g‡Uv GKwU Ab¨Zg RbwcÖq I cywóKi mewR| A_©‰bwZK ¸iæ‡Z¡i cvkvcvwk GwU 
gvbe‡`‡ni cywó‡Z ¸iæZ¡c~Y© f~wgKv cvjb K‡i _v‡K| U‡g‡Uv wfUvwgb ÔwmÕ Gi Ab¨Zg Drm| cvKv 
U‡g‡Uv‡Z wfUvwgb ÔGÕ I wewfbœ ai‡Yi LwbR Dcv`vb we`¨gvb| GQvovI G‡Z weUv K¨v‡ivwUb, jvB‡Kv‡cb 
I A¨vw›U-Aw·‡W›U i‡q‡Q, hv K¨vÝvi cÖwZ‡iv‡a ¸iæZ¡c~Y© f~wgKv cvjb K‡i _v‡K| mvaviYZ: mvjv` 
wnmv‡eB U‡g‡Uv e¨eüZ nq| Z‡e Avgv‡`i †`‡k KuvPv U‡g‡Uv mewR wn‡m‡eI ivbœv K‡i LvIqv nq| cvKv 
U‡g‡Uv †_‡K gRv`vi †KPvc ev mm ˆZwi Kiv nq| 

evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K Aegy³K…Z I‡cb cwj‡b‡UW U‡g‡Uvi ̧ iæZ¡c~Y© RvZ¸‡jv n‡jv evwi 
U‡g‡Uv- 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 14, 15, 16, 17, 18 I 19| G Qvov evwi nvBweªW U‡g‡Uv-3, 
4, 5, 8, 9 I 10 i‡q‡Q, †h¸‡jv D”P djbkxj Ges †ivM-‡cvKvi AvµgbI Kg nq| G‡`i g‡a¨ evwi 
nvBweªW U‡g‡Uv-4, 8 Ges 10 MÖx®§Kv‡j cwjUv‡b‡j Pvl Kiv hvq| 

U‡g‡Uvi msMÖ‡nvËi e¨e¯’vcbvi ¸iæZ¡
(Importance of Postharvest Management of Tomato)
• dm‡ji msMÖ‡nvËi AcPq †iva, †fv³vi Pvwn`v,evRv‡ii `~iZ¡ I evwYwR¨K kZ© †gvZv‡eK DbœZ ¸YMZgvb 

mg„× wbivc` mewR †fv³vi wbKU mieiv‡ni Rb¨ h_vh_ msMÖ‡nvËi e¨e¯’vcbv AZ¨šÍ ¸iæZ¡c~Y©

• mv¤cÖwZK eQi¸‡jv‡Z evsjv‡`‡k cÖPzi cwigv‡Y U‡g‡Uv Drcvw`Z n‡”Q Ges Drcv`‡bi gvÎv cÖwZ 
eQi µgvš^‡q e„w× cv‡”Q

• h_vh_ msMÖ‡nvËi e¨e¯’vcbvi Afv‡e †`‡k Drcvw`Z U‡g‡Uvi kZKiv cÖvq 40 fvMB 
evRviRvZKi‡Yi wewfbœ ch©v‡q bó n‡q hvq

• U‡g‡Uvi cwic°Zv m¤c‡K© h_vh_ Áv‡bi Afve, gvV †_‡K dmj msMÖ‡ni fzj c×wZ, Abyc‡hvMx eo 
c¨v‡KwRs, iæ¶fv‡e U‡g‡Uvi c¨v‡KU bvovPvov Kiv, †kvab bv Kiv, AbybœZ cwienb e¨e¯’vcbv BZ¨vw` 
Kvi‡YB g~jZ: GB AcPq n‡q _v‡K

• AbybœZ msMÖ‡nvËi e¨e¯’vcbvi Kvi‡Y †`k ïay Avw_©Kfv‡eB ÿwZMÖ¯’ n‡”Q bv, eis †`‡ki e„nËi 
Rb‡Mvôxi Lv`¨ I cywói wbivcËv weav‡bI mgm¨v m„wó n‡”Q

• Kv‡RB msMÖ‡nvËi cÖhyw³ mg„× ÒK…wl cY¨ msMÖn I wecYb †K›`ª (wmwmGgwm)Ó ev c¨vKnvDR wfwËK 
f¨vjy‡PBb Dbœq‡bi gva¨‡g U‡g‡Uvmn mKj D`¨vb dm‡ji ¸YMZgvb eRvq †i‡L msMÖ‡nvËi ¶wZ 
Kwg‡q wb‡q Avm‡Z n‡e| Ab¨_vq ïaygvÎ Drcv`b evwo‡q KLbB Lv`¨ I cywó‡Z ¯^qs m¤c~Y©Zv AR©b 
Kiv m¤¢e n‡e bv

U‡g‡Uvi ¸YMZgvb I msMÖ‡nvËi RxebKvj
(Quality and Postharvest Life of Tomato)
• MvQ †_‡K msMÖn Kivi ci mvaviYZ: †Kvb m‡ZR dj ev mewRi ¸YMZgvb evov‡bv hvq bv| wKš‘ 

DbœZ msMÖ‡nvËi cÖhyw³ e¨envi K‡i dm‡ji cywógvb eRvq †i‡L G¸‡jvi msiÿY Kvj e„w× Kiv hvq

• msMÖ‡nvËi e¨e¯’vcbvi g~j D‡Ïk¨ n‡jv mewRi ¸YMZ gvb hZ`yi m¤¢e eRvq †i‡L †fv³vi wbKU Zv 
wbivc‡` †cuŠ‡Q †`qv

U‡g‡Uvi d‡ji ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Tomato Fruit Nature and Postharvest Damage)
• U‡g‡Uv‡Z cÖvq 95%cvwb _v‡K| d‡j GwU ÿZ nIqv I cuP‡bi cÖwZ AZ¨šÍ ms‡e`bkxj

• U‡g‡Uv‡Z AuvPo jvM‡j wKsev ÿZ n‡j Zv d‡ji kvixi e„wËq wewfbœ cÖwµqv †hgb- k¦mb, cÖ‡¯^`b I 
Bw_wjb ˆZwii nvi‡K Z¡ivwš^Z K‡i Ges G‡Z dj `ªæZ bó n‡q hvq

• Agm„Y I aviv‡jv wKbvi hy³ euv‡ki Szwo‡Z U‡g‡Uv cwienb Kiv, ivd n¨vÛwjs Ges cwien‡bi mgq 
c‡Y¨i c¨v‡K‡Ui Dci emv  BZ¨vw` Kvi‡Y m‡ZR U‡gv‡Uv‡Z ÿZ †`Lv w`‡Z cv‡i| KLbI KLbI 
Pv‡ci Kvi‡Y m„ó ÿZ¸‡jv evwn¨Kfv‡e †`Lv bv †M‡jI cieZ©x‡Z A_©vr cvKvi mgq G¸‡jv cÖKvk cvq

msMÖ‡ni Rb¨ U‡g‡Uvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Tomato)
• U‡g‡Uvi KvswLZ djb I ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi Rb¨ †Kej mwVK cwic°Zvi 

ch©v‡qB gvV †_‡K dj msMÖn Ki‡Z n‡e

• U‡g‡Uvi AwaKvsk Rv‡Z µgvš^‡q dj Av‡m Ges av‡c av‡c dj cvK‡Z _v‡K| U‡g‡Uv msMÖ‡ni †ÿ‡Î 
d‡ji is-B nj cÖavb wbY©vqK

• †fv³vi Pvwn`v, evRv‡ii `~iZ¡, Drcv`‡bi D‡Ïk¨ Ges cY¨ cwien‡bi mg‡qi Dci wbf©i K‡i 
cwic° meyR dj, †eªKvi †÷R (d‡ji bx‡Pi w`‡K nvjKv †Mvjvwc fve ïiæ nIqv) wKsev jvj is 
ch©v‡qi cvKv U‡g‡Uv msMÖn Kiv †h‡Z cv‡i

• †euvUvmn U‡g‡Uv msMÖn Ki‡Z n‡e Ges c¨v‡KwRs Gi mgq †evuUvi evowZ Ask †K‡U †dj‡Z n‡e 
(wPÎ-2)

U‡g‡Uv dj msMÖ‡ni ch©vqmg~n wbgœiƒc:
meyR-cwic° ch©vq: `~ieZx© evRv‡i mieivn ev `xN© mgq msiÿY Ki‡Z n‡j meyR cwic° ch©v‡q U‡g‡Uv 
msMÖn Ki‡Z n‡e| 

• GB cwic°Zvi ch©v‡q U‡g‡Uv KvU‡j ex‡Ri Pvwi w`‡K ¯^”Q †Rwji b¨vq c`v_© †`Lv hvq (wPÎ-3);

• N‡i †i‡L w`‡j G dj ax‡i ax‡i cv‡K

• cwic° meyR dj cwien‡bi mgq msMÖ‡nvËi AcPq Kg nq| wKš‘ LyPiv †`vKv‡b †fv³vi Kv‡Q wewµi 
†ÿ‡Î d‡ji KvswLZ is mn bvI cvK‡Z cv‡i

• G Rb¨ cwic° meyR ch©v‡q msM„wnZ U‡g‡Uv ¯^vfvweK fv‡e cvKvi Rb¨ AwZwi³ mgq msiÿY Ki‡Z 
n‡e A_ev K…wÎgfv‡e cvKv‡bvi Rb¨ wbivc` I Kvh©Ki e¨e¯’v †hgb-wbw`©ó gvÎvq Bw_wjb M¨vm e¨envi 
Ki‡Z n‡e

‡eªKvi-Uvwb©s ch©vq: G †ÿ‡Î cwic° meyR d‡ji wb‡Pi Pvwiw`‡K nvjKv †Mvjvwc eY© aviY Ki‡e (wPÎ-4)| 

• GB ch©v‡q msM„wnZ dj †ek k³ _v‡K| d‡j `~ieZx© evRv‡i cwienb Kiv hvq

• K¬vB‡gKwUªK ¯^fv‡ei `iæb 2/3 w`‡bi g‡a¨B dj¸‡jv ¯^vfvweKfv‡e my›`i is mn †c‡K hv‡e Ges 

KvswLZ ¸Yvejx AR©b Ki‡e

• Kv‡RB AwaKvsk †ÿ‡ÎB K…l‡Ki Rb¨ GUvB U‡g‡Uv msMÖ‡ni me‡P‡q Dchy&³ ch©vq

†Mvjvwc ev nvjKv jvj ch©vq: GB ch©v‡q djZ¡‡Ki m¤ú~Y©UzKz †Mvjvwc ev nvjKv jvj eY© aviY K‡i wKš‘ dj 
ZLbI k³ _v‡K (wPÎ-5)| 

• †µZv I cÖwµqvRvZKvix‡`i Kv‡Q mvavibZ: †Mvjvwc ev jvj e‡Y©i cvuKv d‡ji Pvwn`vB †ewk

• ZvB ¯’vbxq I wbKUeZ©x evRv‡ii †ÿ‡Î †Mvjvwc ev jvj eY© Ae¯’vq gvV †_‡K U‡g‡Uv msMÖn Kiv †h‡Z 
cv‡i

jvj ch©vq: GB ch©v‡q m¤ú~Y© djZ¡K D¾¡j jvj eY© aviY Ki‡e Ges dj ZLbI †gvUvgywU k³ _vK‡e 
(wPÎ-6)| evwo‡Z LvIqvi Rb¨ wKsev ¯’vbxq evRv‡i wewµi Rb¨ GB ch©v‡q dj msMÖn Kiv †h‡Z cv‡i|

w`‡bi †Kvb mgq U‡g‡Uv msMÖn Ki‡Z n‡e ?
U‡g‡Uvmn mKj kvKmewR I dj w`‡bi VvÛv mgq msMÖn Kiv DËg| Z‡e mKvj †_‡K ïiæ K‡i `ycyy‡ii AvM 
ch©šÍ U‡g‡Uv msMÖn Kiv hv‡e Ges msM„wnZ dj Qvqvhy³ ¯’v‡b ivL‡Z n‡e| msMÖ‡ni ci dj¸‡jv †iv‡`i 
g‡a¨ †i‡L w`‡j Gi ZvcgvÎv e„w× cvq, k¦mb I Bw_wjb Drcv`b cÖwµqv †e‡o hvq Ges `ªæZ cvK‡Z ïiæ 
K‡i| Gi d‡j U‡g‡Uvi msiÿY KvjI K‡g hvq| 

U‡g‡Uv msMÖ‡ni c×wZ
(Tomato Harvesting Method)
• U‡g‡Uv msMÖ‡ni Dchy³ cwic°Zvi ch©vq, MvQ †_‡K U‡g‡Uv msMÖ‡ni †KŠkj Ges msMÖ‡ni mgq 

BZ¨vw` welq we‡ePbvq †i‡L U‡g‡Uv msMÖn Kiv cÖ‡qvRb

• nvZ Øviv h‡Zœi mv‡_ MvQ †_‡K U‡g‡Uv msMÖn Kiv hvq| cwic° U‡g‡Uv nvZ w`‡q Zz‡j a‡i nvjKv 
†gvPo w`‡q Uvb w`‡j †evuUv †_‡K wQ‡o Avm‡e (wPÎ-8)

• nv‡Zi bL Øviv hv‡Z d‡ji Mv‡q ÿZ m„wó bv nq †m w`‡K jÿ¨ ivL‡Z n‡e| G †ÿ‡Î nv‡Z †Møvfm 
c‡i dj msMÖn KivB DËg

• †QvU KvuwP w`‡q I MvQ †_‡K †evuUv †K‡U dj msMÖn Kiv †h‡Z cv‡i| dj msMÖ‡ni mgq e¨w³MZ 
cwi®‹vi-cwi”QbœZv eRvq ivLv Avek¨K

• msMÖnK…Z dj¸‡jv GKwU cwi¯‹vi cvÎ †hgb, gm„Y Zjv wewkó cøvwóK evjwZ‡Z ivL‡Z n‡e Ges GwU 
fwZ© n‡q †M‡j eo cvÎ †hgb ÷¨vK-Dc‡hvMx cøvw÷K †µ‡U ivL‡Z n‡e (wPÎ 9)

• ‡Kvb fv‡eB msMÖnK…Z U‡g‡Uv mivmwi †Lvjv m~‡h©i Av‡jv‡Z wKsev gvwUi ms¯ú‡k© ivLv hv‡e bv| KviY 
G‡Z d‡ji cvwb †ei n‡q hv‡e, Rxevby Øviv dj AvµvšÍ n‡Z cv‡i Ges d‡ji Mv‡q ay‡jv-gvwU †j‡M 
hv‡e

• msMÖ‡ni mgq U‡g‡Uv ¸‡jv AZ¨šÍ h‡Zœi mv‡_ n¨vÛwjs Ki‡Z n‡e, hv‡Z G‡Z ÿZ m„wó bv nq wKsev 
†Kvbiæc Pvc bv Lvq

• †Kvb fv‡eB MvQ †_‡K msM„wnZ U‡g‡Uv wXj Quz‡o cv‡Î ivLv hv‡e bv| Gi Kvi‡Y U‡g‡Uv‡Z evwn¨K I 
Af¨šÍixY ÿ‡Zi m„wó n‡Z cv‡i| Af¨šÍixY ÿ‡Zi d‡j U‡g‡Uv cP‡bi cÖwZ ms‡e`bkxj n‡q c‡o

wmwmGgwm ev c¨vKnvD‡R U‡g‡Uvi msMÖ‡nvËi Kvh©µg 
(Postharvest Activities of Tomato in CCMC)
‡Kvb wbw`©ó evRv‡ii Pvwn`v c~i‡Yi j‡ÿ¨ m‡ZR dj ev mewRi Rb¨ †h mKj Kvh©µg cwiPvjbv Kiv nq, 
†mMy‡jv‡K GK‡Î †cv÷nvi‡f÷ n¨vÛwjs Kvh©µg e‡j| GB Kvh©µg ¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb 
†m›Uvi wKsev c¨vKnvD‡R cwiPvwjZ nq| wmwmGgwmi Kg©x‡`i m‡e©v”P e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e 
Ges †mLv‡b cÖ‡qvR‡b h_vh_ G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z n‡e| 

cÖvK-kxZjxKiY (Pre-cooling)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³ hv U‡g‡Uvi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z mnvqZv 

K‡i

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e U‡g‡Uv‡K VvÛv Ki‡Z n‡e| U‡g‡Uvi †ÿ‡Î Aby‡gvw`Z 
cÖvK-kxZjxKi‡Yi ZvcgvÎv n‡jv 12.5 wWwMÖ †mjwmqvm

• U‡g‡Uvi gvV ZvcgvÎv ̀ ~i Kivi Rb¨ G¸‡jv‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| 
`ªæZ VvÛv evZvm cÖev‡ni gva¨‡g U‡g‡Uv n‡Z gvV Zvc miv‡bvB DËg c×wZ

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZKi‡Yi KvRI n‡q hvq (wPÎ-10)

mwU©s I †MÖwWs
(Sorting and Grading)
• †µZviv mvaviYZ: fvj gv‡bi U‡g‡Uv µq Ki‡ZB †ewk cQ›` K‡i| G Rb¨ mwU©s I †MÖwWs Kiv 

Avek¨K

• msMÖ‡ni ci Acwic°, †ivM-‡cvKvµvšÍ U‡g‡Uv, weK…Z U‡g‡Uv BZ¨vw` Avjv`v Kiv‡K mwU©s e‡j

• Ab¨w`‡K U‡g‡Uvi AvKvi-AvK…wZ, eY© BZ¨vw`i Dci wfwË K‡i wewfbœ †kÖwY‡Z †hgb-1g †kÖwY (DËg 
gv‡bi), 2q †kÖwY (ga¨g gv‡bi) Ges 3q †kÖwY‡Z (wb¤œ gv‡bi) fvM Kiv‡K †MÖwWs e‡j

• DËg gv‡bi U‡g‡Uv¸‡jv n‡e Dchy³ cwic°, fvj AvKvi-AvK…wZ wewkó, cwi®‹vi, ÿZgy³ Ges 
wbivc` (wPÎ-11)

Ab¨w`‡K, wb‡¤œewY©Z ÿZhy³ U‡g‡Uv‡K ev` w`‡Z n‡e (wPÎ 13):

• †cvKv I †ivMvµvšÍ U‡g‡Uv

• hvwš¿Kfv‡e ÿwZMÖ¯’ U‡g‡Uv †hgb- KvUv, wQ`ªhy³ wKsev Pvc LvIqv

• weK…Z I dvUv U‡g‡Uv BZ¨vw`

• mvaviYZ: †Uwe‡ji Dci †i‡L U‡g‡Uvi mwU©s KvR Ki‡Z n‡e (wPÎ-14)| G †ÿ‡Î †Uwe‡ji Dfq 
cv‡k¦© `vwo‡q Kg©xiv KvR K‡i

• evQvBK…Z U‡g‡Uv ¸‡jv mivmwi K‡›UBbv‡ii g‡a¨ ivL‡Z n‡e| mwU©s †Uwej e¨env‡ii Kvi‡Y dj¸‡jv 
gvwUi ms¯ú‡k© Avm‡Z cv‡i bv Ges RxevYy Øviv msµg‡Yi AvksKv _v‡K bv

• cÖwZevi e¨env‡ii ci †K¬vwi‡b‡UW cvwb Øviv †Uwej‡K cwi®‹vi I RxevYygy³ Ki‡Z n‡e

• Ab¨w`‡K gvwU‡Z cøvw÷‡Ki kxU wKsev PU wewQ‡q mwU©s I †MÖwWs-Gi KvR Ki‡j djMy‡jv‡Z RxevYy 
Øviv msµg‡Yi m¤¢vebv _v‡K

• mwU©s I †MÖwWs Gi Kv‡R wb‡qvwRZ Kg©x‡`i e¨w³MZ cwi®‹vi-cwi”QbœZv Acwinvh©

• G Rb¨ Kv‡Ri c~‡e© mvevb ev wWUvi‡R›U w`‡q fvjfv‡e nvZ cwi®‹vi K‡i wb‡Z n‡e| G Qvov Kg©x‡`i 
Kv‡Ri myweav‡_© Avivg`vqK Kg©-cwi‡e‡ki e¨e¯’v Ki‡Z n‡e

U‡g‡Uv cwi®‹vi I †aŠZKiY
(Tomato Cleaning and Washing)
• evsjv‡`‡ki A‡bK GjvKv‡ZB K…l‡Kiv euv‡ki LyuwU QvovB Rwg‡Z U‡g‡Uv Pvl K‡i| G me †ÿ‡Î dj 

Avmvi ci MvQ¸‡jv gvwU‡Z †n‡j c‡o Ges dj gvwUi ms¯ú‡k© P‡j Av‡m

wPÎ-7: †iv‡` Db¥y³ m`¨ msM„wnZ U‡g‡Uv hvi Af¨šÍixY ZvcgvÎv †e‡o hv‡e, 
¸YMZgvb Ges msiÿY ÿgZv K‡g hv‡e

wPÎ 8 t MvQ †_‡K nvZ Øviv U‡g‡Uv msMÖn
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U‡g‡Uvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Tomato)

f~wgKv (Intoduction)
evsjv‡`kmn mviv we‡k¦ U‡g‡Uv GKwU Ab¨Zg RbwcÖq I cywóKi mewR| A_©‰bwZK ¸iæ‡Z¡i cvkvcvwk GwU 
gvbe‡`‡ni cywó‡Z ¸iæZ¡c~Y© f~wgKv cvjb K‡i _v‡K| U‡g‡Uv wfUvwgb ÔwmÕ Gi Ab¨Zg Drm| cvKv 
U‡g‡Uv‡Z wfUvwgb ÔGÕ I wewfbœ ai‡Yi LwbR Dcv`vb we`¨gvb| GQvovI G‡Z weUv K¨v‡ivwUb, jvB‡Kv‡cb 
I A¨vw›U-Aw·‡W›U i‡q‡Q, hv K¨vÝvi cÖwZ‡iv‡a ¸iæZ¡c~Y© f~wgKv cvjb K‡i _v‡K| mvaviYZ: mvjv` 
wnmv‡eB U‡g‡Uv e¨eüZ nq| Z‡e Avgv‡`i †`‡k KuvPv U‡g‡Uv mewR wn‡m‡eI ivbœv K‡i LvIqv nq| cvKv 
U‡g‡Uv †_‡K gRv`vi †KPvc ev mm ˆZwi Kiv nq| 

evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K Aegy³K…Z I‡cb cwj‡b‡UW U‡g‡Uvi ̧ iæZ¡c~Y© RvZ¸‡jv n‡jv evwi 
U‡g‡Uv- 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 14, 15, 16, 17, 18 I 19| G Qvov evwi nvBweªW U‡g‡Uv-3, 
4, 5, 8, 9 I 10 i‡q‡Q, †h¸‡jv D”P djbkxj Ges †ivM-‡cvKvi AvµgbI Kg nq| G‡`i g‡a¨ evwi 
nvBweªW U‡g‡Uv-4, 8 Ges 10 MÖx®§Kv‡j cwjUv‡b‡j Pvl Kiv hvq| 

U‡g‡Uvi msMÖ‡nvËi e¨e¯’vcbvi ¸iæZ¡
(Importance of Postharvest Management of Tomato)
• dm‡ji msMÖ‡nvËi AcPq †iva, †fv³vi Pvwn`v,evRv‡ii `~iZ¡ I evwYwR¨K kZ© †gvZv‡eK DbœZ ¸YMZgvb 

mg„× wbivc` mewR †fv³vi wbKU mieiv‡ni Rb¨ h_vh_ msMÖ‡nvËi e¨e¯’vcbv AZ¨šÍ ¸iæZ¡c~Y©

• mv¤cÖwZK eQi¸‡jv‡Z evsjv‡`‡k cÖPzi cwigv‡Y U‡g‡Uv Drcvw`Z n‡”Q Ges Drcv`‡bi gvÎv cÖwZ 
eQi µgvš^‡q e„w× cv‡”Q

• h_vh_ msMÖ‡nvËi e¨e¯’vcbvi Afv‡e †`‡k Drcvw`Z U‡g‡Uvi kZKiv cÖvq 40 fvMB 
evRviRvZKi‡Yi wewfbœ ch©v‡q bó n‡q hvq

• U‡g‡Uvi cwic°Zv m¤c‡K© h_vh_ Áv‡bi Afve, gvV †_‡K dmj msMÖ‡ni fzj c×wZ, Abyc‡hvMx eo 
c¨v‡KwRs, iæ¶fv‡e U‡g‡Uvi c¨v‡KU bvovPvov Kiv, †kvab bv Kiv, AbybœZ cwienb e¨e¯’vcbv BZ¨vw` 
Kvi‡YB g~jZ: GB AcPq n‡q _v‡K

• AbybœZ msMÖ‡nvËi e¨e¯’vcbvi Kvi‡Y †`k ïay Avw_©Kfv‡eB ÿwZMÖ¯’ n‡”Q bv, eis †`‡ki e„nËi 
Rb‡Mvôxi Lv`¨ I cywói wbivcËv weav‡bI mgm¨v m„wó n‡”Q

• Kv‡RB msMÖ‡nvËi cÖhyw³ mg„× ÒK…wl cY¨ msMÖn I wecYb †K›`ª (wmwmGgwm)Ó ev c¨vKnvDR wfwËK 
f¨vjy‡PBb Dbœq‡bi gva¨‡g U‡g‡Uvmn mKj D`¨vb dm‡ji ¸YMZgvb eRvq †i‡L msMÖ‡nvËi ¶wZ 
Kwg‡q wb‡q Avm‡Z n‡e| Ab¨_vq ïaygvÎ Drcv`b evwo‡q KLbB Lv`¨ I cywó‡Z ¯^qs m¤c~Y©Zv AR©b 
Kiv m¤¢e n‡e bv

U‡g‡Uvi ¸YMZgvb I msMÖ‡nvËi RxebKvj
(Quality and Postharvest Life of Tomato)
• MvQ †_‡K msMÖn Kivi ci mvaviYZ: †Kvb m‡ZR dj ev mewRi ¸YMZgvb evov‡bv hvq bv| wKš‘ 

DbœZ msMÖ‡nvËi cÖhyw³ e¨envi K‡i dm‡ji cywógvb eRvq †i‡L G¸‡jvi msiÿY Kvj e„w× Kiv hvq

• msMÖ‡nvËi e¨e¯’vcbvi g~j D‡Ïk¨ n‡jv mewRi ¸YMZ gvb hZ`yi m¤¢e eRvq †i‡L †fv³vi wbKU Zv 
wbivc‡` †cuŠ‡Q †`qv

U‡g‡Uvi d‡ji ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Tomato Fruit Nature and Postharvest Damage)
• U‡g‡Uv‡Z cÖvq 95%cvwb _v‡K| d‡j GwU ÿZ nIqv I cuP‡bi cÖwZ AZ¨šÍ ms‡e`bkxj

• U‡g‡Uv‡Z AuvPo jvM‡j wKsev ÿZ n‡j Zv d‡ji kvixi e„wËq wewfbœ cÖwµqv †hgb- k¦mb, cÖ‡¯^`b I 
Bw_wjb ˆZwii nvi‡K Z¡ivwš^Z K‡i Ges G‡Z dj `ªæZ bó n‡q hvq

• Agm„Y I aviv‡jv wKbvi hy³ euv‡ki Szwo‡Z U‡g‡Uv cwienb Kiv, ivd n¨vÛwjs Ges cwien‡bi mgq 
c‡Y¨i c¨v‡K‡Ui Dci emv  BZ¨vw` Kvi‡Y m‡ZR U‡gv‡Uv‡Z ÿZ †`Lv w`‡Z cv‡i| KLbI KLbI 
Pv‡ci Kvi‡Y m„ó ÿZ¸‡jv evwn¨Kfv‡e †`Lv bv †M‡jI cieZ©x‡Z A_©vr cvKvi mgq G¸‡jv cÖKvk cvq

msMÖ‡ni Rb¨ U‡g‡Uvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Tomato)
• U‡g‡Uvi KvswLZ djb I ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi Rb¨ †Kej mwVK cwic°Zvi 

ch©v‡qB gvV †_‡K dj msMÖn Ki‡Z n‡e

• U‡g‡Uvi AwaKvsk Rv‡Z µgvš^‡q dj Av‡m Ges av‡c av‡c dj cvK‡Z _v‡K| U‡g‡Uv msMÖ‡ni †ÿ‡Î 
d‡ji is-B nj cÖavb wbY©vqK

• †fv³vi Pvwn`v, evRv‡ii `~iZ¡, Drcv`‡bi D‡Ïk¨ Ges cY¨ cwien‡bi mg‡qi Dci wbf©i K‡i 
cwic° meyR dj, †eªKvi †÷R (d‡ji bx‡Pi w`‡K nvjKv †Mvjvwc fve ïiæ nIqv) wKsev jvj is 
ch©v‡qi cvKv U‡g‡Uv msMÖn Kiv †h‡Z cv‡i

• †euvUvmn U‡g‡Uv msMÖn Ki‡Z n‡e Ges c¨v‡KwRs Gi mgq †evuUvi evowZ Ask †K‡U †dj‡Z n‡e 
(wPÎ-2)

U‡g‡Uv dj msMÖ‡ni ch©vqmg~n wbgœiƒc:
meyR-cwic° ch©vq: `~ieZx© evRv‡i mieivn ev `xN© mgq msiÿY Ki‡Z n‡j meyR cwic° ch©v‡q U‡g‡Uv 
msMÖn Ki‡Z n‡e| 

• GB cwic°Zvi ch©v‡q U‡g‡Uv KvU‡j ex‡Ri Pvwi w`‡K ¯^”Q †Rwji b¨vq c`v_© †`Lv hvq (wPÎ-3);

• N‡i †i‡L w`‡j G dj ax‡i ax‡i cv‡K

• cwic° meyR dj cwien‡bi mgq msMÖ‡nvËi AcPq Kg nq| wKš‘ LyPiv †`vKv‡b †fv³vi Kv‡Q wewµi 
†ÿ‡Î d‡ji KvswLZ is mn bvI cvK‡Z cv‡i

• G Rb¨ cwic° meyR ch©v‡q msM„wnZ U‡g‡Uv ¯^vfvweK fv‡e cvKvi Rb¨ AwZwi³ mgq msiÿY Ki‡Z 
n‡e A_ev K…wÎgfv‡e cvKv‡bvi Rb¨ wbivc` I Kvh©Ki e¨e¯’v †hgb-wbw`©ó gvÎvq Bw_wjb M¨vm e¨envi 
Ki‡Z n‡e

‡eªKvi-Uvwb©s ch©vq: G †ÿ‡Î cwic° meyR d‡ji wb‡Pi Pvwiw`‡K nvjKv †Mvjvwc eY© aviY Ki‡e (wPÎ-4)| 

• GB ch©v‡q msM„wnZ dj †ek k³ _v‡K| d‡j `~ieZx© evRv‡i cwienb Kiv hvq

• K¬vB‡gKwUªK ¯^fv‡ei `iæb 2/3 w`‡bi g‡a¨B dj¸‡jv ¯^vfvweKfv‡e my›`i is mn †c‡K hv‡e Ges 

KvswLZ ¸Yvejx AR©b Ki‡e

• Kv‡RB AwaKvsk †ÿ‡ÎB K…l‡Ki Rb¨ GUvB U‡g‡Uv msMÖ‡ni me‡P‡q Dchy&³ ch©vq

†Mvjvwc ev nvjKv jvj ch©vq: GB ch©v‡q djZ¡‡Ki m¤ú~Y©UzKz †Mvjvwc ev nvjKv jvj eY© aviY K‡i wKš‘ dj 
ZLbI k³ _v‡K (wPÎ-5)| 

• †µZv I cÖwµqvRvZKvix‡`i Kv‡Q mvavibZ: †Mvjvwc ev jvj e‡Y©i cvuKv d‡ji Pvwn`vB †ewk

• ZvB ¯’vbxq I wbKUeZ©x evRv‡ii †ÿ‡Î †Mvjvwc ev jvj eY© Ae¯’vq gvV †_‡K U‡g‡Uv msMÖn Kiv †h‡Z 
cv‡i

jvj ch©vq: GB ch©v‡q m¤ú~Y© djZ¡K D¾¡j jvj eY© aviY Ki‡e Ges dj ZLbI †gvUvgywU k³ _vK‡e 
(wPÎ-6)| evwo‡Z LvIqvi Rb¨ wKsev ¯’vbxq evRv‡i wewµi Rb¨ GB ch©v‡q dj msMÖn Kiv †h‡Z cv‡i|

w`‡bi †Kvb mgq U‡g‡Uv msMÖn Ki‡Z n‡e ?
U‡g‡Uvmn mKj kvKmewR I dj w`‡bi VvÛv mgq msMÖn Kiv DËg| Z‡e mKvj †_‡K ïiæ K‡i `ycyy‡ii AvM 
ch©šÍ U‡g‡Uv msMÖn Kiv hv‡e Ges msM„wnZ dj Qvqvhy³ ¯’v‡b ivL‡Z n‡e| msMÖ‡ni ci dj¸‡jv †iv‡`i 
g‡a¨ †i‡L w`‡j Gi ZvcgvÎv e„w× cvq, k¦mb I Bw_wjb Drcv`b cÖwµqv †e‡o hvq Ges `ªæZ cvK‡Z ïiæ 
K‡i| Gi d‡j U‡g‡Uvi msiÿY KvjI K‡g hvq| 

U‡g‡Uv msMÖ‡ni c×wZ
(Tomato Harvesting Method)
• U‡g‡Uv msMÖ‡ni Dchy³ cwic°Zvi ch©vq, MvQ †_‡K U‡g‡Uv msMÖ‡ni †KŠkj Ges msMÖ‡ni mgq 

BZ¨vw` welq we‡ePbvq †i‡L U‡g‡Uv msMÖn Kiv cÖ‡qvRb

• nvZ Øviv h‡Zœi mv‡_ MvQ †_‡K U‡g‡Uv msMÖn Kiv hvq| cwic° U‡g‡Uv nvZ w`‡q Zz‡j a‡i nvjKv 
†gvPo w`‡q Uvb w`‡j †evuUv †_‡K wQ‡o Avm‡e (wPÎ-8)

• nv‡Zi bL Øviv hv‡Z d‡ji Mv‡q ÿZ m„wó bv nq †m w`‡K jÿ¨ ivL‡Z n‡e| G †ÿ‡Î nv‡Z †Møvfm 
c‡i dj msMÖn KivB DËg

• †QvU KvuwP w`‡q I MvQ †_‡K †evuUv †K‡U dj msMÖn Kiv †h‡Z cv‡i| dj msMÖ‡ni mgq e¨w³MZ 
cwi®‹vi-cwi”QbœZv eRvq ivLv Avek¨K

• msMÖnK…Z dj¸‡jv GKwU cwi¯‹vi cvÎ †hgb, gm„Y Zjv wewkó cøvwóK evjwZ‡Z ivL‡Z n‡e Ges GwU 
fwZ© n‡q †M‡j eo cvÎ †hgb ÷¨vK-Dc‡hvMx cøvw÷K †µ‡U ivL‡Z n‡e (wPÎ 9)

• ‡Kvb fv‡eB msMÖnK…Z U‡g‡Uv mivmwi †Lvjv m~‡h©i Av‡jv‡Z wKsev gvwUi ms¯ú‡k© ivLv hv‡e bv| KviY 
G‡Z d‡ji cvwb †ei n‡q hv‡e, Rxevby Øviv dj AvµvšÍ n‡Z cv‡i Ges d‡ji Mv‡q ay‡jv-gvwU †j‡M 
hv‡e

• msMÖ‡ni mgq U‡g‡Uv ¸‡jv AZ¨šÍ h‡Zœi mv‡_ n¨vÛwjs Ki‡Z n‡e, hv‡Z G‡Z ÿZ m„wó bv nq wKsev 
†Kvbiæc Pvc bv Lvq

• †Kvb fv‡eB MvQ †_‡K msM„wnZ U‡g‡Uv wXj Quz‡o cv‡Î ivLv hv‡e bv| Gi Kvi‡Y U‡g‡Uv‡Z evwn¨K I 
Af¨šÍixY ÿ‡Zi m„wó n‡Z cv‡i| Af¨šÍixY ÿ‡Zi d‡j U‡g‡Uv cP‡bi cÖwZ ms‡e`bkxj n‡q c‡o

wmwmGgwm ev c¨vKnvD‡R U‡g‡Uvi msMÖ‡nvËi Kvh©µg 
(Postharvest Activities of Tomato in CCMC)
‡Kvb wbw`©ó evRv‡ii Pvwn`v c~i‡Yi j‡ÿ¨ m‡ZR dj ev mewRi Rb¨ †h mKj Kvh©µg cwiPvjbv Kiv nq, 
†mMy‡jv‡K GK‡Î †cv÷nvi‡f÷ n¨vÛwjs Kvh©µg e‡j| GB Kvh©µg ¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb 
†m›Uvi wKsev c¨vKnvD‡R cwiPvwjZ nq| wmwmGgwmi Kg©x‡`i m‡e©v”P e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e 
Ges †mLv‡b cÖ‡qvR‡b h_vh_ G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z n‡e| 

cÖvK-kxZjxKiY (Pre-cooling)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³ hv U‡g‡Uvi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z mnvqZv 

K‡i

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e U‡g‡Uv‡K VvÛv Ki‡Z n‡e| U‡g‡Uvi †ÿ‡Î Aby‡gvw`Z 
cÖvK-kxZjxKi‡Yi ZvcgvÎv n‡jv 12.5 wWwMÖ †mjwmqvm

• U‡g‡Uvi gvV ZvcgvÎv ̀ ~i Kivi Rb¨ G¸‡jv‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| 
`ªæZ VvÛv evZvm cÖev‡ni gva¨‡g U‡g‡Uv n‡Z gvV Zvc miv‡bvB DËg c×wZ

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZKi‡Yi KvRI n‡q hvq (wPÎ-10)

mwU©s I †MÖwWs
(Sorting and Grading)
• †µZviv mvaviYZ: fvj gv‡bi U‡g‡Uv µq Ki‡ZB †ewk cQ›` K‡i| G Rb¨ mwU©s I †MÖwWs Kiv 

Avek¨K

• msMÖ‡ni ci Acwic°, †ivM-‡cvKvµvšÍ U‡g‡Uv, weK…Z U‡g‡Uv BZ¨vw` Avjv`v Kiv‡K mwU©s e‡j

• Ab¨w`‡K U‡g‡Uvi AvKvi-AvK…wZ, eY© BZ¨vw`i Dci wfwË K‡i wewfbœ †kÖwY‡Z †hgb-1g †kÖwY (DËg 
gv‡bi), 2q †kÖwY (ga¨g gv‡bi) Ges 3q †kÖwY‡Z (wb¤œ gv‡bi) fvM Kiv‡K †MÖwWs e‡j

• DËg gv‡bi U‡g‡Uv¸‡jv n‡e Dchy³ cwic°, fvj AvKvi-AvK…wZ wewkó, cwi®‹vi, ÿZgy³ Ges 
wbivc` (wPÎ-11)

Ab¨w`‡K, wb‡¤œewY©Z ÿZhy³ U‡g‡Uv‡K ev` w`‡Z n‡e (wPÎ 13):

• †cvKv I †ivMvµvšÍ U‡g‡Uv

• hvwš¿Kfv‡e ÿwZMÖ¯’ U‡g‡Uv †hgb- KvUv, wQ`ªhy³ wKsev Pvc LvIqv

• weK…Z I dvUv U‡g‡Uv BZ¨vw`

• mvaviYZ: †Uwe‡ji Dci †i‡L U‡g‡Uvi mwU©s KvR Ki‡Z n‡e (wPÎ-14)| G †ÿ‡Î †Uwe‡ji Dfq 
cv‡k¦© `vwo‡q Kg©xiv KvR K‡i

• evQvBK…Z U‡g‡Uv ¸‡jv mivmwi K‡›UBbv‡ii g‡a¨ ivL‡Z n‡e| mwU©s †Uwej e¨env‡ii Kvi‡Y dj¸‡jv 
gvwUi ms¯ú‡k© Avm‡Z cv‡i bv Ges RxevYy Øviv msµg‡Yi AvksKv _v‡K bv

• cÖwZevi e¨env‡ii ci †K¬vwi‡b‡UW cvwb Øviv †Uwej‡K cwi®‹vi I RxevYygy³ Ki‡Z n‡e

• Ab¨w`‡K gvwU‡Z cøvw÷‡Ki kxU wKsev PU wewQ‡q mwU©s I †MÖwWs-Gi KvR Ki‡j djMy‡jv‡Z RxevYy 
Øviv msµg‡Yi m¤¢vebv _v‡K

• mwU©s I †MÖwWs Gi Kv‡R wb‡qvwRZ Kg©x‡`i e¨w³MZ cwi®‹vi-cwi”QbœZv Acwinvh©

• G Rb¨ Kv‡Ri c~‡e© mvevb ev wWUvi‡R›U w`‡q fvjfv‡e nvZ cwi®‹vi K‡i wb‡Z n‡e| G Qvov Kg©x‡`i 
Kv‡Ri myweav‡_© Avivg`vqK Kg©-cwi‡e‡ki e¨e¯’v Ki‡Z n‡e

U‡g‡Uv cwi®‹vi I †aŠZKiY
(Tomato Cleaning and Washing)
• evsjv‡`‡ki A‡bK GjvKv‡ZB K…l‡Kiv euv‡ki LyuwU QvovB Rwg‡Z U‡g‡Uv Pvl K‡i| G me †ÿ‡Î dj 

Avmvi ci MvQ¸‡jv gvwU‡Z †n‡j c‡o Ges dj gvwUi ms¯ú‡k© P‡j Av‡m

wPÎ 9 t gv‡V U‡g‡Uv msMÖ‡ni Dc‡hvMx cøvw÷K †µUm Ges evjwZ
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U‡g‡Uvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Tomato)

f~wgKv (Intoduction)
evsjv‡`kmn mviv we‡k¦ U‡g‡Uv GKwU Ab¨Zg RbwcÖq I cywóKi mewR| A_©‰bwZK ¸iæ‡Z¡i cvkvcvwk GwU 
gvbe‡`‡ni cywó‡Z ¸iæZ¡c~Y© f~wgKv cvjb K‡i _v‡K| U‡g‡Uv wfUvwgb ÔwmÕ Gi Ab¨Zg Drm| cvKv 
U‡g‡Uv‡Z wfUvwgb ÔGÕ I wewfbœ ai‡Yi LwbR Dcv`vb we`¨gvb| GQvovI G‡Z weUv K¨v‡ivwUb, jvB‡Kv‡cb 
I A¨vw›U-Aw·‡W›U i‡q‡Q, hv K¨vÝvi cÖwZ‡iv‡a ¸iæZ¡c~Y© f~wgKv cvjb K‡i _v‡K| mvaviYZ: mvjv` 
wnmv‡eB U‡g‡Uv e¨eüZ nq| Z‡e Avgv‡`i †`‡k KuvPv U‡g‡Uv mewR wn‡m‡eI ivbœv K‡i LvIqv nq| cvKv 
U‡g‡Uv †_‡K gRv`vi †KPvc ev mm ˆZwi Kiv nq| 

evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K Aegy³K…Z I‡cb cwj‡b‡UW U‡g‡Uvi ̧ iæZ¡c~Y© RvZ¸‡jv n‡jv evwi 
U‡g‡Uv- 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 14, 15, 16, 17, 18 I 19| G Qvov evwi nvBweªW U‡g‡Uv-3, 
4, 5, 8, 9 I 10 i‡q‡Q, †h¸‡jv D”P djbkxj Ges †ivM-‡cvKvi AvµgbI Kg nq| G‡`i g‡a¨ evwi 
nvBweªW U‡g‡Uv-4, 8 Ges 10 MÖx®§Kv‡j cwjUv‡b‡j Pvl Kiv hvq| 

U‡g‡Uvi msMÖ‡nvËi e¨e¯’vcbvi ¸iæZ¡
(Importance of Postharvest Management of Tomato)
• dm‡ji msMÖ‡nvËi AcPq †iva, †fv³vi Pvwn`v,evRv‡ii `~iZ¡ I evwYwR¨K kZ© †gvZv‡eK DbœZ ¸YMZgvb 

mg„× wbivc` mewR †fv³vi wbKU mieiv‡ni Rb¨ h_vh_ msMÖ‡nvËi e¨e¯’vcbv AZ¨šÍ ¸iæZ¡c~Y©

• mv¤cÖwZK eQi¸‡jv‡Z evsjv‡`‡k cÖPzi cwigv‡Y U‡g‡Uv Drcvw`Z n‡”Q Ges Drcv`‡bi gvÎv cÖwZ 
eQi µgvš^‡q e„w× cv‡”Q

• h_vh_ msMÖ‡nvËi e¨e¯’vcbvi Afv‡e †`‡k Drcvw`Z U‡g‡Uvi kZKiv cÖvq 40 fvMB 
evRviRvZKi‡Yi wewfbœ ch©v‡q bó n‡q hvq

• U‡g‡Uvi cwic°Zv m¤c‡K© h_vh_ Áv‡bi Afve, gvV †_‡K dmj msMÖ‡ni fzj c×wZ, Abyc‡hvMx eo 
c¨v‡KwRs, iæ¶fv‡e U‡g‡Uvi c¨v‡KU bvovPvov Kiv, †kvab bv Kiv, AbybœZ cwienb e¨e¯’vcbv BZ¨vw` 
Kvi‡YB g~jZ: GB AcPq n‡q _v‡K

• AbybœZ msMÖ‡nvËi e¨e¯’vcbvi Kvi‡Y †`k ïay Avw_©Kfv‡eB ÿwZMÖ¯’ n‡”Q bv, eis †`‡ki e„nËi 
Rb‡Mvôxi Lv`¨ I cywói wbivcËv weav‡bI mgm¨v m„wó n‡”Q

• Kv‡RB msMÖ‡nvËi cÖhyw³ mg„× ÒK…wl cY¨ msMÖn I wecYb †K›`ª (wmwmGgwm)Ó ev c¨vKnvDR wfwËK 
f¨vjy‡PBb Dbœq‡bi gva¨‡g U‡g‡Uvmn mKj D`¨vb dm‡ji ¸YMZgvb eRvq †i‡L msMÖ‡nvËi ¶wZ 
Kwg‡q wb‡q Avm‡Z n‡e| Ab¨_vq ïaygvÎ Drcv`b evwo‡q KLbB Lv`¨ I cywó‡Z ¯^qs m¤c~Y©Zv AR©b 
Kiv m¤¢e n‡e bv

U‡g‡Uvi ¸YMZgvb I msMÖ‡nvËi RxebKvj
(Quality and Postharvest Life of Tomato)
• MvQ †_‡K msMÖn Kivi ci mvaviYZ: †Kvb m‡ZR dj ev mewRi ¸YMZgvb evov‡bv hvq bv| wKš‘ 

DbœZ msMÖ‡nvËi cÖhyw³ e¨envi K‡i dm‡ji cywógvb eRvq †i‡L G¸‡jvi msiÿY Kvj e„w× Kiv hvq

• msMÖ‡nvËi e¨e¯’vcbvi g~j D‡Ïk¨ n‡jv mewRi ¸YMZ gvb hZ`yi m¤¢e eRvq †i‡L †fv³vi wbKU Zv 
wbivc‡` †cuŠ‡Q †`qv

U‡g‡Uvi d‡ji ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Tomato Fruit Nature and Postharvest Damage)
• U‡g‡Uv‡Z cÖvq 95%cvwb _v‡K| d‡j GwU ÿZ nIqv I cuP‡bi cÖwZ AZ¨šÍ ms‡e`bkxj

• U‡g‡Uv‡Z AuvPo jvM‡j wKsev ÿZ n‡j Zv d‡ji kvixi e„wËq wewfbœ cÖwµqv †hgb- k¦mb, cÖ‡¯^`b I 
Bw_wjb ˆZwii nvi‡K Z¡ivwš^Z K‡i Ges G‡Z dj `ªæZ bó n‡q hvq

• Agm„Y I aviv‡jv wKbvi hy³ euv‡ki Szwo‡Z U‡g‡Uv cwienb Kiv, ivd n¨vÛwjs Ges cwien‡bi mgq 
c‡Y¨i c¨v‡K‡Ui Dci emv  BZ¨vw` Kvi‡Y m‡ZR U‡gv‡Uv‡Z ÿZ †`Lv w`‡Z cv‡i| KLbI KLbI 
Pv‡ci Kvi‡Y m„ó ÿZ¸‡jv evwn¨Kfv‡e †`Lv bv †M‡jI cieZ©x‡Z A_©vr cvKvi mgq G¸‡jv cÖKvk cvq

msMÖ‡ni Rb¨ U‡g‡Uvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Tomato)
• U‡g‡Uvi KvswLZ djb I ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi Rb¨ †Kej mwVK cwic°Zvi 

ch©v‡qB gvV †_‡K dj msMÖn Ki‡Z n‡e

• U‡g‡Uvi AwaKvsk Rv‡Z µgvš^‡q dj Av‡m Ges av‡c av‡c dj cvK‡Z _v‡K| U‡g‡Uv msMÖ‡ni †ÿ‡Î 
d‡ji is-B nj cÖavb wbY©vqK

• †fv³vi Pvwn`v, evRv‡ii `~iZ¡, Drcv`‡bi D‡Ïk¨ Ges cY¨ cwien‡bi mg‡qi Dci wbf©i K‡i 
cwic° meyR dj, †eªKvi †÷R (d‡ji bx‡Pi w`‡K nvjKv †Mvjvwc fve ïiæ nIqv) wKsev jvj is 
ch©v‡qi cvKv U‡g‡Uv msMÖn Kiv †h‡Z cv‡i

• †euvUvmn U‡g‡Uv msMÖn Ki‡Z n‡e Ges c¨v‡KwRs Gi mgq †evuUvi evowZ Ask †K‡U †dj‡Z n‡e 
(wPÎ-2)

U‡g‡Uv dj msMÖ‡ni ch©vqmg~n wbgœiƒc:
meyR-cwic° ch©vq: `~ieZx© evRv‡i mieivn ev `xN© mgq msiÿY Ki‡Z n‡j meyR cwic° ch©v‡q U‡g‡Uv 
msMÖn Ki‡Z n‡e| 

• GB cwic°Zvi ch©v‡q U‡g‡Uv KvU‡j ex‡Ri Pvwi w`‡K ¯^”Q †Rwji b¨vq c`v_© †`Lv hvq (wPÎ-3);

• N‡i †i‡L w`‡j G dj ax‡i ax‡i cv‡K

• cwic° meyR dj cwien‡bi mgq msMÖ‡nvËi AcPq Kg nq| wKš‘ LyPiv †`vKv‡b †fv³vi Kv‡Q wewµi 
†ÿ‡Î d‡ji KvswLZ is mn bvI cvK‡Z cv‡i

• G Rb¨ cwic° meyR ch©v‡q msM„wnZ U‡g‡Uv ¯^vfvweK fv‡e cvKvi Rb¨ AwZwi³ mgq msiÿY Ki‡Z 
n‡e A_ev K…wÎgfv‡e cvKv‡bvi Rb¨ wbivc` I Kvh©Ki e¨e¯’v †hgb-wbw`©ó gvÎvq Bw_wjb M¨vm e¨envi 
Ki‡Z n‡e

‡eªKvi-Uvwb©s ch©vq: G †ÿ‡Î cwic° meyR d‡ji wb‡Pi Pvwiw`‡K nvjKv †Mvjvwc eY© aviY Ki‡e (wPÎ-4)| 

• GB ch©v‡q msM„wnZ dj †ek k³ _v‡K| d‡j `~ieZx© evRv‡i cwienb Kiv hvq

• K¬vB‡gKwUªK ¯^fv‡ei `iæb 2/3 w`‡bi g‡a¨B dj¸‡jv ¯^vfvweKfv‡e my›`i is mn †c‡K hv‡e Ges 

KvswLZ ¸Yvejx AR©b Ki‡e

• Kv‡RB AwaKvsk †ÿ‡ÎB K…l‡Ki Rb¨ GUvB U‡g‡Uv msMÖ‡ni me‡P‡q Dchy&³ ch©vq

†Mvjvwc ev nvjKv jvj ch©vq: GB ch©v‡q djZ¡‡Ki m¤ú~Y©UzKz †Mvjvwc ev nvjKv jvj eY© aviY K‡i wKš‘ dj 
ZLbI k³ _v‡K (wPÎ-5)| 

• †µZv I cÖwµqvRvZKvix‡`i Kv‡Q mvavibZ: †Mvjvwc ev jvj e‡Y©i cvuKv d‡ji Pvwn`vB †ewk

• ZvB ¯’vbxq I wbKUeZ©x evRv‡ii †ÿ‡Î †Mvjvwc ev jvj eY© Ae¯’vq gvV †_‡K U‡g‡Uv msMÖn Kiv †h‡Z 
cv‡i

jvj ch©vq: GB ch©v‡q m¤ú~Y© djZ¡K D¾¡j jvj eY© aviY Ki‡e Ges dj ZLbI †gvUvgywU k³ _vK‡e 
(wPÎ-6)| evwo‡Z LvIqvi Rb¨ wKsev ¯’vbxq evRv‡i wewµi Rb¨ GB ch©v‡q dj msMÖn Kiv †h‡Z cv‡i|

w`‡bi †Kvb mgq U‡g‡Uv msMÖn Ki‡Z n‡e ?
U‡g‡Uvmn mKj kvKmewR I dj w`‡bi VvÛv mgq msMÖn Kiv DËg| Z‡e mKvj †_‡K ïiæ K‡i `ycyy‡ii AvM 
ch©šÍ U‡g‡Uv msMÖn Kiv hv‡e Ges msM„wnZ dj Qvqvhy³ ¯’v‡b ivL‡Z n‡e| msMÖ‡ni ci dj¸‡jv †iv‡`i 
g‡a¨ †i‡L w`‡j Gi ZvcgvÎv e„w× cvq, k¦mb I Bw_wjb Drcv`b cÖwµqv †e‡o hvq Ges `ªæZ cvK‡Z ïiæ 
K‡i| Gi d‡j U‡g‡Uvi msiÿY KvjI K‡g hvq| 

U‡g‡Uv msMÖ‡ni c×wZ
(Tomato Harvesting Method)
• U‡g‡Uv msMÖ‡ni Dchy³ cwic°Zvi ch©vq, MvQ †_‡K U‡g‡Uv msMÖ‡ni †KŠkj Ges msMÖ‡ni mgq 

BZ¨vw` welq we‡ePbvq †i‡L U‡g‡Uv msMÖn Kiv cÖ‡qvRb

• nvZ Øviv h‡Zœi mv‡_ MvQ †_‡K U‡g‡Uv msMÖn Kiv hvq| cwic° U‡g‡Uv nvZ w`‡q Zz‡j a‡i nvjKv 
†gvPo w`‡q Uvb w`‡j †evuUv †_‡K wQ‡o Avm‡e (wPÎ-8)

• nv‡Zi bL Øviv hv‡Z d‡ji Mv‡q ÿZ m„wó bv nq †m w`‡K jÿ¨ ivL‡Z n‡e| G †ÿ‡Î nv‡Z †Møvfm 
c‡i dj msMÖn KivB DËg

• †QvU KvuwP w`‡q I MvQ †_‡K †evuUv †K‡U dj msMÖn Kiv †h‡Z cv‡i| dj msMÖ‡ni mgq e¨w³MZ 
cwi®‹vi-cwi”QbœZv eRvq ivLv Avek¨K

• msMÖnK…Z dj¸‡jv GKwU cwi¯‹vi cvÎ †hgb, gm„Y Zjv wewkó cøvwóK evjwZ‡Z ivL‡Z n‡e Ges GwU 
fwZ© n‡q †M‡j eo cvÎ †hgb ÷¨vK-Dc‡hvMx cøvw÷K †µ‡U ivL‡Z n‡e (wPÎ 9)

• ‡Kvb fv‡eB msMÖnK…Z U‡g‡Uv mivmwi †Lvjv m~‡h©i Av‡jv‡Z wKsev gvwUi ms¯ú‡k© ivLv hv‡e bv| KviY 
G‡Z d‡ji cvwb †ei n‡q hv‡e, Rxevby Øviv dj AvµvšÍ n‡Z cv‡i Ges d‡ji Mv‡q ay‡jv-gvwU †j‡M 
hv‡e

• msMÖ‡ni mgq U‡g‡Uv ¸‡jv AZ¨šÍ h‡Zœi mv‡_ n¨vÛwjs Ki‡Z n‡e, hv‡Z G‡Z ÿZ m„wó bv nq wKsev 
†Kvbiæc Pvc bv Lvq

• †Kvb fv‡eB MvQ †_‡K msM„wnZ U‡g‡Uv wXj Quz‡o cv‡Î ivLv hv‡e bv| Gi Kvi‡Y U‡g‡Uv‡Z evwn¨K I 
Af¨šÍixY ÿ‡Zi m„wó n‡Z cv‡i| Af¨šÍixY ÿ‡Zi d‡j U‡g‡Uv cP‡bi cÖwZ ms‡e`bkxj n‡q c‡o

wmwmGgwm ev c¨vKnvD‡R U‡g‡Uvi msMÖ‡nvËi Kvh©µg 
(Postharvest Activities of Tomato in CCMC)
‡Kvb wbw`©ó evRv‡ii Pvwn`v c~i‡Yi j‡ÿ¨ m‡ZR dj ev mewRi Rb¨ †h mKj Kvh©µg cwiPvjbv Kiv nq, 
†mMy‡jv‡K GK‡Î †cv÷nvi‡f÷ n¨vÛwjs Kvh©µg e‡j| GB Kvh©µg ¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb 
†m›Uvi wKsev c¨vKnvD‡R cwiPvwjZ nq| wmwmGgwmi Kg©x‡`i m‡e©v”P e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e 
Ges †mLv‡b cÖ‡qvR‡b h_vh_ G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z n‡e| 

cÖvK-kxZjxKiY (Pre-cooling)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³ hv U‡g‡Uvi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z mnvqZv 

K‡i

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e U‡g‡Uv‡K VvÛv Ki‡Z n‡e| U‡g‡Uvi †ÿ‡Î Aby‡gvw`Z 
cÖvK-kxZjxKi‡Yi ZvcgvÎv n‡jv 12.5 wWwMÖ †mjwmqvm

• U‡g‡Uvi gvV ZvcgvÎv ̀ ~i Kivi Rb¨ G¸‡jv‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| 
`ªæZ VvÛv evZvm cÖev‡ni gva¨‡g U‡g‡Uv n‡Z gvV Zvc miv‡bvB DËg c×wZ

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZKi‡Yi KvRI n‡q hvq (wPÎ-10)

mwU©s I †MÖwWs
(Sorting and Grading)
• †µZviv mvaviYZ: fvj gv‡bi U‡g‡Uv µq Ki‡ZB †ewk cQ›` K‡i| G Rb¨ mwU©s I †MÖwWs Kiv 

Avek¨K

• msMÖ‡ni ci Acwic°, †ivM-‡cvKvµvšÍ U‡g‡Uv, weK…Z U‡g‡Uv BZ¨vw` Avjv`v Kiv‡K mwU©s e‡j

• Ab¨w`‡K U‡g‡Uvi AvKvi-AvK…wZ, eY© BZ¨vw`i Dci wfwË K‡i wewfbœ †kÖwY‡Z †hgb-1g †kÖwY (DËg 
gv‡bi), 2q †kÖwY (ga¨g gv‡bi) Ges 3q †kÖwY‡Z (wb¤œ gv‡bi) fvM Kiv‡K †MÖwWs e‡j

• DËg gv‡bi U‡g‡Uv¸‡jv n‡e Dchy³ cwic°, fvj AvKvi-AvK…wZ wewkó, cwi®‹vi, ÿZgy³ Ges 
wbivc` (wPÎ-11)

Ab¨w`‡K, wb‡¤œewY©Z ÿZhy³ U‡g‡Uv‡K ev` w`‡Z n‡e (wPÎ 13):

• †cvKv I †ivMvµvšÍ U‡g‡Uv

• hvwš¿Kfv‡e ÿwZMÖ¯’ U‡g‡Uv †hgb- KvUv, wQ`ªhy³ wKsev Pvc LvIqv

• weK…Z I dvUv U‡g‡Uv BZ¨vw`

• mvaviYZ: †Uwe‡ji Dci †i‡L U‡g‡Uvi mwU©s KvR Ki‡Z n‡e (wPÎ-14)| G †ÿ‡Î †Uwe‡ji Dfq 
cv‡k¦© `vwo‡q Kg©xiv KvR K‡i

• evQvBK…Z U‡g‡Uv ¸‡jv mivmwi K‡›UBbv‡ii g‡a¨ ivL‡Z n‡e| mwU©s †Uwej e¨env‡ii Kvi‡Y dj¸‡jv 
gvwUi ms¯ú‡k© Avm‡Z cv‡i bv Ges RxevYy Øviv msµg‡Yi AvksKv _v‡K bv

• cÖwZevi e¨env‡ii ci †K¬vwi‡b‡UW cvwb Øviv †Uwej‡K cwi®‹vi I RxevYygy³ Ki‡Z n‡e

• Ab¨w`‡K gvwU‡Z cøvw÷‡Ki kxU wKsev PU wewQ‡q mwU©s I †MÖwWs-Gi KvR Ki‡j djMy‡jv‡Z RxevYy 
Øviv msµg‡Yi m¤¢vebv _v‡K

• mwU©s I †MÖwWs Gi Kv‡R wb‡qvwRZ Kg©x‡`i e¨w³MZ cwi®‹vi-cwi”QbœZv Acwinvh©

• G Rb¨ Kv‡Ri c~‡e© mvevb ev wWUvi‡R›U w`‡q fvjfv‡e nvZ cwi®‹vi K‡i wb‡Z n‡e| G Qvov Kg©x‡`i 
Kv‡Ri myweav‡_© Avivg`vqK Kg©-cwi‡e‡ki e¨e¯’v Ki‡Z n‡e

U‡g‡Uv cwi®‹vi I †aŠZKiY
(Tomato Cleaning and Washing)
• evsjv‡`‡ki A‡bK GjvKv‡ZB K…l‡Kiv euv‡ki LyuwU QvovB Rwg‡Z U‡g‡Uv Pvl K‡i| G me †ÿ‡Î dj 

Avmvi ci MvQ¸‡jv gvwU‡Z †n‡j c‡o Ges dj gvwUi ms¯ú‡k© P‡j Av‡m

wPÎ-10: eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡L U‡g‡Uvi wcÖKzwjs

wPÎ-11: †MÖW-1 (DËg gv‡bi) U‡g‡Uv wPÎ-12: †MÖW-2 (ga¨g gv‡bi) U‡g‡Uv
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U‡g‡Uvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Tomato)

f~wgKv (Intoduction)
evsjv‡`kmn mviv we‡k¦ U‡g‡Uv GKwU Ab¨Zg RbwcÖq I cywóKi mewR| A_©‰bwZK ¸iæ‡Z¡i cvkvcvwk GwU 
gvbe‡`‡ni cywó‡Z ¸iæZ¡c~Y© f~wgKv cvjb K‡i _v‡K| U‡g‡Uv wfUvwgb ÔwmÕ Gi Ab¨Zg Drm| cvKv 
U‡g‡Uv‡Z wfUvwgb ÔGÕ I wewfbœ ai‡Yi LwbR Dcv`vb we`¨gvb| GQvovI G‡Z weUv K¨v‡ivwUb, jvB‡Kv‡cb 
I A¨vw›U-Aw·‡W›U i‡q‡Q, hv K¨vÝvi cÖwZ‡iv‡a ¸iæZ¡c~Y© f~wgKv cvjb K‡i _v‡K| mvaviYZ: mvjv` 
wnmv‡eB U‡g‡Uv e¨eüZ nq| Z‡e Avgv‡`i †`‡k KuvPv U‡g‡Uv mewR wn‡m‡eI ivbœv K‡i LvIqv nq| cvKv 
U‡g‡Uv †_‡K gRv`vi †KPvc ev mm ˆZwi Kiv nq| 

evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K Aegy³K…Z I‡cb cwj‡b‡UW U‡g‡Uvi ̧ iæZ¡c~Y© RvZ¸‡jv n‡jv evwi 
U‡g‡Uv- 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 14, 15, 16, 17, 18 I 19| G Qvov evwi nvBweªW U‡g‡Uv-3, 
4, 5, 8, 9 I 10 i‡q‡Q, †h¸‡jv D”P djbkxj Ges †ivM-‡cvKvi AvµgbI Kg nq| G‡`i g‡a¨ evwi 
nvBweªW U‡g‡Uv-4, 8 Ges 10 MÖx®§Kv‡j cwjUv‡b‡j Pvl Kiv hvq| 

U‡g‡Uvi msMÖ‡nvËi e¨e¯’vcbvi ¸iæZ¡
(Importance of Postharvest Management of Tomato)
• dm‡ji msMÖ‡nvËi AcPq †iva, †fv³vi Pvwn`v,evRv‡ii `~iZ¡ I evwYwR¨K kZ© †gvZv‡eK DbœZ ¸YMZgvb 

mg„× wbivc` mewR †fv³vi wbKU mieiv‡ni Rb¨ h_vh_ msMÖ‡nvËi e¨e¯’vcbv AZ¨šÍ ¸iæZ¡c~Y©

• mv¤cÖwZK eQi¸‡jv‡Z evsjv‡`‡k cÖPzi cwigv‡Y U‡g‡Uv Drcvw`Z n‡”Q Ges Drcv`‡bi gvÎv cÖwZ 
eQi µgvš^‡q e„w× cv‡”Q

• h_vh_ msMÖ‡nvËi e¨e¯’vcbvi Afv‡e †`‡k Drcvw`Z U‡g‡Uvi kZKiv cÖvq 40 fvMB 
evRviRvZKi‡Yi wewfbœ ch©v‡q bó n‡q hvq

• U‡g‡Uvi cwic°Zv m¤c‡K© h_vh_ Áv‡bi Afve, gvV †_‡K dmj msMÖ‡ni fzj c×wZ, Abyc‡hvMx eo 
c¨v‡KwRs, iæ¶fv‡e U‡g‡Uvi c¨v‡KU bvovPvov Kiv, †kvab bv Kiv, AbybœZ cwienb e¨e¯’vcbv BZ¨vw` 
Kvi‡YB g~jZ: GB AcPq n‡q _v‡K

• AbybœZ msMÖ‡nvËi e¨e¯’vcbvi Kvi‡Y †`k ïay Avw_©Kfv‡eB ÿwZMÖ¯’ n‡”Q bv, eis †`‡ki e„nËi 
Rb‡Mvôxi Lv`¨ I cywói wbivcËv weav‡bI mgm¨v m„wó n‡”Q

• Kv‡RB msMÖ‡nvËi cÖhyw³ mg„× ÒK…wl cY¨ msMÖn I wecYb †K›`ª (wmwmGgwm)Ó ev c¨vKnvDR wfwËK 
f¨vjy‡PBb Dbœq‡bi gva¨‡g U‡g‡Uvmn mKj D`¨vb dm‡ji ¸YMZgvb eRvq †i‡L msMÖ‡nvËi ¶wZ 
Kwg‡q wb‡q Avm‡Z n‡e| Ab¨_vq ïaygvÎ Drcv`b evwo‡q KLbB Lv`¨ I cywó‡Z ¯^qs m¤c~Y©Zv AR©b 
Kiv m¤¢e n‡e bv

U‡g‡Uvi ¸YMZgvb I msMÖ‡nvËi RxebKvj
(Quality and Postharvest Life of Tomato)
• MvQ †_‡K msMÖn Kivi ci mvaviYZ: †Kvb m‡ZR dj ev mewRi ¸YMZgvb evov‡bv hvq bv| wKš‘ 

DbœZ msMÖ‡nvËi cÖhyw³ e¨envi K‡i dm‡ji cywógvb eRvq †i‡L G¸‡jvi msiÿY Kvj e„w× Kiv hvq

• msMÖ‡nvËi e¨e¯’vcbvi g~j D‡Ïk¨ n‡jv mewRi ¸YMZ gvb hZ`yi m¤¢e eRvq †i‡L †fv³vi wbKU Zv 
wbivc‡` †cuŠ‡Q †`qv

U‡g‡Uvi d‡ji ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Tomato Fruit Nature and Postharvest Damage)
• U‡g‡Uv‡Z cÖvq 95%cvwb _v‡K| d‡j GwU ÿZ nIqv I cuP‡bi cÖwZ AZ¨šÍ ms‡e`bkxj

• U‡g‡Uv‡Z AuvPo jvM‡j wKsev ÿZ n‡j Zv d‡ji kvixi e„wËq wewfbœ cÖwµqv †hgb- k¦mb, cÖ‡¯^`b I 
Bw_wjb ˆZwii nvi‡K Z¡ivwš^Z K‡i Ges G‡Z dj `ªæZ bó n‡q hvq

• Agm„Y I aviv‡jv wKbvi hy³ euv‡ki Szwo‡Z U‡g‡Uv cwienb Kiv, ivd n¨vÛwjs Ges cwien‡bi mgq 
c‡Y¨i c¨v‡K‡Ui Dci emv  BZ¨vw` Kvi‡Y m‡ZR U‡gv‡Uv‡Z ÿZ †`Lv w`‡Z cv‡i| KLbI KLbI 
Pv‡ci Kvi‡Y m„ó ÿZ¸‡jv evwn¨Kfv‡e †`Lv bv †M‡jI cieZ©x‡Z A_©vr cvKvi mgq G¸‡jv cÖKvk cvq

msMÖ‡ni Rb¨ U‡g‡Uvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Tomato)
• U‡g‡Uvi KvswLZ djb I ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi Rb¨ †Kej mwVK cwic°Zvi 

ch©v‡qB gvV †_‡K dj msMÖn Ki‡Z n‡e

• U‡g‡Uvi AwaKvsk Rv‡Z µgvš^‡q dj Av‡m Ges av‡c av‡c dj cvK‡Z _v‡K| U‡g‡Uv msMÖ‡ni †ÿ‡Î 
d‡ji is-B nj cÖavb wbY©vqK

• †fv³vi Pvwn`v, evRv‡ii `~iZ¡, Drcv`‡bi D‡Ïk¨ Ges cY¨ cwien‡bi mg‡qi Dci wbf©i K‡i 
cwic° meyR dj, †eªKvi †÷R (d‡ji bx‡Pi w`‡K nvjKv †Mvjvwc fve ïiæ nIqv) wKsev jvj is 
ch©v‡qi cvKv U‡g‡Uv msMÖn Kiv †h‡Z cv‡i

• †euvUvmn U‡g‡Uv msMÖn Ki‡Z n‡e Ges c¨v‡KwRs Gi mgq †evuUvi evowZ Ask †K‡U †dj‡Z n‡e 
(wPÎ-2)

U‡g‡Uv dj msMÖ‡ni ch©vqmg~n wbgœiƒc:
meyR-cwic° ch©vq: `~ieZx© evRv‡i mieivn ev `xN© mgq msiÿY Ki‡Z n‡j meyR cwic° ch©v‡q U‡g‡Uv 
msMÖn Ki‡Z n‡e| 

• GB cwic°Zvi ch©v‡q U‡g‡Uv KvU‡j ex‡Ri Pvwi w`‡K ¯^”Q †Rwji b¨vq c`v_© †`Lv hvq (wPÎ-3);

• N‡i †i‡L w`‡j G dj ax‡i ax‡i cv‡K

• cwic° meyR dj cwien‡bi mgq msMÖ‡nvËi AcPq Kg nq| wKš‘ LyPiv †`vKv‡b †fv³vi Kv‡Q wewµi 
†ÿ‡Î d‡ji KvswLZ is mn bvI cvK‡Z cv‡i

• G Rb¨ cwic° meyR ch©v‡q msM„wnZ U‡g‡Uv ¯^vfvweK fv‡e cvKvi Rb¨ AwZwi³ mgq msiÿY Ki‡Z 
n‡e A_ev K…wÎgfv‡e cvKv‡bvi Rb¨ wbivc` I Kvh©Ki e¨e¯’v †hgb-wbw`©ó gvÎvq Bw_wjb M¨vm e¨envi 
Ki‡Z n‡e

‡eªKvi-Uvwb©s ch©vq: G †ÿ‡Î cwic° meyR d‡ji wb‡Pi Pvwiw`‡K nvjKv †Mvjvwc eY© aviY Ki‡e (wPÎ-4)| 

• GB ch©v‡q msM„wnZ dj †ek k³ _v‡K| d‡j `~ieZx© evRv‡i cwienb Kiv hvq

• K¬vB‡gKwUªK ¯^fv‡ei `iæb 2/3 w`‡bi g‡a¨B dj¸‡jv ¯^vfvweKfv‡e my›`i is mn †c‡K hv‡e Ges 

KvswLZ ¸Yvejx AR©b Ki‡e

• Kv‡RB AwaKvsk †ÿ‡ÎB K…l‡Ki Rb¨ GUvB U‡g‡Uv msMÖ‡ni me‡P‡q Dchy&³ ch©vq

†Mvjvwc ev nvjKv jvj ch©vq: GB ch©v‡q djZ¡‡Ki m¤ú~Y©UzKz †Mvjvwc ev nvjKv jvj eY© aviY K‡i wKš‘ dj 
ZLbI k³ _v‡K (wPÎ-5)| 

• †µZv I cÖwµqvRvZKvix‡`i Kv‡Q mvavibZ: †Mvjvwc ev jvj e‡Y©i cvuKv d‡ji Pvwn`vB †ewk

• ZvB ¯’vbxq I wbKUeZ©x evRv‡ii †ÿ‡Î †Mvjvwc ev jvj eY© Ae¯’vq gvV †_‡K U‡g‡Uv msMÖn Kiv †h‡Z 
cv‡i

jvj ch©vq: GB ch©v‡q m¤ú~Y© djZ¡K D¾¡j jvj eY© aviY Ki‡e Ges dj ZLbI †gvUvgywU k³ _vK‡e 
(wPÎ-6)| evwo‡Z LvIqvi Rb¨ wKsev ¯’vbxq evRv‡i wewµi Rb¨ GB ch©v‡q dj msMÖn Kiv †h‡Z cv‡i|

w`‡bi †Kvb mgq U‡g‡Uv msMÖn Ki‡Z n‡e ?
U‡g‡Uvmn mKj kvKmewR I dj w`‡bi VvÛv mgq msMÖn Kiv DËg| Z‡e mKvj †_‡K ïiæ K‡i `ycyy‡ii AvM 
ch©šÍ U‡g‡Uv msMÖn Kiv hv‡e Ges msM„wnZ dj Qvqvhy³ ¯’v‡b ivL‡Z n‡e| msMÖ‡ni ci dj¸‡jv †iv‡`i 
g‡a¨ †i‡L w`‡j Gi ZvcgvÎv e„w× cvq, k¦mb I Bw_wjb Drcv`b cÖwµqv †e‡o hvq Ges `ªæZ cvK‡Z ïiæ 
K‡i| Gi d‡j U‡g‡Uvi msiÿY KvjI K‡g hvq| 

U‡g‡Uv msMÖ‡ni c×wZ
(Tomato Harvesting Method)
• U‡g‡Uv msMÖ‡ni Dchy³ cwic°Zvi ch©vq, MvQ †_‡K U‡g‡Uv msMÖ‡ni †KŠkj Ges msMÖ‡ni mgq 

BZ¨vw` welq we‡ePbvq †i‡L U‡g‡Uv msMÖn Kiv cÖ‡qvRb

• nvZ Øviv h‡Zœi mv‡_ MvQ †_‡K U‡g‡Uv msMÖn Kiv hvq| cwic° U‡g‡Uv nvZ w`‡q Zz‡j a‡i nvjKv 
†gvPo w`‡q Uvb w`‡j †evuUv †_‡K wQ‡o Avm‡e (wPÎ-8)

• nv‡Zi bL Øviv hv‡Z d‡ji Mv‡q ÿZ m„wó bv nq †m w`‡K jÿ¨ ivL‡Z n‡e| G †ÿ‡Î nv‡Z †Møvfm 
c‡i dj msMÖn KivB DËg

• †QvU KvuwP w`‡q I MvQ †_‡K †evuUv †K‡U dj msMÖn Kiv †h‡Z cv‡i| dj msMÖ‡ni mgq e¨w³MZ 
cwi®‹vi-cwi”QbœZv eRvq ivLv Avek¨K

• msMÖnK…Z dj¸‡jv GKwU cwi¯‹vi cvÎ †hgb, gm„Y Zjv wewkó cøvwóK evjwZ‡Z ivL‡Z n‡e Ges GwU 
fwZ© n‡q †M‡j eo cvÎ †hgb ÷¨vK-Dc‡hvMx cøvw÷K †µ‡U ivL‡Z n‡e (wPÎ 9)

• ‡Kvb fv‡eB msMÖnK…Z U‡g‡Uv mivmwi †Lvjv m~‡h©i Av‡jv‡Z wKsev gvwUi ms¯ú‡k© ivLv hv‡e bv| KviY 
G‡Z d‡ji cvwb †ei n‡q hv‡e, Rxevby Øviv dj AvµvšÍ n‡Z cv‡i Ges d‡ji Mv‡q ay‡jv-gvwU †j‡M 
hv‡e

• msMÖ‡ni mgq U‡g‡Uv ¸‡jv AZ¨šÍ h‡Zœi mv‡_ n¨vÛwjs Ki‡Z n‡e, hv‡Z G‡Z ÿZ m„wó bv nq wKsev 
†Kvbiæc Pvc bv Lvq

• †Kvb fv‡eB MvQ †_‡K msM„wnZ U‡g‡Uv wXj Quz‡o cv‡Î ivLv hv‡e bv| Gi Kvi‡Y U‡g‡Uv‡Z evwn¨K I 
Af¨šÍixY ÿ‡Zi m„wó n‡Z cv‡i| Af¨šÍixY ÿ‡Zi d‡j U‡g‡Uv cP‡bi cÖwZ ms‡e`bkxj n‡q c‡o

wmwmGgwm ev c¨vKnvD‡R U‡g‡Uvi msMÖ‡nvËi Kvh©µg 
(Postharvest Activities of Tomato in CCMC)
‡Kvb wbw`©ó evRv‡ii Pvwn`v c~i‡Yi j‡ÿ¨ m‡ZR dj ev mewRi Rb¨ †h mKj Kvh©µg cwiPvjbv Kiv nq, 
†mMy‡jv‡K GK‡Î †cv÷nvi‡f÷ n¨vÛwjs Kvh©µg e‡j| GB Kvh©µg ¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb 
†m›Uvi wKsev c¨vKnvD‡R cwiPvwjZ nq| wmwmGgwmi Kg©x‡`i m‡e©v”P e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e 
Ges †mLv‡b cÖ‡qvR‡b h_vh_ G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z n‡e| 

cÖvK-kxZjxKiY (Pre-cooling)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³ hv U‡g‡Uvi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z mnvqZv 

K‡i

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e U‡g‡Uv‡K VvÛv Ki‡Z n‡e| U‡g‡Uvi †ÿ‡Î Aby‡gvw`Z 
cÖvK-kxZjxKi‡Yi ZvcgvÎv n‡jv 12.5 wWwMÖ †mjwmqvm

• U‡g‡Uvi gvV ZvcgvÎv ̀ ~i Kivi Rb¨ G¸‡jv‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| 
`ªæZ VvÛv evZvm cÖev‡ni gva¨‡g U‡g‡Uv n‡Z gvV Zvc miv‡bvB DËg c×wZ

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZKi‡Yi KvRI n‡q hvq (wPÎ-10)

mwU©s I †MÖwWs
(Sorting and Grading)
• †µZviv mvaviYZ: fvj gv‡bi U‡g‡Uv µq Ki‡ZB †ewk cQ›` K‡i| G Rb¨ mwU©s I †MÖwWs Kiv 

Avek¨K

• msMÖ‡ni ci Acwic°, †ivM-‡cvKvµvšÍ U‡g‡Uv, weK…Z U‡g‡Uv BZ¨vw` Avjv`v Kiv‡K mwU©s e‡j

• Ab¨w`‡K U‡g‡Uvi AvKvi-AvK…wZ, eY© BZ¨vw`i Dci wfwË K‡i wewfbœ †kÖwY‡Z †hgb-1g †kÖwY (DËg 
gv‡bi), 2q †kÖwY (ga¨g gv‡bi) Ges 3q †kÖwY‡Z (wb¤œ gv‡bi) fvM Kiv‡K †MÖwWs e‡j

• DËg gv‡bi U‡g‡Uv¸‡jv n‡e Dchy³ cwic°, fvj AvKvi-AvK…wZ wewkó, cwi®‹vi, ÿZgy³ Ges 
wbivc` (wPÎ-11)

Ab¨w`‡K, wb‡¤œewY©Z ÿZhy³ U‡g‡Uv‡K ev` w`‡Z n‡e (wPÎ 13):

• †cvKv I †ivMvµvšÍ U‡g‡Uv

• hvwš¿Kfv‡e ÿwZMÖ¯’ U‡g‡Uv †hgb- KvUv, wQ`ªhy³ wKsev Pvc LvIqv

• weK…Z I dvUv U‡g‡Uv BZ¨vw`

• mvaviYZ: †Uwe‡ji Dci †i‡L U‡g‡Uvi mwU©s KvR Ki‡Z n‡e (wPÎ-14)| G †ÿ‡Î †Uwe‡ji Dfq 
cv‡k¦© `vwo‡q Kg©xiv KvR K‡i

• evQvBK…Z U‡g‡Uv ¸‡jv mivmwi K‡›UBbv‡ii g‡a¨ ivL‡Z n‡e| mwU©s †Uwej e¨env‡ii Kvi‡Y dj¸‡jv 
gvwUi ms¯ú‡k© Avm‡Z cv‡i bv Ges RxevYy Øviv msµg‡Yi AvksKv _v‡K bv

• cÖwZevi e¨env‡ii ci †K¬vwi‡b‡UW cvwb Øviv †Uwej‡K cwi®‹vi I RxevYygy³ Ki‡Z n‡e

• Ab¨w`‡K gvwU‡Z cøvw÷‡Ki kxU wKsev PU wewQ‡q mwU©s I †MÖwWs-Gi KvR Ki‡j djMy‡jv‡Z RxevYy 
Øviv msµg‡Yi m¤¢vebv _v‡K

• mwU©s I †MÖwWs Gi Kv‡R wb‡qvwRZ Kg©x‡`i e¨w³MZ cwi®‹vi-cwi”QbœZv Acwinvh©

• G Rb¨ Kv‡Ri c~‡e© mvevb ev wWUvi‡R›U w`‡q fvjfv‡e nvZ cwi®‹vi K‡i wb‡Z n‡e| G Qvov Kg©x‡`i 
Kv‡Ri myweav‡_© Avivg`vqK Kg©-cwi‡e‡ki e¨e¯’v Ki‡Z n‡e

U‡g‡Uv cwi®‹vi I †aŠZKiY
(Tomato Cleaning and Washing)
• evsjv‡`‡ki A‡bK GjvKv‡ZB K…l‡Kiv euv‡ki LyuwU QvovB Rwg‡Z U‡g‡Uv Pvl K‡i| G me †ÿ‡Î dj 

Avmvi ci MvQ¸‡jv gvwU‡Z †n‡j c‡o Ges dj gvwUi ms¯ú‡k© P‡j Av‡m

wPÎ 14: †Uwe‡ji Dci †i‡L U‡g‡Uv mwU©s I †MÖwWs Gi KvR

wPÎ 13: mvaviYfv‡e evwZjK…Z U‡g‡Uv
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• G‡Z d‡ji Mv‡q gvwU †j‡M hvq| Gi d‡j gvwU †_‡K †ivM RxevYy d‡ji Mv‡q †j‡M hvq, hv cieZ©x‡Z 
d‡ji cPb NUvq

• Kv‡RB msMÖ‡ni ci U‡g‡Uv fvjfv‡e cwi®‹vi Ki‡Z n‡e| G †ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 MÖvg 
†mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q| †aŠZKi‡Yi ci U‡g‡Uvi Mv‡qi cvwb fvjfv‡e 
ïwK‡q c¨v‡KU RvZ Ki‡Z n‡e

• Gfv‡e Iqvwks Gi d‡j U‡g‡Uvi Mv‡q †j‡M _vKv †ivM RxevYy `~i n‡q hvq| c‡P hvIqvi nvZ †_‡K 
iÿv cvIqvi d‡j U‡g‡Uvi msiÿY Kvj †ewk nq

U‡g‡Uv c¨v‡KwRs
(Tomato Packaging)
• cwienb I cieZ©x n¨vÛwjs Gi mgq m‡ZR dj I mewRi ¸YMZ gvbeRvq ivLvi Rb¨ h_vh_ fv‡e 

c¨v‡KwRs Kiv Acwinvh©

• D‡jøL¨ †h, h_vh_ c¨v‡KwRs Gi Afv‡e Avgv‡`i †`‡k Drcvw`Z kvK-mewRi GKwU eo Ask (M‡o 
cÖvq 15-20%) msMÖ‡nvËi ch©v‡q bó nq

• c¨v‡KwRs Gi g~j D‡Ïk¨ n‡jv wbw`©ó cwigvY †Kvb cY¨ GKwU c¨v‡K‡U ivLv hv cY¨‡K evwn‡ii 
AvNvZ, ayjvevwj I †ivM RxevYy BZ¨vw` †_‡K myiÿv †`q Ges mn‡RB n¨vÛwjs Kiv hvq

• k³ †`qvj wewkó cøvw÷K †µU U‡g‡Uv c¨v‡KwRs Gi Rb¨ LyeB Dc‡hvMx †h‡nZz GwU evB‡ii Pvc 
†_‡K U‡g‡Uv‡K ch©vß myiÿv w`‡q _v‡K (wPÎ 15)

• cY¨ fwZ© cøvw÷K †µU¸‡jv Uªv‡Ki g‡a¨ GKwUi Dci Av‡iKwU mvRv‡bv hvq

• G Qvov GKwU fvj gv‡bi cøvw÷K †µU cÖvq 300 evi e¨envi Kiv hvq| d‡j cÖwZevi dj I mewR 
c¨v‡KwRs LiP A‡bK Kg c‡o

• cøvw÷K †µ‡Ui wfZ‡ii †`qvj gm„b e‡j e¨env‡ii ci GwU‡K mn‡RB cwi®‹vi Kiv hvq

cwienb I evRviRvZKiY
(Transportation and Marketing)
cwien‡bi cÖavb D‡Ïk¨ n‡jv U‡g‡Uv‡K DËg Ae¯’vq me©‡kl evRv‡i mieivn Kiv †hLvb †_‡K †fv³viv GwU 
wKb‡e| U‡g‡Uv mvaviYZ: wZbwU ch©v‡q cwienb Kiv nq:

(K) gvV †_‡K wmwmGgwm ev Kv‡jKkb c‡q›U

(L) wmwmGgwm ev Kv‡jKkb c‡q›U †_‡K cvBKvwi evRvi Ges

(M) cvBKvwi evRvi †_‡K LyPiv evRvi

• U‡g‡Uvmn mKj kvK-mewR †`‡ki Af¨šÍ‡i cwien‡Yi Rb¨ mvaviY UªvK e¨envi Kiv †h‡Z cv‡i| 
Z‡e G †ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq| KviY G‡Z 
dm‡ji ¸Ygvb n«vm cvq

• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvwi evRv‡i Ges we‡`‡k ißvwbi †ÿ‡Î cwien‡Yi 
Rb¨ Kzwjs f¨vb e¨envi KivB DËg, hv‡Z Dchy³ ZvcgvÎv I Av‡cwÿK Av`ª©Zv wbqš¿b Kiv hvq| G‡Z 
dm‡ji ¸Yv¸b eRvq _v‡K Ges wbivc‡` cwienb Kiv hvq

• n‡U©· dvD‡Ûk‡b †ek K‡qKwU Kzwjs f¨vb i‡q‡Q †h¸‡jv cÖavbZ: m‡ZRdj I mewR cwien‡Yi Rb¨ 
wewfbœ ißvwbKviK‡`i mnvqZv w`‡q _v‡K 

evRviRvZKi‡Yi cÖ‡Z¨KwU ch©v‡q cwien‡bi †ÿ‡Î wb¤œ wjwLZ welqMywj ¸iæ‡Z¡i mv‡_ we‡ePbvq ivL‡Z 
n‡e:

• U‡g‡Uvi c¨v‡KU ¸‡jv mZK©Zvi mv‡_ Mvox‡Z DVv bvgv Ki‡Z n‡e| †Kv‡bv fv‡eB cY¨mn K‡›UBbvi 
†Rv‡i †djv wKsev GKwUi Dci Av‡iKwU wb‡ÿc Kiv hv‡e bv

• cwienb wKsev Ab¨ †Kvb mgq U‡g‡Uvi c¨v‡K‡Ui Dci emv hv‡e bv

• U‡g‡Uv KLbB †Lvjv Ae¯’vq m~‡h©i Av‡jv‡Z cwienb Kiv hv‡e bv

• evRv‡ii GK ¯’vb †_‡K Ab¨ ¯’v‡b ¯’vbvšÍ‡ii mgq PviPv Kvi n¨vÛ Uªwj e¨envi Kiv †h‡Z cv‡i 
(wPÎ-17)| G¸wj cY¨ fwZ© cøvw÷K †µU cwien‡bi †ÿ‡Î LyeB myweavRbK Ges G‡Z ÿwZi cwigvY 
Lye Kg nq 

U‡g‡Uv msiÿY
(Tomato Storage)
wmwmGgwm-‡Z wKsev cvBKvwi evRv‡i KLbI KLbI AwewµZ U‡g‡Uv mvgwqK fv‡e †µUmn msiÿ‡Yi 
cÖ‡qvRb n‡q _v‡K| G †ÿ‡Î myôz fv‡e msiÿ‡Yi Rb¨ wb‡gœv³ e¨e¯’vw` MÖnY Ki‡Z n‡e:

• mvaviY †óvi iæ‡g ch©vß evZvm PjvP‡ji e¨e¯’v _vK‡Z n‡e

• m¤¢e n‡j wmwmGgwm wKsev Avor-G ¯^í Li‡P Kzj‡evU wbqwš¿Z Kzj iæg ¯’vcb K‡i †mLv‡b KvswLZ 
ZvcgvÎvq U‡g‡Uv msiÿY Kiv †h‡Z cv‡i (wPÎ-18)

• U‡g‡Uv msiÿ‡Yi Rb¨ Dchy³ ZvcgvÎv I Av‡cwÿK Av`ª©Zv n‡jv h_vµ‡g 12-13 wWwMÖ †mjwmqvmI 
85-90%| GB cwi‡e‡k 25-30 w`b ch©šÍfvj Ae¯’vq U‡g‡Uv msiÿY Kiv hvq

• Ab¨ w`‡K 1-wg_vBj mvB‡K¬v‡cÖvwcb (1-MCP) bvgK GK ai‡bi †KwgK¨vj e¨env‡ii gva¨‡g 
U‡g‡Uvi msiÿY Kvj D‡jø¨L †hvM¨fv‡e evov‡bv hvq

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, evwi U‡g‡Uv-15 Gi iO cwieZ©b 
ch©v‡q A_©vr d‡ji wb‡Pi w`‡K 10-15% As‡k †Mvjvcx Avfv †`Lv w`‡j (Breaker-turning stage) 
Zv msMÖn K‡i 200 gvB‡µvMÖvg/wjUvi 1-MCP `ªe‡b 5 wgwbU Wzwe‡q ivLvi ci †m¸‡jv‡K DwV‡q 
Mv‡qi cvwb ïwK‡q 1% wQ`ªhy³ cvZjv cwjw_‡b f‡i 20±2 °C ZvcgvÎv I 80-90% Av‡cwÿK 
Av`ª©Zvq msiÿY Ki‡j Zv 24 w`b ch©šÍ fvj _v‡K| †÷v‡i‡Ri †k‡li w`‡K U‡g‡Uv ¸‡jv ¯^vfvweK 

fv‡eB cv‡K, D¾¡j jvj eY© aviY K‡i Ges G‡`i cywó¸Y I Aÿzbœ _v‡K

• Ab¨ w`‡K bb-wUª‡UU U‡g‡Uv ¸‡jv gvÎ 10-11 w`‡bB m¤ú~Y©fv‡e †c‡K hvq

• A_©vr 1-MCP cÖ‡qv‡Mi gva¨‡g U‡g‡Uvi cvKvi mgq †cQv‡bvmn G‡`i msMÖ‡nvËi RxebKvj cÖvq 15 
w`b ch©šÍ evov‡bv m¤¢e

• G‡Z GK w`‡K †hgb cY¨wUi msiÿY Kvj ev‡o, Ab¨ w`‡K †Zgwb Gi cwienb I evRviRvZKi‡Y 
myweav m„wói cvkvcvwk Gi msMÖ‡nvËi ÿwZ Kgv‡Z 1-MCP e¨vcK f~wgKv cvjb Ki‡e

†e¸‡bi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Brinjal)

f~wgKv (Intoduction)
†e¸b evsjv‡`‡ki me©vwaK Rwg‡Z PvlK…Z GKwU AZ¨šÍ RbwcÖq mewR| G‡Z cÖPzi cwigv‡b dvBevi, 
wfUvwgbm, Kcvi, g¨vsMvwbR i‡q‡Q| GQvov †e¸‡b †d‡bvwjK Gw›U-Aw·‡W›U K¤úvDÛ i‡q‡Q, hv K¨vÝvi 
cÖwZ‡iv‡a KvR K‡i| evsjv‡`‡k eZ©gv‡b mviv eQiB †e¸b Drcvw`Z nq| Z‡e kxZKv‡j Gi djb †ewk 
nq| wKš‘ Drcvw`Z †e¸‡bi cÖvq 21% msMÖ‡nvËi ch©v‡q evRviRvZKi‡Yi mgq bó nq| gvV †_‡K msMÖn 
I cwienbKvjxb h‡Zœi Afve, †ivM-†cvKvi Avµgb, AwZwi³ eo AvKv‡ii e¯Ívq ev Szwo‡Z c¨v‡KwRs, iæÿ 
fv‡e †jvwWs-Avb‡jvwWs BZ¨vw` Kvi‡Y †e¸‡bi msMÖ‡nvËi ÿwZ n‡q _v‡K| Kv‡RB mwVK msMÖ‡nvËi 
e¨e¯’vcbv m¤úwK©Z Ávb I f¨vjy †PB‡b Zvi cÖ‡qv‡Mi gva¨‡gB †Kej †e¸‡bi GB wekvj AcPq †iva Kiv 
m¤¢e n‡e|

evsjv‡`k K…wl M‡elYv Bbw÷wUDU n‡Z B‡Zvg‡a¨ `ywU nvBweªWmn (evwi †e¸b 3 I 4) †e¸‡bi †gvU 10 wU 
D”P djbkxj RvZ Aegy³ n‡q‡Q (wPÎ-1)| 

G Qvov m¤úªwZ evwi wewU †e¸b 1, 2, 3 I 4 gy³vqb Kiv n‡q‡Q, †h¸‡jv D”P djbkxj Ges me‡P‡q ÿwZKi 
WMv I dj wQ`ªKvix †cvKv cÖwZ‡ivax (wPÎ-2)|

†e¸‡bi kvixi ZvwË¡K ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Fruit Physiology and Postharvest Damage of Brinjal) 
• †e¸‡b cÖvq 90% cvwb _v‡K| d‡j GwU ÿZ nIqv I cP‡bi cÖwZ AZ¨šÍ ms‡e`bkxj

• AuvPi jvM‡j wKsev ÿZ n‡j Zv †e¸‡bi kvixie„Ëxq wewfbœ cÖwµqv †hgb- k¦mb, cÖ‡¯^`b I Bw_wjb 
ˆZwii nvi‡K Z¡ivwš^Z K‡i Ges G‡Z dj `ªæZ bó n‡q hvq

• Agm„Y I aviv‡jv wKbvi hy³ euv‡ki Szwo‡Z †e¸b cwienb Kiv, P‡Ui e¯Ívq eo c¨v‡KwRs, ivd 
n¨vÛwjs Ges cwien‡bi mgq c‡Y¨i c¨v‡K‡Ui Dci emv BZ¨vw` Kvi‡Y m‡ZR †e¸‡b ÿZ †`Lv w`‡Z 
cv‡i| KLbI KLbI Pv‡ci Kvi‡Y m„ó ÿZ¸‡jv evwn¨K fv‡e †`Lvbv †M‡jI cieZ©x‡Z A_©vr 
evRviRvZKi‡Yi mgq G¸‡jv `„k¨gvb nq 

msMÖ‡ni Rb¨ †e¸‡bi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Brinjal)
• KvswLZ djb I ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi Rb¨ †Kej mwVK cwic°Zvi ch©v‡qB gvV 

†_‡K †e¸b msMÖn Ki‡Z n‡e

• †e¸‡bi AwaKvsk Rv‡Z av‡c av‡c dzj I dj Av‡m| d‡j GKwU MvQ †_‡K A‡bKw`b a‡i dj msMÖn 
Ki‡Z nq

• mvaviYZ: Pviv jvMv‡bvi 16-20 mßv‡ni g‡a¨ cÖ_gevi †e¸b †Zvjvi Dc‡hvMx nq

• †e¸b Ggb ch©v‡q msMÖn Ki‡Z n‡e hLb †e¸bc~Y© AvKvi cÖvß n‡q‡Q A_P exR k³ nqwb Ges 
djZ¡K gm„b I D¾¡j †`Lv‡e (wPÎ-4)

• †ewk cwic° d‡ji kuvm k³ I ¯^v`nxb nq| Avevi †ewk KwP Ae¯’vq msMÖn Ki‡j djb K‡g hvq

MvQ †_‡K †e¸b msMÖn I n¨v‡Ûwjs †KŠkj
(Harvesting and Field Handling Techniques of Brinjal)
• GKUv my¯’, mej djevb MvQ †_‡K †ek wKQz Kvj a‡i †e¸b †Zvjv hvq | myZivs d‡ji e„w×i Ae¯’v 

†`‡L †e¸b Zzj‡Z n‡e

• †fvi †ejvq hLb ZvcgvÎv Kg I evZv‡mi Av`©ªZv †ewk _v‡K Ges d‡ji ZiZvRv fve fvj _v‡K ZLb 
†e¸b msMÖn Ki‡Z n‡e

• nvZ w`‡q †U‡b bv wQ‡o aviv‡jv Qywi ev KvuwPi mvnv‡h¨ MvQ †_‡K †e¸b msMÖn Ki‡Z n‡e| MvQ †_‡K 
†U‡b wQo‡j A‡bK mgq Mv‡Qi evK‡j ÿZ ˆZwi nq| hvi d‡j cieZx©‡Z MvQ †ivMvµvšÍ n‡q c‡o

• MvQ †_‡K msM„wnZ †e¸b mivmwi cøvwóK †µU ev evjwZ‡Z ivL‡Z n‡e (wPÎ-5)

• gvV †_‡K †Zvjvi mgq †cvKv ev cvwL‡Z LvIqv, †ivMvµvšÍ, AuvPo ev `vMhy³, dvUv wKsev ÎæwUc~Y© 
†e¸b¸‡jv Avjv`v cv‡Î ivL‡Z n‡e

• †Kvb fv‡eB †e¸b mivmwi gvwUi Dci ivLv hv‡e bv| KviY G‡Z †e¸b RxevYy Øviv msµg‡Yi AvksKv 
†e‡o hvq

• msMÖnK…Z †e¸b mivmwi †Lvjv m~‡h©i Av‡jv‡Z bv †i‡L hZ`ªæZ m¤¢e Qvqvhy³ kxZj ¯’v‡b c¨v‡KUmn  
(†hgb-cøvwóK †µU) mwi‡q wb‡Z n‡e| Ab¨_vq D”P ZvcgvÎvq dj †_‡K ̀ ªæZ cvwb †ei n‡q hv‡e Ges 
Gi msMÖ‡nvËi RxebKvj K‡g hv‡e|

gvV †_‡K ¯’vbxqfv‡e †e¸b cwienb
(Local Transportation of Brinjal)
• gvV †_‡K msM„wnZ †e¸b cøvw÷K †µ‡U K‡i ¯’vbxq myweav Abyhvqx f¨vb Mvwoi mvnv‡h¨ wbKUeZ©x 

wmwmGgwm ev c¨vwKs †k‡W wb‡q †h‡Z n‡e

• cwien‡b c¨v‡KU ¸‡jv mvRv‡bvi mgq †Lqvj ivL‡Z n‡e †hb AwZwi³ PvcvPvwc bv nq wKsev GKUv 
cv‡Îi Dci Aci GKUv ivL‡Z wM‡q wb‡Pi cv‡Îi †e¸b ÿwZMÖ¯’ bv nq| AwZwi³ PvcvPvwc‡Z †e¸b 
†_uZ‡j †h‡Z cv‡i ev djZ¡K †`‡e †h‡Z cv‡i| G‡Z G ¸‡jvi evRvi `i K‡g †h‡Z cv‡i

• MšÍ‡e¨ †cuŠ‡Q cwienb †_‡K †e¸†bi †µU¸‡jv h‡Zœi mv‡_ bvgv‡Z n‡e

wmwmGgwm ev c¨vKnvD‡R †e¸‡bi †cv÷nvi‡f÷ Kvh©µg 
(Postharvest Activities of Brinjal in CCMC or Packhouse)
• gvV †_‡K msMÖ‡ni ci evRviRvZKi‡Yi D‡Ï‡k¨ m‡ZR dj ev mewRi Rb¨ †h mKj Kvh©µg 

cwiPvjbv Kiv nq, †mMy‡jv‡K GK‡Î †cv÷nvi‡f÷ n¨vÛwjs Kvh©µg e‡j

• GB Kvh©µg¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb c‡q›U wKsev wmwmGgwm, ¯’vbxq evRvi, cwienb, 
cvBKvwi evRvi I LyPiv evRvi Aewa cwiPvwjZ nq

• wmwmGgwm‡Z mvaviYZ: m‡ZR c‡Y¨i cÖvK-kxZjxKiY, mwU©s, †MÖwWs, Iqvwks, c¨v‡KwRs BZ¨vw` KvR 
m¤úbœ Kiv nq| A‡bK mgq AwewµZ cY¨ mvgwqK fv‡e msiÿ‡Yi Rb¨ wmwmGgwm‡Z ̄ ^í cwim‡i Kzj 
iæ‡giI e¨e¯’v _v‡K

• wmwmGgwmi Kg©x‡`i m‡e©v”P e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e Ges †mLv‡b cÖ‡qvR‡b h_vh_  
G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z n‡e

wPÎ 15: k³ cøvw÷K †µ‡U U‡g‡Uv c¨v‡KwRs hv cY¨‡K h‡_ó myiÿv †`q
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• G‡Z d‡ji Mv‡q gvwU †j‡M hvq| Gi d‡j gvwU †_‡K †ivM RxevYy d‡ji Mv‡q †j‡M hvq, hv cieZ©x‡Z 
d‡ji cPb NUvq

• Kv‡RB msMÖ‡ni ci U‡g‡Uv fvjfv‡e cwi®‹vi Ki‡Z n‡e| G †ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 MÖvg 
†mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q| †aŠZKi‡Yi ci U‡g‡Uvi Mv‡qi cvwb fvjfv‡e 
ïwK‡q c¨v‡KU RvZ Ki‡Z n‡e

• Gfv‡e Iqvwks Gi d‡j U‡g‡Uvi Mv‡q †j‡M _vKv †ivM RxevYy `~i n‡q hvq| c‡P hvIqvi nvZ †_‡K 
iÿv cvIqvi d‡j U‡g‡Uvi msiÿY Kvj †ewk nq

U‡g‡Uv c¨v‡KwRs
(Tomato Packaging)
• cwienb I cieZ©x n¨vÛwjs Gi mgq m‡ZR dj I mewRi ¸YMZ gvbeRvq ivLvi Rb¨ h_vh_ fv‡e 

c¨v‡KwRs Kiv Acwinvh©

• D‡jøL¨ †h, h_vh_ c¨v‡KwRs Gi Afv‡e Avgv‡`i †`‡k Drcvw`Z kvK-mewRi GKwU eo Ask (M‡o 
cÖvq 15-20%) msMÖ‡nvËi ch©v‡q bó nq

• c¨v‡KwRs Gi g~j D‡Ïk¨ n‡jv wbw`©ó cwigvY †Kvb cY¨ GKwU c¨v‡K‡U ivLv hv cY¨‡K evwn‡ii 
AvNvZ, ayjvevwj I †ivM RxevYy BZ¨vw` †_‡K myiÿv †`q Ges mn‡RB n¨vÛwjs Kiv hvq

• k³ †`qvj wewkó cøvw÷K †µU U‡g‡Uv c¨v‡KwRs Gi Rb¨ LyeB Dc‡hvMx †h‡nZz GwU evB‡ii Pvc 
†_‡K U‡g‡Uv‡K ch©vß myiÿv w`‡q _v‡K (wPÎ 15)

• cY¨ fwZ© cøvw÷K †µU¸‡jv Uªv‡Ki g‡a¨ GKwUi Dci Av‡iKwU mvRv‡bv hvq

• G Qvov GKwU fvj gv‡bi cøvw÷K †µU cÖvq 300 evi e¨envi Kiv hvq| d‡j cÖwZevi dj I mewR 
c¨v‡KwRs LiP A‡bK Kg c‡o

• cøvw÷K †µ‡Ui wfZ‡ii †`qvj gm„b e‡j e¨env‡ii ci GwU‡K mn‡RB cwi®‹vi Kiv hvq

cwienb I evRviRvZKiY
(Transportation and Marketing)
cwien‡bi cÖavb D‡Ïk¨ n‡jv U‡g‡Uv‡K DËg Ae¯’vq me©‡kl evRv‡i mieivn Kiv †hLvb †_‡K †fv³viv GwU 
wKb‡e| U‡g‡Uv mvaviYZ: wZbwU ch©v‡q cwienb Kiv nq:

(K) gvV †_‡K wmwmGgwm ev Kv‡jKkb c‡q›U

(L) wmwmGgwm ev Kv‡jKkb c‡q›U †_‡K cvBKvwi evRvi Ges

(M) cvBKvwi evRvi †_‡K LyPiv evRvi

• U‡g‡Uvmn mKj kvK-mewR †`‡ki Af¨šÍ‡i cwien‡Yi Rb¨ mvaviY UªvK e¨envi Kiv †h‡Z cv‡i| 
Z‡e G †ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq| KviY G‡Z 
dm‡ji ¸Ygvb n«vm cvq

• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvwi evRv‡i Ges we‡`‡k ißvwbi †ÿ‡Î cwien‡Yi 
Rb¨ Kzwjs f¨vb e¨envi KivB DËg, hv‡Z Dchy³ ZvcgvÎv I Av‡cwÿK Av`ª©Zv wbqš¿b Kiv hvq| G‡Z 
dm‡ji ¸Yv¸b eRvq _v‡K Ges wbivc‡` cwienb Kiv hvq

• n‡U©· dvD‡Ûk‡b †ek K‡qKwU Kzwjs f¨vb i‡q‡Q †h¸‡jv cÖavbZ: m‡ZRdj I mewR cwien‡Yi Rb¨ 
wewfbœ ißvwbKviK‡`i mnvqZv w`‡q _v‡K 

evRviRvZKi‡Yi cÖ‡Z¨KwU ch©v‡q cwien‡bi †ÿ‡Î wb¤œ wjwLZ welqMywj ¸iæ‡Z¡i mv‡_ we‡ePbvq ivL‡Z 
n‡e:

• U‡g‡Uvi c¨v‡KU ¸‡jv mZK©Zvi mv‡_ Mvox‡Z DVv bvgv Ki‡Z n‡e| †Kv‡bv fv‡eB cY¨mn K‡›UBbvi 
†Rv‡i †djv wKsev GKwUi Dci Av‡iKwU wb‡ÿc Kiv hv‡e bv

• cwienb wKsev Ab¨ †Kvb mgq U‡g‡Uvi c¨v‡K‡Ui Dci emv hv‡e bv

• U‡g‡Uv KLbB †Lvjv Ae¯’vq m~‡h©i Av‡jv‡Z cwienb Kiv hv‡e bv

• evRv‡ii GK ¯’vb †_‡K Ab¨ ¯’v‡b ¯’vbvšÍ‡ii mgq PviPv Kvi n¨vÛ Uªwj e¨envi Kiv †h‡Z cv‡i 
(wPÎ-17)| G¸wj cY¨ fwZ© cøvw÷K †µU cwien‡bi †ÿ‡Î LyeB myweavRbK Ges G‡Z ÿwZi cwigvY 
Lye Kg nq 

U‡g‡Uv msiÿY
(Tomato Storage)
wmwmGgwm-‡Z wKsev cvBKvwi evRv‡i KLbI KLbI AwewµZ U‡g‡Uv mvgwqK fv‡e †µUmn msiÿ‡Yi 
cÖ‡qvRb n‡q _v‡K| G †ÿ‡Î myôz fv‡e msiÿ‡Yi Rb¨ wb‡gœv³ e¨e¯’vw` MÖnY Ki‡Z n‡e:

• mvaviY †óvi iæ‡g ch©vß evZvm PjvP‡ji e¨e¯’v _vK‡Z n‡e

• m¤¢e n‡j wmwmGgwm wKsev Avor-G ¯^í Li‡P Kzj‡evU wbqwš¿Z Kzj iæg ¯’vcb K‡i †mLv‡b KvswLZ 
ZvcgvÎvq U‡g‡Uv msiÿY Kiv †h‡Z cv‡i (wPÎ-18)

• U‡g‡Uv msiÿ‡Yi Rb¨ Dchy³ ZvcgvÎv I Av‡cwÿK Av`ª©Zv n‡jv h_vµ‡g 12-13 wWwMÖ †mjwmqvmI 
85-90%| GB cwi‡e‡k 25-30 w`b ch©šÍfvj Ae¯’vq U‡g‡Uv msiÿY Kiv hvq

• Ab¨ w`‡K 1-wg_vBj mvB‡K¬v‡cÖvwcb (1-MCP) bvgK GK ai‡bi †KwgK¨vj e¨env‡ii gva¨‡g 
U‡g‡Uvi msiÿY Kvj D‡jø¨L †hvM¨fv‡e evov‡bv hvq

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, evwi U‡g‡Uv-15 Gi iO cwieZ©b 
ch©v‡q A_©vr d‡ji wb‡Pi w`‡K 10-15% As‡k †Mvjvcx Avfv †`Lv w`‡j (Breaker-turning stage) 
Zv msMÖn K‡i 200 gvB‡µvMÖvg/wjUvi 1-MCP `ªe‡b 5 wgwbU Wzwe‡q ivLvi ci †m¸‡jv‡K DwV‡q 
Mv‡qi cvwb ïwK‡q 1% wQ`ªhy³ cvZjv cwjw_‡b f‡i 20±2 °C ZvcgvÎv I 80-90% Av‡cwÿK 
Av`ª©Zvq msiÿY Ki‡j Zv 24 w`b ch©šÍ fvj _v‡K| †÷v‡i‡Ri †k‡li w`‡K U‡g‡Uv ¸‡jv ¯^vfvweK 

fv‡eB cv‡K, D¾¡j jvj eY© aviY K‡i Ges G‡`i cywó¸Y I Aÿzbœ _v‡K

• Ab¨ w`‡K bb-wUª‡UU U‡g‡Uv ¸‡jv gvÎ 10-11 w`‡bB m¤ú~Y©fv‡e †c‡K hvq

• A_©vr 1-MCP cÖ‡qv‡Mi gva¨‡g U‡g‡Uvi cvKvi mgq †cQv‡bvmn G‡`i msMÖ‡nvËi RxebKvj cÖvq 15 
w`b ch©šÍ evov‡bv m¤¢e

• G‡Z GK w`‡K †hgb cY¨wUi msiÿY Kvj ev‡o, Ab¨ w`‡K †Zgwb Gi cwienb I evRviRvZKi‡Y 
myweav m„wói cvkvcvwk Gi msMÖ‡nvËi ÿwZ Kgv‡Z 1-MCP e¨vcK f~wgKv cvjb Ki‡e

†e¸‡bi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Brinjal)

f~wgKv (Intoduction)
†e¸b evsjv‡`‡ki me©vwaK Rwg‡Z PvlK…Z GKwU AZ¨šÍ RbwcÖq mewR| G‡Z cÖPzi cwigv‡b dvBevi, 
wfUvwgbm, Kcvi, g¨vsMvwbR i‡q‡Q| GQvov †e¸‡b †d‡bvwjK Gw›U-Aw·‡W›U K¤úvDÛ i‡q‡Q, hv K¨vÝvi 
cÖwZ‡iv‡a KvR K‡i| evsjv‡`‡k eZ©gv‡b mviv eQiB †e¸b Drcvw`Z nq| Z‡e kxZKv‡j Gi djb †ewk 
nq| wKš‘ Drcvw`Z †e¸‡bi cÖvq 21% msMÖ‡nvËi ch©v‡q evRviRvZKi‡Yi mgq bó nq| gvV †_‡K msMÖn 
I cwienbKvjxb h‡Zœi Afve, †ivM-†cvKvi Avµgb, AwZwi³ eo AvKv‡ii e¯Ívq ev Szwo‡Z c¨v‡KwRs, iæÿ 
fv‡e †jvwWs-Avb‡jvwWs BZ¨vw` Kvi‡Y †e¸‡bi msMÖ‡nvËi ÿwZ n‡q _v‡K| Kv‡RB mwVK msMÖ‡nvËi 
e¨e¯’vcbv m¤úwK©Z Ávb I f¨vjy †PB‡b Zvi cÖ‡qv‡Mi gva¨‡gB †Kej †e¸‡bi GB wekvj AcPq †iva Kiv 
m¤¢e n‡e|

evsjv‡`k K…wl M‡elYv Bbw÷wUDU n‡Z B‡Zvg‡a¨ `ywU nvBweªWmn (evwi †e¸b 3 I 4) †e¸‡bi †gvU 10 wU 
D”P djbkxj RvZ Aegy³ n‡q‡Q (wPÎ-1)| 

G Qvov m¤úªwZ evwi wewU †e¸b 1, 2, 3 I 4 gy³vqb Kiv n‡q‡Q, †h¸‡jv D”P djbkxj Ges me‡P‡q ÿwZKi 
WMv I dj wQ`ªKvix †cvKv cÖwZ‡ivax (wPÎ-2)|

†e¸‡bi kvixi ZvwË¡K ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Fruit Physiology and Postharvest Damage of Brinjal) 
• †e¸‡b cÖvq 90% cvwb _v‡K| d‡j GwU ÿZ nIqv I cP‡bi cÖwZ AZ¨šÍ ms‡e`bkxj

• AuvPi jvM‡j wKsev ÿZ n‡j Zv †e¸‡bi kvixie„Ëxq wewfbœ cÖwµqv †hgb- k¦mb, cÖ‡¯^`b I Bw_wjb 
ˆZwii nvi‡K Z¡ivwš^Z K‡i Ges G‡Z dj `ªæZ bó n‡q hvq

• Agm„Y I aviv‡jv wKbvi hy³ euv‡ki Szwo‡Z †e¸b cwienb Kiv, P‡Ui e¯Ívq eo c¨v‡KwRs, ivd 
n¨vÛwjs Ges cwien‡bi mgq c‡Y¨i c¨v‡K‡Ui Dci emv BZ¨vw` Kvi‡Y m‡ZR †e¸‡b ÿZ †`Lv w`‡Z 
cv‡i| KLbI KLbI Pv‡ci Kvi‡Y m„ó ÿZ¸‡jv evwn¨K fv‡e †`Lvbv †M‡jI cieZ©x‡Z A_©vr 
evRviRvZKi‡Yi mgq G¸‡jv `„k¨gvb nq 

msMÖ‡ni Rb¨ †e¸‡bi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Brinjal)
• KvswLZ djb I ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi Rb¨ †Kej mwVK cwic°Zvi ch©v‡qB gvV 

†_‡K †e¸b msMÖn Ki‡Z n‡e

• †e¸‡bi AwaKvsk Rv‡Z av‡c av‡c dzj I dj Av‡m| d‡j GKwU MvQ †_‡K A‡bKw`b a‡i dj msMÖn 
Ki‡Z nq

• mvaviYZ: Pviv jvMv‡bvi 16-20 mßv‡ni g‡a¨ cÖ_gevi †e¸b †Zvjvi Dc‡hvMx nq

• †e¸b Ggb ch©v‡q msMÖn Ki‡Z n‡e hLb †e¸bc~Y© AvKvi cÖvß n‡q‡Q A_P exR k³ nqwb Ges 
djZ¡K gm„b I D¾¡j †`Lv‡e (wPÎ-4)

• †ewk cwic° d‡ji kuvm k³ I ¯^v`nxb nq| Avevi †ewk KwP Ae¯’vq msMÖn Ki‡j djb K‡g hvq

MvQ †_‡K †e¸b msMÖn I n¨v‡Ûwjs †KŠkj
(Harvesting and Field Handling Techniques of Brinjal)
• GKUv my¯’, mej djevb MvQ †_‡K †ek wKQz Kvj a‡i †e¸b †Zvjv hvq | myZivs d‡ji e„w×i Ae¯’v 

†`‡L †e¸b Zzj‡Z n‡e

• †fvi †ejvq hLb ZvcgvÎv Kg I evZv‡mi Av`©ªZv †ewk _v‡K Ges d‡ji ZiZvRv fve fvj _v‡K ZLb 
†e¸b msMÖn Ki‡Z n‡e

• nvZ w`‡q †U‡b bv wQ‡o aviv‡jv Qywi ev KvuwPi mvnv‡h¨ MvQ †_‡K †e¸b msMÖn Ki‡Z n‡e| MvQ †_‡K 
†U‡b wQo‡j A‡bK mgq Mv‡Qi evK‡j ÿZ ˆZwi nq| hvi d‡j cieZx©‡Z MvQ †ivMvµvšÍ n‡q c‡o

• MvQ †_‡K msM„wnZ †e¸b mivmwi cøvwóK †µU ev evjwZ‡Z ivL‡Z n‡e (wPÎ-5)

• gvV †_‡K †Zvjvi mgq †cvKv ev cvwL‡Z LvIqv, †ivMvµvšÍ, AuvPo ev `vMhy³, dvUv wKsev ÎæwUc~Y© 
†e¸b¸‡jv Avjv`v cv‡Î ivL‡Z n‡e

• †Kvb fv‡eB †e¸b mivmwi gvwUi Dci ivLv hv‡e bv| KviY G‡Z †e¸b RxevYy Øviv msµg‡Yi AvksKv 
†e‡o hvq

• msMÖnK…Z †e¸b mivmwi †Lvjv m~‡h©i Av‡jv‡Z bv †i‡L hZ`ªæZ m¤¢e Qvqvhy³ kxZj ¯’v‡b c¨v‡KUmn  
(†hgb-cøvwóK †µU) mwi‡q wb‡Z n‡e| Ab¨_vq D”P ZvcgvÎvq dj †_‡K ̀ ªæZ cvwb †ei n‡q hv‡e Ges 
Gi msMÖ‡nvËi RxebKvj K‡g hv‡e|

gvV †_‡K ¯’vbxqfv‡e †e¸b cwienb
(Local Transportation of Brinjal)
• gvV †_‡K msM„wnZ †e¸b cøvw÷K †µ‡U K‡i ¯’vbxq myweav Abyhvqx f¨vb Mvwoi mvnv‡h¨ wbKUeZ©x 

wmwmGgwm ev c¨vwKs †k‡W wb‡q †h‡Z n‡e

• cwien‡b c¨v‡KU ¸‡jv mvRv‡bvi mgq †Lqvj ivL‡Z n‡e †hb AwZwi³ PvcvPvwc bv nq wKsev GKUv 
cv‡Îi Dci Aci GKUv ivL‡Z wM‡q wb‡Pi cv‡Îi †e¸b ÿwZMÖ¯’ bv nq| AwZwi³ PvcvPvwc‡Z †e¸b 
†_uZ‡j †h‡Z cv‡i ev djZ¡K †`‡e †h‡Z cv‡i| G‡Z G ¸‡jvi evRvi `i K‡g †h‡Z cv‡i

• MšÍ‡e¨ †cuŠ‡Q cwienb †_‡K †e¸†bi †µU¸‡jv h‡Zœi mv‡_ bvgv‡Z n‡e

wmwmGgwm ev c¨vKnvD‡R †e¸‡bi †cv÷nvi‡f÷ Kvh©µg 
(Postharvest Activities of Brinjal in CCMC or Packhouse)
• gvV †_‡K msMÖ‡ni ci evRviRvZKi‡Yi D‡Ï‡k¨ m‡ZR dj ev mewRi Rb¨ †h mKj Kvh©µg 

cwiPvjbv Kiv nq, †mMy‡jv‡K GK‡Î †cv÷nvi‡f÷ n¨vÛwjs Kvh©µg e‡j

• GB Kvh©µg¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb c‡q›U wKsev wmwmGgwm, ¯’vbxq evRvi, cwienb, 
cvBKvwi evRvi I LyPiv evRvi Aewa cwiPvwjZ nq

• wmwmGgwm‡Z mvaviYZ: m‡ZR c‡Y¨i cÖvK-kxZjxKiY, mwU©s, †MÖwWs, Iqvwks, c¨v‡KwRs BZ¨vw` KvR 
m¤úbœ Kiv nq| A‡bK mgq AwewµZ cY¨ mvgwqK fv‡e msiÿ‡Yi Rb¨ wmwmGgwm‡Z ̄ ^í cwim‡i Kzj 
iæ‡giI e¨e¯’v _v‡K

• wmwmGgwmi Kg©x‡`i m‡e©v”P e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e Ges †mLv‡b cÖ‡qvR‡b h_vh_  
G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z n‡e

wPÎ-16. mewR cwien‡bi Rb¨ e¨eüZ mvaviY UªvK (ev‡g) I Kzwjsf¨vb (Wv‡b)
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• G‡Z d‡ji Mv‡q gvwU †j‡M hvq| Gi d‡j gvwU †_‡K †ivM RxevYy d‡ji Mv‡q †j‡M hvq, hv cieZ©x‡Z 
d‡ji cPb NUvq

• Kv‡RB msMÖ‡ni ci U‡g‡Uv fvjfv‡e cwi®‹vi Ki‡Z n‡e| G †ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 MÖvg 
†mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q| †aŠZKi‡Yi ci U‡g‡Uvi Mv‡qi cvwb fvjfv‡e 
ïwK‡q c¨v‡KU RvZ Ki‡Z n‡e

• Gfv‡e Iqvwks Gi d‡j U‡g‡Uvi Mv‡q †j‡M _vKv †ivM RxevYy `~i n‡q hvq| c‡P hvIqvi nvZ †_‡K 
iÿv cvIqvi d‡j U‡g‡Uvi msiÿY Kvj †ewk nq

U‡g‡Uv c¨v‡KwRs
(Tomato Packaging)
• cwienb I cieZ©x n¨vÛwjs Gi mgq m‡ZR dj I mewRi ¸YMZ gvbeRvq ivLvi Rb¨ h_vh_ fv‡e 

c¨v‡KwRs Kiv Acwinvh©

• D‡jøL¨ †h, h_vh_ c¨v‡KwRs Gi Afv‡e Avgv‡`i †`‡k Drcvw`Z kvK-mewRi GKwU eo Ask (M‡o 
cÖvq 15-20%) msMÖ‡nvËi ch©v‡q bó nq

• c¨v‡KwRs Gi g~j D‡Ïk¨ n‡jv wbw`©ó cwigvY †Kvb cY¨ GKwU c¨v‡K‡U ivLv hv cY¨‡K evwn‡ii 
AvNvZ, ayjvevwj I †ivM RxevYy BZ¨vw` †_‡K myiÿv †`q Ges mn‡RB n¨vÛwjs Kiv hvq

• k³ †`qvj wewkó cøvw÷K †µU U‡g‡Uv c¨v‡KwRs Gi Rb¨ LyeB Dc‡hvMx †h‡nZz GwU evB‡ii Pvc 
†_‡K U‡g‡Uv‡K ch©vß myiÿv w`‡q _v‡K (wPÎ 15)

• cY¨ fwZ© cøvw÷K †µU¸‡jv Uªv‡Ki g‡a¨ GKwUi Dci Av‡iKwU mvRv‡bv hvq

• G Qvov GKwU fvj gv‡bi cøvw÷K †µU cÖvq 300 evi e¨envi Kiv hvq| d‡j cÖwZevi dj I mewR 
c¨v‡KwRs LiP A‡bK Kg c‡o

• cøvw÷K †µ‡Ui wfZ‡ii †`qvj gm„b e‡j e¨env‡ii ci GwU‡K mn‡RB cwi®‹vi Kiv hvq

cwienb I evRviRvZKiY
(Transportation and Marketing)
cwien‡bi cÖavb D‡Ïk¨ n‡jv U‡g‡Uv‡K DËg Ae¯’vq me©‡kl evRv‡i mieivn Kiv †hLvb †_‡K †fv³viv GwU 
wKb‡e| U‡g‡Uv mvaviYZ: wZbwU ch©v‡q cwienb Kiv nq:

(K) gvV †_‡K wmwmGgwm ev Kv‡jKkb c‡q›U

(L) wmwmGgwm ev Kv‡jKkb c‡q›U †_‡K cvBKvwi evRvi Ges

(M) cvBKvwi evRvi †_‡K LyPiv evRvi

• U‡g‡Uvmn mKj kvK-mewR †`‡ki Af¨šÍ‡i cwien‡Yi Rb¨ mvaviY UªvK e¨envi Kiv †h‡Z cv‡i| 
Z‡e G †ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq| KviY G‡Z 
dm‡ji ¸Ygvb n«vm cvq

• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvwi evRv‡i Ges we‡`‡k ißvwbi †ÿ‡Î cwien‡Yi 
Rb¨ Kzwjs f¨vb e¨envi KivB DËg, hv‡Z Dchy³ ZvcgvÎv I Av‡cwÿK Av`ª©Zv wbqš¿b Kiv hvq| G‡Z 
dm‡ji ¸Yv¸b eRvq _v‡K Ges wbivc‡` cwienb Kiv hvq

• n‡U©· dvD‡Ûk‡b †ek K‡qKwU Kzwjs f¨vb i‡q‡Q †h¸‡jv cÖavbZ: m‡ZRdj I mewR cwien‡Yi Rb¨ 
wewfbœ ißvwbKviK‡`i mnvqZv w`‡q _v‡K 

evRviRvZKi‡Yi cÖ‡Z¨KwU ch©v‡q cwien‡bi †ÿ‡Î wb¤œ wjwLZ welqMywj ¸iæ‡Z¡i mv‡_ we‡ePbvq ivL‡Z 
n‡e:

• U‡g‡Uvi c¨v‡KU ¸‡jv mZK©Zvi mv‡_ Mvox‡Z DVv bvgv Ki‡Z n‡e| †Kv‡bv fv‡eB cY¨mn K‡›UBbvi 
†Rv‡i †djv wKsev GKwUi Dci Av‡iKwU wb‡ÿc Kiv hv‡e bv

• cwienb wKsev Ab¨ †Kvb mgq U‡g‡Uvi c¨v‡K‡Ui Dci emv hv‡e bv

• U‡g‡Uv KLbB †Lvjv Ae¯’vq m~‡h©i Av‡jv‡Z cwienb Kiv hv‡e bv

• evRv‡ii GK ¯’vb †_‡K Ab¨ ¯’v‡b ¯’vbvšÍ‡ii mgq PviPv Kvi n¨vÛ Uªwj e¨envi Kiv †h‡Z cv‡i 
(wPÎ-17)| G¸wj cY¨ fwZ© cøvw÷K †µU cwien‡bi †ÿ‡Î LyeB myweavRbK Ges G‡Z ÿwZi cwigvY 
Lye Kg nq 

U‡g‡Uv msiÿY
(Tomato Storage)
wmwmGgwm-‡Z wKsev cvBKvwi evRv‡i KLbI KLbI AwewµZ U‡g‡Uv mvgwqK fv‡e †µUmn msiÿ‡Yi 
cÖ‡qvRb n‡q _v‡K| G †ÿ‡Î myôz fv‡e msiÿ‡Yi Rb¨ wb‡gœv³ e¨e¯’vw` MÖnY Ki‡Z n‡e:

• mvaviY †óvi iæ‡g ch©vß evZvm PjvP‡ji e¨e¯’v _vK‡Z n‡e

• m¤¢e n‡j wmwmGgwm wKsev Avor-G ¯^í Li‡P Kzj‡evU wbqwš¿Z Kzj iæg ¯’vcb K‡i †mLv‡b KvswLZ 
ZvcgvÎvq U‡g‡Uv msiÿY Kiv †h‡Z cv‡i (wPÎ-18)

• U‡g‡Uv msiÿ‡Yi Rb¨ Dchy³ ZvcgvÎv I Av‡cwÿK Av`ª©Zv n‡jv h_vµ‡g 12-13 wWwMÖ †mjwmqvmI 
85-90%| GB cwi‡e‡k 25-30 w`b ch©šÍfvj Ae¯’vq U‡g‡Uv msiÿY Kiv hvq

• Ab¨ w`‡K 1-wg_vBj mvB‡K¬v‡cÖvwcb (1-MCP) bvgK GK ai‡bi †KwgK¨vj e¨env‡ii gva¨‡g 
U‡g‡Uvi msiÿY Kvj D‡jø¨L †hvM¨fv‡e evov‡bv hvq

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, evwi U‡g‡Uv-15 Gi iO cwieZ©b 
ch©v‡q A_©vr d‡ji wb‡Pi w`‡K 10-15% As‡k †Mvjvcx Avfv †`Lv w`‡j (Breaker-turning stage) 
Zv msMÖn K‡i 200 gvB‡µvMÖvg/wjUvi 1-MCP `ªe‡b 5 wgwbU Wzwe‡q ivLvi ci †m¸‡jv‡K DwV‡q 
Mv‡qi cvwb ïwK‡q 1% wQ`ªhy³ cvZjv cwjw_‡b f‡i 20±2 °C ZvcgvÎv I 80-90% Av‡cwÿK 
Av`ª©Zvq msiÿY Ki‡j Zv 24 w`b ch©šÍ fvj _v‡K| †÷v‡i‡Ri †k‡li w`‡K U‡g‡Uv ¸‡jv ¯^vfvweK 

fv‡eB cv‡K, D¾¡j jvj eY© aviY K‡i Ges G‡`i cywó¸Y I Aÿzbœ _v‡K

• Ab¨ w`‡K bb-wUª‡UU U‡g‡Uv ¸‡jv gvÎ 10-11 w`‡bB m¤ú~Y©fv‡e †c‡K hvq

• A_©vr 1-MCP cÖ‡qv‡Mi gva¨‡g U‡g‡Uvi cvKvi mgq †cQv‡bvmn G‡`i msMÖ‡nvËi RxebKvj cÖvq 15 
w`b ch©šÍ evov‡bv m¤¢e

• G‡Z GK w`‡K †hgb cY¨wUi msiÿY Kvj ev‡o, Ab¨ w`‡K †Zgwb Gi cwienb I evRviRvZKi‡Y 
myweav m„wói cvkvcvwk Gi msMÖ‡nvËi ÿwZ Kgv‡Z 1-MCP e¨vcK f~wgKv cvjb Ki‡e

†e¸‡bi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Brinjal)

f~wgKv (Intoduction)
†e¸b evsjv‡`‡ki me©vwaK Rwg‡Z PvlK…Z GKwU AZ¨šÍ RbwcÖq mewR| G‡Z cÖPzi cwigv‡b dvBevi, 
wfUvwgbm, Kcvi, g¨vsMvwbR i‡q‡Q| GQvov †e¸‡b †d‡bvwjK Gw›U-Aw·‡W›U K¤úvDÛ i‡q‡Q, hv K¨vÝvi 
cÖwZ‡iv‡a KvR K‡i| evsjv‡`‡k eZ©gv‡b mviv eQiB †e¸b Drcvw`Z nq| Z‡e kxZKv‡j Gi djb †ewk 
nq| wKš‘ Drcvw`Z †e¸‡bi cÖvq 21% msMÖ‡nvËi ch©v‡q evRviRvZKi‡Yi mgq bó nq| gvV †_‡K msMÖn 
I cwienbKvjxb h‡Zœi Afve, †ivM-†cvKvi Avµgb, AwZwi³ eo AvKv‡ii e¯Ívq ev Szwo‡Z c¨v‡KwRs, iæÿ 
fv‡e †jvwWs-Avb‡jvwWs BZ¨vw` Kvi‡Y †e¸‡bi msMÖ‡nvËi ÿwZ n‡q _v‡K| Kv‡RB mwVK msMÖ‡nvËi 
e¨e¯’vcbv m¤úwK©Z Ávb I f¨vjy †PB‡b Zvi cÖ‡qv‡Mi gva¨‡gB †Kej †e¸‡bi GB wekvj AcPq †iva Kiv 
m¤¢e n‡e|

evsjv‡`k K…wl M‡elYv Bbw÷wUDU n‡Z B‡Zvg‡a¨ `ywU nvBweªWmn (evwi †e¸b 3 I 4) †e¸‡bi †gvU 10 wU 
D”P djbkxj RvZ Aegy³ n‡q‡Q (wPÎ-1)| 

G Qvov m¤úªwZ evwi wewU †e¸b 1, 2, 3 I 4 gy³vqb Kiv n‡q‡Q, †h¸‡jv D”P djbkxj Ges me‡P‡q ÿwZKi 
WMv I dj wQ`ªKvix †cvKv cÖwZ‡ivax (wPÎ-2)|

†e¸‡bi kvixi ZvwË¡K ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Fruit Physiology and Postharvest Damage of Brinjal) 
• †e¸‡b cÖvq 90% cvwb _v‡K| d‡j GwU ÿZ nIqv I cP‡bi cÖwZ AZ¨šÍ ms‡e`bkxj

• AuvPi jvM‡j wKsev ÿZ n‡j Zv †e¸‡bi kvixie„Ëxq wewfbœ cÖwµqv †hgb- k¦mb, cÖ‡¯^`b I Bw_wjb 
ˆZwii nvi‡K Z¡ivwš^Z K‡i Ges G‡Z dj `ªæZ bó n‡q hvq

• Agm„Y I aviv‡jv wKbvi hy³ euv‡ki Szwo‡Z †e¸b cwienb Kiv, P‡Ui e¯Ívq eo c¨v‡KwRs, ivd 
n¨vÛwjs Ges cwien‡bi mgq c‡Y¨i c¨v‡K‡Ui Dci emv BZ¨vw` Kvi‡Y m‡ZR †e¸‡b ÿZ †`Lv w`‡Z 
cv‡i| KLbI KLbI Pv‡ci Kvi‡Y m„ó ÿZ¸‡jv evwn¨K fv‡e †`Lvbv †M‡jI cieZ©x‡Z A_©vr 
evRviRvZKi‡Yi mgq G¸‡jv `„k¨gvb nq 

msMÖ‡ni Rb¨ †e¸‡bi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Brinjal)
• KvswLZ djb I ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi Rb¨ †Kej mwVK cwic°Zvi ch©v‡qB gvV 

†_‡K †e¸b msMÖn Ki‡Z n‡e

• †e¸‡bi AwaKvsk Rv‡Z av‡c av‡c dzj I dj Av‡m| d‡j GKwU MvQ †_‡K A‡bKw`b a‡i dj msMÖn 
Ki‡Z nq

• mvaviYZ: Pviv jvMv‡bvi 16-20 mßv‡ni g‡a¨ cÖ_gevi †e¸b †Zvjvi Dc‡hvMx nq

• †e¸b Ggb ch©v‡q msMÖn Ki‡Z n‡e hLb †e¸bc~Y© AvKvi cÖvß n‡q‡Q A_P exR k³ nqwb Ges 
djZ¡K gm„b I D¾¡j †`Lv‡e (wPÎ-4)

• †ewk cwic° d‡ji kuvm k³ I ¯^v`nxb nq| Avevi †ewk KwP Ae¯’vq msMÖn Ki‡j djb K‡g hvq

MvQ †_‡K †e¸b msMÖn I n¨v‡Ûwjs †KŠkj
(Harvesting and Field Handling Techniques of Brinjal)
• GKUv my¯’, mej djevb MvQ †_‡K †ek wKQz Kvj a‡i †e¸b †Zvjv hvq | myZivs d‡ji e„w×i Ae¯’v 

†`‡L †e¸b Zzj‡Z n‡e

• †fvi †ejvq hLb ZvcgvÎv Kg I evZv‡mi Av`©ªZv †ewk _v‡K Ges d‡ji ZiZvRv fve fvj _v‡K ZLb 
†e¸b msMÖn Ki‡Z n‡e

• nvZ w`‡q †U‡b bv wQ‡o aviv‡jv Qywi ev KvuwPi mvnv‡h¨ MvQ †_‡K †e¸b msMÖn Ki‡Z n‡e| MvQ †_‡K 
†U‡b wQo‡j A‡bK mgq Mv‡Qi evK‡j ÿZ ˆZwi nq| hvi d‡j cieZx©‡Z MvQ †ivMvµvšÍ n‡q c‡o

• MvQ †_‡K msM„wnZ †e¸b mivmwi cøvwóK †µU ev evjwZ‡Z ivL‡Z n‡e (wPÎ-5)

• gvV †_‡K †Zvjvi mgq †cvKv ev cvwL‡Z LvIqv, †ivMvµvšÍ, AuvPo ev `vMhy³, dvUv wKsev ÎæwUc~Y© 
†e¸b¸‡jv Avjv`v cv‡Î ivL‡Z n‡e

• †Kvb fv‡eB †e¸b mivmwi gvwUi Dci ivLv hv‡e bv| KviY G‡Z †e¸b RxevYy Øviv msµg‡Yi AvksKv 
†e‡o hvq

• msMÖnK…Z †e¸b mivmwi †Lvjv m~‡h©i Av‡jv‡Z bv †i‡L hZ`ªæZ m¤¢e Qvqvhy³ kxZj ¯’v‡b c¨v‡KUmn  
(†hgb-cøvwóK †µU) mwi‡q wb‡Z n‡e| Ab¨_vq D”P ZvcgvÎvq dj †_‡K ̀ ªæZ cvwb †ei n‡q hv‡e Ges 
Gi msMÖ‡nvËi RxebKvj K‡g hv‡e|

gvV †_‡K ¯’vbxqfv‡e †e¸b cwienb
(Local Transportation of Brinjal)
• gvV †_‡K msM„wnZ †e¸b cøvw÷K †µ‡U K‡i ¯’vbxq myweav Abyhvqx f¨vb Mvwoi mvnv‡h¨ wbKUeZ©x 

wmwmGgwm ev c¨vwKs †k‡W wb‡q †h‡Z n‡e

• cwien‡b c¨v‡KU ¸‡jv mvRv‡bvi mgq †Lqvj ivL‡Z n‡e †hb AwZwi³ PvcvPvwc bv nq wKsev GKUv 
cv‡Îi Dci Aci GKUv ivL‡Z wM‡q wb‡Pi cv‡Îi †e¸b ÿwZMÖ¯’ bv nq| AwZwi³ PvcvPvwc‡Z †e¸b 
†_uZ‡j †h‡Z cv‡i ev djZ¡K †`‡e †h‡Z cv‡i| G‡Z G ¸‡jvi evRvi `i K‡g †h‡Z cv‡i

• MšÍ‡e¨ †cuŠ‡Q cwienb †_‡K †e¸†bi †µU¸‡jv h‡Zœi mv‡_ bvgv‡Z n‡e

wmwmGgwm ev c¨vKnvD‡R †e¸‡bi †cv÷nvi‡f÷ Kvh©µg 
(Postharvest Activities of Brinjal in CCMC or Packhouse)
• gvV †_‡K msMÖ‡ni ci evRviRvZKi‡Yi D‡Ï‡k¨ m‡ZR dj ev mewRi Rb¨ †h mKj Kvh©µg 

cwiPvjbv Kiv nq, †mMy‡jv‡K GK‡Î †cv÷nvi‡f÷ n¨vÛwjs Kvh©µg e‡j

• GB Kvh©µg¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb c‡q›U wKsev wmwmGgwm, ¯’vbxq evRvi, cwienb, 
cvBKvwi evRvi I LyPiv evRvi Aewa cwiPvwjZ nq

• wmwmGgwm‡Z mvaviYZ: m‡ZR c‡Y¨i cÖvK-kxZjxKiY, mwU©s, †MÖwWs, Iqvwks, c¨v‡KwRs BZ¨vw` KvR 
m¤úbœ Kiv nq| A‡bK mgq AwewµZ cY¨ mvgwqK fv‡e msiÿ‡Yi Rb¨ wmwmGgwm‡Z ̄ ^í cwim‡i Kzj 
iæ‡giI e¨e¯’v _v‡K

• wmwmGgwmi Kg©x‡`i m‡e©v”P e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e Ges †mLv‡b cÖ‡qvR‡b h_vh_  
G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z n‡e

wPÎ-17. cY¨fwZ© cøvw÷K †µUm ¯’vbvšÍ‡ii Rb¨ Dchy³ n¨vÛ Uªwj

wPÎ-18. Kzj‡evU Kzj iæ‡g wbqwš¿Z ZvcgvÎvq U‡g‡Uv msiÿY
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• G‡Z d‡ji Mv‡q gvwU †j‡M hvq| Gi d‡j gvwU †_‡K †ivM RxevYy d‡ji Mv‡q †j‡M hvq, hv cieZ©x‡Z 
d‡ji cPb NUvq

• Kv‡RB msMÖ‡ni ci U‡g‡Uv fvjfv‡e cwi®‹vi Ki‡Z n‡e| G †ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 MÖvg 
†mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q| †aŠZKi‡Yi ci U‡g‡Uvi Mv‡qi cvwb fvjfv‡e 
ïwK‡q c¨v‡KU RvZ Ki‡Z n‡e

• Gfv‡e Iqvwks Gi d‡j U‡g‡Uvi Mv‡q †j‡M _vKv †ivM RxevYy `~i n‡q hvq| c‡P hvIqvi nvZ †_‡K 
iÿv cvIqvi d‡j U‡g‡Uvi msiÿY Kvj †ewk nq

U‡g‡Uv c¨v‡KwRs
(Tomato Packaging)
• cwienb I cieZ©x n¨vÛwjs Gi mgq m‡ZR dj I mewRi ¸YMZ gvbeRvq ivLvi Rb¨ h_vh_ fv‡e 

c¨v‡KwRs Kiv Acwinvh©

• D‡jøL¨ †h, h_vh_ c¨v‡KwRs Gi Afv‡e Avgv‡`i †`‡k Drcvw`Z kvK-mewRi GKwU eo Ask (M‡o 
cÖvq 15-20%) msMÖ‡nvËi ch©v‡q bó nq

• c¨v‡KwRs Gi g~j D‡Ïk¨ n‡jv wbw`©ó cwigvY †Kvb cY¨ GKwU c¨v‡K‡U ivLv hv cY¨‡K evwn‡ii 
AvNvZ, ayjvevwj I †ivM RxevYy BZ¨vw` †_‡K myiÿv †`q Ges mn‡RB n¨vÛwjs Kiv hvq

• k³ †`qvj wewkó cøvw÷K †µU U‡g‡Uv c¨v‡KwRs Gi Rb¨ LyeB Dc‡hvMx †h‡nZz GwU evB‡ii Pvc 
†_‡K U‡g‡Uv‡K ch©vß myiÿv w`‡q _v‡K (wPÎ 15)

• cY¨ fwZ© cøvw÷K †µU¸‡jv Uªv‡Ki g‡a¨ GKwUi Dci Av‡iKwU mvRv‡bv hvq

• G Qvov GKwU fvj gv‡bi cøvw÷K †µU cÖvq 300 evi e¨envi Kiv hvq| d‡j cÖwZevi dj I mewR 
c¨v‡KwRs LiP A‡bK Kg c‡o

• cøvw÷K †µ‡Ui wfZ‡ii †`qvj gm„b e‡j e¨env‡ii ci GwU‡K mn‡RB cwi®‹vi Kiv hvq

cwienb I evRviRvZKiY
(Transportation and Marketing)
cwien‡bi cÖavb D‡Ïk¨ n‡jv U‡g‡Uv‡K DËg Ae¯’vq me©‡kl evRv‡i mieivn Kiv †hLvb †_‡K †fv³viv GwU 
wKb‡e| U‡g‡Uv mvaviYZ: wZbwU ch©v‡q cwienb Kiv nq:

(K) gvV †_‡K wmwmGgwm ev Kv‡jKkb c‡q›U

(L) wmwmGgwm ev Kv‡jKkb c‡q›U †_‡K cvBKvwi evRvi Ges

(M) cvBKvwi evRvi †_‡K LyPiv evRvi

• U‡g‡Uvmn mKj kvK-mewR †`‡ki Af¨šÍ‡i cwien‡Yi Rb¨ mvaviY UªvK e¨envi Kiv †h‡Z cv‡i| 
Z‡e G †ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq| KviY G‡Z 
dm‡ji ¸Ygvb n«vm cvq

• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvwi evRv‡i Ges we‡`‡k ißvwbi †ÿ‡Î cwien‡Yi 
Rb¨ Kzwjs f¨vb e¨envi KivB DËg, hv‡Z Dchy³ ZvcgvÎv I Av‡cwÿK Av`ª©Zv wbqš¿b Kiv hvq| G‡Z 
dm‡ji ¸Yv¸b eRvq _v‡K Ges wbivc‡` cwienb Kiv hvq

• n‡U©· dvD‡Ûk‡b †ek K‡qKwU Kzwjs f¨vb i‡q‡Q †h¸‡jv cÖavbZ: m‡ZRdj I mewR cwien‡Yi Rb¨ 
wewfbœ ißvwbKviK‡`i mnvqZv w`‡q _v‡K 

evRviRvZKi‡Yi cÖ‡Z¨KwU ch©v‡q cwien‡bi †ÿ‡Î wb¤œ wjwLZ welqMywj ¸iæ‡Z¡i mv‡_ we‡ePbvq ivL‡Z 
n‡e:

• U‡g‡Uvi c¨v‡KU ¸‡jv mZK©Zvi mv‡_ Mvox‡Z DVv bvgv Ki‡Z n‡e| †Kv‡bv fv‡eB cY¨mn K‡›UBbvi 
†Rv‡i †djv wKsev GKwUi Dci Av‡iKwU wb‡ÿc Kiv hv‡e bv

• cwienb wKsev Ab¨ †Kvb mgq U‡g‡Uvi c¨v‡K‡Ui Dci emv hv‡e bv

• U‡g‡Uv KLbB †Lvjv Ae¯’vq m~‡h©i Av‡jv‡Z cwienb Kiv hv‡e bv

• evRv‡ii GK ¯’vb †_‡K Ab¨ ¯’v‡b ¯’vbvšÍ‡ii mgq PviPv Kvi n¨vÛ Uªwj e¨envi Kiv †h‡Z cv‡i 
(wPÎ-17)| G¸wj cY¨ fwZ© cøvw÷K †µU cwien‡bi †ÿ‡Î LyeB myweavRbK Ges G‡Z ÿwZi cwigvY 
Lye Kg nq 

U‡g‡Uv msiÿY
(Tomato Storage)
wmwmGgwm-‡Z wKsev cvBKvwi evRv‡i KLbI KLbI AwewµZ U‡g‡Uv mvgwqK fv‡e †µUmn msiÿ‡Yi 
cÖ‡qvRb n‡q _v‡K| G †ÿ‡Î myôz fv‡e msiÿ‡Yi Rb¨ wb‡gœv³ e¨e¯’vw` MÖnY Ki‡Z n‡e:

• mvaviY †óvi iæ‡g ch©vß evZvm PjvP‡ji e¨e¯’v _vK‡Z n‡e

• m¤¢e n‡j wmwmGgwm wKsev Avor-G ¯^í Li‡P Kzj‡evU wbqwš¿Z Kzj iæg ¯’vcb K‡i †mLv‡b KvswLZ 
ZvcgvÎvq U‡g‡Uv msiÿY Kiv †h‡Z cv‡i (wPÎ-18)

• U‡g‡Uv msiÿ‡Yi Rb¨ Dchy³ ZvcgvÎv I Av‡cwÿK Av`ª©Zv n‡jv h_vµ‡g 12-13 wWwMÖ †mjwmqvmI 
85-90%| GB cwi‡e‡k 25-30 w`b ch©šÍfvj Ae¯’vq U‡g‡Uv msiÿY Kiv hvq

• Ab¨ w`‡K 1-wg_vBj mvB‡K¬v‡cÖvwcb (1-MCP) bvgK GK ai‡bi †KwgK¨vj e¨env‡ii gva¨‡g 
U‡g‡Uvi msiÿY Kvj D‡jø¨L †hvM¨fv‡e evov‡bv hvq

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, evwi U‡g‡Uv-15 Gi iO cwieZ©b 
ch©v‡q A_©vr d‡ji wb‡Pi w`‡K 10-15% As‡k †Mvjvcx Avfv †`Lv w`‡j (Breaker-turning stage) 
Zv msMÖn K‡i 200 gvB‡µvMÖvg/wjUvi 1-MCP `ªe‡b 5 wgwbU Wzwe‡q ivLvi ci †m¸‡jv‡K DwV‡q 
Mv‡qi cvwb ïwK‡q 1% wQ`ªhy³ cvZjv cwjw_‡b f‡i 20±2 °C ZvcgvÎv I 80-90% Av‡cwÿK 
Av`ª©Zvq msiÿY Ki‡j Zv 24 w`b ch©šÍ fvj _v‡K| †÷v‡i‡Ri †k‡li w`‡K U‡g‡Uv ¸‡jv ¯^vfvweK 

fv‡eB cv‡K, D¾¡j jvj eY© aviY K‡i Ges G‡`i cywó¸Y I Aÿzbœ _v‡K

• Ab¨ w`‡K bb-wUª‡UU U‡g‡Uv ¸‡jv gvÎ 10-11 w`‡bB m¤ú~Y©fv‡e †c‡K hvq

• A_©vr 1-MCP cÖ‡qv‡Mi gva¨‡g U‡g‡Uvi cvKvi mgq †cQv‡bvmn G‡`i msMÖ‡nvËi RxebKvj cÖvq 15 
w`b ch©šÍ evov‡bv m¤¢e

• G‡Z GK w`‡K †hgb cY¨wUi msiÿY Kvj ev‡o, Ab¨ w`‡K †Zgwb Gi cwienb I evRviRvZKi‡Y 
myweav m„wói cvkvcvwk Gi msMÖ‡nvËi ÿwZ Kgv‡Z 1-MCP e¨vcK f~wgKv cvjb Ki‡e

†e¸‡bi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Brinjal)

f~wgKv (Intoduction)
†e¸b evsjv‡`‡ki me©vwaK Rwg‡Z PvlK…Z GKwU AZ¨šÍ RbwcÖq mewR| G‡Z cÖPzi cwigv‡b dvBevi, 
wfUvwgbm, Kcvi, g¨vsMvwbR i‡q‡Q| GQvov †e¸‡b †d‡bvwjK Gw›U-Aw·‡W›U K¤úvDÛ i‡q‡Q, hv K¨vÝvi 
cÖwZ‡iv‡a KvR K‡i| evsjv‡`‡k eZ©gv‡b mviv eQiB †e¸b Drcvw`Z nq| Z‡e kxZKv‡j Gi djb †ewk 
nq| wKš‘ Drcvw`Z †e¸‡bi cÖvq 21% msMÖ‡nvËi ch©v‡q evRviRvZKi‡Yi mgq bó nq| gvV †_‡K msMÖn 
I cwienbKvjxb h‡Zœi Afve, †ivM-†cvKvi Avµgb, AwZwi³ eo AvKv‡ii e¯Ívq ev Szwo‡Z c¨v‡KwRs, iæÿ 
fv‡e †jvwWs-Avb‡jvwWs BZ¨vw` Kvi‡Y †e¸‡bi msMÖ‡nvËi ÿwZ n‡q _v‡K| Kv‡RB mwVK msMÖ‡nvËi 
e¨e¯’vcbv m¤úwK©Z Ávb I f¨vjy †PB‡b Zvi cÖ‡qv‡Mi gva¨‡gB †Kej †e¸‡bi GB wekvj AcPq †iva Kiv 
m¤¢e n‡e|

evsjv‡`k K…wl M‡elYv Bbw÷wUDU n‡Z B‡Zvg‡a¨ `ywU nvBweªWmn (evwi †e¸b 3 I 4) †e¸‡bi †gvU 10 wU 
D”P djbkxj RvZ Aegy³ n‡q‡Q (wPÎ-1)| 

G Qvov m¤úªwZ evwi wewU †e¸b 1, 2, 3 I 4 gy³vqb Kiv n‡q‡Q, †h¸‡jv D”P djbkxj Ges me‡P‡q ÿwZKi 
WMv I dj wQ`ªKvix †cvKv cÖwZ‡ivax (wPÎ-2)|

†e¸‡bi kvixi ZvwË¡K ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Fruit Physiology and Postharvest Damage of Brinjal) 
• †e¸‡b cÖvq 90% cvwb _v‡K| d‡j GwU ÿZ nIqv I cP‡bi cÖwZ AZ¨šÍ ms‡e`bkxj

• AuvPi jvM‡j wKsev ÿZ n‡j Zv †e¸‡bi kvixie„Ëxq wewfbœ cÖwµqv †hgb- k¦mb, cÖ‡¯^`b I Bw_wjb 
ˆZwii nvi‡K Z¡ivwš^Z K‡i Ges G‡Z dj `ªæZ bó n‡q hvq

• Agm„Y I aviv‡jv wKbvi hy³ euv‡ki Szwo‡Z †e¸b cwienb Kiv, P‡Ui e¯Ívq eo c¨v‡KwRs, ivd 
n¨vÛwjs Ges cwien‡bi mgq c‡Y¨i c¨v‡K‡Ui Dci emv BZ¨vw` Kvi‡Y m‡ZR †e¸‡b ÿZ †`Lv w`‡Z 
cv‡i| KLbI KLbI Pv‡ci Kvi‡Y m„ó ÿZ¸‡jv evwn¨K fv‡e †`Lvbv †M‡jI cieZ©x‡Z A_©vr 
evRviRvZKi‡Yi mgq G¸‡jv `„k¨gvb nq 

msMÖ‡ni Rb¨ †e¸‡bi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Brinjal)
• KvswLZ djb I ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi Rb¨ †Kej mwVK cwic°Zvi ch©v‡qB gvV 

†_‡K †e¸b msMÖn Ki‡Z n‡e

• †e¸‡bi AwaKvsk Rv‡Z av‡c av‡c dzj I dj Av‡m| d‡j GKwU MvQ †_‡K A‡bKw`b a‡i dj msMÖn 
Ki‡Z nq

• mvaviYZ: Pviv jvMv‡bvi 16-20 mßv‡ni g‡a¨ cÖ_gevi †e¸b †Zvjvi Dc‡hvMx nq

• †e¸b Ggb ch©v‡q msMÖn Ki‡Z n‡e hLb †e¸bc~Y© AvKvi cÖvß n‡q‡Q A_P exR k³ nqwb Ges 
djZ¡K gm„b I D¾¡j †`Lv‡e (wPÎ-4)

• †ewk cwic° d‡ji kuvm k³ I ¯^v`nxb nq| Avevi †ewk KwP Ae¯’vq msMÖn Ki‡j djb K‡g hvq

MvQ †_‡K †e¸b msMÖn I n¨v‡Ûwjs †KŠkj
(Harvesting and Field Handling Techniques of Brinjal)
• GKUv my¯’, mej djevb MvQ †_‡K †ek wKQz Kvj a‡i †e¸b †Zvjv hvq | myZivs d‡ji e„w×i Ae¯’v 

†`‡L †e¸b Zzj‡Z n‡e

• †fvi †ejvq hLb ZvcgvÎv Kg I evZv‡mi Av`©ªZv †ewk _v‡K Ges d‡ji ZiZvRv fve fvj _v‡K ZLb 
†e¸b msMÖn Ki‡Z n‡e

• nvZ w`‡q †U‡b bv wQ‡o aviv‡jv Qywi ev KvuwPi mvnv‡h¨ MvQ †_‡K †e¸b msMÖn Ki‡Z n‡e| MvQ †_‡K 
†U‡b wQo‡j A‡bK mgq Mv‡Qi evK‡j ÿZ ˆZwi nq| hvi d‡j cieZx©‡Z MvQ †ivMvµvšÍ n‡q c‡o

• MvQ †_‡K msM„wnZ †e¸b mivmwi cøvwóK †µU ev evjwZ‡Z ivL‡Z n‡e (wPÎ-5)

• gvV †_‡K †Zvjvi mgq †cvKv ev cvwL‡Z LvIqv, †ivMvµvšÍ, AuvPo ev `vMhy³, dvUv wKsev ÎæwUc~Y© 
†e¸b¸‡jv Avjv`v cv‡Î ivL‡Z n‡e

• †Kvb fv‡eB †e¸b mivmwi gvwUi Dci ivLv hv‡e bv| KviY G‡Z †e¸b RxevYy Øviv msµg‡Yi AvksKv 
†e‡o hvq

• msMÖnK…Z †e¸b mivmwi †Lvjv m~‡h©i Av‡jv‡Z bv †i‡L hZ`ªæZ m¤¢e Qvqvhy³ kxZj ¯’v‡b c¨v‡KUmn  
(†hgb-cøvwóK †µU) mwi‡q wb‡Z n‡e| Ab¨_vq D”P ZvcgvÎvq dj †_‡K ̀ ªæZ cvwb †ei n‡q hv‡e Ges 
Gi msMÖ‡nvËi RxebKvj K‡g hv‡e|

gvV †_‡K ¯’vbxqfv‡e †e¸b cwienb
(Local Transportation of Brinjal)
• gvV †_‡K msM„wnZ †e¸b cøvw÷K †µ‡U K‡i ¯’vbxq myweav Abyhvqx f¨vb Mvwoi mvnv‡h¨ wbKUeZ©x 

wmwmGgwm ev c¨vwKs †k‡W wb‡q †h‡Z n‡e

• cwien‡b c¨v‡KU ¸‡jv mvRv‡bvi mgq †Lqvj ivL‡Z n‡e †hb AwZwi³ PvcvPvwc bv nq wKsev GKUv 
cv‡Îi Dci Aci GKUv ivL‡Z wM‡q wb‡Pi cv‡Îi †e¸b ÿwZMÖ¯’ bv nq| AwZwi³ PvcvPvwc‡Z †e¸b 
†_uZ‡j †h‡Z cv‡i ev djZ¡K †`‡e †h‡Z cv‡i| G‡Z G ¸‡jvi evRvi `i K‡g †h‡Z cv‡i

• MšÍ‡e¨ †cuŠ‡Q cwienb †_‡K †e¸†bi †µU¸‡jv h‡Zœi mv‡_ bvgv‡Z n‡e

wmwmGgwm ev c¨vKnvD‡R †e¸‡bi †cv÷nvi‡f÷ Kvh©µg 
(Postharvest Activities of Brinjal in CCMC or Packhouse)
• gvV †_‡K msMÖ‡ni ci evRviRvZKi‡Yi D‡Ï‡k¨ m‡ZR dj ev mewRi Rb¨ †h mKj Kvh©µg 

cwiPvjbv Kiv nq, †mMy‡jv‡K GK‡Î †cv÷nvi‡f÷ n¨vÛwjs Kvh©µg e‡j

• GB Kvh©µg¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb c‡q›U wKsev wmwmGgwm, ¯’vbxq evRvi, cwienb, 
cvBKvwi evRvi I LyPiv evRvi Aewa cwiPvwjZ nq

• wmwmGgwm‡Z mvaviYZ: m‡ZR c‡Y¨i cÖvK-kxZjxKiY, mwU©s, †MÖwWs, Iqvwks, c¨v‡KwRs BZ¨vw` KvR 
m¤úbœ Kiv nq| A‡bK mgq AwewµZ cY¨ mvgwqK fv‡e msiÿ‡Yi Rb¨ wmwmGgwm‡Z ̄ ^í cwim‡i Kzj 
iæ‡giI e¨e¯’v _v‡K

• wmwmGgwmi Kg©x‡`i m‡e©v”P e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e Ges †mLv‡b cÖ‡qvR‡b h_vh_  
G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z n‡e

wPÎ-19:20±2 °C ZvcgvÎvq msiwÿZ 1-MCP wUª‡UW 
U‡g‡Uv ¸‡jv 20 w`b c‡iI meyR Av‡Q 

wPÎ-21:20±2 °C ZvcgvÎvq msiwÿZ 1-MCP wUª‡UW U‡g‡Uv ¸‡jv 24 
w`b c‡i D¾¡j jvj is avib Kiv mn ¯^vfvweKfv‡eB †c‡K †M‡Q

wPÎ-20:20±2 °C ZvcgvÎvq msiwÿZ bb-wUª‡UW 
U‡g‡Uv¸‡jv 08 w`b c‡iB †c‡K †M‡Q
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• G‡Z d‡ji Mv‡q gvwU †j‡M hvq| Gi d‡j gvwU †_‡K †ivM RxevYy d‡ji Mv‡q †j‡M hvq, hv cieZ©x‡Z 
d‡ji cPb NUvq

• Kv‡RB msMÖ‡ni ci U‡g‡Uv fvjfv‡e cwi®‹vi Ki‡Z n‡e| G †ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 MÖvg 
†mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q| †aŠZKi‡Yi ci U‡g‡Uvi Mv‡qi cvwb fvjfv‡e 
ïwK‡q c¨v‡KU RvZ Ki‡Z n‡e

• Gfv‡e Iqvwks Gi d‡j U‡g‡Uvi Mv‡q †j‡M _vKv †ivM RxevYy `~i n‡q hvq| c‡P hvIqvi nvZ †_‡K 
iÿv cvIqvi d‡j U‡g‡Uvi msiÿY Kvj †ewk nq

U‡g‡Uv c¨v‡KwRs
(Tomato Packaging)
• cwienb I cieZ©x n¨vÛwjs Gi mgq m‡ZR dj I mewRi ¸YMZ gvbeRvq ivLvi Rb¨ h_vh_ fv‡e 

c¨v‡KwRs Kiv Acwinvh©

• D‡jøL¨ †h, h_vh_ c¨v‡KwRs Gi Afv‡e Avgv‡`i †`‡k Drcvw`Z kvK-mewRi GKwU eo Ask (M‡o 
cÖvq 15-20%) msMÖ‡nvËi ch©v‡q bó nq

• c¨v‡KwRs Gi g~j D‡Ïk¨ n‡jv wbw`©ó cwigvY †Kvb cY¨ GKwU c¨v‡K‡U ivLv hv cY¨‡K evwn‡ii 
AvNvZ, ayjvevwj I †ivM RxevYy BZ¨vw` †_‡K myiÿv †`q Ges mn‡RB n¨vÛwjs Kiv hvq

• k³ †`qvj wewkó cøvw÷K †µU U‡g‡Uv c¨v‡KwRs Gi Rb¨ LyeB Dc‡hvMx †h‡nZz GwU evB‡ii Pvc 
†_‡K U‡g‡Uv‡K ch©vß myiÿv w`‡q _v‡K (wPÎ 15)

• cY¨ fwZ© cøvw÷K †µU¸‡jv Uªv‡Ki g‡a¨ GKwUi Dci Av‡iKwU mvRv‡bv hvq

• G Qvov GKwU fvj gv‡bi cøvw÷K †µU cÖvq 300 evi e¨envi Kiv hvq| d‡j cÖwZevi dj I mewR 
c¨v‡KwRs LiP A‡bK Kg c‡o

• cøvw÷K †µ‡Ui wfZ‡ii †`qvj gm„b e‡j e¨env‡ii ci GwU‡K mn‡RB cwi®‹vi Kiv hvq

cwienb I evRviRvZKiY
(Transportation and Marketing)
cwien‡bi cÖavb D‡Ïk¨ n‡jv U‡g‡Uv‡K DËg Ae¯’vq me©‡kl evRv‡i mieivn Kiv †hLvb †_‡K †fv³viv GwU 
wKb‡e| U‡g‡Uv mvaviYZ: wZbwU ch©v‡q cwienb Kiv nq:

(K) gvV †_‡K wmwmGgwm ev Kv‡jKkb c‡q›U

(L) wmwmGgwm ev Kv‡jKkb c‡q›U †_‡K cvBKvwi evRvi Ges

(M) cvBKvwi evRvi †_‡K LyPiv evRvi

• U‡g‡Uvmn mKj kvK-mewR †`‡ki Af¨šÍ‡i cwien‡Yi Rb¨ mvaviY UªvK e¨envi Kiv †h‡Z cv‡i| 
Z‡e G †ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq| KviY G‡Z 
dm‡ji ¸Ygvb n«vm cvq

• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvwi evRv‡i Ges we‡`‡k ißvwbi †ÿ‡Î cwien‡Yi 
Rb¨ Kzwjs f¨vb e¨envi KivB DËg, hv‡Z Dchy³ ZvcgvÎv I Av‡cwÿK Av`ª©Zv wbqš¿b Kiv hvq| G‡Z 
dm‡ji ¸Yv¸b eRvq _v‡K Ges wbivc‡` cwienb Kiv hvq

• n‡U©· dvD‡Ûk‡b †ek K‡qKwU Kzwjs f¨vb i‡q‡Q †h¸‡jv cÖavbZ: m‡ZRdj I mewR cwien‡Yi Rb¨ 
wewfbœ ißvwbKviK‡`i mnvqZv w`‡q _v‡K 

evRviRvZKi‡Yi cÖ‡Z¨KwU ch©v‡q cwien‡bi †ÿ‡Î wb¤œ wjwLZ welqMywj ¸iæ‡Z¡i mv‡_ we‡ePbvq ivL‡Z 
n‡e:

• U‡g‡Uvi c¨v‡KU ¸‡jv mZK©Zvi mv‡_ Mvox‡Z DVv bvgv Ki‡Z n‡e| †Kv‡bv fv‡eB cY¨mn K‡›UBbvi 
†Rv‡i †djv wKsev GKwUi Dci Av‡iKwU wb‡ÿc Kiv hv‡e bv

• cwienb wKsev Ab¨ †Kvb mgq U‡g‡Uvi c¨v‡K‡Ui Dci emv hv‡e bv

• U‡g‡Uv KLbB †Lvjv Ae¯’vq m~‡h©i Av‡jv‡Z cwienb Kiv hv‡e bv

• evRv‡ii GK ¯’vb †_‡K Ab¨ ¯’v‡b ¯’vbvšÍ‡ii mgq PviPv Kvi n¨vÛ Uªwj e¨envi Kiv †h‡Z cv‡i 
(wPÎ-17)| G¸wj cY¨ fwZ© cøvw÷K †µU cwien‡bi †ÿ‡Î LyeB myweavRbK Ges G‡Z ÿwZi cwigvY 
Lye Kg nq 

U‡g‡Uv msiÿY
(Tomato Storage)
wmwmGgwm-‡Z wKsev cvBKvwi evRv‡i KLbI KLbI AwewµZ U‡g‡Uv mvgwqK fv‡e †µUmn msiÿ‡Yi 
cÖ‡qvRb n‡q _v‡K| G †ÿ‡Î myôz fv‡e msiÿ‡Yi Rb¨ wb‡gœv³ e¨e¯’vw` MÖnY Ki‡Z n‡e:

• mvaviY †óvi iæ‡g ch©vß evZvm PjvP‡ji e¨e¯’v _vK‡Z n‡e

• m¤¢e n‡j wmwmGgwm wKsev Avor-G ¯^í Li‡P Kzj‡evU wbqwš¿Z Kzj iæg ¯’vcb K‡i †mLv‡b KvswLZ 
ZvcgvÎvq U‡g‡Uv msiÿY Kiv †h‡Z cv‡i (wPÎ-18)

• U‡g‡Uv msiÿ‡Yi Rb¨ Dchy³ ZvcgvÎv I Av‡cwÿK Av`ª©Zv n‡jv h_vµ‡g 12-13 wWwMÖ †mjwmqvmI 
85-90%| GB cwi‡e‡k 25-30 w`b ch©šÍfvj Ae¯’vq U‡g‡Uv msiÿY Kiv hvq

• Ab¨ w`‡K 1-wg_vBj mvB‡K¬v‡cÖvwcb (1-MCP) bvgK GK ai‡bi †KwgK¨vj e¨env‡ii gva¨‡g 
U‡g‡Uvi msiÿY Kvj D‡jø¨L †hvM¨fv‡e evov‡bv hvq

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, evwi U‡g‡Uv-15 Gi iO cwieZ©b 
ch©v‡q A_©vr d‡ji wb‡Pi w`‡K 10-15% As‡k †Mvjvcx Avfv †`Lv w`‡j (Breaker-turning stage) 
Zv msMÖn K‡i 200 gvB‡µvMÖvg/wjUvi 1-MCP `ªe‡b 5 wgwbU Wzwe‡q ivLvi ci †m¸‡jv‡K DwV‡q 
Mv‡qi cvwb ïwK‡q 1% wQ`ªhy³ cvZjv cwjw_‡b f‡i 20±2 °C ZvcgvÎv I 80-90% Av‡cwÿK 
Av`ª©Zvq msiÿY Ki‡j Zv 24 w`b ch©šÍ fvj _v‡K| †÷v‡i‡Ri †k‡li w`‡K U‡g‡Uv ¸‡jv ¯^vfvweK 

fv‡eB cv‡K, D¾¡j jvj eY© aviY K‡i Ges G‡`i cywó¸Y I Aÿzbœ _v‡K

• Ab¨ w`‡K bb-wUª‡UU U‡g‡Uv ¸‡jv gvÎ 10-11 w`‡bB m¤ú~Y©fv‡e †c‡K hvq

• A_©vr 1-MCP cÖ‡qv‡Mi gva¨‡g U‡g‡Uvi cvKvi mgq †cQv‡bvmn G‡`i msMÖ‡nvËi RxebKvj cÖvq 15 
w`b ch©šÍ evov‡bv m¤¢e

• G‡Z GK w`‡K †hgb cY¨wUi msiÿY Kvj ev‡o, Ab¨ w`‡K †Zgwb Gi cwienb I evRviRvZKi‡Y 
myweav m„wói cvkvcvwk Gi msMÖ‡nvËi ÿwZ Kgv‡Z 1-MCP e¨vcK f~wgKv cvjb Ki‡e

†e¸‡bi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Brinjal)

f~wgKv (Intoduction)
†e¸b evsjv‡`‡ki me©vwaK Rwg‡Z PvlK…Z GKwU AZ¨šÍ RbwcÖq mewR| G‡Z cÖPzi cwigv‡b dvBevi, 
wfUvwgbm, Kcvi, g¨vsMvwbR i‡q‡Q| GQvov †e¸‡b †d‡bvwjK Gw›U-Aw·‡W›U K¤úvDÛ i‡q‡Q, hv K¨vÝvi 
cÖwZ‡iv‡a KvR K‡i| evsjv‡`‡k eZ©gv‡b mviv eQiB †e¸b Drcvw`Z nq| Z‡e kxZKv‡j Gi djb †ewk 
nq| wKš‘ Drcvw`Z †e¸‡bi cÖvq 21% msMÖ‡nvËi ch©v‡q evRviRvZKi‡Yi mgq bó nq| gvV †_‡K msMÖn 
I cwienbKvjxb h‡Zœi Afve, †ivM-†cvKvi Avµgb, AwZwi³ eo AvKv‡ii e¯Ívq ev Szwo‡Z c¨v‡KwRs, iæÿ 
fv‡e †jvwWs-Avb‡jvwWs BZ¨vw` Kvi‡Y †e¸‡bi msMÖ‡nvËi ÿwZ n‡q _v‡K| Kv‡RB mwVK msMÖ‡nvËi 
e¨e¯’vcbv m¤úwK©Z Ávb I f¨vjy †PB‡b Zvi cÖ‡qv‡Mi gva¨‡gB †Kej †e¸‡bi GB wekvj AcPq †iva Kiv 
m¤¢e n‡e|

evsjv‡`k K…wl M‡elYv Bbw÷wUDU n‡Z B‡Zvg‡a¨ `ywU nvBweªWmn (evwi †e¸b 3 I 4) †e¸‡bi †gvU 10 wU 
D”P djbkxj RvZ Aegy³ n‡q‡Q (wPÎ-1)| 

G Qvov m¤úªwZ evwi wewU †e¸b 1, 2, 3 I 4 gy³vqb Kiv n‡q‡Q, †h¸‡jv D”P djbkxj Ges me‡P‡q ÿwZKi 
WMv I dj wQ`ªKvix †cvKv cÖwZ‡ivax (wPÎ-2)|

†e¸‡bi kvixi ZvwË¡K ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Fruit Physiology and Postharvest Damage of Brinjal) 
• †e¸‡b cÖvq 90% cvwb _v‡K| d‡j GwU ÿZ nIqv I cP‡bi cÖwZ AZ¨šÍ ms‡e`bkxj

• AuvPi jvM‡j wKsev ÿZ n‡j Zv †e¸‡bi kvixie„Ëxq wewfbœ cÖwµqv †hgb- k¦mb, cÖ‡¯^`b I Bw_wjb 
ˆZwii nvi‡K Z¡ivwš^Z K‡i Ges G‡Z dj `ªæZ bó n‡q hvq

• Agm„Y I aviv‡jv wKbvi hy³ euv‡ki Szwo‡Z †e¸b cwienb Kiv, P‡Ui e¯Ívq eo c¨v‡KwRs, ivd 
n¨vÛwjs Ges cwien‡bi mgq c‡Y¨i c¨v‡K‡Ui Dci emv BZ¨vw` Kvi‡Y m‡ZR †e¸‡b ÿZ †`Lv w`‡Z 
cv‡i| KLbI KLbI Pv‡ci Kvi‡Y m„ó ÿZ¸‡jv evwn¨K fv‡e †`Lvbv †M‡jI cieZ©x‡Z A_©vr 
evRviRvZKi‡Yi mgq G¸‡jv `„k¨gvb nq 

msMÖ‡ni Rb¨ †e¸‡bi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Brinjal)
• KvswLZ djb I ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi Rb¨ †Kej mwVK cwic°Zvi ch©v‡qB gvV 

†_‡K †e¸b msMÖn Ki‡Z n‡e

• †e¸‡bi AwaKvsk Rv‡Z av‡c av‡c dzj I dj Av‡m| d‡j GKwU MvQ †_‡K A‡bKw`b a‡i dj msMÖn 
Ki‡Z nq

• mvaviYZ: Pviv jvMv‡bvi 16-20 mßv‡ni g‡a¨ cÖ_gevi †e¸b †Zvjvi Dc‡hvMx nq

• †e¸b Ggb ch©v‡q msMÖn Ki‡Z n‡e hLb †e¸bc~Y© AvKvi cÖvß n‡q‡Q A_P exR k³ nqwb Ges 
djZ¡K gm„b I D¾¡j †`Lv‡e (wPÎ-4)

• †ewk cwic° d‡ji kuvm k³ I ¯^v`nxb nq| Avevi †ewk KwP Ae¯’vq msMÖn Ki‡j djb K‡g hvq

MvQ †_‡K †e¸b msMÖn I n¨v‡Ûwjs †KŠkj
(Harvesting and Field Handling Techniques of Brinjal)
• GKUv my¯’, mej djevb MvQ †_‡K †ek wKQz Kvj a‡i †e¸b †Zvjv hvq | myZivs d‡ji e„w×i Ae¯’v 

†`‡L †e¸b Zzj‡Z n‡e

• †fvi †ejvq hLb ZvcgvÎv Kg I evZv‡mi Av`©ªZv †ewk _v‡K Ges d‡ji ZiZvRv fve fvj _v‡K ZLb 
†e¸b msMÖn Ki‡Z n‡e

• nvZ w`‡q †U‡b bv wQ‡o aviv‡jv Qywi ev KvuwPi mvnv‡h¨ MvQ †_‡K †e¸b msMÖn Ki‡Z n‡e| MvQ †_‡K 
†U‡b wQo‡j A‡bK mgq Mv‡Qi evK‡j ÿZ ˆZwi nq| hvi d‡j cieZx©‡Z MvQ †ivMvµvšÍ n‡q c‡o

• MvQ †_‡K msM„wnZ †e¸b mivmwi cøvwóK †µU ev evjwZ‡Z ivL‡Z n‡e (wPÎ-5)

• gvV †_‡K †Zvjvi mgq †cvKv ev cvwL‡Z LvIqv, †ivMvµvšÍ, AuvPo ev `vMhy³, dvUv wKsev ÎæwUc~Y© 
†e¸b¸‡jv Avjv`v cv‡Î ivL‡Z n‡e

• †Kvb fv‡eB †e¸b mivmwi gvwUi Dci ivLv hv‡e bv| KviY G‡Z †e¸b RxevYy Øviv msµg‡Yi AvksKv 
†e‡o hvq

• msMÖnK…Z †e¸b mivmwi †Lvjv m~‡h©i Av‡jv‡Z bv †i‡L hZ`ªæZ m¤¢e Qvqvhy³ kxZj ¯’v‡b c¨v‡KUmn  
(†hgb-cøvwóK †µU) mwi‡q wb‡Z n‡e| Ab¨_vq D”P ZvcgvÎvq dj †_‡K ̀ ªæZ cvwb †ei n‡q hv‡e Ges 
Gi msMÖ‡nvËi RxebKvj K‡g hv‡e|

gvV †_‡K ¯’vbxqfv‡e †e¸b cwienb
(Local Transportation of Brinjal)
• gvV †_‡K msM„wnZ †e¸b cøvw÷K †µ‡U K‡i ¯’vbxq myweav Abyhvqx f¨vb Mvwoi mvnv‡h¨ wbKUeZ©x 

wmwmGgwm ev c¨vwKs †k‡W wb‡q †h‡Z n‡e

• cwien‡b c¨v‡KU ¸‡jv mvRv‡bvi mgq †Lqvj ivL‡Z n‡e †hb AwZwi³ PvcvPvwc bv nq wKsev GKUv 
cv‡Îi Dci Aci GKUv ivL‡Z wM‡q wb‡Pi cv‡Îi †e¸b ÿwZMÖ¯’ bv nq| AwZwi³ PvcvPvwc‡Z †e¸b 
†_uZ‡j †h‡Z cv‡i ev djZ¡K †`‡e †h‡Z cv‡i| G‡Z G ¸‡jvi evRvi `i K‡g †h‡Z cv‡i

• MšÍ‡e¨ †cuŠ‡Q cwienb †_‡K †e¸†bi †µU¸‡jv h‡Zœi mv‡_ bvgv‡Z n‡e

wmwmGgwm ev c¨vKnvD‡R †e¸‡bi †cv÷nvi‡f÷ Kvh©µg 
(Postharvest Activities of Brinjal in CCMC or Packhouse)
• gvV †_‡K msMÖ‡ni ci evRviRvZKi‡Yi D‡Ï‡k¨ m‡ZR dj ev mewRi Rb¨ †h mKj Kvh©µg 

cwiPvjbv Kiv nq, †mMy‡jv‡K GK‡Î †cv÷nvi‡f÷ n¨vÛwjs Kvh©µg e‡j

• GB Kvh©µg¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb c‡q›U wKsev wmwmGgwm, ¯’vbxq evRvi, cwienb, 
cvBKvwi evRvi I LyPiv evRvi Aewa cwiPvwjZ nq

• wmwmGgwm‡Z mvaviYZ: m‡ZR c‡Y¨i cÖvK-kxZjxKiY, mwU©s, †MÖwWs, Iqvwks, c¨v‡KwRs BZ¨vw` KvR 
m¤úbœ Kiv nq| A‡bK mgq AwewµZ cY¨ mvgwqK fv‡e msiÿ‡Yi Rb¨ wmwmGgwm‡Z ̄ ^í cwim‡i Kzj 
iæ‡giI e¨e¯’v _v‡K

• wmwmGgwmi Kg©x‡`i m‡e©v”P e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e Ges †mLv‡b cÖ‡qvR‡b h_vh_  
G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z n‡e

wPÎ-1: DËg K…wl Ph©v (GAP) AbymiY K‡i evwi †e¸b-4 I evwi †e¸b-8 Gi Pvl

wPÎ-2: evwi wewU †e¸b 2 (ev‡g), 3 (gv‡S) I 4 (Wv‡b)| RvZ¸‡jv D”P djbkxj Ges 
ÿwZKi WMv I dj wQ`ªKvix  †cvKv cÖwZ‡ivax
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• G‡Z d‡ji Mv‡q gvwU †j‡M hvq| Gi d‡j gvwU †_‡K †ivM RxevYy d‡ji Mv‡q †j‡M hvq, hv cieZ©x‡Z 
d‡ji cPb NUvq

• Kv‡RB msMÖ‡ni ci U‡g‡Uv fvjfv‡e cwi®‹vi Ki‡Z n‡e| G †ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 MÖvg 
†mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q| †aŠZKi‡Yi ci U‡g‡Uvi Mv‡qi cvwb fvjfv‡e 
ïwK‡q c¨v‡KU RvZ Ki‡Z n‡e

• Gfv‡e Iqvwks Gi d‡j U‡g‡Uvi Mv‡q †j‡M _vKv †ivM RxevYy `~i n‡q hvq| c‡P hvIqvi nvZ †_‡K 
iÿv cvIqvi d‡j U‡g‡Uvi msiÿY Kvj †ewk nq

U‡g‡Uv c¨v‡KwRs
(Tomato Packaging)
• cwienb I cieZ©x n¨vÛwjs Gi mgq m‡ZR dj I mewRi ¸YMZ gvbeRvq ivLvi Rb¨ h_vh_ fv‡e 

c¨v‡KwRs Kiv Acwinvh©

• D‡jøL¨ †h, h_vh_ c¨v‡KwRs Gi Afv‡e Avgv‡`i †`‡k Drcvw`Z kvK-mewRi GKwU eo Ask (M‡o 
cÖvq 15-20%) msMÖ‡nvËi ch©v‡q bó nq

• c¨v‡KwRs Gi g~j D‡Ïk¨ n‡jv wbw`©ó cwigvY †Kvb cY¨ GKwU c¨v‡K‡U ivLv hv cY¨‡K evwn‡ii 
AvNvZ, ayjvevwj I †ivM RxevYy BZ¨vw` †_‡K myiÿv †`q Ges mn‡RB n¨vÛwjs Kiv hvq

• k³ †`qvj wewkó cøvw÷K †µU U‡g‡Uv c¨v‡KwRs Gi Rb¨ LyeB Dc‡hvMx †h‡nZz GwU evB‡ii Pvc 
†_‡K U‡g‡Uv‡K ch©vß myiÿv w`‡q _v‡K (wPÎ 15)

• cY¨ fwZ© cøvw÷K †µU¸‡jv Uªv‡Ki g‡a¨ GKwUi Dci Av‡iKwU mvRv‡bv hvq

• G Qvov GKwU fvj gv‡bi cøvw÷K †µU cÖvq 300 evi e¨envi Kiv hvq| d‡j cÖwZevi dj I mewR 
c¨v‡KwRs LiP A‡bK Kg c‡o

• cøvw÷K †µ‡Ui wfZ‡ii †`qvj gm„b e‡j e¨env‡ii ci GwU‡K mn‡RB cwi®‹vi Kiv hvq

cwienb I evRviRvZKiY
(Transportation and Marketing)
cwien‡bi cÖavb D‡Ïk¨ n‡jv U‡g‡Uv‡K DËg Ae¯’vq me©‡kl evRv‡i mieivn Kiv †hLvb †_‡K †fv³viv GwU 
wKb‡e| U‡g‡Uv mvaviYZ: wZbwU ch©v‡q cwienb Kiv nq:

(K) gvV †_‡K wmwmGgwm ev Kv‡jKkb c‡q›U

(L) wmwmGgwm ev Kv‡jKkb c‡q›U †_‡K cvBKvwi evRvi Ges

(M) cvBKvwi evRvi †_‡K LyPiv evRvi

• U‡g‡Uvmn mKj kvK-mewR †`‡ki Af¨šÍ‡i cwien‡Yi Rb¨ mvaviY UªvK e¨envi Kiv †h‡Z cv‡i| 
Z‡e G †ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq| KviY G‡Z 
dm‡ji ¸Ygvb n«vm cvq

• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvwi evRv‡i Ges we‡`‡k ißvwbi †ÿ‡Î cwien‡Yi 
Rb¨ Kzwjs f¨vb e¨envi KivB DËg, hv‡Z Dchy³ ZvcgvÎv I Av‡cwÿK Av`ª©Zv wbqš¿b Kiv hvq| G‡Z 
dm‡ji ¸Yv¸b eRvq _v‡K Ges wbivc‡` cwienb Kiv hvq

• n‡U©· dvD‡Ûk‡b †ek K‡qKwU Kzwjs f¨vb i‡q‡Q †h¸‡jv cÖavbZ: m‡ZRdj I mewR cwien‡Yi Rb¨ 
wewfbœ ißvwbKviK‡`i mnvqZv w`‡q _v‡K 

evRviRvZKi‡Yi cÖ‡Z¨KwU ch©v‡q cwien‡bi †ÿ‡Î wb¤œ wjwLZ welqMywj ¸iæ‡Z¡i mv‡_ we‡ePbvq ivL‡Z 
n‡e:

• U‡g‡Uvi c¨v‡KU ¸‡jv mZK©Zvi mv‡_ Mvox‡Z DVv bvgv Ki‡Z n‡e| †Kv‡bv fv‡eB cY¨mn K‡›UBbvi 
†Rv‡i †djv wKsev GKwUi Dci Av‡iKwU wb‡ÿc Kiv hv‡e bv

• cwienb wKsev Ab¨ †Kvb mgq U‡g‡Uvi c¨v‡K‡Ui Dci emv hv‡e bv

• U‡g‡Uv KLbB †Lvjv Ae¯’vq m~‡h©i Av‡jv‡Z cwienb Kiv hv‡e bv

• evRv‡ii GK ¯’vb †_‡K Ab¨ ¯’v‡b ¯’vbvšÍ‡ii mgq PviPv Kvi n¨vÛ Uªwj e¨envi Kiv †h‡Z cv‡i 
(wPÎ-17)| G¸wj cY¨ fwZ© cøvw÷K †µU cwien‡bi †ÿ‡Î LyeB myweavRbK Ges G‡Z ÿwZi cwigvY 
Lye Kg nq 

U‡g‡Uv msiÿY
(Tomato Storage)
wmwmGgwm-‡Z wKsev cvBKvwi evRv‡i KLbI KLbI AwewµZ U‡g‡Uv mvgwqK fv‡e †µUmn msiÿ‡Yi 
cÖ‡qvRb n‡q _v‡K| G †ÿ‡Î myôz fv‡e msiÿ‡Yi Rb¨ wb‡gœv³ e¨e¯’vw` MÖnY Ki‡Z n‡e:

• mvaviY †óvi iæ‡g ch©vß evZvm PjvP‡ji e¨e¯’v _vK‡Z n‡e

• m¤¢e n‡j wmwmGgwm wKsev Avor-G ¯^í Li‡P Kzj‡evU wbqwš¿Z Kzj iæg ¯’vcb K‡i †mLv‡b KvswLZ 
ZvcgvÎvq U‡g‡Uv msiÿY Kiv †h‡Z cv‡i (wPÎ-18)

• U‡g‡Uv msiÿ‡Yi Rb¨ Dchy³ ZvcgvÎv I Av‡cwÿK Av`ª©Zv n‡jv h_vµ‡g 12-13 wWwMÖ †mjwmqvmI 
85-90%| GB cwi‡e‡k 25-30 w`b ch©šÍfvj Ae¯’vq U‡g‡Uv msiÿY Kiv hvq

• Ab¨ w`‡K 1-wg_vBj mvB‡K¬v‡cÖvwcb (1-MCP) bvgK GK ai‡bi †KwgK¨vj e¨env‡ii gva¨‡g 
U‡g‡Uvi msiÿY Kvj D‡jø¨L †hvM¨fv‡e evov‡bv hvq

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, evwi U‡g‡Uv-15 Gi iO cwieZ©b 
ch©v‡q A_©vr d‡ji wb‡Pi w`‡K 10-15% As‡k †Mvjvcx Avfv †`Lv w`‡j (Breaker-turning stage) 
Zv msMÖn K‡i 200 gvB‡µvMÖvg/wjUvi 1-MCP `ªe‡b 5 wgwbU Wzwe‡q ivLvi ci †m¸‡jv‡K DwV‡q 
Mv‡qi cvwb ïwK‡q 1% wQ`ªhy³ cvZjv cwjw_‡b f‡i 20±2 °C ZvcgvÎv I 80-90% Av‡cwÿK 
Av`ª©Zvq msiÿY Ki‡j Zv 24 w`b ch©šÍ fvj _v‡K| †÷v‡i‡Ri †k‡li w`‡K U‡g‡Uv ¸‡jv ¯^vfvweK 

fv‡eB cv‡K, D¾¡j jvj eY© aviY K‡i Ges G‡`i cywó¸Y I Aÿzbœ _v‡K

• Ab¨ w`‡K bb-wUª‡UU U‡g‡Uv ¸‡jv gvÎ 10-11 w`‡bB m¤ú~Y©fv‡e †c‡K hvq

• A_©vr 1-MCP cÖ‡qv‡Mi gva¨‡g U‡g‡Uvi cvKvi mgq †cQv‡bvmn G‡`i msMÖ‡nvËi RxebKvj cÖvq 15 
w`b ch©šÍ evov‡bv m¤¢e

• G‡Z GK w`‡K †hgb cY¨wUi msiÿY Kvj ev‡o, Ab¨ w`‡K †Zgwb Gi cwienb I evRviRvZKi‡Y 
myweav m„wói cvkvcvwk Gi msMÖ‡nvËi ÿwZ Kgv‡Z 1-MCP e¨vcK f~wgKv cvjb Ki‡e

†e¸‡bi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Brinjal)

f~wgKv (Intoduction)
†e¸b evsjv‡`‡ki me©vwaK Rwg‡Z PvlK…Z GKwU AZ¨šÍ RbwcÖq mewR| G‡Z cÖPzi cwigv‡b dvBevi, 
wfUvwgbm, Kcvi, g¨vsMvwbR i‡q‡Q| GQvov †e¸‡b †d‡bvwjK Gw›U-Aw·‡W›U K¤úvDÛ i‡q‡Q, hv K¨vÝvi 
cÖwZ‡iv‡a KvR K‡i| evsjv‡`‡k eZ©gv‡b mviv eQiB †e¸b Drcvw`Z nq| Z‡e kxZKv‡j Gi djb †ewk 
nq| wKš‘ Drcvw`Z †e¸‡bi cÖvq 21% msMÖ‡nvËi ch©v‡q evRviRvZKi‡Yi mgq bó nq| gvV †_‡K msMÖn 
I cwienbKvjxb h‡Zœi Afve, †ivM-†cvKvi Avµgb, AwZwi³ eo AvKv‡ii e¯Ívq ev Szwo‡Z c¨v‡KwRs, iæÿ 
fv‡e †jvwWs-Avb‡jvwWs BZ¨vw` Kvi‡Y †e¸‡bi msMÖ‡nvËi ÿwZ n‡q _v‡K| Kv‡RB mwVK msMÖ‡nvËi 
e¨e¯’vcbv m¤úwK©Z Ávb I f¨vjy †PB‡b Zvi cÖ‡qv‡Mi gva¨‡gB †Kej †e¸‡bi GB wekvj AcPq †iva Kiv 
m¤¢e n‡e|

evsjv‡`k K…wl M‡elYv Bbw÷wUDU n‡Z B‡Zvg‡a¨ `ywU nvBweªWmn (evwi †e¸b 3 I 4) †e¸‡bi †gvU 10 wU 
D”P djbkxj RvZ Aegy³ n‡q‡Q (wPÎ-1)| 

G Qvov m¤úªwZ evwi wewU †e¸b 1, 2, 3 I 4 gy³vqb Kiv n‡q‡Q, †h¸‡jv D”P djbkxj Ges me‡P‡q ÿwZKi 
WMv I dj wQ`ªKvix †cvKv cÖwZ‡ivax (wPÎ-2)|

†e¸‡bi kvixi ZvwË¡K ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Fruit Physiology and Postharvest Damage of Brinjal) 
• †e¸‡b cÖvq 90% cvwb _v‡K| d‡j GwU ÿZ nIqv I cP‡bi cÖwZ AZ¨šÍ ms‡e`bkxj

• AuvPi jvM‡j wKsev ÿZ n‡j Zv †e¸‡bi kvixie„Ëxq wewfbœ cÖwµqv †hgb- k¦mb, cÖ‡¯^`b I Bw_wjb 
ˆZwii nvi‡K Z¡ivwš^Z K‡i Ges G‡Z dj `ªæZ bó n‡q hvq

• Agm„Y I aviv‡jv wKbvi hy³ euv‡ki Szwo‡Z †e¸b cwienb Kiv, P‡Ui e¯Ívq eo c¨v‡KwRs, ivd 
n¨vÛwjs Ges cwien‡bi mgq c‡Y¨i c¨v‡K‡Ui Dci emv BZ¨vw` Kvi‡Y m‡ZR †e¸‡b ÿZ †`Lv w`‡Z 
cv‡i| KLbI KLbI Pv‡ci Kvi‡Y m„ó ÿZ¸‡jv evwn¨K fv‡e †`Lvbv †M‡jI cieZ©x‡Z A_©vr 
evRviRvZKi‡Yi mgq G¸‡jv `„k¨gvb nq 

msMÖ‡ni Rb¨ †e¸‡bi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Brinjal)
• KvswLZ djb I ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi Rb¨ †Kej mwVK cwic°Zvi ch©v‡qB gvV 

†_‡K †e¸b msMÖn Ki‡Z n‡e

• †e¸‡bi AwaKvsk Rv‡Z av‡c av‡c dzj I dj Av‡m| d‡j GKwU MvQ †_‡K A‡bKw`b a‡i dj msMÖn 
Ki‡Z nq

• mvaviYZ: Pviv jvMv‡bvi 16-20 mßv‡ni g‡a¨ cÖ_gevi †e¸b †Zvjvi Dc‡hvMx nq

• †e¸b Ggb ch©v‡q msMÖn Ki‡Z n‡e hLb †e¸bc~Y© AvKvi cÖvß n‡q‡Q A_P exR k³ nqwb Ges 
djZ¡K gm„b I D¾¡j †`Lv‡e (wPÎ-4)

• †ewk cwic° d‡ji kuvm k³ I ¯^v`nxb nq| Avevi †ewk KwP Ae¯’vq msMÖn Ki‡j djb K‡g hvq

MvQ †_‡K †e¸b msMÖn I n¨v‡Ûwjs †KŠkj
(Harvesting and Field Handling Techniques of Brinjal)
• GKUv my¯’, mej djevb MvQ †_‡K †ek wKQz Kvj a‡i †e¸b †Zvjv hvq | myZivs d‡ji e„w×i Ae¯’v 

†`‡L †e¸b Zzj‡Z n‡e

• †fvi †ejvq hLb ZvcgvÎv Kg I evZv‡mi Av`©ªZv †ewk _v‡K Ges d‡ji ZiZvRv fve fvj _v‡K ZLb 
†e¸b msMÖn Ki‡Z n‡e

• nvZ w`‡q †U‡b bv wQ‡o aviv‡jv Qywi ev KvuwPi mvnv‡h¨ MvQ †_‡K †e¸b msMÖn Ki‡Z n‡e| MvQ †_‡K 
†U‡b wQo‡j A‡bK mgq Mv‡Qi evK‡j ÿZ ˆZwi nq| hvi d‡j cieZx©‡Z MvQ †ivMvµvšÍ n‡q c‡o

• MvQ †_‡K msM„wnZ †e¸b mivmwi cøvwóK †µU ev evjwZ‡Z ivL‡Z n‡e (wPÎ-5)

• gvV †_‡K †Zvjvi mgq †cvKv ev cvwL‡Z LvIqv, †ivMvµvšÍ, AuvPo ev `vMhy³, dvUv wKsev ÎæwUc~Y© 
†e¸b¸‡jv Avjv`v cv‡Î ivL‡Z n‡e

• †Kvb fv‡eB †e¸b mivmwi gvwUi Dci ivLv hv‡e bv| KviY G‡Z †e¸b RxevYy Øviv msµg‡Yi AvksKv 
†e‡o hvq

• msMÖnK…Z †e¸b mivmwi †Lvjv m~‡h©i Av‡jv‡Z bv †i‡L hZ`ªæZ m¤¢e Qvqvhy³ kxZj ¯’v‡b c¨v‡KUmn  
(†hgb-cøvwóK †µU) mwi‡q wb‡Z n‡e| Ab¨_vq D”P ZvcgvÎvq dj †_‡K ̀ ªæZ cvwb †ei n‡q hv‡e Ges 
Gi msMÖ‡nvËi RxebKvj K‡g hv‡e|

gvV †_‡K ¯’vbxqfv‡e †e¸b cwienb
(Local Transportation of Brinjal)
• gvV †_‡K msM„wnZ †e¸b cøvw÷K †µ‡U K‡i ¯’vbxq myweav Abyhvqx f¨vb Mvwoi mvnv‡h¨ wbKUeZ©x 

wmwmGgwm ev c¨vwKs †k‡W wb‡q †h‡Z n‡e

• cwien‡b c¨v‡KU ¸‡jv mvRv‡bvi mgq †Lqvj ivL‡Z n‡e †hb AwZwi³ PvcvPvwc bv nq wKsev GKUv 
cv‡Îi Dci Aci GKUv ivL‡Z wM‡q wb‡Pi cv‡Îi †e¸b ÿwZMÖ¯’ bv nq| AwZwi³ PvcvPvwc‡Z †e¸b 
†_uZ‡j †h‡Z cv‡i ev djZ¡K †`‡e †h‡Z cv‡i| G‡Z G ¸‡jvi evRvi `i K‡g †h‡Z cv‡i

• MšÍ‡e¨ †cuŠ‡Q cwienb †_‡K †e¸†bi †µU¸‡jv h‡Zœi mv‡_ bvgv‡Z n‡e

wmwmGgwm ev c¨vKnvD‡R †e¸‡bi †cv÷nvi‡f÷ Kvh©µg 
(Postharvest Activities of Brinjal in CCMC or Packhouse)
• gvV †_‡K msMÖ‡ni ci evRviRvZKi‡Yi D‡Ï‡k¨ m‡ZR dj ev mewRi Rb¨ †h mKj Kvh©µg 

cwiPvjbv Kiv nq, †mMy‡jv‡K GK‡Î †cv÷nvi‡f÷ n¨vÛwjs Kvh©µg e‡j

• GB Kvh©µg¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb c‡q›U wKsev wmwmGgwm, ¯’vbxq evRvi, cwienb, 
cvBKvwi evRvi I LyPiv evRvi Aewa cwiPvwjZ nq

• wmwmGgwm‡Z mvaviYZ: m‡ZR c‡Y¨i cÖvK-kxZjxKiY, mwU©s, †MÖwWs, Iqvwks, c¨v‡KwRs BZ¨vw` KvR 
m¤úbœ Kiv nq| A‡bK mgq AwewµZ cY¨ mvgwqK fv‡e msiÿ‡Yi Rb¨ wmwmGgwm‡Z ̄ ^í cwim‡i Kzj 
iæ‡giI e¨e¯’v _v‡K

• wmwmGgwmi Kg©x‡`i m‡e©v”P e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e Ges †mLv‡b cÖ‡qvR‡b h_vh_  
G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z n‡e

wPÎ-3: †e¸‡bi cÖPwjZ c¨v‡KwRs I n¨vwÛwjs Kvh©µg, hvi Kvi‡Y cÖPzi msMÖ‡nvËi ÿwZ n‡q _v‡K 

 

X 
 

X 
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• G‡Z d‡ji Mv‡q gvwU †j‡M hvq| Gi d‡j gvwU †_‡K †ivM RxevYy d‡ji Mv‡q †j‡M hvq, hv cieZ©x‡Z 
d‡ji cPb NUvq

• Kv‡RB msMÖ‡ni ci U‡g‡Uv fvjfv‡e cwi®‹vi Ki‡Z n‡e| G †ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 MÖvg 
†mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q| †aŠZKi‡Yi ci U‡g‡Uvi Mv‡qi cvwb fvjfv‡e 
ïwK‡q c¨v‡KU RvZ Ki‡Z n‡e

• Gfv‡e Iqvwks Gi d‡j U‡g‡Uvi Mv‡q †j‡M _vKv †ivM RxevYy `~i n‡q hvq| c‡P hvIqvi nvZ †_‡K 
iÿv cvIqvi d‡j U‡g‡Uvi msiÿY Kvj †ewk nq

U‡g‡Uv c¨v‡KwRs
(Tomato Packaging)
• cwienb I cieZ©x n¨vÛwjs Gi mgq m‡ZR dj I mewRi ¸YMZ gvbeRvq ivLvi Rb¨ h_vh_ fv‡e 

c¨v‡KwRs Kiv Acwinvh©

• D‡jøL¨ †h, h_vh_ c¨v‡KwRs Gi Afv‡e Avgv‡`i †`‡k Drcvw`Z kvK-mewRi GKwU eo Ask (M‡o 
cÖvq 15-20%) msMÖ‡nvËi ch©v‡q bó nq

• c¨v‡KwRs Gi g~j D‡Ïk¨ n‡jv wbw`©ó cwigvY †Kvb cY¨ GKwU c¨v‡K‡U ivLv hv cY¨‡K evwn‡ii 
AvNvZ, ayjvevwj I †ivM RxevYy BZ¨vw` †_‡K myiÿv †`q Ges mn‡RB n¨vÛwjs Kiv hvq

• k³ †`qvj wewkó cøvw÷K †µU U‡g‡Uv c¨v‡KwRs Gi Rb¨ LyeB Dc‡hvMx †h‡nZz GwU evB‡ii Pvc 
†_‡K U‡g‡Uv‡K ch©vß myiÿv w`‡q _v‡K (wPÎ 15)

• cY¨ fwZ© cøvw÷K †µU¸‡jv Uªv‡Ki g‡a¨ GKwUi Dci Av‡iKwU mvRv‡bv hvq

• G Qvov GKwU fvj gv‡bi cøvw÷K †µU cÖvq 300 evi e¨envi Kiv hvq| d‡j cÖwZevi dj I mewR 
c¨v‡KwRs LiP A‡bK Kg c‡o

• cøvw÷K †µ‡Ui wfZ‡ii †`qvj gm„b e‡j e¨env‡ii ci GwU‡K mn‡RB cwi®‹vi Kiv hvq

cwienb I evRviRvZKiY
(Transportation and Marketing)
cwien‡bi cÖavb D‡Ïk¨ n‡jv U‡g‡Uv‡K DËg Ae¯’vq me©‡kl evRv‡i mieivn Kiv †hLvb †_‡K †fv³viv GwU 
wKb‡e| U‡g‡Uv mvaviYZ: wZbwU ch©v‡q cwienb Kiv nq:

(K) gvV †_‡K wmwmGgwm ev Kv‡jKkb c‡q›U

(L) wmwmGgwm ev Kv‡jKkb c‡q›U †_‡K cvBKvwi evRvi Ges

(M) cvBKvwi evRvi †_‡K LyPiv evRvi

• U‡g‡Uvmn mKj kvK-mewR †`‡ki Af¨šÍ‡i cwien‡Yi Rb¨ mvaviY UªvK e¨envi Kiv †h‡Z cv‡i| 
Z‡e G †ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq| KviY G‡Z 
dm‡ji ¸Ygvb n«vm cvq

• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvwi evRv‡i Ges we‡`‡k ißvwbi †ÿ‡Î cwien‡Yi 
Rb¨ Kzwjs f¨vb e¨envi KivB DËg, hv‡Z Dchy³ ZvcgvÎv I Av‡cwÿK Av`ª©Zv wbqš¿b Kiv hvq| G‡Z 
dm‡ji ¸Yv¸b eRvq _v‡K Ges wbivc‡` cwienb Kiv hvq

• n‡U©· dvD‡Ûk‡b †ek K‡qKwU Kzwjs f¨vb i‡q‡Q †h¸‡jv cÖavbZ: m‡ZRdj I mewR cwien‡Yi Rb¨ 
wewfbœ ißvwbKviK‡`i mnvqZv w`‡q _v‡K 

evRviRvZKi‡Yi cÖ‡Z¨KwU ch©v‡q cwien‡bi †ÿ‡Î wb¤œ wjwLZ welqMywj ¸iæ‡Z¡i mv‡_ we‡ePbvq ivL‡Z 
n‡e:

• U‡g‡Uvi c¨v‡KU ¸‡jv mZK©Zvi mv‡_ Mvox‡Z DVv bvgv Ki‡Z n‡e| †Kv‡bv fv‡eB cY¨mn K‡›UBbvi 
†Rv‡i †djv wKsev GKwUi Dci Av‡iKwU wb‡ÿc Kiv hv‡e bv

• cwienb wKsev Ab¨ †Kvb mgq U‡g‡Uvi c¨v‡K‡Ui Dci emv hv‡e bv

• U‡g‡Uv KLbB †Lvjv Ae¯’vq m~‡h©i Av‡jv‡Z cwienb Kiv hv‡e bv

• evRv‡ii GK ¯’vb †_‡K Ab¨ ¯’v‡b ¯’vbvšÍ‡ii mgq PviPv Kvi n¨vÛ Uªwj e¨envi Kiv †h‡Z cv‡i 
(wPÎ-17)| G¸wj cY¨ fwZ© cøvw÷K †µU cwien‡bi †ÿ‡Î LyeB myweavRbK Ges G‡Z ÿwZi cwigvY 
Lye Kg nq 

U‡g‡Uv msiÿY
(Tomato Storage)
wmwmGgwm-‡Z wKsev cvBKvwi evRv‡i KLbI KLbI AwewµZ U‡g‡Uv mvgwqK fv‡e †µUmn msiÿ‡Yi 
cÖ‡qvRb n‡q _v‡K| G †ÿ‡Î myôz fv‡e msiÿ‡Yi Rb¨ wb‡gœv³ e¨e¯’vw` MÖnY Ki‡Z n‡e:

• mvaviY †óvi iæ‡g ch©vß evZvm PjvP‡ji e¨e¯’v _vK‡Z n‡e

• m¤¢e n‡j wmwmGgwm wKsev Avor-G ¯^í Li‡P Kzj‡evU wbqwš¿Z Kzj iæg ¯’vcb K‡i †mLv‡b KvswLZ 
ZvcgvÎvq U‡g‡Uv msiÿY Kiv †h‡Z cv‡i (wPÎ-18)

• U‡g‡Uv msiÿ‡Yi Rb¨ Dchy³ ZvcgvÎv I Av‡cwÿK Av`ª©Zv n‡jv h_vµ‡g 12-13 wWwMÖ †mjwmqvmI 
85-90%| GB cwi‡e‡k 25-30 w`b ch©šÍfvj Ae¯’vq U‡g‡Uv msiÿY Kiv hvq

• Ab¨ w`‡K 1-wg_vBj mvB‡K¬v‡cÖvwcb (1-MCP) bvgK GK ai‡bi †KwgK¨vj e¨env‡ii gva¨‡g 
U‡g‡Uvi msiÿY Kvj D‡jø¨L †hvM¨fv‡e evov‡bv hvq

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, evwi U‡g‡Uv-15 Gi iO cwieZ©b 
ch©v‡q A_©vr d‡ji wb‡Pi w`‡K 10-15% As‡k †Mvjvcx Avfv †`Lv w`‡j (Breaker-turning stage) 
Zv msMÖn K‡i 200 gvB‡µvMÖvg/wjUvi 1-MCP `ªe‡b 5 wgwbU Wzwe‡q ivLvi ci †m¸‡jv‡K DwV‡q 
Mv‡qi cvwb ïwK‡q 1% wQ`ªhy³ cvZjv cwjw_‡b f‡i 20±2 °C ZvcgvÎv I 80-90% Av‡cwÿK 
Av`ª©Zvq msiÿY Ki‡j Zv 24 w`b ch©šÍ fvj _v‡K| †÷v‡i‡Ri †k‡li w`‡K U‡g‡Uv ¸‡jv ¯^vfvweK 

fv‡eB cv‡K, D¾¡j jvj eY© aviY K‡i Ges G‡`i cywó¸Y I Aÿzbœ _v‡K

• Ab¨ w`‡K bb-wUª‡UU U‡g‡Uv ¸‡jv gvÎ 10-11 w`‡bB m¤ú~Y©fv‡e †c‡K hvq

• A_©vr 1-MCP cÖ‡qv‡Mi gva¨‡g U‡g‡Uvi cvKvi mgq †cQv‡bvmn G‡`i msMÖ‡nvËi RxebKvj cÖvq 15 
w`b ch©šÍ evov‡bv m¤¢e

• G‡Z GK w`‡K †hgb cY¨wUi msiÿY Kvj ev‡o, Ab¨ w`‡K †Zgwb Gi cwienb I evRviRvZKi‡Y 
myweav m„wói cvkvcvwk Gi msMÖ‡nvËi ÿwZ Kgv‡Z 1-MCP e¨vcK f~wgKv cvjb Ki‡e

†e¸‡bi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Brinjal)

f~wgKv (Intoduction)
†e¸b evsjv‡`‡ki me©vwaK Rwg‡Z PvlK…Z GKwU AZ¨šÍ RbwcÖq mewR| G‡Z cÖPzi cwigv‡b dvBevi, 
wfUvwgbm, Kcvi, g¨vsMvwbR i‡q‡Q| GQvov †e¸‡b †d‡bvwjK Gw›U-Aw·‡W›U K¤úvDÛ i‡q‡Q, hv K¨vÝvi 
cÖwZ‡iv‡a KvR K‡i| evsjv‡`‡k eZ©gv‡b mviv eQiB †e¸b Drcvw`Z nq| Z‡e kxZKv‡j Gi djb †ewk 
nq| wKš‘ Drcvw`Z †e¸‡bi cÖvq 21% msMÖ‡nvËi ch©v‡q evRviRvZKi‡Yi mgq bó nq| gvV †_‡K msMÖn 
I cwienbKvjxb h‡Zœi Afve, †ivM-†cvKvi Avµgb, AwZwi³ eo AvKv‡ii e¯Ívq ev Szwo‡Z c¨v‡KwRs, iæÿ 
fv‡e †jvwWs-Avb‡jvwWs BZ¨vw` Kvi‡Y †e¸‡bi msMÖ‡nvËi ÿwZ n‡q _v‡K| Kv‡RB mwVK msMÖ‡nvËi 
e¨e¯’vcbv m¤úwK©Z Ávb I f¨vjy †PB‡b Zvi cÖ‡qv‡Mi gva¨‡gB †Kej †e¸‡bi GB wekvj AcPq †iva Kiv 
m¤¢e n‡e|

evsjv‡`k K…wl M‡elYv Bbw÷wUDU n‡Z B‡Zvg‡a¨ `ywU nvBweªWmn (evwi †e¸b 3 I 4) †e¸‡bi †gvU 10 wU 
D”P djbkxj RvZ Aegy³ n‡q‡Q (wPÎ-1)| 

G Qvov m¤úªwZ evwi wewU †e¸b 1, 2, 3 I 4 gy³vqb Kiv n‡q‡Q, †h¸‡jv D”P djbkxj Ges me‡P‡q ÿwZKi 
WMv I dj wQ`ªKvix †cvKv cÖwZ‡ivax (wPÎ-2)|

†e¸‡bi kvixi ZvwË¡K ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Fruit Physiology and Postharvest Damage of Brinjal) 
• †e¸‡b cÖvq 90% cvwb _v‡K| d‡j GwU ÿZ nIqv I cP‡bi cÖwZ AZ¨šÍ ms‡e`bkxj

• AuvPi jvM‡j wKsev ÿZ n‡j Zv †e¸‡bi kvixie„Ëxq wewfbœ cÖwµqv †hgb- k¦mb, cÖ‡¯^`b I Bw_wjb 
ˆZwii nvi‡K Z¡ivwš^Z K‡i Ges G‡Z dj `ªæZ bó n‡q hvq

• Agm„Y I aviv‡jv wKbvi hy³ euv‡ki Szwo‡Z †e¸b cwienb Kiv, P‡Ui e¯Ívq eo c¨v‡KwRs, ivd 
n¨vÛwjs Ges cwien‡bi mgq c‡Y¨i c¨v‡K‡Ui Dci emv BZ¨vw` Kvi‡Y m‡ZR †e¸‡b ÿZ †`Lv w`‡Z 
cv‡i| KLbI KLbI Pv‡ci Kvi‡Y m„ó ÿZ¸‡jv evwn¨K fv‡e †`Lvbv †M‡jI cieZ©x‡Z A_©vr 
evRviRvZKi‡Yi mgq G¸‡jv `„k¨gvb nq 

msMÖ‡ni Rb¨ †e¸‡bi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Brinjal)
• KvswLZ djb I ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi Rb¨ †Kej mwVK cwic°Zvi ch©v‡qB gvV 

†_‡K †e¸b msMÖn Ki‡Z n‡e

• †e¸‡bi AwaKvsk Rv‡Z av‡c av‡c dzj I dj Av‡m| d‡j GKwU MvQ †_‡K A‡bKw`b a‡i dj msMÖn 
Ki‡Z nq

• mvaviYZ: Pviv jvMv‡bvi 16-20 mßv‡ni g‡a¨ cÖ_gevi †e¸b †Zvjvi Dc‡hvMx nq

• †e¸b Ggb ch©v‡q msMÖn Ki‡Z n‡e hLb †e¸bc~Y© AvKvi cÖvß n‡q‡Q A_P exR k³ nqwb Ges 
djZ¡K gm„b I D¾¡j †`Lv‡e (wPÎ-4)

• †ewk cwic° d‡ji kuvm k³ I ¯^v`nxb nq| Avevi †ewk KwP Ae¯’vq msMÖn Ki‡j djb K‡g hvq

MvQ †_‡K †e¸b msMÖn I n¨v‡Ûwjs †KŠkj
(Harvesting and Field Handling Techniques of Brinjal)
• GKUv my¯’, mej djevb MvQ †_‡K †ek wKQz Kvj a‡i †e¸b †Zvjv hvq | myZivs d‡ji e„w×i Ae¯’v 

†`‡L †e¸b Zzj‡Z n‡e

• †fvi †ejvq hLb ZvcgvÎv Kg I evZv‡mi Av`©ªZv †ewk _v‡K Ges d‡ji ZiZvRv fve fvj _v‡K ZLb 
†e¸b msMÖn Ki‡Z n‡e

• nvZ w`‡q †U‡b bv wQ‡o aviv‡jv Qywi ev KvuwPi mvnv‡h¨ MvQ †_‡K †e¸b msMÖn Ki‡Z n‡e| MvQ †_‡K 
†U‡b wQo‡j A‡bK mgq Mv‡Qi evK‡j ÿZ ˆZwi nq| hvi d‡j cieZx©‡Z MvQ †ivMvµvšÍ n‡q c‡o

• MvQ †_‡K msM„wnZ †e¸b mivmwi cøvwóK †µU ev evjwZ‡Z ivL‡Z n‡e (wPÎ-5)

• gvV †_‡K †Zvjvi mgq †cvKv ev cvwL‡Z LvIqv, †ivMvµvšÍ, AuvPo ev `vMhy³, dvUv wKsev ÎæwUc~Y© 
†e¸b¸‡jv Avjv`v cv‡Î ivL‡Z n‡e

• †Kvb fv‡eB †e¸b mivmwi gvwUi Dci ivLv hv‡e bv| KviY G‡Z †e¸b RxevYy Øviv msµg‡Yi AvksKv 
†e‡o hvq

• msMÖnK…Z †e¸b mivmwi †Lvjv m~‡h©i Av‡jv‡Z bv †i‡L hZ`ªæZ m¤¢e Qvqvhy³ kxZj ¯’v‡b c¨v‡KUmn  
(†hgb-cøvwóK †µU) mwi‡q wb‡Z n‡e| Ab¨_vq D”P ZvcgvÎvq dj †_‡K ̀ ªæZ cvwb †ei n‡q hv‡e Ges 
Gi msMÖ‡nvËi RxebKvj K‡g hv‡e|

gvV †_‡K ¯’vbxqfv‡e †e¸b cwienb
(Local Transportation of Brinjal)
• gvV †_‡K msM„wnZ †e¸b cøvw÷K †µ‡U K‡i ¯’vbxq myweav Abyhvqx f¨vb Mvwoi mvnv‡h¨ wbKUeZ©x 

wmwmGgwm ev c¨vwKs †k‡W wb‡q †h‡Z n‡e

• cwien‡b c¨v‡KU ¸‡jv mvRv‡bvi mgq †Lqvj ivL‡Z n‡e †hb AwZwi³ PvcvPvwc bv nq wKsev GKUv 
cv‡Îi Dci Aci GKUv ivL‡Z wM‡q wb‡Pi cv‡Îi †e¸b ÿwZMÖ¯’ bv nq| AwZwi³ PvcvPvwc‡Z †e¸b 
†_uZ‡j †h‡Z cv‡i ev djZ¡K †`‡e †h‡Z cv‡i| G‡Z G ¸‡jvi evRvi `i K‡g †h‡Z cv‡i

• MšÍ‡e¨ †cuŠ‡Q cwienb †_‡K †e¸†bi †µU¸‡jv h‡Zœi mv‡_ bvgv‡Z n‡e

wmwmGgwm ev c¨vKnvD‡R †e¸‡bi †cv÷nvi‡f÷ Kvh©µg 
(Postharvest Activities of Brinjal in CCMC or Packhouse)
• gvV †_‡K msMÖ‡ni ci evRviRvZKi‡Yi D‡Ï‡k¨ m‡ZR dj ev mewRi Rb¨ †h mKj Kvh©µg 

cwiPvjbv Kiv nq, †mMy‡jv‡K GK‡Î †cv÷nvi‡f÷ n¨vÛwjs Kvh©µg e‡j

• GB Kvh©µg¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb c‡q›U wKsev wmwmGgwm, ¯’vbxq evRvi, cwienb, 
cvBKvwi evRvi I LyPiv evRvi Aewa cwiPvwjZ nq

• wmwmGgwm‡Z mvaviYZ: m‡ZR c‡Y¨i cÖvK-kxZjxKiY, mwU©s, †MÖwWs, Iqvwks, c¨v‡KwRs BZ¨vw` KvR 
m¤úbœ Kiv nq| A‡bK mgq AwewµZ cY¨ mvgwqK fv‡e msiÿ‡Yi Rb¨ wmwmGgwm‡Z ̄ ^í cwim‡i Kzj 
iæ‡giI e¨e¯’v _v‡K

• wmwmGgwmi Kg©x‡`i m‡e©v”P e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e Ges †mLv‡b cÖ‡qvR‡b h_vh_  
G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z n‡e

wPÎ-4: †e¸b msMÖ‡ni Rb¨ me‡P‡q Dchy³ cwic°Zvi ch©vq

wPÎ-5: MvQ †_‡K msM„nxZ †e¸b mivmwi cøvwó‡Ki evjwZ wKsev †µ‡U ivLvB DËg
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• G‡Z d‡ji Mv‡q gvwU †j‡M hvq| Gi d‡j gvwU †_‡K †ivM RxevYy d‡ji Mv‡q †j‡M hvq, hv cieZ©x‡Z 
d‡ji cPb NUvq

• Kv‡RB msMÖ‡ni ci U‡g‡Uv fvjfv‡e cwi®‹vi Ki‡Z n‡e| G †ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 MÖvg 
†mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q| †aŠZKi‡Yi ci U‡g‡Uvi Mv‡qi cvwb fvjfv‡e 
ïwK‡q c¨v‡KU RvZ Ki‡Z n‡e

• Gfv‡e Iqvwks Gi d‡j U‡g‡Uvi Mv‡q †j‡M _vKv †ivM RxevYy `~i n‡q hvq| c‡P hvIqvi nvZ †_‡K 
iÿv cvIqvi d‡j U‡g‡Uvi msiÿY Kvj †ewk nq

U‡g‡Uv c¨v‡KwRs
(Tomato Packaging)
• cwienb I cieZ©x n¨vÛwjs Gi mgq m‡ZR dj I mewRi ¸YMZ gvbeRvq ivLvi Rb¨ h_vh_ fv‡e 

c¨v‡KwRs Kiv Acwinvh©

• D‡jøL¨ †h, h_vh_ c¨v‡KwRs Gi Afv‡e Avgv‡`i †`‡k Drcvw`Z kvK-mewRi GKwU eo Ask (M‡o 
cÖvq 15-20%) msMÖ‡nvËi ch©v‡q bó nq

• c¨v‡KwRs Gi g~j D‡Ïk¨ n‡jv wbw`©ó cwigvY †Kvb cY¨ GKwU c¨v‡K‡U ivLv hv cY¨‡K evwn‡ii 
AvNvZ, ayjvevwj I †ivM RxevYy BZ¨vw` †_‡K myiÿv †`q Ges mn‡RB n¨vÛwjs Kiv hvq

• k³ †`qvj wewkó cøvw÷K †µU U‡g‡Uv c¨v‡KwRs Gi Rb¨ LyeB Dc‡hvMx †h‡nZz GwU evB‡ii Pvc 
†_‡K U‡g‡Uv‡K ch©vß myiÿv w`‡q _v‡K (wPÎ 15)

• cY¨ fwZ© cøvw÷K †µU¸‡jv Uªv‡Ki g‡a¨ GKwUi Dci Av‡iKwU mvRv‡bv hvq

• G Qvov GKwU fvj gv‡bi cøvw÷K †µU cÖvq 300 evi e¨envi Kiv hvq| d‡j cÖwZevi dj I mewR 
c¨v‡KwRs LiP A‡bK Kg c‡o

• cøvw÷K †µ‡Ui wfZ‡ii †`qvj gm„b e‡j e¨env‡ii ci GwU‡K mn‡RB cwi®‹vi Kiv hvq

cwienb I evRviRvZKiY
(Transportation and Marketing)
cwien‡bi cÖavb D‡Ïk¨ n‡jv U‡g‡Uv‡K DËg Ae¯’vq me©‡kl evRv‡i mieivn Kiv †hLvb †_‡K †fv³viv GwU 
wKb‡e| U‡g‡Uv mvaviYZ: wZbwU ch©v‡q cwienb Kiv nq:

(K) gvV †_‡K wmwmGgwm ev Kv‡jKkb c‡q›U

(L) wmwmGgwm ev Kv‡jKkb c‡q›U †_‡K cvBKvwi evRvi Ges

(M) cvBKvwi evRvi †_‡K LyPiv evRvi

• U‡g‡Uvmn mKj kvK-mewR †`‡ki Af¨šÍ‡i cwien‡Yi Rb¨ mvaviY UªvK e¨envi Kiv †h‡Z cv‡i| 
Z‡e G †ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq| KviY G‡Z 
dm‡ji ¸Ygvb n«vm cvq

• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvwi evRv‡i Ges we‡`‡k ißvwbi †ÿ‡Î cwien‡Yi 
Rb¨ Kzwjs f¨vb e¨envi KivB DËg, hv‡Z Dchy³ ZvcgvÎv I Av‡cwÿK Av`ª©Zv wbqš¿b Kiv hvq| G‡Z 
dm‡ji ¸Yv¸b eRvq _v‡K Ges wbivc‡` cwienb Kiv hvq

• n‡U©· dvD‡Ûk‡b †ek K‡qKwU Kzwjs f¨vb i‡q‡Q †h¸‡jv cÖavbZ: m‡ZRdj I mewR cwien‡Yi Rb¨ 
wewfbœ ißvwbKviK‡`i mnvqZv w`‡q _v‡K 

evRviRvZKi‡Yi cÖ‡Z¨KwU ch©v‡q cwien‡bi †ÿ‡Î wb¤œ wjwLZ welqMywj ¸iæ‡Z¡i mv‡_ we‡ePbvq ivL‡Z 
n‡e:

• U‡g‡Uvi c¨v‡KU ¸‡jv mZK©Zvi mv‡_ Mvox‡Z DVv bvgv Ki‡Z n‡e| †Kv‡bv fv‡eB cY¨mn K‡›UBbvi 
†Rv‡i †djv wKsev GKwUi Dci Av‡iKwU wb‡ÿc Kiv hv‡e bv

• cwienb wKsev Ab¨ †Kvb mgq U‡g‡Uvi c¨v‡K‡Ui Dci emv hv‡e bv

• U‡g‡Uv KLbB †Lvjv Ae¯’vq m~‡h©i Av‡jv‡Z cwienb Kiv hv‡e bv

• evRv‡ii GK ¯’vb †_‡K Ab¨ ¯’v‡b ¯’vbvšÍ‡ii mgq PviPv Kvi n¨vÛ Uªwj e¨envi Kiv †h‡Z cv‡i 
(wPÎ-17)| G¸wj cY¨ fwZ© cøvw÷K †µU cwien‡bi †ÿ‡Î LyeB myweavRbK Ges G‡Z ÿwZi cwigvY 
Lye Kg nq 

U‡g‡Uv msiÿY
(Tomato Storage)
wmwmGgwm-‡Z wKsev cvBKvwi evRv‡i KLbI KLbI AwewµZ U‡g‡Uv mvgwqK fv‡e †µUmn msiÿ‡Yi 
cÖ‡qvRb n‡q _v‡K| G †ÿ‡Î myôz fv‡e msiÿ‡Yi Rb¨ wb‡gœv³ e¨e¯’vw` MÖnY Ki‡Z n‡e:

• mvaviY †óvi iæ‡g ch©vß evZvm PjvP‡ji e¨e¯’v _vK‡Z n‡e

• m¤¢e n‡j wmwmGgwm wKsev Avor-G ¯^í Li‡P Kzj‡evU wbqwš¿Z Kzj iæg ¯’vcb K‡i †mLv‡b KvswLZ 
ZvcgvÎvq U‡g‡Uv msiÿY Kiv †h‡Z cv‡i (wPÎ-18)

• U‡g‡Uv msiÿ‡Yi Rb¨ Dchy³ ZvcgvÎv I Av‡cwÿK Av`ª©Zv n‡jv h_vµ‡g 12-13 wWwMÖ †mjwmqvmI 
85-90%| GB cwi‡e‡k 25-30 w`b ch©šÍfvj Ae¯’vq U‡g‡Uv msiÿY Kiv hvq

• Ab¨ w`‡K 1-wg_vBj mvB‡K¬v‡cÖvwcb (1-MCP) bvgK GK ai‡bi †KwgK¨vj e¨env‡ii gva¨‡g 
U‡g‡Uvi msiÿY Kvj D‡jø¨L †hvM¨fv‡e evov‡bv hvq

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, evwi U‡g‡Uv-15 Gi iO cwieZ©b 
ch©v‡q A_©vr d‡ji wb‡Pi w`‡K 10-15% As‡k †Mvjvcx Avfv †`Lv w`‡j (Breaker-turning stage) 
Zv msMÖn K‡i 200 gvB‡µvMÖvg/wjUvi 1-MCP `ªe‡b 5 wgwbU Wzwe‡q ivLvi ci †m¸‡jv‡K DwV‡q 
Mv‡qi cvwb ïwK‡q 1% wQ`ªhy³ cvZjv cwjw_‡b f‡i 20±2 °C ZvcgvÎv I 80-90% Av‡cwÿK 
Av`ª©Zvq msiÿY Ki‡j Zv 24 w`b ch©šÍ fvj _v‡K| †÷v‡i‡Ri †k‡li w`‡K U‡g‡Uv ¸‡jv ¯^vfvweK 

fv‡eB cv‡K, D¾¡j jvj eY© aviY K‡i Ges G‡`i cywó¸Y I Aÿzbœ _v‡K

• Ab¨ w`‡K bb-wUª‡UU U‡g‡Uv ¸‡jv gvÎ 10-11 w`‡bB m¤ú~Y©fv‡e †c‡K hvq

• A_©vr 1-MCP cÖ‡qv‡Mi gva¨‡g U‡g‡Uvi cvKvi mgq †cQv‡bvmn G‡`i msMÖ‡nvËi RxebKvj cÖvq 15 
w`b ch©šÍ evov‡bv m¤¢e

• G‡Z GK w`‡K †hgb cY¨wUi msiÿY Kvj ev‡o, Ab¨ w`‡K †Zgwb Gi cwienb I evRviRvZKi‡Y 
myweav m„wói cvkvcvwk Gi msMÖ‡nvËi ÿwZ Kgv‡Z 1-MCP e¨vcK f~wgKv cvjb Ki‡e

†e¸‡bi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Brinjal)

f~wgKv (Intoduction)
†e¸b evsjv‡`‡ki me©vwaK Rwg‡Z PvlK…Z GKwU AZ¨šÍ RbwcÖq mewR| G‡Z cÖPzi cwigv‡b dvBevi, 
wfUvwgbm, Kcvi, g¨vsMvwbR i‡q‡Q| GQvov †e¸‡b †d‡bvwjK Gw›U-Aw·‡W›U K¤úvDÛ i‡q‡Q, hv K¨vÝvi 
cÖwZ‡iv‡a KvR K‡i| evsjv‡`‡k eZ©gv‡b mviv eQiB †e¸b Drcvw`Z nq| Z‡e kxZKv‡j Gi djb †ewk 
nq| wKš‘ Drcvw`Z †e¸‡bi cÖvq 21% msMÖ‡nvËi ch©v‡q evRviRvZKi‡Yi mgq bó nq| gvV †_‡K msMÖn 
I cwienbKvjxb h‡Zœi Afve, †ivM-†cvKvi Avµgb, AwZwi³ eo AvKv‡ii e¯Ívq ev Szwo‡Z c¨v‡KwRs, iæÿ 
fv‡e †jvwWs-Avb‡jvwWs BZ¨vw` Kvi‡Y †e¸‡bi msMÖ‡nvËi ÿwZ n‡q _v‡K| Kv‡RB mwVK msMÖ‡nvËi 
e¨e¯’vcbv m¤úwK©Z Ávb I f¨vjy †PB‡b Zvi cÖ‡qv‡Mi gva¨‡gB †Kej †e¸‡bi GB wekvj AcPq †iva Kiv 
m¤¢e n‡e|

evsjv‡`k K…wl M‡elYv Bbw÷wUDU n‡Z B‡Zvg‡a¨ `ywU nvBweªWmn (evwi †e¸b 3 I 4) †e¸‡bi †gvU 10 wU 
D”P djbkxj RvZ Aegy³ n‡q‡Q (wPÎ-1)| 

G Qvov m¤úªwZ evwi wewU †e¸b 1, 2, 3 I 4 gy³vqb Kiv n‡q‡Q, †h¸‡jv D”P djbkxj Ges me‡P‡q ÿwZKi 
WMv I dj wQ`ªKvix †cvKv cÖwZ‡ivax (wPÎ-2)|

†e¸‡bi kvixi ZvwË¡K ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Fruit Physiology and Postharvest Damage of Brinjal) 
• †e¸‡b cÖvq 90% cvwb _v‡K| d‡j GwU ÿZ nIqv I cP‡bi cÖwZ AZ¨šÍ ms‡e`bkxj

• AuvPi jvM‡j wKsev ÿZ n‡j Zv †e¸‡bi kvixie„Ëxq wewfbœ cÖwµqv †hgb- k¦mb, cÖ‡¯^`b I Bw_wjb 
ˆZwii nvi‡K Z¡ivwš^Z K‡i Ges G‡Z dj `ªæZ bó n‡q hvq

• Agm„Y I aviv‡jv wKbvi hy³ euv‡ki Szwo‡Z †e¸b cwienb Kiv, P‡Ui e¯Ívq eo c¨v‡KwRs, ivd 
n¨vÛwjs Ges cwien‡bi mgq c‡Y¨i c¨v‡K‡Ui Dci emv BZ¨vw` Kvi‡Y m‡ZR †e¸‡b ÿZ †`Lv w`‡Z 
cv‡i| KLbI KLbI Pv‡ci Kvi‡Y m„ó ÿZ¸‡jv evwn¨K fv‡e †`Lvbv †M‡jI cieZ©x‡Z A_©vr 
evRviRvZKi‡Yi mgq G¸‡jv `„k¨gvb nq 

msMÖ‡ni Rb¨ †e¸‡bi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Brinjal)
• KvswLZ djb I ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi Rb¨ †Kej mwVK cwic°Zvi ch©v‡qB gvV 

†_‡K †e¸b msMÖn Ki‡Z n‡e

• †e¸‡bi AwaKvsk Rv‡Z av‡c av‡c dzj I dj Av‡m| d‡j GKwU MvQ †_‡K A‡bKw`b a‡i dj msMÖn 
Ki‡Z nq

• mvaviYZ: Pviv jvMv‡bvi 16-20 mßv‡ni g‡a¨ cÖ_gevi †e¸b †Zvjvi Dc‡hvMx nq

• †e¸b Ggb ch©v‡q msMÖn Ki‡Z n‡e hLb †e¸bc~Y© AvKvi cÖvß n‡q‡Q A_P exR k³ nqwb Ges 
djZ¡K gm„b I D¾¡j †`Lv‡e (wPÎ-4)

• †ewk cwic° d‡ji kuvm k³ I ¯^v`nxb nq| Avevi †ewk KwP Ae¯’vq msMÖn Ki‡j djb K‡g hvq

MvQ †_‡K †e¸b msMÖn I n¨v‡Ûwjs †KŠkj
(Harvesting and Field Handling Techniques of Brinjal)
• GKUv my¯’, mej djevb MvQ †_‡K †ek wKQz Kvj a‡i †e¸b †Zvjv hvq | myZivs d‡ji e„w×i Ae¯’v 

†`‡L †e¸b Zzj‡Z n‡e

• †fvi †ejvq hLb ZvcgvÎv Kg I evZv‡mi Av`©ªZv †ewk _v‡K Ges d‡ji ZiZvRv fve fvj _v‡K ZLb 
†e¸b msMÖn Ki‡Z n‡e

• nvZ w`‡q †U‡b bv wQ‡o aviv‡jv Qywi ev KvuwPi mvnv‡h¨ MvQ †_‡K †e¸b msMÖn Ki‡Z n‡e| MvQ †_‡K 
†U‡b wQo‡j A‡bK mgq Mv‡Qi evK‡j ÿZ ˆZwi nq| hvi d‡j cieZx©‡Z MvQ †ivMvµvšÍ n‡q c‡o

• MvQ †_‡K msM„wnZ †e¸b mivmwi cøvwóK †µU ev evjwZ‡Z ivL‡Z n‡e (wPÎ-5)

• gvV †_‡K †Zvjvi mgq †cvKv ev cvwL‡Z LvIqv, †ivMvµvšÍ, AuvPo ev `vMhy³, dvUv wKsev ÎæwUc~Y© 
†e¸b¸‡jv Avjv`v cv‡Î ivL‡Z n‡e

• †Kvb fv‡eB †e¸b mivmwi gvwUi Dci ivLv hv‡e bv| KviY G‡Z †e¸b RxevYy Øviv msµg‡Yi AvksKv 
†e‡o hvq

• msMÖnK…Z †e¸b mivmwi †Lvjv m~‡h©i Av‡jv‡Z bv †i‡L hZ`ªæZ m¤¢e Qvqvhy³ kxZj ¯’v‡b c¨v‡KUmn  
(†hgb-cøvwóK †µU) mwi‡q wb‡Z n‡e| Ab¨_vq D”P ZvcgvÎvq dj †_‡K ̀ ªæZ cvwb †ei n‡q hv‡e Ges 
Gi msMÖ‡nvËi RxebKvj K‡g hv‡e|

gvV †_‡K ¯’vbxqfv‡e †e¸b cwienb
(Local Transportation of Brinjal)
• gvV †_‡K msM„wnZ †e¸b cøvw÷K †µ‡U K‡i ¯’vbxq myweav Abyhvqx f¨vb Mvwoi mvnv‡h¨ wbKUeZ©x 

wmwmGgwm ev c¨vwKs †k‡W wb‡q †h‡Z n‡e

• cwien‡b c¨v‡KU ¸‡jv mvRv‡bvi mgq †Lqvj ivL‡Z n‡e †hb AwZwi³ PvcvPvwc bv nq wKsev GKUv 
cv‡Îi Dci Aci GKUv ivL‡Z wM‡q wb‡Pi cv‡Îi †e¸b ÿwZMÖ¯’ bv nq| AwZwi³ PvcvPvwc‡Z †e¸b 
†_uZ‡j †h‡Z cv‡i ev djZ¡K †`‡e †h‡Z cv‡i| G‡Z G ¸‡jvi evRvi `i K‡g †h‡Z cv‡i

• MšÍ‡e¨ †cuŠ‡Q cwienb †_‡K †e¸†bi †µU¸‡jv h‡Zœi mv‡_ bvgv‡Z n‡e

wmwmGgwm ev c¨vKnvD‡R †e¸‡bi †cv÷nvi‡f÷ Kvh©µg 
(Postharvest Activities of Brinjal in CCMC or Packhouse)
• gvV †_‡K msMÖ‡ni ci evRviRvZKi‡Yi D‡Ï‡k¨ m‡ZR dj ev mewRi Rb¨ †h mKj Kvh©µg 

cwiPvjbv Kiv nq, †mMy‡jv‡K GK‡Î †cv÷nvi‡f÷ n¨vÛwjs Kvh©µg e‡j

• GB Kvh©µg¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb c‡q›U wKsev wmwmGgwm, ¯’vbxq evRvi, cwienb, 
cvBKvwi evRvi I LyPiv evRvi Aewa cwiPvwjZ nq

• wmwmGgwm‡Z mvaviYZ: m‡ZR c‡Y¨i cÖvK-kxZjxKiY, mwU©s, †MÖwWs, Iqvwks, c¨v‡KwRs BZ¨vw` KvR 
m¤úbœ Kiv nq| A‡bK mgq AwewµZ cY¨ mvgwqK fv‡e msiÿ‡Yi Rb¨ wmwmGgwm‡Z ̄ ^í cwim‡i Kzj 
iæ‡giI e¨e¯’v _v‡K

• wmwmGgwmi Kg©x‡`i m‡e©v”P e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e Ges †mLv‡b cÖ‡qvR‡b h_vh_  
G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z n‡e

wPÎ-6: ¯’vbxq evRv‡i †Lvjv m~‡h©i bx‡P mivmwi gvwUi Dci ¯‘cK…Z †e¸b| G‡Z †e¸b †_‡K cvwb †ei n‡q hvq, 
ayjv-gqjv jv‡M, ¸Ygvb bó nq, RxevYy Øviv msµg‡bi AvksKv _v‡K Ges msiÿY ÿgZv K‡g hvq



17

cÖvK-kxZjxKiY (Pre-cooling)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³ hv dj-mewRi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z mnvqZv 

K‡i

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e †e¸b‡K VvÛv Ki‡Z n‡e| †e¸‡bi †ÿ‡Î cÖvK-kxZjxKi‡Yi Rb¨ 
Aby‡gvw`Z ZvcgvÎv n‡jv 18-20 wWwMÖ †mjwmqvm

• gvV ZvcgvÎv ̀ ~i Kivi Rb¨ mewR‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| ̀ ªæZ VvÛv 
evZvm cÖev‡ni gva¨‡g cY¨ n‡Z gvV Zvc miv‡bvB DËg c×wZ

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZKi‡Yi KvRI n‡q hvq

†e¸‡bi mwU©s I †MÖwWs
(Sorting and Grading of Brinjal)
• †e¸‡bi fvj `vg cvIqvi Rb¨ mwU©s I †MÖwWs Kiv Avek¨K

• †ivM I †cvKvµvšÍ †e¸b we‡kl K‡i KvÛ I dj wQ`ªKvix †cvKvq AvµvšÍ, ÿZhy³, dvUv I ÎæwUc~Y© 
†e¸b †e‡Q Avjv`v Ki‡Z n‡e| cÖv_wgK evQvB‡qi KvRwU gv‡VB †m‡i †bqv fvj

• cwic°Zvi Ae¯’v Ges AvKvi-AvK…wZ Dci wbf©i K‡i †e¸b‡K 2/3 wU †MÖ‡W fvM Ki‡Z n‡e

• †MÖwWs Ki‡j evRvi e¨e¯’v myôz nq, fvj g~j¨ cvIqv hvq Ges †e¸‡bi ¸YMZgvb A¶zbœ ivL‡Z mnvqK nq

• mvaviYZ: †Uwe‡ji Dci †i‡L mwU©s-‡MÖwWs‡qi KvR Ki‡Z n‡e (wPÎ-8)| mwU©s †Uwej e¨env‡ii 
Kvi‡Y dj¸‡jv gvwUi ms¯ú‡k© Avm‡Z cv‡i bv Ges RxevYy Øviv msµg‡Yi AvksKv _v‡K bv

‡e¸b cwi¯‹vi I †aŠZKiY
(Brinjal Cleaning and Washing)
• mwU©s I †MÖwWs‡qi ci †e¸b‡K fvjfv‡e cwi®‹vi Ki‡Z n‡e| G †ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 

MÖvg †mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i
• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, †e¸b‡K †mvwWqvg nvB‡cv‡K¬vivBU 

Gi 200 wcwcGg Rjxq `ªe‡Y (A_©vr 1 wjUvi cvwb‡Z 4 wgwj wjUvi) †avqvi ci 0.5% wQ`ªhy³ 
cwjw_wjb e¨v‡M †i‡L w`‡j 7 w`b ch©šÍ fvj _v‡K| Ab¨w`‡K, ïay U¨v‡ci cvwb w`‡q ay‡q †Lvjv 
Ae¯’vq ivLv †e¸b gvÎ 3 w`b ch©šÍ fvj _v‡K 

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q| †aŠZKi‡Yi ci †e¸‡bi Mv‡qi cvwb fvjfv‡e 
ïwK‡q c¨v‡KURvZ Ki‡Z n‡e

• Gfv‡e Aby‡gvw`Z †KwgK¨vj †hv‡M †avqvi d‡j †e¸‡bi Mv‡q †j‡M _vKv †iv‡Mi RxevYy¸‡jv g‡i 
hvq| G‡Z c‡P hvIqvi nvZ †_‡K iÿv cvIqvq †e¸‡bi msiÿY Kvj †ewk nq

†e¸‡bi c¨v‡KwRs
(Packaging of Brinjal)
• myôzfv‡e cwienb, n¨vÛwjs Ges evRviRvZKi‡Yi mgq m‡ZR dj I mewRi ¸YMZgvb eRvq ivLvi 

Rb¨ h_vh_ fv‡e c¨v‡KwRs Kiv Acwinvh© 
• eZ©gv‡b †`‡k cÖPwjZ eo AvKv‡ii P‡Ui e¯Ívq †hfv‡e †e¸b c¨v‡KU K‡i `~ieZ©x evRv‡i †cÖiY Kiv nq 

Zv‡Z A‡bK †e¸b †_Z‡j hvq, †d‡U hvq, ¸Ygvb K‡g hvq Ges m‡e©vcwi evRvi g~j¨ K‡g hvq (wPÎ-9)

• Kv‡RB U‡g‡Uvi gZ †e¸b I Ab¨vb¨ AwaKvsk djg~j I mewRi DbœZ c¨v‡KwRs‡qi Rb¨ k³ †`qvj 
wewkó cøvw÷K †µU-B me‡P‡q †ewk Dc‡hvMx †h‡nZz GwU evB‡ii Pvc †_‡K cY¨‡K ch©vß myiÿv w`‡q 
_v‡K (wPÎ-10 K)

• cøvw÷K †µ‡U c¨v‡KwRs‡qi mgq †µ‡Ui wfZ‡i cvZjv cwjw_wjb wewQ‡q †e¸b ev Ab¨vb¨ mewR †i‡L 
†X‡K (wPÎ-10 L) w`‡j cwien‡bi mgq cY¨ †ek ZiZvRv _v‡K Ges IRb wVK _v‡K

• D`¨vbZË¡ M‡elYv †K›`ª, weGAviAvB KZ©„K cwiPvwjZ GK M‡elYvq †`Lv †M‡Q †h, cwjw_wjbmn 
cøvw÷K †µ‡U cwienbK…Z †e¸b evwn¨K fv‡e ÿwZMÖ¯’ nq bv Ges IRb †Zgb K‡gbv| d‡j †e¸‡bi 
msiÿY KvjI †ewk nq

cwienb I evRviRvZKiY
(Transportation and Mrketing)
• †`‡ki Af¨šÍ‡i evRviRvZ Ki‡Yi Rb¨ †e¸bmn mKj djg~j I kvK-mewR cwien‡Yi †ÿ‡Î mvaviY 

UªvK e¨envi Kiv †h‡Z cv‡i
• Z‡e G †ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq Ges 

gvÎvwZwi³ †jvW Kiv bv nq| KviY G‡Z dm‡ji ¸Ygvb n«vm cvq
• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvix evRv‡i Ges we‡`‡k ißvwYi †ÿ‡Î †e¸b 

cwien‡Yi Rb¨ Kzwjs f¨vb e¨envi KivB DËg| G‡Z dm‡ji ¸Yv¸b eRvq _v‡K Ges wbivc‡` 
cwienb Kiv hvq

†e¸b msiÿY
(Brinjal Storage)
• wmwmGgwm wKsev Avo‡Z mvgwqKfv‡e †e¸b msiÿ‡Yi Rb¨ ch©vß Av‡jv-evZvm PjvP‡ji e¨e¯’v Av‡Q 

Ggb iæ‡g cøvwóK †µUmn †e¸b msiÿY Ki‡Z n‡e| Gfv‡e iæg ZvcgvÎvq msiwÿZ †e¸b †gvUvgywU 
wZbw`b ch©šÍ wewµi Dc‡hvMx _v‡K

• Z‡e Kzj iæ‡g KvswLZ wb¤œ ZvcgvÎv I Av`ª©Zvq (12-13 wWwMÖ †mjwmqvm I 90-95% Av`ª©Zv) 1% 
wQ`ªhy³ cwjw_wj‡b c¨v‡KU K‡i †e¸b msiÿY KivB DËg| G‡Z ¸YMZgvbmn 10-12 w`b ch©šÍ 
†e¸b fvj _v‡K

†fv³v ch©v‡q †e¸‡bi e¨e¯’vcbv
(Brinjal Management at Consumer Level)
• evRvi †_‡K µqK…Z †e¸b evmvq Avbvi ci †cvKvq LvIqv wKsev AuvPo hy³ †e¸b †e‡Q Avjv`v Ki‡Z 

n‡e| AZ:ci fvj †e¸b ¸‡jv cwi®‹vi K‡i 1% wQ`ªhy³ cwjw_wjb e¨v‡M f‡i †iwd«Rv‡iU‡i ivL‡j 
†ek K‡q w`b fvj _vK‡e

• mvaviYZ: †cvKv `g‡bi Rb¨ †e¸‡b cÖPzi cwigv‡b KxUbvkK e¨envi Kiv nq| G‡Z †e¸‡b gvÎvwi³ 
†cw÷mvB‡Wi Aewkóvsk _v‡K| ZvB ivbœvi c~‡e© †e¸b‡K 2% Lv`¨ jeb (cÖwZ wjUvi cvwb‡Z 20 MÖvg) 
ev 2% wf‡bMv‡ii `ªe‡b 15 wgwbU wfwR‡q ivL‡j G‡Z we`¨gvb ¯^v‡¯’¨i Rb¨ ÿwZKi ivmvqwbK `ªe¨ 
we‡kl K‡i †cwómvB‡Wi gvÎv 60-80% ch©šÍ K‡g hvq Ges Lvev‡ii Rb¨ wbivc` n‡q hvq

Kijvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Bitter gourd)

f~wgKv (Introduction)
• Kijv evsjv‡`‡ki GKwU gvbm¤úbœ D”P g~‡j¨i mewR| MÖx¯§Kvjxb mewR n‡jI eZ©gv‡b GwU mviv 

eQiB Pvl nq 

• Kijv AZ¨šÍ cywóKi| G‡Z †mvwWqvg, K¨vjwmqvg, dmdivm, dvBevi, †cÖvwUb, LwbR jeb, 
Gw›U-Aw·‡W›U Ges wfUvwgb we‡kl K‡i wfUvwgb ÔwmÕ AwaK cwigv‡Y cvIqv hvq| cÖwZ 100 MÖvg 
fÿY‡hvM¨ As‡k cÖvq 85 wgwjMÖvg wfUvwgb ÔwmÕ Ges 190 gvB‡µv MÖvg weUv K¨v‡ivwUb Av‡Q

• Kijv mnR cvP¨ Ges Gi Jlwa ¸Yv¸Y i‡q‡Q hv †Kvô KvwVb¨, eûg~Î, nvBcvi †Ubkb, R‡q›U e¨v_v 
Ges GRgv †ivMx‡`i Rb¨ †ek DcKvix 

• G Qvov Kijv †K‡U fvjfv‡e ïwK‡q mviv eQi N‡i †i‡L LvIqv hvq

• evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K G ch©šÍ Kijvi 4wU D”P djbkxj RvZ Aegy³ Kiv n‡q‡Q 
†h¸‡jvi g‡a¨ evwi Kijv 2, 3 I 4 D”P djbkxj Ges AvswkKfv‡e †ivM I †cvKvi AvµgY 
mnbkxj| G Qvov MR Kijv bv‡g GKwU ¯’vbxq Rv‡Zi KijvI †ek RbwcÖq| 

Kijvi kvixi ZvwË¡K ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Fruit Physiology and Postharvest Damages of Bitter gourd) 
• Kijv AZ¨šÍ big, imv‡jv Ges †ivM-‡cvKvi cÖwZ ms‡e`bkxj GKwU dmj

• Kijvq cÖvq 91% cvwb _v‡K| hvi d‡j Gi cÖvY ivmvqwbK wewµqv ̀ ªæZ N‡U Ges ZvovZvwo nj‡` n‡q 
hvq I RxevYy Øviv msµvwgZ nq Ges evRvi g~j¨ K‡g hvq

• GK M‡elYvq †`Lv †M‡Q †h gvÎvwZwi³ eo c¨v‡KwRs (wPÎ-4), ivd n¨v‡Ûwjs I µzwUc~Y© e¨e¯’vcbvi 
Kvi‡Y Kijvi msMÖ‡nvËi ÿwZi cwigvb cÖvq 25%

msMÖ‡ni Rb¨ Kijvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Bitter gourd)
• ¸YMZgvb eRvq †i‡L evRv‡ii Pvwn`v c~i‡Yi Rb¨ Dchy³ cwic°Zvi ch©v‡q MvQ †_‡K Kijv †Zvjv 

AZ¨šÍ Riæwi

• Acwic° Ae¯’vq msMÖn Ki‡j Kijvi djb Kg n‡e Ges msiÿY ÿgZv A‡bKvs‡k K‡g hv‡e

• Ab¨w`‡K AwaK  Acwic°Zvi ch©v‡q msMÖn Ki‡j Zv LvIqvi Abychy³ n‡q hv‡e Ges evRvi g~j¨ K‡g hv‡e

• G Rb¨ mwVK cwic° Zvi ch©v‡q gvV †_‡K Kijv msMÖn Ki‡Z n‡e

• Kijv †ivc‡Yi 55-60 w`b c‡i mvaviYZ: cÖ_g dj msMÖn Kiv hvq

• weGAviAvB-Gi GK M‡elYvq †`Lv †M‡Q †h Mv‡Q dj Avmvi 14 w`b c‡i Kijv msMÖ‡ni Dc‡hvMx 
nq| G mgq Kijvi is meyR Ges exR big _vK‡e (wPÎ-5)

• Kijvmn mKj mewRB †fvi †ejvq msMÖn Ki‡Z n‡e| G‡Z mewR‡Z cvwbi cwigvb †ewk _v‡K, mewR 
m‡ZR _v‡K Ges evRviRvZKi‡Yi Rb¨ h‡_ó mgqI cvIqv hvq  

• aviv‡jv PvKz ev KuvwPi mvnv‡h¨ †euvUvmn dj msMªn K‡i mivmwi evjwZ wKsev cøvwóK †µ‡U ivL‡Z n‡e

• msMÖ‡ni mgq nv‡Zi b‡Li AuvPo hv‡Z d‡ji Mv‡q bv jv‡M †mw`‡K jÿ¨ ivL‡Z n‡e

• ‡Kv‡bv fv‡eB msM„wnZ Kijv cv‡Î Qzu‡o †djv hv‡e bv

• gv‡V msM„wnZ Kijv †Kvb Ae¯’vqB mivmwi Db¥y³ m~h©v‡jv‡K ivLv hv‡e bv| hZ`ªæZ m¤¢e evjwZ ev 
†µUmn Kijv¸‡jv Qvqvhy³ ¯’v‡b Rgv Ki‡Z n‡e

gvV †_‡K ¯’vbxqfv‡e Kijv cwienb
(Local Transportation of Bitter gourd)
• gvV †_‡K msM„wnZ Kijv cøvw÷K †µ‡U c¨v‡KU K‡i myweav Abyhvqx f¨vb Mvwo ev wgwb Uªv‡Ki mvnv‡h¨ 

wbKUeZ©x wmwmGgwm ev c¨vwKs †k‡W wb‡q †h‡Z n‡e 

• cwien‡b c¨v‡KU ¸‡jv mvRv‡bvi mgq †Lqvj ivL‡Z n‡e †hb AwZwi³ PvcvPvwc bv nq wKsev GKUv 
cv‡Îi Dci Aci GKUv ivL‡Z wM‡q wb‡Pi c¨v‡K‡Ui Kijv ÿwZMÖ¯’ bv nq

• MšÍ‡e¨ †cuŠ‡Q cwienb †_‡K Kijvi †µU¸‡jv h‡Zœi mv‡_ bvgv‡Z n‡e hv‡Z c‡Y¨i †Kvb ÿwZ  bv nq

wmwmGgwm ev c¨vKnvD‡R Kijvi †cv÷nvi‡f÷ Kvh©µg 
(Postharvest Activities of Bitter gourd in CCMC or Packhouse)

• mewRi msMÖ‡nvËi Kvh©µg ¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb c‡q›U wKsev wmwmGgwm, ¯’vbxq evRvi, 

cwienb hvb, cvBKvwi evRvi I LyPiv evRvi Aewa cwiPvwjZ n‡q _v‡K

• wmwmGgwm‡Z mvaviYZ: mewRi cÖvK-kxZjxKiY, mwU©s, †MÖwWs, Iqvwks, c¨v‡KwRs BZ¨vw` KvR m¤úbœ 

Kiv nq| A‡bK mgq AwewµZ cY¨ mvgwqKfv‡e msiÿ‡Yi Rb¨ wmwmGgwm‡Z ¯^í cwim‡i Kzj iæ‡gi 
I e¨e¯’v _v‡K

• wmwmGgwmi wfZ‡ii Gwiqv me©`vB cwi®‹vi-cwi”Qbœ ivL‡Z n‡e| G‡Z Kg©iZ Kg©x‡`i m‡e©v”P 

e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e Ges cÖ‡qvR‡b G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z 
n‡e 

Kijvi cÖvK-kxZjxKiY
(Pre-cooling of Bitter gourd)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³, hv dj-mewRi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z 

mnvqZv K‡i 

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e Kijv‡K VvÛv Ki‡Z n‡e| †e¸‡bi gZ Kijvi †ÿ‡ÎI 
cÖvK-kxZjxKi‡Yi Rb¨ Aby‡gvw`Z ZvcgvÎv n‡jv 18-20 wWwMÖ †mjwmqvm

• gvV ZvcgvÎv ̀ ~i Kivi Rb¨ mewR‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| ̀ ªæZ VvÛv 
evZvm cÖev‡ni gva¨‡g cY¨ n‡Z gvV Zvc miv‡bvB DËg c×wZ

• KvswLZ gvÎvq bv n‡jI †h †Kvb fv‡e mewRi Af¨šÍixb gvV ZvcgvÎv Kwg‡q Avb‡Z cvi‡jB Zv D³ 
mewRi ¸Ygvbmn msiÿY Kvj evov‡Z mvnvh¨ K‡i

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZ Ki‡Yi KvR I n‡q hvq

Kijvi mwU©s I †MÖwWs
(Sorting and Grading of Bitter gourd)
• †ivM I †cvKvµvšÍ, hvwš¿Kfv‡e ÿwZMÖ¯’, AuvPo jvMv, Pvc LvIqv wKsev weK…Z Kijv †e‡Q Avjv`v 

Ki‡Z n‡e;

• cwic°Zvi ch©vq, AvKvi-AvK…wZ, eY© BZ¨vw`i Ici wfwË K‡i Kijv‡K wewfbœ †kÖwY‡Z †hgb- †MÖW-1, 
†MÖW-2 Ges †MÖW-3 Abyhvqx fvM Ki‡Z n‡e (wPÎ-6) GB c×wZ‡K †MÖwWs e‡j

• †Uwe‡ji Dci †i‡L mwU©s-‡MÖwWs Gi KvR Ki‡Z n‡e

• evQvB I †MÖwWsK…Z Kijv ¸‡jv mivmwi Avjv`v Avjv`v †µ‡U ivL‡Z n‡e

Kijv cwi®‹vi I †aŠZKiY
(Bitter gourd Cleaning and Washing)
• mwU©s I †MÖwWs‡qi ci Kijv fvjfv‡e ay‡q cwi®‹vi Ki‡Z n‡e| G‡ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 

MÖvg †mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, Kijv‡K †mvwWqvg nvB‡cv‡K¬vivBU 
Gi 200 wcwcGg Rjxq `ªe‡Y (A_©vr 1 wjUvi cvwb‡Z 4 wgwj wjUvi) †avqvi ci 0.5% wQ`ªhy³ 
cwjw_wjb e¨v‡M †i‡L w`‡j 4-5 w`b ch©šÍ fvj _v‡K

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q

• Gfv‡e Aby‡gvw`Z †KwgK¨vj †hv‡M †avqvi d‡j Kijvi Mv‡q †j‡M _vKv †iv‡Mi RxevYy¸‡jv gviv hvq 
G‡Z c‡P hvIqvi nvZ †_‡K iÿv cvIqvq Kijvi msiÿY Kvj †ewk nq

• †aŠZKi‡Yi ci Kijvi Mv‡qi cvwb fvjfv‡e ïwK‡q c¨v‡KURvZ Ki‡Z n‡e

Kijvi wbivc` c¨v‡KwRs
(Safe Packaging of Bitter gourd)
• myôzfv‡e cwienb, n¨vÛwjs Ges evRviRvZKi‡Yi mgq m‡ZR dj I mewRi ¸YMZ gvb eRvq ivLvi 

Rb¨ h_vh_fv‡e c¨v‡KwRs Kiv Acwinvh© 

• `~ieZ©x cvBKvix evRv‡i †cÖi‡Yi D‡Ï‡k¨ evsjv‡`‡k A`¨vewa eo AvKv‡ii P‡Ui e¯Ívq Kijvmn 
AwaKvsk mewR c¨v‡KU K‡i cwienb Kiv nq (wPÎ-7)

• G‡Z cwien‡b DVv‡bv-bvgv‡bvi mgq ivd n¨v‡Ûwjs‡qi Kvi‡Y A‡bK mewR †_Z‡j hvq, †d‡U hvq, 
¸Ygvb K‡g hvq Ges m‡e©vcwi evRvi g~j¨ K‡g hvq| Kv‡RB P‡Ui e¯Ívq mewRi GB ai‡Yi evé 
c¨v‡KwRs eÜ Ki‡Z n‡e

• Kijv c¨v‡KwRs‡qi Rb¨ cwjw_wj‡bi jvBbvimn cøvw÷K †µU e¨envi Ki‡Z n‡e (wPÎ-8)| G‡Z 
Kijv¸wj †Kvb ÿwZ QvovB KvswLZ MšÍ‡e¨ †cuŠwQ‡e Ges m‡ZR _v‡K

• gv‡V mewR msMÖn †_‡K ïiæ K‡i LyPiv evRvi ch©šÍ me †ÿ‡ÎB cøvwóK †µU e¨envi Ki‡Z n‡e| G‡Z 
GKw`‡K †hgb m‡ZR dj I mewRi msMÖ‡nvËi AcPq KvswLZ gvÎvq K‡g Avm‡e Ab¨w`‡K †Zgwb 
c‡Y¨i ¸YMZ gvb eRvq _vK‡e

wPÎ-7: mewR evRviRvZKi‡Yi cÖ¯‘wZ wn‡m‡e wmwmGgwm‡Z wewfbœ ai‡bi Kvh©µg Pj‡Q

wPÎ-8: †Uwe‡ji Dc‡i †i‡L †e¸‡bi mwU©s I †MÖwWs‡qi Kvh©µg
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cÖvK-kxZjxKiY (Pre-cooling)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³ hv dj-mewRi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z mnvqZv 

K‡i

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e †e¸b‡K VvÛv Ki‡Z n‡e| †e¸‡bi †ÿ‡Î cÖvK-kxZjxKi‡Yi Rb¨ 
Aby‡gvw`Z ZvcgvÎv n‡jv 18-20 wWwMÖ †mjwmqvm

• gvV ZvcgvÎv ̀ ~i Kivi Rb¨ mewR‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| ̀ ªæZ VvÛv 
evZvm cÖev‡ni gva¨‡g cY¨ n‡Z gvV Zvc miv‡bvB DËg c×wZ

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZKi‡Yi KvRI n‡q hvq

†e¸‡bi mwU©s I †MÖwWs
(Sorting and Grading of Brinjal)
• †e¸‡bi fvj `vg cvIqvi Rb¨ mwU©s I †MÖwWs Kiv Avek¨K

• †ivM I †cvKvµvšÍ †e¸b we‡kl K‡i KvÛ I dj wQ`ªKvix †cvKvq AvµvšÍ, ÿZhy³, dvUv I ÎæwUc~Y© 
†e¸b †e‡Q Avjv`v Ki‡Z n‡e| cÖv_wgK evQvB‡qi KvRwU gv‡VB †m‡i †bqv fvj

• cwic°Zvi Ae¯’v Ges AvKvi-AvK…wZ Dci wbf©i K‡i †e¸b‡K 2/3 wU †MÖ‡W fvM Ki‡Z n‡e

• †MÖwWs Ki‡j evRvi e¨e¯’v myôz nq, fvj g~j¨ cvIqv hvq Ges †e¸‡bi ¸YMZgvb A¶zbœ ivL‡Z mnvqK nq

• mvaviYZ: †Uwe‡ji Dci †i‡L mwU©s-‡MÖwWs‡qi KvR Ki‡Z n‡e (wPÎ-8)| mwU©s †Uwej e¨env‡ii 
Kvi‡Y dj¸‡jv gvwUi ms¯ú‡k© Avm‡Z cv‡i bv Ges RxevYy Øviv msµg‡Yi AvksKv _v‡K bv

‡e¸b cwi¯‹vi I †aŠZKiY
(Brinjal Cleaning and Washing)
• mwU©s I †MÖwWs‡qi ci †e¸b‡K fvjfv‡e cwi®‹vi Ki‡Z n‡e| G †ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 

MÖvg †mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i
• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, †e¸b‡K †mvwWqvg nvB‡cv‡K¬vivBU 

Gi 200 wcwcGg Rjxq `ªe‡Y (A_©vr 1 wjUvi cvwb‡Z 4 wgwj wjUvi) †avqvi ci 0.5% wQ`ªhy³ 
cwjw_wjb e¨v‡M †i‡L w`‡j 7 w`b ch©šÍ fvj _v‡K| Ab¨w`‡K, ïay U¨v‡ci cvwb w`‡q ay‡q †Lvjv 
Ae¯’vq ivLv †e¸b gvÎ 3 w`b ch©šÍ fvj _v‡K 

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q| †aŠZKi‡Yi ci †e¸‡bi Mv‡qi cvwb fvjfv‡e 
ïwK‡q c¨v‡KURvZ Ki‡Z n‡e

• Gfv‡e Aby‡gvw`Z †KwgK¨vj †hv‡M †avqvi d‡j †e¸‡bi Mv‡q †j‡M _vKv †iv‡Mi RxevYy¸‡jv g‡i 
hvq| G‡Z c‡P hvIqvi nvZ †_‡K iÿv cvIqvq †e¸‡bi msiÿY Kvj †ewk nq

†e¸‡bi c¨v‡KwRs
(Packaging of Brinjal)
• myôzfv‡e cwienb, n¨vÛwjs Ges evRviRvZKi‡Yi mgq m‡ZR dj I mewRi ¸YMZgvb eRvq ivLvi 

Rb¨ h_vh_ fv‡e c¨v‡KwRs Kiv Acwinvh© 
• eZ©gv‡b †`‡k cÖPwjZ eo AvKv‡ii P‡Ui e¯Ívq †hfv‡e †e¸b c¨v‡KU K‡i `~ieZ©x evRv‡i †cÖiY Kiv nq 

Zv‡Z A‡bK †e¸b †_Z‡j hvq, †d‡U hvq, ¸Ygvb K‡g hvq Ges m‡e©vcwi evRvi g~j¨ K‡g hvq (wPÎ-9)

• Kv‡RB U‡g‡Uvi gZ †e¸b I Ab¨vb¨ AwaKvsk djg~j I mewRi DbœZ c¨v‡KwRs‡qi Rb¨ k³ †`qvj 
wewkó cøvw÷K †µU-B me‡P‡q †ewk Dc‡hvMx †h‡nZz GwU evB‡ii Pvc †_‡K cY¨‡K ch©vß myiÿv w`‡q 
_v‡K (wPÎ-10 K)

• cøvw÷K †µ‡U c¨v‡KwRs‡qi mgq †µ‡Ui wfZ‡i cvZjv cwjw_wjb wewQ‡q †e¸b ev Ab¨vb¨ mewR †i‡L 
†X‡K (wPÎ-10 L) w`‡j cwien‡bi mgq cY¨ †ek ZiZvRv _v‡K Ges IRb wVK _v‡K

• D`¨vbZË¡ M‡elYv †K›`ª, weGAviAvB KZ©„K cwiPvwjZ GK M‡elYvq †`Lv †M‡Q †h, cwjw_wjbmn 
cøvw÷K †µ‡U cwienbK…Z †e¸b evwn¨K fv‡e ÿwZMÖ¯’ nq bv Ges IRb †Zgb K‡gbv| d‡j †e¸‡bi 
msiÿY KvjI †ewk nq

cwienb I evRviRvZKiY
(Transportation and Mrketing)
• †`‡ki Af¨šÍ‡i evRviRvZ Ki‡Yi Rb¨ †e¸bmn mKj djg~j I kvK-mewR cwien‡Yi †ÿ‡Î mvaviY 

UªvK e¨envi Kiv †h‡Z cv‡i
• Z‡e G †ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq Ges 

gvÎvwZwi³ †jvW Kiv bv nq| KviY G‡Z dm‡ji ¸Ygvb n«vm cvq
• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvix evRv‡i Ges we‡`‡k ißvwYi †ÿ‡Î †e¸b 

cwien‡Yi Rb¨ Kzwjs f¨vb e¨envi KivB DËg| G‡Z dm‡ji ¸Yv¸b eRvq _v‡K Ges wbivc‡` 
cwienb Kiv hvq

†e¸b msiÿY
(Brinjal Storage)
• wmwmGgwm wKsev Avo‡Z mvgwqKfv‡e †e¸b msiÿ‡Yi Rb¨ ch©vß Av‡jv-evZvm PjvP‡ji e¨e¯’v Av‡Q 

Ggb iæ‡g cøvwóK †µUmn †e¸b msiÿY Ki‡Z n‡e| Gfv‡e iæg ZvcgvÎvq msiwÿZ †e¸b †gvUvgywU 
wZbw`b ch©šÍ wewµi Dc‡hvMx _v‡K

• Z‡e Kzj iæ‡g KvswLZ wb¤œ ZvcgvÎv I Av`ª©Zvq (12-13 wWwMÖ †mjwmqvm I 90-95% Av`ª©Zv) 1% 
wQ`ªhy³ cwjw_wj‡b c¨v‡KU K‡i †e¸b msiÿY KivB DËg| G‡Z ¸YMZgvbmn 10-12 w`b ch©šÍ 
†e¸b fvj _v‡K

†fv³v ch©v‡q †e¸‡bi e¨e¯’vcbv
(Brinjal Management at Consumer Level)
• evRvi †_‡K µqK…Z †e¸b evmvq Avbvi ci †cvKvq LvIqv wKsev AuvPo hy³ †e¸b †e‡Q Avjv`v Ki‡Z 

n‡e| AZ:ci fvj †e¸b ¸‡jv cwi®‹vi K‡i 1% wQ`ªhy³ cwjw_wjb e¨v‡M f‡i †iwd«Rv‡iU‡i ivL‡j 
†ek K‡q w`b fvj _vK‡e

• mvaviYZ: †cvKv `g‡bi Rb¨ †e¸‡b cÖPzi cwigv‡b KxUbvkK e¨envi Kiv nq| G‡Z †e¸‡b gvÎvwi³ 
†cw÷mvB‡Wi Aewkóvsk _v‡K| ZvB ivbœvi c~‡e© †e¸b‡K 2% Lv`¨ jeb (cÖwZ wjUvi cvwb‡Z 20 MÖvg) 
ev 2% wf‡bMv‡ii `ªe‡b 15 wgwbU wfwR‡q ivL‡j G‡Z we`¨gvb ¯^v‡¯’¨i Rb¨ ÿwZKi ivmvqwbK `ªe¨ 
we‡kl K‡i †cwómvB‡Wi gvÎv 60-80% ch©šÍ K‡g hvq Ges Lvev‡ii Rb¨ wbivc` n‡q hvq

Kijvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Bitter gourd)

f~wgKv (Introduction)
• Kijv evsjv‡`‡ki GKwU gvbm¤úbœ D”P g~‡j¨i mewR| MÖx¯§Kvjxb mewR n‡jI eZ©gv‡b GwU mviv 

eQiB Pvl nq 

• Kijv AZ¨šÍ cywóKi| G‡Z †mvwWqvg, K¨vjwmqvg, dmdivm, dvBevi, †cÖvwUb, LwbR jeb, 
Gw›U-Aw·‡W›U Ges wfUvwgb we‡kl K‡i wfUvwgb ÔwmÕ AwaK cwigv‡Y cvIqv hvq| cÖwZ 100 MÖvg 
fÿY‡hvM¨ As‡k cÖvq 85 wgwjMÖvg wfUvwgb ÔwmÕ Ges 190 gvB‡µv MÖvg weUv K¨v‡ivwUb Av‡Q

• Kijv mnR cvP¨ Ges Gi Jlwa ¸Yv¸Y i‡q‡Q hv †Kvô KvwVb¨, eûg~Î, nvBcvi †Ubkb, R‡q›U e¨v_v 
Ges GRgv †ivMx‡`i Rb¨ †ek DcKvix 

• G Qvov Kijv †K‡U fvjfv‡e ïwK‡q mviv eQi N‡i †i‡L LvIqv hvq

• evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K G ch©šÍ Kijvi 4wU D”P djbkxj RvZ Aegy³ Kiv n‡q‡Q 
†h¸‡jvi g‡a¨ evwi Kijv 2, 3 I 4 D”P djbkxj Ges AvswkKfv‡e †ivM I †cvKvi AvµgY 
mnbkxj| G Qvov MR Kijv bv‡g GKwU ¯’vbxq Rv‡Zi KijvI †ek RbwcÖq| 

Kijvi kvixi ZvwË¡K ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Fruit Physiology and Postharvest Damages of Bitter gourd) 
• Kijv AZ¨šÍ big, imv‡jv Ges †ivM-‡cvKvi cÖwZ ms‡e`bkxj GKwU dmj

• Kijvq cÖvq 91% cvwb _v‡K| hvi d‡j Gi cÖvY ivmvqwbK wewµqv ̀ ªæZ N‡U Ges ZvovZvwo nj‡` n‡q 
hvq I RxevYy Øviv msµvwgZ nq Ges evRvi g~j¨ K‡g hvq

• GK M‡elYvq †`Lv †M‡Q †h gvÎvwZwi³ eo c¨v‡KwRs (wPÎ-4), ivd n¨v‡Ûwjs I µzwUc~Y© e¨e¯’vcbvi 
Kvi‡Y Kijvi msMÖ‡nvËi ÿwZi cwigvb cÖvq 25%

msMÖ‡ni Rb¨ Kijvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Bitter gourd)
• ¸YMZgvb eRvq †i‡L evRv‡ii Pvwn`v c~i‡Yi Rb¨ Dchy³ cwic°Zvi ch©v‡q MvQ †_‡K Kijv †Zvjv 

AZ¨šÍ Riæwi

• Acwic° Ae¯’vq msMÖn Ki‡j Kijvi djb Kg n‡e Ges msiÿY ÿgZv A‡bKvs‡k K‡g hv‡e

• Ab¨w`‡K AwaK  Acwic°Zvi ch©v‡q msMÖn Ki‡j Zv LvIqvi Abychy³ n‡q hv‡e Ges evRvi g~j¨ K‡g hv‡e

• G Rb¨ mwVK cwic° Zvi ch©v‡q gvV †_‡K Kijv msMÖn Ki‡Z n‡e

• Kijv †ivc‡Yi 55-60 w`b c‡i mvaviYZ: cÖ_g dj msMÖn Kiv hvq

• weGAviAvB-Gi GK M‡elYvq †`Lv †M‡Q †h Mv‡Q dj Avmvi 14 w`b c‡i Kijv msMÖ‡ni Dc‡hvMx 
nq| G mgq Kijvi is meyR Ges exR big _vK‡e (wPÎ-5)

• Kijvmn mKj mewRB †fvi †ejvq msMÖn Ki‡Z n‡e| G‡Z mewR‡Z cvwbi cwigvb †ewk _v‡K, mewR 
m‡ZR _v‡K Ges evRviRvZKi‡Yi Rb¨ h‡_ó mgqI cvIqv hvq  

• aviv‡jv PvKz ev KuvwPi mvnv‡h¨ †euvUvmn dj msMªn K‡i mivmwi evjwZ wKsev cøvwóK †µ‡U ivL‡Z n‡e

• msMÖ‡ni mgq nv‡Zi b‡Li AuvPo hv‡Z d‡ji Mv‡q bv jv‡M †mw`‡K jÿ¨ ivL‡Z n‡e

• ‡Kv‡bv fv‡eB msM„wnZ Kijv cv‡Î Qzu‡o †djv hv‡e bv

• gv‡V msM„wnZ Kijv †Kvb Ae¯’vqB mivmwi Db¥y³ m~h©v‡jv‡K ivLv hv‡e bv| hZ`ªæZ m¤¢e evjwZ ev 
†µUmn Kijv¸‡jv Qvqvhy³ ¯’v‡b Rgv Ki‡Z n‡e

gvV †_‡K ¯’vbxqfv‡e Kijv cwienb
(Local Transportation of Bitter gourd)
• gvV †_‡K msM„wnZ Kijv cøvw÷K †µ‡U c¨v‡KU K‡i myweav Abyhvqx f¨vb Mvwo ev wgwb Uªv‡Ki mvnv‡h¨ 

wbKUeZ©x wmwmGgwm ev c¨vwKs †k‡W wb‡q †h‡Z n‡e 

• cwien‡b c¨v‡KU ¸‡jv mvRv‡bvi mgq †Lqvj ivL‡Z n‡e †hb AwZwi³ PvcvPvwc bv nq wKsev GKUv 
cv‡Îi Dci Aci GKUv ivL‡Z wM‡q wb‡Pi c¨v‡K‡Ui Kijv ÿwZMÖ¯’ bv nq

• MšÍ‡e¨ †cuŠ‡Q cwienb †_‡K Kijvi †µU¸‡jv h‡Zœi mv‡_ bvgv‡Z n‡e hv‡Z c‡Y¨i †Kvb ÿwZ  bv nq

wmwmGgwm ev c¨vKnvD‡R Kijvi †cv÷nvi‡f÷ Kvh©µg 
(Postharvest Activities of Bitter gourd in CCMC or Packhouse)

• mewRi msMÖ‡nvËi Kvh©µg ¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb c‡q›U wKsev wmwmGgwm, ¯’vbxq evRvi, 

cwienb hvb, cvBKvwi evRvi I LyPiv evRvi Aewa cwiPvwjZ n‡q _v‡K

• wmwmGgwm‡Z mvaviYZ: mewRi cÖvK-kxZjxKiY, mwU©s, †MÖwWs, Iqvwks, c¨v‡KwRs BZ¨vw` KvR m¤úbœ 

Kiv nq| A‡bK mgq AwewµZ cY¨ mvgwqKfv‡e msiÿ‡Yi Rb¨ wmwmGgwm‡Z ¯^í cwim‡i Kzj iæ‡gi 
I e¨e¯’v _v‡K

• wmwmGgwmi wfZ‡ii Gwiqv me©`vB cwi®‹vi-cwi”Qbœ ivL‡Z n‡e| G‡Z Kg©iZ Kg©x‡`i m‡e©v”P 

e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e Ges cÖ‡qvR‡b G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z 
n‡e 

Kijvi cÖvK-kxZjxKiY
(Pre-cooling of Bitter gourd)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³, hv dj-mewRi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z 

mnvqZv K‡i 

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e Kijv‡K VvÛv Ki‡Z n‡e| †e¸‡bi gZ Kijvi †ÿ‡ÎI 
cÖvK-kxZjxKi‡Yi Rb¨ Aby‡gvw`Z ZvcgvÎv n‡jv 18-20 wWwMÖ †mjwmqvm

• gvV ZvcgvÎv ̀ ~i Kivi Rb¨ mewR‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| ̀ ªæZ VvÛv 
evZvm cÖev‡ni gva¨‡g cY¨ n‡Z gvV Zvc miv‡bvB DËg c×wZ

• KvswLZ gvÎvq bv n‡jI †h †Kvb fv‡e mewRi Af¨šÍixb gvV ZvcgvÎv Kwg‡q Avb‡Z cvi‡jB Zv D³ 
mewRi ¸Ygvbmn msiÿY Kvj evov‡Z mvnvh¨ K‡i

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZ Ki‡Yi KvR I n‡q hvq

Kijvi mwU©s I †MÖwWs
(Sorting and Grading of Bitter gourd)
• †ivM I †cvKvµvšÍ, hvwš¿Kfv‡e ÿwZMÖ¯’, AuvPo jvMv, Pvc LvIqv wKsev weK…Z Kijv †e‡Q Avjv`v 

Ki‡Z n‡e;

• cwic°Zvi ch©vq, AvKvi-AvK…wZ, eY© BZ¨vw`i Ici wfwË K‡i Kijv‡K wewfbœ †kÖwY‡Z †hgb- †MÖW-1, 
†MÖW-2 Ges †MÖW-3 Abyhvqx fvM Ki‡Z n‡e (wPÎ-6) GB c×wZ‡K †MÖwWs e‡j

• †Uwe‡ji Dci †i‡L mwU©s-‡MÖwWs Gi KvR Ki‡Z n‡e

• evQvB I †MÖwWsK…Z Kijv ¸‡jv mivmwi Avjv`v Avjv`v †µ‡U ivL‡Z n‡e

Kijv cwi®‹vi I †aŠZKiY
(Bitter gourd Cleaning and Washing)
• mwU©s I †MÖwWs‡qi ci Kijv fvjfv‡e ay‡q cwi®‹vi Ki‡Z n‡e| G‡ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 

MÖvg †mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, Kijv‡K †mvwWqvg nvB‡cv‡K¬vivBU 
Gi 200 wcwcGg Rjxq `ªe‡Y (A_©vr 1 wjUvi cvwb‡Z 4 wgwj wjUvi) †avqvi ci 0.5% wQ`ªhy³ 
cwjw_wjb e¨v‡M †i‡L w`‡j 4-5 w`b ch©šÍ fvj _v‡K

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q

• Gfv‡e Aby‡gvw`Z †KwgK¨vj †hv‡M †avqvi d‡j Kijvi Mv‡q †j‡M _vKv †iv‡Mi RxevYy¸‡jv gviv hvq 
G‡Z c‡P hvIqvi nvZ †_‡K iÿv cvIqvq Kijvi msiÿY Kvj †ewk nq

• †aŠZKi‡Yi ci Kijvi Mv‡qi cvwb fvjfv‡e ïwK‡q c¨v‡KURvZ Ki‡Z n‡e

Kijvi wbivc` c¨v‡KwRs
(Safe Packaging of Bitter gourd)
• myôzfv‡e cwienb, n¨vÛwjs Ges evRviRvZKi‡Yi mgq m‡ZR dj I mewRi ¸YMZ gvb eRvq ivLvi 

Rb¨ h_vh_fv‡e c¨v‡KwRs Kiv Acwinvh© 

• `~ieZ©x cvBKvix evRv‡i †cÖi‡Yi D‡Ï‡k¨ evsjv‡`‡k A`¨vewa eo AvKv‡ii P‡Ui e¯Ívq Kijvmn 
AwaKvsk mewR c¨v‡KU K‡i cwienb Kiv nq (wPÎ-7)

• G‡Z cwien‡b DVv‡bv-bvgv‡bvi mgq ivd n¨v‡Ûwjs‡qi Kvi‡Y A‡bK mewR †_Z‡j hvq, †d‡U hvq, 
¸Ygvb K‡g hvq Ges m‡e©vcwi evRvi g~j¨ K‡g hvq| Kv‡RB P‡Ui e¯Ívq mewRi GB ai‡Yi evé 
c¨v‡KwRs eÜ Ki‡Z n‡e

• Kijv c¨v‡KwRs‡qi Rb¨ cwjw_wj‡bi jvBbvimn cøvw÷K †µU e¨envi Ki‡Z n‡e (wPÎ-8)| G‡Z 
Kijv¸wj †Kvb ÿwZ QvovB KvswLZ MšÍ‡e¨ †cuŠwQ‡e Ges m‡ZR _v‡K

• gv‡V mewR msMÖn †_‡K ïiæ K‡i LyPiv evRvi ch©šÍ me †ÿ‡ÎB cøvwóK †µU e¨envi Ki‡Z n‡e| G‡Z 
GKw`‡K †hgb m‡ZR dj I mewRi msMÖ‡nvËi AcPq KvswLZ gvÎvq K‡g Avm‡e Ab¨w`‡K †Zgwb 
c‡Y¨i ¸YMZ gvb eRvq _vK‡e

wPÎ-9: †`‡k eZ©gv‡b cÖPwjZ †e¸‡bi c¨v‡KwRs: 1000 †KwRi c¨v‡KU (ev‡g) I 100 †KwRi c¨v‡KU (Wv‡b)| GB ai‡bi 
eo c¨v‡KU Uªv‡K DVv‡bv-bvgv‡bvi mgq †e¸‡bi cÖPzi ÿwZ n‡q _v‡K| Kv‡RB m‡ZR djg~j I kvKmewRi †ÿ‡Î P‡Ui 

e¯Ívq GB ai‡bi evé c¨v‡KwRs Kiv hv‡e bv

 

X 
 

X 



19

cÖvK-kxZjxKiY (Pre-cooling)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³ hv dj-mewRi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z mnvqZv 

K‡i

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e †e¸b‡K VvÛv Ki‡Z n‡e| †e¸‡bi †ÿ‡Î cÖvK-kxZjxKi‡Yi Rb¨ 
Aby‡gvw`Z ZvcgvÎv n‡jv 18-20 wWwMÖ †mjwmqvm

• gvV ZvcgvÎv ̀ ~i Kivi Rb¨ mewR‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| ̀ ªæZ VvÛv 
evZvm cÖev‡ni gva¨‡g cY¨ n‡Z gvV Zvc miv‡bvB DËg c×wZ

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZKi‡Yi KvRI n‡q hvq

†e¸‡bi mwU©s I †MÖwWs
(Sorting and Grading of Brinjal)
• †e¸‡bi fvj `vg cvIqvi Rb¨ mwU©s I †MÖwWs Kiv Avek¨K

• †ivM I †cvKvµvšÍ †e¸b we‡kl K‡i KvÛ I dj wQ`ªKvix †cvKvq AvµvšÍ, ÿZhy³, dvUv I ÎæwUc~Y© 
†e¸b †e‡Q Avjv`v Ki‡Z n‡e| cÖv_wgK evQvB‡qi KvRwU gv‡VB †m‡i †bqv fvj

• cwic°Zvi Ae¯’v Ges AvKvi-AvK…wZ Dci wbf©i K‡i †e¸b‡K 2/3 wU †MÖ‡W fvM Ki‡Z n‡e

• †MÖwWs Ki‡j evRvi e¨e¯’v myôz nq, fvj g~j¨ cvIqv hvq Ges †e¸‡bi ¸YMZgvb A¶zbœ ivL‡Z mnvqK nq

• mvaviYZ: †Uwe‡ji Dci †i‡L mwU©s-‡MÖwWs‡qi KvR Ki‡Z n‡e (wPÎ-8)| mwU©s †Uwej e¨env‡ii 
Kvi‡Y dj¸‡jv gvwUi ms¯ú‡k© Avm‡Z cv‡i bv Ges RxevYy Øviv msµg‡Yi AvksKv _v‡K bv

‡e¸b cwi¯‹vi I †aŠZKiY
(Brinjal Cleaning and Washing)
• mwU©s I †MÖwWs‡qi ci †e¸b‡K fvjfv‡e cwi®‹vi Ki‡Z n‡e| G †ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 

MÖvg †mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i
• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, †e¸b‡K †mvwWqvg nvB‡cv‡K¬vivBU 

Gi 200 wcwcGg Rjxq `ªe‡Y (A_©vr 1 wjUvi cvwb‡Z 4 wgwj wjUvi) †avqvi ci 0.5% wQ`ªhy³ 
cwjw_wjb e¨v‡M †i‡L w`‡j 7 w`b ch©šÍ fvj _v‡K| Ab¨w`‡K, ïay U¨v‡ci cvwb w`‡q ay‡q †Lvjv 
Ae¯’vq ivLv †e¸b gvÎ 3 w`b ch©šÍ fvj _v‡K 

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q| †aŠZKi‡Yi ci †e¸‡bi Mv‡qi cvwb fvjfv‡e 
ïwK‡q c¨v‡KURvZ Ki‡Z n‡e

• Gfv‡e Aby‡gvw`Z †KwgK¨vj †hv‡M †avqvi d‡j †e¸‡bi Mv‡q †j‡M _vKv †iv‡Mi RxevYy¸‡jv g‡i 
hvq| G‡Z c‡P hvIqvi nvZ †_‡K iÿv cvIqvq †e¸‡bi msiÿY Kvj †ewk nq

†e¸‡bi c¨v‡KwRs
(Packaging of Brinjal)
• myôzfv‡e cwienb, n¨vÛwjs Ges evRviRvZKi‡Yi mgq m‡ZR dj I mewRi ¸YMZgvb eRvq ivLvi 

Rb¨ h_vh_ fv‡e c¨v‡KwRs Kiv Acwinvh© 
• eZ©gv‡b †`‡k cÖPwjZ eo AvKv‡ii P‡Ui e¯Ívq †hfv‡e †e¸b c¨v‡KU K‡i `~ieZ©x evRv‡i †cÖiY Kiv nq 

Zv‡Z A‡bK †e¸b †_Z‡j hvq, †d‡U hvq, ¸Ygvb K‡g hvq Ges m‡e©vcwi evRvi g~j¨ K‡g hvq (wPÎ-9)

• Kv‡RB U‡g‡Uvi gZ †e¸b I Ab¨vb¨ AwaKvsk djg~j I mewRi DbœZ c¨v‡KwRs‡qi Rb¨ k³ †`qvj 
wewkó cøvw÷K †µU-B me‡P‡q †ewk Dc‡hvMx †h‡nZz GwU evB‡ii Pvc †_‡K cY¨‡K ch©vß myiÿv w`‡q 
_v‡K (wPÎ-10 K)

• cøvw÷K †µ‡U c¨v‡KwRs‡qi mgq †µ‡Ui wfZ‡i cvZjv cwjw_wjb wewQ‡q †e¸b ev Ab¨vb¨ mewR †i‡L 
†X‡K (wPÎ-10 L) w`‡j cwien‡bi mgq cY¨ †ek ZiZvRv _v‡K Ges IRb wVK _v‡K

• D`¨vbZË¡ M‡elYv †K›`ª, weGAviAvB KZ©„K cwiPvwjZ GK M‡elYvq †`Lv †M‡Q †h, cwjw_wjbmn 
cøvw÷K †µ‡U cwienbK…Z †e¸b evwn¨K fv‡e ÿwZMÖ¯’ nq bv Ges IRb †Zgb K‡gbv| d‡j †e¸‡bi 
msiÿY KvjI †ewk nq

cwienb I evRviRvZKiY
(Transportation and Mrketing)
• †`‡ki Af¨šÍ‡i evRviRvZ Ki‡Yi Rb¨ †e¸bmn mKj djg~j I kvK-mewR cwien‡Yi †ÿ‡Î mvaviY 

UªvK e¨envi Kiv †h‡Z cv‡i
• Z‡e G †ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq Ges 

gvÎvwZwi³ †jvW Kiv bv nq| KviY G‡Z dm‡ji ¸Ygvb n«vm cvq
• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvix evRv‡i Ges we‡`‡k ißvwYi †ÿ‡Î †e¸b 

cwien‡Yi Rb¨ Kzwjs f¨vb e¨envi KivB DËg| G‡Z dm‡ji ¸Yv¸b eRvq _v‡K Ges wbivc‡` 
cwienb Kiv hvq

†e¸b msiÿY
(Brinjal Storage)
• wmwmGgwm wKsev Avo‡Z mvgwqKfv‡e †e¸b msiÿ‡Yi Rb¨ ch©vß Av‡jv-evZvm PjvP‡ji e¨e¯’v Av‡Q 

Ggb iæ‡g cøvwóK †µUmn †e¸b msiÿY Ki‡Z n‡e| Gfv‡e iæg ZvcgvÎvq msiwÿZ †e¸b †gvUvgywU 
wZbw`b ch©šÍ wewµi Dc‡hvMx _v‡K

• Z‡e Kzj iæ‡g KvswLZ wb¤œ ZvcgvÎv I Av`ª©Zvq (12-13 wWwMÖ †mjwmqvm I 90-95% Av`ª©Zv) 1% 
wQ`ªhy³ cwjw_wj‡b c¨v‡KU K‡i †e¸b msiÿY KivB DËg| G‡Z ¸YMZgvbmn 10-12 w`b ch©šÍ 
†e¸b fvj _v‡K

†fv³v ch©v‡q †e¸‡bi e¨e¯’vcbv
(Brinjal Management at Consumer Level)
• evRvi †_‡K µqK…Z †e¸b evmvq Avbvi ci †cvKvq LvIqv wKsev AuvPo hy³ †e¸b †e‡Q Avjv`v Ki‡Z 

n‡e| AZ:ci fvj †e¸b ¸‡jv cwi®‹vi K‡i 1% wQ`ªhy³ cwjw_wjb e¨v‡M f‡i †iwd«Rv‡iU‡i ivL‡j 
†ek K‡q w`b fvj _vK‡e

• mvaviYZ: †cvKv `g‡bi Rb¨ †e¸‡b cÖPzi cwigv‡b KxUbvkK e¨envi Kiv nq| G‡Z †e¸‡b gvÎvwi³ 
†cw÷mvB‡Wi Aewkóvsk _v‡K| ZvB ivbœvi c~‡e© †e¸b‡K 2% Lv`¨ jeb (cÖwZ wjUvi cvwb‡Z 20 MÖvg) 
ev 2% wf‡bMv‡ii `ªe‡b 15 wgwbU wfwR‡q ivL‡j G‡Z we`¨gvb ¯^v‡¯’¨i Rb¨ ÿwZKi ivmvqwbK `ªe¨ 
we‡kl K‡i †cwómvB‡Wi gvÎv 60-80% ch©šÍ K‡g hvq Ges Lvev‡ii Rb¨ wbivc` n‡q hvq

Kijvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Bitter gourd)

f~wgKv (Introduction)
• Kijv evsjv‡`‡ki GKwU gvbm¤úbœ D”P g~‡j¨i mewR| MÖx¯§Kvjxb mewR n‡jI eZ©gv‡b GwU mviv 

eQiB Pvl nq 

• Kijv AZ¨šÍ cywóKi| G‡Z †mvwWqvg, K¨vjwmqvg, dmdivm, dvBevi, †cÖvwUb, LwbR jeb, 
Gw›U-Aw·‡W›U Ges wfUvwgb we‡kl K‡i wfUvwgb ÔwmÕ AwaK cwigv‡Y cvIqv hvq| cÖwZ 100 MÖvg 
fÿY‡hvM¨ As‡k cÖvq 85 wgwjMÖvg wfUvwgb ÔwmÕ Ges 190 gvB‡µv MÖvg weUv K¨v‡ivwUb Av‡Q

• Kijv mnR cvP¨ Ges Gi Jlwa ¸Yv¸Y i‡q‡Q hv †Kvô KvwVb¨, eûg~Î, nvBcvi †Ubkb, R‡q›U e¨v_v 
Ges GRgv †ivMx‡`i Rb¨ †ek DcKvix 

• G Qvov Kijv †K‡U fvjfv‡e ïwK‡q mviv eQi N‡i †i‡L LvIqv hvq

• evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K G ch©šÍ Kijvi 4wU D”P djbkxj RvZ Aegy³ Kiv n‡q‡Q 
†h¸‡jvi g‡a¨ evwi Kijv 2, 3 I 4 D”P djbkxj Ges AvswkKfv‡e †ivM I †cvKvi AvµgY 
mnbkxj| G Qvov MR Kijv bv‡g GKwU ¯’vbxq Rv‡Zi KijvI †ek RbwcÖq| 

Kijvi kvixi ZvwË¡K ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Fruit Physiology and Postharvest Damages of Bitter gourd) 
• Kijv AZ¨šÍ big, imv‡jv Ges †ivM-‡cvKvi cÖwZ ms‡e`bkxj GKwU dmj

• Kijvq cÖvq 91% cvwb _v‡K| hvi d‡j Gi cÖvY ivmvqwbK wewµqv ̀ ªæZ N‡U Ges ZvovZvwo nj‡` n‡q 
hvq I RxevYy Øviv msµvwgZ nq Ges evRvi g~j¨ K‡g hvq

• GK M‡elYvq †`Lv †M‡Q †h gvÎvwZwi³ eo c¨v‡KwRs (wPÎ-4), ivd n¨v‡Ûwjs I µzwUc~Y© e¨e¯’vcbvi 
Kvi‡Y Kijvi msMÖ‡nvËi ÿwZi cwigvb cÖvq 25%

msMÖ‡ni Rb¨ Kijvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Bitter gourd)
• ¸YMZgvb eRvq †i‡L evRv‡ii Pvwn`v c~i‡Yi Rb¨ Dchy³ cwic°Zvi ch©v‡q MvQ †_‡K Kijv †Zvjv 

AZ¨šÍ Riæwi

• Acwic° Ae¯’vq msMÖn Ki‡j Kijvi djb Kg n‡e Ges msiÿY ÿgZv A‡bKvs‡k K‡g hv‡e

• Ab¨w`‡K AwaK  Acwic°Zvi ch©v‡q msMÖn Ki‡j Zv LvIqvi Abychy³ n‡q hv‡e Ges evRvi g~j¨ K‡g hv‡e

• G Rb¨ mwVK cwic° Zvi ch©v‡q gvV †_‡K Kijv msMÖn Ki‡Z n‡e

• Kijv †ivc‡Yi 55-60 w`b c‡i mvaviYZ: cÖ_g dj msMÖn Kiv hvq

• weGAviAvB-Gi GK M‡elYvq †`Lv †M‡Q †h Mv‡Q dj Avmvi 14 w`b c‡i Kijv msMÖ‡ni Dc‡hvMx 
nq| G mgq Kijvi is meyR Ges exR big _vK‡e (wPÎ-5)

• Kijvmn mKj mewRB †fvi †ejvq msMÖn Ki‡Z n‡e| G‡Z mewR‡Z cvwbi cwigvb †ewk _v‡K, mewR 
m‡ZR _v‡K Ges evRviRvZKi‡Yi Rb¨ h‡_ó mgqI cvIqv hvq  

• aviv‡jv PvKz ev KuvwPi mvnv‡h¨ †euvUvmn dj msMªn K‡i mivmwi evjwZ wKsev cøvwóK †µ‡U ivL‡Z n‡e

• msMÖ‡ni mgq nv‡Zi b‡Li AuvPo hv‡Z d‡ji Mv‡q bv jv‡M †mw`‡K jÿ¨ ivL‡Z n‡e

• ‡Kv‡bv fv‡eB msM„wnZ Kijv cv‡Î Qzu‡o †djv hv‡e bv

• gv‡V msM„wnZ Kijv †Kvb Ae¯’vqB mivmwi Db¥y³ m~h©v‡jv‡K ivLv hv‡e bv| hZ`ªæZ m¤¢e evjwZ ev 
†µUmn Kijv¸‡jv Qvqvhy³ ¯’v‡b Rgv Ki‡Z n‡e

gvV †_‡K ¯’vbxqfv‡e Kijv cwienb
(Local Transportation of Bitter gourd)
• gvV †_‡K msM„wnZ Kijv cøvw÷K †µ‡U c¨v‡KU K‡i myweav Abyhvqx f¨vb Mvwo ev wgwb Uªv‡Ki mvnv‡h¨ 

wbKUeZ©x wmwmGgwm ev c¨vwKs †k‡W wb‡q †h‡Z n‡e 

• cwien‡b c¨v‡KU ¸‡jv mvRv‡bvi mgq †Lqvj ivL‡Z n‡e †hb AwZwi³ PvcvPvwc bv nq wKsev GKUv 
cv‡Îi Dci Aci GKUv ivL‡Z wM‡q wb‡Pi c¨v‡K‡Ui Kijv ÿwZMÖ¯’ bv nq

• MšÍ‡e¨ †cuŠ‡Q cwienb †_‡K Kijvi †µU¸‡jv h‡Zœi mv‡_ bvgv‡Z n‡e hv‡Z c‡Y¨i †Kvb ÿwZ  bv nq

wmwmGgwm ev c¨vKnvD‡R Kijvi †cv÷nvi‡f÷ Kvh©µg 
(Postharvest Activities of Bitter gourd in CCMC or Packhouse)

• mewRi msMÖ‡nvËi Kvh©µg ¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb c‡q›U wKsev wmwmGgwm, ¯’vbxq evRvi, 

cwienb hvb, cvBKvwi evRvi I LyPiv evRvi Aewa cwiPvwjZ n‡q _v‡K

• wmwmGgwm‡Z mvaviYZ: mewRi cÖvK-kxZjxKiY, mwU©s, †MÖwWs, Iqvwks, c¨v‡KwRs BZ¨vw` KvR m¤úbœ 

Kiv nq| A‡bK mgq AwewµZ cY¨ mvgwqKfv‡e msiÿ‡Yi Rb¨ wmwmGgwm‡Z ¯^í cwim‡i Kzj iæ‡gi 
I e¨e¯’v _v‡K

• wmwmGgwmi wfZ‡ii Gwiqv me©`vB cwi®‹vi-cwi”Qbœ ivL‡Z n‡e| G‡Z Kg©iZ Kg©x‡`i m‡e©v”P 

e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e Ges cÖ‡qvR‡b G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z 
n‡e 

Kijvi cÖvK-kxZjxKiY
(Pre-cooling of Bitter gourd)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³, hv dj-mewRi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z 

mnvqZv K‡i 

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e Kijv‡K VvÛv Ki‡Z n‡e| †e¸‡bi gZ Kijvi †ÿ‡ÎI 
cÖvK-kxZjxKi‡Yi Rb¨ Aby‡gvw`Z ZvcgvÎv n‡jv 18-20 wWwMÖ †mjwmqvm

• gvV ZvcgvÎv ̀ ~i Kivi Rb¨ mewR‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| ̀ ªæZ VvÛv 
evZvm cÖev‡ni gva¨‡g cY¨ n‡Z gvV Zvc miv‡bvB DËg c×wZ

• KvswLZ gvÎvq bv n‡jI †h †Kvb fv‡e mewRi Af¨šÍixb gvV ZvcgvÎv Kwg‡q Avb‡Z cvi‡jB Zv D³ 
mewRi ¸Ygvbmn msiÿY Kvj evov‡Z mvnvh¨ K‡i

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZ Ki‡Yi KvR I n‡q hvq

Kijvi mwU©s I †MÖwWs
(Sorting and Grading of Bitter gourd)
• †ivM I †cvKvµvšÍ, hvwš¿Kfv‡e ÿwZMÖ¯’, AuvPo jvMv, Pvc LvIqv wKsev weK…Z Kijv †e‡Q Avjv`v 

Ki‡Z n‡e;

• cwic°Zvi ch©vq, AvKvi-AvK…wZ, eY© BZ¨vw`i Ici wfwË K‡i Kijv‡K wewfbœ †kÖwY‡Z †hgb- †MÖW-1, 
†MÖW-2 Ges †MÖW-3 Abyhvqx fvM Ki‡Z n‡e (wPÎ-6) GB c×wZ‡K †MÖwWs e‡j

• †Uwe‡ji Dci †i‡L mwU©s-‡MÖwWs Gi KvR Ki‡Z n‡e

• evQvB I †MÖwWsK…Z Kijv ¸‡jv mivmwi Avjv`v Avjv`v †µ‡U ivL‡Z n‡e

Kijv cwi®‹vi I †aŠZKiY
(Bitter gourd Cleaning and Washing)
• mwU©s I †MÖwWs‡qi ci Kijv fvjfv‡e ay‡q cwi®‹vi Ki‡Z n‡e| G‡ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 

MÖvg †mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, Kijv‡K †mvwWqvg nvB‡cv‡K¬vivBU 
Gi 200 wcwcGg Rjxq `ªe‡Y (A_©vr 1 wjUvi cvwb‡Z 4 wgwj wjUvi) †avqvi ci 0.5% wQ`ªhy³ 
cwjw_wjb e¨v‡M †i‡L w`‡j 4-5 w`b ch©šÍ fvj _v‡K

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q

• Gfv‡e Aby‡gvw`Z †KwgK¨vj †hv‡M †avqvi d‡j Kijvi Mv‡q †j‡M _vKv †iv‡Mi RxevYy¸‡jv gviv hvq 
G‡Z c‡P hvIqvi nvZ †_‡K iÿv cvIqvq Kijvi msiÿY Kvj †ewk nq

• †aŠZKi‡Yi ci Kijvi Mv‡qi cvwb fvjfv‡e ïwK‡q c¨v‡KURvZ Ki‡Z n‡e

Kijvi wbivc` c¨v‡KwRs
(Safe Packaging of Bitter gourd)
• myôzfv‡e cwienb, n¨vÛwjs Ges evRviRvZKi‡Yi mgq m‡ZR dj I mewRi ¸YMZ gvb eRvq ivLvi 

Rb¨ h_vh_fv‡e c¨v‡KwRs Kiv Acwinvh© 

• `~ieZ©x cvBKvix evRv‡i †cÖi‡Yi D‡Ï‡k¨ evsjv‡`‡k A`¨vewa eo AvKv‡ii P‡Ui e¯Ívq Kijvmn 
AwaKvsk mewR c¨v‡KU K‡i cwienb Kiv nq (wPÎ-7)

• G‡Z cwien‡b DVv‡bv-bvgv‡bvi mgq ivd n¨v‡Ûwjs‡qi Kvi‡Y A‡bK mewR †_Z‡j hvq, †d‡U hvq, 
¸Ygvb K‡g hvq Ges m‡e©vcwi evRvi g~j¨ K‡g hvq| Kv‡RB P‡Ui e¯Ívq mewRi GB ai‡Yi evé 
c¨v‡KwRs eÜ Ki‡Z n‡e

• Kijv c¨v‡KwRs‡qi Rb¨ cwjw_wj‡bi jvBbvimn cøvw÷K †µU e¨envi Ki‡Z n‡e (wPÎ-8)| G‡Z 
Kijv¸wj †Kvb ÿwZ QvovB KvswLZ MšÍ‡e¨ †cuŠwQ‡e Ges m‡ZR _v‡K

• gv‡V mewR msMÖn †_‡K ïiæ K‡i LyPiv evRvi ch©šÍ me †ÿ‡ÎB cøvwóK †µU e¨envi Ki‡Z n‡e| G‡Z 
GKw`‡K †hgb m‡ZR dj I mewRi msMÖ‡nvËi AcPq KvswLZ gvÎvq K‡g Avm‡e Ab¨w`‡K †Zgwb 
c‡Y¨i ¸YMZ gvb eRvq _vK‡e

wPÎ-10: cøvwóK †µ‡U †e¸b c¨v‡KwRs (ev‡g); cwjw_wjbmn cøvwóK †µ‡U †e¸b c¨v‡KwRs (Wv‡b)-m‡ZR dj I mewR 
c¨v‡KwRs I cwien‡bi Rb¨ me‡P‡q Dc‡hvMx c×wZ
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cÖvK-kxZjxKiY (Pre-cooling)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³ hv dj-mewRi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z mnvqZv 

K‡i

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e †e¸b‡K VvÛv Ki‡Z n‡e| †e¸‡bi †ÿ‡Î cÖvK-kxZjxKi‡Yi Rb¨ 
Aby‡gvw`Z ZvcgvÎv n‡jv 18-20 wWwMÖ †mjwmqvm

• gvV ZvcgvÎv ̀ ~i Kivi Rb¨ mewR‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| ̀ ªæZ VvÛv 
evZvm cÖev‡ni gva¨‡g cY¨ n‡Z gvV Zvc miv‡bvB DËg c×wZ

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZKi‡Yi KvRI n‡q hvq

†e¸‡bi mwU©s I †MÖwWs
(Sorting and Grading of Brinjal)
• †e¸‡bi fvj `vg cvIqvi Rb¨ mwU©s I †MÖwWs Kiv Avek¨K

• †ivM I †cvKvµvšÍ †e¸b we‡kl K‡i KvÛ I dj wQ`ªKvix †cvKvq AvµvšÍ, ÿZhy³, dvUv I ÎæwUc~Y© 
†e¸b †e‡Q Avjv`v Ki‡Z n‡e| cÖv_wgK evQvB‡qi KvRwU gv‡VB †m‡i †bqv fvj

• cwic°Zvi Ae¯’v Ges AvKvi-AvK…wZ Dci wbf©i K‡i †e¸b‡K 2/3 wU †MÖ‡W fvM Ki‡Z n‡e

• †MÖwWs Ki‡j evRvi e¨e¯’v myôz nq, fvj g~j¨ cvIqv hvq Ges †e¸‡bi ¸YMZgvb A¶zbœ ivL‡Z mnvqK nq

• mvaviYZ: †Uwe‡ji Dci †i‡L mwU©s-‡MÖwWs‡qi KvR Ki‡Z n‡e (wPÎ-8)| mwU©s †Uwej e¨env‡ii 
Kvi‡Y dj¸‡jv gvwUi ms¯ú‡k© Avm‡Z cv‡i bv Ges RxevYy Øviv msµg‡Yi AvksKv _v‡K bv

‡e¸b cwi¯‹vi I †aŠZKiY
(Brinjal Cleaning and Washing)
• mwU©s I †MÖwWs‡qi ci †e¸b‡K fvjfv‡e cwi®‹vi Ki‡Z n‡e| G †ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 

MÖvg †mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i
• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, †e¸b‡K †mvwWqvg nvB‡cv‡K¬vivBU 

Gi 200 wcwcGg Rjxq `ªe‡Y (A_©vr 1 wjUvi cvwb‡Z 4 wgwj wjUvi) †avqvi ci 0.5% wQ`ªhy³ 
cwjw_wjb e¨v‡M †i‡L w`‡j 7 w`b ch©šÍ fvj _v‡K| Ab¨w`‡K, ïay U¨v‡ci cvwb w`‡q ay‡q †Lvjv 
Ae¯’vq ivLv †e¸b gvÎ 3 w`b ch©šÍ fvj _v‡K 

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q| †aŠZKi‡Yi ci †e¸‡bi Mv‡qi cvwb fvjfv‡e 
ïwK‡q c¨v‡KURvZ Ki‡Z n‡e

• Gfv‡e Aby‡gvw`Z †KwgK¨vj †hv‡M †avqvi d‡j †e¸‡bi Mv‡q †j‡M _vKv †iv‡Mi RxevYy¸‡jv g‡i 
hvq| G‡Z c‡P hvIqvi nvZ †_‡K iÿv cvIqvq †e¸‡bi msiÿY Kvj †ewk nq

†e¸‡bi c¨v‡KwRs
(Packaging of Brinjal)
• myôzfv‡e cwienb, n¨vÛwjs Ges evRviRvZKi‡Yi mgq m‡ZR dj I mewRi ¸YMZgvb eRvq ivLvi 

Rb¨ h_vh_ fv‡e c¨v‡KwRs Kiv Acwinvh© 
• eZ©gv‡b †`‡k cÖPwjZ eo AvKv‡ii P‡Ui e¯Ívq †hfv‡e †e¸b c¨v‡KU K‡i `~ieZ©x evRv‡i †cÖiY Kiv nq 

Zv‡Z A‡bK †e¸b †_Z‡j hvq, †d‡U hvq, ¸Ygvb K‡g hvq Ges m‡e©vcwi evRvi g~j¨ K‡g hvq (wPÎ-9)

• Kv‡RB U‡g‡Uvi gZ †e¸b I Ab¨vb¨ AwaKvsk djg~j I mewRi DbœZ c¨v‡KwRs‡qi Rb¨ k³ †`qvj 
wewkó cøvw÷K †µU-B me‡P‡q †ewk Dc‡hvMx †h‡nZz GwU evB‡ii Pvc †_‡K cY¨‡K ch©vß myiÿv w`‡q 
_v‡K (wPÎ-10 K)

• cøvw÷K †µ‡U c¨v‡KwRs‡qi mgq †µ‡Ui wfZ‡i cvZjv cwjw_wjb wewQ‡q †e¸b ev Ab¨vb¨ mewR †i‡L 
†X‡K (wPÎ-10 L) w`‡j cwien‡bi mgq cY¨ †ek ZiZvRv _v‡K Ges IRb wVK _v‡K

• D`¨vbZË¡ M‡elYv †K›`ª, weGAviAvB KZ©„K cwiPvwjZ GK M‡elYvq †`Lv †M‡Q †h, cwjw_wjbmn 
cøvw÷K †µ‡U cwienbK…Z †e¸b evwn¨K fv‡e ÿwZMÖ¯’ nq bv Ges IRb †Zgb K‡gbv| d‡j †e¸‡bi 
msiÿY KvjI †ewk nq

cwienb I evRviRvZKiY
(Transportation and Mrketing)
• †`‡ki Af¨šÍ‡i evRviRvZ Ki‡Yi Rb¨ †e¸bmn mKj djg~j I kvK-mewR cwien‡Yi †ÿ‡Î mvaviY 

UªvK e¨envi Kiv †h‡Z cv‡i
• Z‡e G †ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq Ges 

gvÎvwZwi³ †jvW Kiv bv nq| KviY G‡Z dm‡ji ¸Ygvb n«vm cvq
• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvix evRv‡i Ges we‡`‡k ißvwYi †ÿ‡Î †e¸b 

cwien‡Yi Rb¨ Kzwjs f¨vb e¨envi KivB DËg| G‡Z dm‡ji ¸Yv¸b eRvq _v‡K Ges wbivc‡` 
cwienb Kiv hvq

†e¸b msiÿY
(Brinjal Storage)
• wmwmGgwm wKsev Avo‡Z mvgwqKfv‡e †e¸b msiÿ‡Yi Rb¨ ch©vß Av‡jv-evZvm PjvP‡ji e¨e¯’v Av‡Q 

Ggb iæ‡g cøvwóK †µUmn †e¸b msiÿY Ki‡Z n‡e| Gfv‡e iæg ZvcgvÎvq msiwÿZ †e¸b †gvUvgywU 
wZbw`b ch©šÍ wewµi Dc‡hvMx _v‡K

• Z‡e Kzj iæ‡g KvswLZ wb¤œ ZvcgvÎv I Av`ª©Zvq (12-13 wWwMÖ †mjwmqvm I 90-95% Av`ª©Zv) 1% 
wQ`ªhy³ cwjw_wj‡b c¨v‡KU K‡i †e¸b msiÿY KivB DËg| G‡Z ¸YMZgvbmn 10-12 w`b ch©šÍ 
†e¸b fvj _v‡K

†fv³v ch©v‡q †e¸‡bi e¨e¯’vcbv
(Brinjal Management at Consumer Level)
• evRvi †_‡K µqK…Z †e¸b evmvq Avbvi ci †cvKvq LvIqv wKsev AuvPo hy³ †e¸b †e‡Q Avjv`v Ki‡Z 

n‡e| AZ:ci fvj †e¸b ¸‡jv cwi®‹vi K‡i 1% wQ`ªhy³ cwjw_wjb e¨v‡M f‡i †iwd«Rv‡iU‡i ivL‡j 
†ek K‡q w`b fvj _vK‡e

• mvaviYZ: †cvKv `g‡bi Rb¨ †e¸‡b cÖPzi cwigv‡b KxUbvkK e¨envi Kiv nq| G‡Z †e¸‡b gvÎvwi³ 
†cw÷mvB‡Wi Aewkóvsk _v‡K| ZvB ivbœvi c~‡e© †e¸b‡K 2% Lv`¨ jeb (cÖwZ wjUvi cvwb‡Z 20 MÖvg) 
ev 2% wf‡bMv‡ii `ªe‡b 15 wgwbU wfwR‡q ivL‡j G‡Z we`¨gvb ¯^v‡¯’¨i Rb¨ ÿwZKi ivmvqwbK `ªe¨ 
we‡kl K‡i †cwómvB‡Wi gvÎv 60-80% ch©šÍ K‡g hvq Ges Lvev‡ii Rb¨ wbivc` n‡q hvq

Kijvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Bitter gourd)

f~wgKv (Introduction)
• Kijv evsjv‡`‡ki GKwU gvbm¤úbœ D”P g~‡j¨i mewR| MÖx¯§Kvjxb mewR n‡jI eZ©gv‡b GwU mviv 

eQiB Pvl nq 

• Kijv AZ¨šÍ cywóKi| G‡Z †mvwWqvg, K¨vjwmqvg, dmdivm, dvBevi, †cÖvwUb, LwbR jeb, 
Gw›U-Aw·‡W›U Ges wfUvwgb we‡kl K‡i wfUvwgb ÔwmÕ AwaK cwigv‡Y cvIqv hvq| cÖwZ 100 MÖvg 
fÿY‡hvM¨ As‡k cÖvq 85 wgwjMÖvg wfUvwgb ÔwmÕ Ges 190 gvB‡µv MÖvg weUv K¨v‡ivwUb Av‡Q

• Kijv mnR cvP¨ Ges Gi Jlwa ¸Yv¸Y i‡q‡Q hv †Kvô KvwVb¨, eûg~Î, nvBcvi †Ubkb, R‡q›U e¨v_v 
Ges GRgv †ivMx‡`i Rb¨ †ek DcKvix 

• G Qvov Kijv †K‡U fvjfv‡e ïwK‡q mviv eQi N‡i †i‡L LvIqv hvq

• evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K G ch©šÍ Kijvi 4wU D”P djbkxj RvZ Aegy³ Kiv n‡q‡Q 
†h¸‡jvi g‡a¨ evwi Kijv 2, 3 I 4 D”P djbkxj Ges AvswkKfv‡e †ivM I †cvKvi AvµgY 
mnbkxj| G Qvov MR Kijv bv‡g GKwU ¯’vbxq Rv‡Zi KijvI †ek RbwcÖq| 

Kijvi kvixi ZvwË¡K ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Fruit Physiology and Postharvest Damages of Bitter gourd) 
• Kijv AZ¨šÍ big, imv‡jv Ges †ivM-‡cvKvi cÖwZ ms‡e`bkxj GKwU dmj

• Kijvq cÖvq 91% cvwb _v‡K| hvi d‡j Gi cÖvY ivmvqwbK wewµqv ̀ ªæZ N‡U Ges ZvovZvwo nj‡` n‡q 
hvq I RxevYy Øviv msµvwgZ nq Ges evRvi g~j¨ K‡g hvq

• GK M‡elYvq †`Lv †M‡Q †h gvÎvwZwi³ eo c¨v‡KwRs (wPÎ-4), ivd n¨v‡Ûwjs I µzwUc~Y© e¨e¯’vcbvi 
Kvi‡Y Kijvi msMÖ‡nvËi ÿwZi cwigvb cÖvq 25%

msMÖ‡ni Rb¨ Kijvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Bitter gourd)
• ¸YMZgvb eRvq †i‡L evRv‡ii Pvwn`v c~i‡Yi Rb¨ Dchy³ cwic°Zvi ch©v‡q MvQ †_‡K Kijv †Zvjv 

AZ¨šÍ Riæwi

• Acwic° Ae¯’vq msMÖn Ki‡j Kijvi djb Kg n‡e Ges msiÿY ÿgZv A‡bKvs‡k K‡g hv‡e

• Ab¨w`‡K AwaK  Acwic°Zvi ch©v‡q msMÖn Ki‡j Zv LvIqvi Abychy³ n‡q hv‡e Ges evRvi g~j¨ K‡g hv‡e

• G Rb¨ mwVK cwic° Zvi ch©v‡q gvV †_‡K Kijv msMÖn Ki‡Z n‡e

• Kijv †ivc‡Yi 55-60 w`b c‡i mvaviYZ: cÖ_g dj msMÖn Kiv hvq

• weGAviAvB-Gi GK M‡elYvq †`Lv †M‡Q †h Mv‡Q dj Avmvi 14 w`b c‡i Kijv msMÖ‡ni Dc‡hvMx 
nq| G mgq Kijvi is meyR Ges exR big _vK‡e (wPÎ-5)

• Kijvmn mKj mewRB †fvi †ejvq msMÖn Ki‡Z n‡e| G‡Z mewR‡Z cvwbi cwigvb †ewk _v‡K, mewR 
m‡ZR _v‡K Ges evRviRvZKi‡Yi Rb¨ h‡_ó mgqI cvIqv hvq  

• aviv‡jv PvKz ev KuvwPi mvnv‡h¨ †euvUvmn dj msMªn K‡i mivmwi evjwZ wKsev cøvwóK †µ‡U ivL‡Z n‡e

• msMÖ‡ni mgq nv‡Zi b‡Li AuvPo hv‡Z d‡ji Mv‡q bv jv‡M †mw`‡K jÿ¨ ivL‡Z n‡e

• ‡Kv‡bv fv‡eB msM„wnZ Kijv cv‡Î Qzu‡o †djv hv‡e bv

• gv‡V msM„wnZ Kijv †Kvb Ae¯’vqB mivmwi Db¥y³ m~h©v‡jv‡K ivLv hv‡e bv| hZ`ªæZ m¤¢e evjwZ ev 
†µUmn Kijv¸‡jv Qvqvhy³ ¯’v‡b Rgv Ki‡Z n‡e

gvV †_‡K ¯’vbxqfv‡e Kijv cwienb
(Local Transportation of Bitter gourd)
• gvV †_‡K msM„wnZ Kijv cøvw÷K †µ‡U c¨v‡KU K‡i myweav Abyhvqx f¨vb Mvwo ev wgwb Uªv‡Ki mvnv‡h¨ 

wbKUeZ©x wmwmGgwm ev c¨vwKs †k‡W wb‡q †h‡Z n‡e 

• cwien‡b c¨v‡KU ¸‡jv mvRv‡bvi mgq †Lqvj ivL‡Z n‡e †hb AwZwi³ PvcvPvwc bv nq wKsev GKUv 
cv‡Îi Dci Aci GKUv ivL‡Z wM‡q wb‡Pi c¨v‡K‡Ui Kijv ÿwZMÖ¯’ bv nq

• MšÍ‡e¨ †cuŠ‡Q cwienb †_‡K Kijvi †µU¸‡jv h‡Zœi mv‡_ bvgv‡Z n‡e hv‡Z c‡Y¨i †Kvb ÿwZ  bv nq

wmwmGgwm ev c¨vKnvD‡R Kijvi †cv÷nvi‡f÷ Kvh©µg 
(Postharvest Activities of Bitter gourd in CCMC or Packhouse)

• mewRi msMÖ‡nvËi Kvh©µg ¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb c‡q›U wKsev wmwmGgwm, ¯’vbxq evRvi, 

cwienb hvb, cvBKvwi evRvi I LyPiv evRvi Aewa cwiPvwjZ n‡q _v‡K

• wmwmGgwm‡Z mvaviYZ: mewRi cÖvK-kxZjxKiY, mwU©s, †MÖwWs, Iqvwks, c¨v‡KwRs BZ¨vw` KvR m¤úbœ 

Kiv nq| A‡bK mgq AwewµZ cY¨ mvgwqKfv‡e msiÿ‡Yi Rb¨ wmwmGgwm‡Z ¯^í cwim‡i Kzj iæ‡gi 
I e¨e¯’v _v‡K

• wmwmGgwmi wfZ‡ii Gwiqv me©`vB cwi®‹vi-cwi”Qbœ ivL‡Z n‡e| G‡Z Kg©iZ Kg©x‡`i m‡e©v”P 

e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e Ges cÖ‡qvR‡b G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z 
n‡e 

Kijvi cÖvK-kxZjxKiY
(Pre-cooling of Bitter gourd)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³, hv dj-mewRi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z 

mnvqZv K‡i 

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e Kijv‡K VvÛv Ki‡Z n‡e| †e¸‡bi gZ Kijvi †ÿ‡ÎI 
cÖvK-kxZjxKi‡Yi Rb¨ Aby‡gvw`Z ZvcgvÎv n‡jv 18-20 wWwMÖ †mjwmqvm

• gvV ZvcgvÎv ̀ ~i Kivi Rb¨ mewR‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| ̀ ªæZ VvÛv 
evZvm cÖev‡ni gva¨‡g cY¨ n‡Z gvV Zvc miv‡bvB DËg c×wZ

• KvswLZ gvÎvq bv n‡jI †h †Kvb fv‡e mewRi Af¨šÍixb gvV ZvcgvÎv Kwg‡q Avb‡Z cvi‡jB Zv D³ 
mewRi ¸Ygvbmn msiÿY Kvj evov‡Z mvnvh¨ K‡i

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZ Ki‡Yi KvR I n‡q hvq

Kijvi mwU©s I †MÖwWs
(Sorting and Grading of Bitter gourd)
• †ivM I †cvKvµvšÍ, hvwš¿Kfv‡e ÿwZMÖ¯’, AuvPo jvMv, Pvc LvIqv wKsev weK…Z Kijv †e‡Q Avjv`v 

Ki‡Z n‡e;

• cwic°Zvi ch©vq, AvKvi-AvK…wZ, eY© BZ¨vw`i Ici wfwË K‡i Kijv‡K wewfbœ †kÖwY‡Z †hgb- †MÖW-1, 
†MÖW-2 Ges †MÖW-3 Abyhvqx fvM Ki‡Z n‡e (wPÎ-6) GB c×wZ‡K †MÖwWs e‡j

• †Uwe‡ji Dci †i‡L mwU©s-‡MÖwWs Gi KvR Ki‡Z n‡e

• evQvB I †MÖwWsK…Z Kijv ¸‡jv mivmwi Avjv`v Avjv`v †µ‡U ivL‡Z n‡e

Kijv cwi®‹vi I †aŠZKiY
(Bitter gourd Cleaning and Washing)
• mwU©s I †MÖwWs‡qi ci Kijv fvjfv‡e ay‡q cwi®‹vi Ki‡Z n‡e| G‡ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 

MÖvg †mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, Kijv‡K †mvwWqvg nvB‡cv‡K¬vivBU 
Gi 200 wcwcGg Rjxq `ªe‡Y (A_©vr 1 wjUvi cvwb‡Z 4 wgwj wjUvi) †avqvi ci 0.5% wQ`ªhy³ 
cwjw_wjb e¨v‡M †i‡L w`‡j 4-5 w`b ch©šÍ fvj _v‡K

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q

• Gfv‡e Aby‡gvw`Z †KwgK¨vj †hv‡M †avqvi d‡j Kijvi Mv‡q †j‡M _vKv †iv‡Mi RxevYy¸‡jv gviv hvq 
G‡Z c‡P hvIqvi nvZ †_‡K iÿv cvIqvq Kijvi msiÿY Kvj †ewk nq

• †aŠZKi‡Yi ci Kijvi Mv‡qi cvwb fvjfv‡e ïwK‡q c¨v‡KURvZ Ki‡Z n‡e

Kijvi wbivc` c¨v‡KwRs
(Safe Packaging of Bitter gourd)
• myôzfv‡e cwienb, n¨vÛwjs Ges evRviRvZKi‡Yi mgq m‡ZR dj I mewRi ¸YMZ gvb eRvq ivLvi 

Rb¨ h_vh_fv‡e c¨v‡KwRs Kiv Acwinvh© 

• `~ieZ©x cvBKvix evRv‡i †cÖi‡Yi D‡Ï‡k¨ evsjv‡`‡k A`¨vewa eo AvKv‡ii P‡Ui e¯Ívq Kijvmn 
AwaKvsk mewR c¨v‡KU K‡i cwienb Kiv nq (wPÎ-7)

• G‡Z cwien‡b DVv‡bv-bvgv‡bvi mgq ivd n¨v‡Ûwjs‡qi Kvi‡Y A‡bK mewR †_Z‡j hvq, †d‡U hvq, 
¸Ygvb K‡g hvq Ges m‡e©vcwi evRvi g~j¨ K‡g hvq| Kv‡RB P‡Ui e¯Ívq mewRi GB ai‡Yi evé 
c¨v‡KwRs eÜ Ki‡Z n‡e

• Kijv c¨v‡KwRs‡qi Rb¨ cwjw_wj‡bi jvBbvimn cøvw÷K †µU e¨envi Ki‡Z n‡e (wPÎ-8)| G‡Z 
Kijv¸wj †Kvb ÿwZ QvovB KvswLZ MšÍ‡e¨ †cuŠwQ‡e Ges m‡ZR _v‡K

• gv‡V mewR msMÖn †_‡K ïiæ K‡i LyPiv evRvi ch©šÍ me †ÿ‡ÎB cøvwóK †µU e¨envi Ki‡Z n‡e| G‡Z 
GKw`‡K †hgb m‡ZR dj I mewRi msMÖ‡nvËi AcPq KvswLZ gvÎvq K‡g Avm‡e Ab¨w`‡K †Zgwb 
c‡Y¨i ¸YMZ gvb eRvq _vK‡e

wPÎ-1: DËg K…wl Ph©v (GAP) AbymiY K‡i Kijvi Pvl

wPÎ-2: evwi Kijv-2 (ev‡g) I evwi Kijv-3 (Wv‡b) Gi djbkxj MvQ
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cÖvK-kxZjxKiY (Pre-cooling)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³ hv dj-mewRi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z mnvqZv 

K‡i

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e †e¸b‡K VvÛv Ki‡Z n‡e| †e¸‡bi †ÿ‡Î cÖvK-kxZjxKi‡Yi Rb¨ 
Aby‡gvw`Z ZvcgvÎv n‡jv 18-20 wWwMÖ †mjwmqvm

• gvV ZvcgvÎv ̀ ~i Kivi Rb¨ mewR‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| ̀ ªæZ VvÛv 
evZvm cÖev‡ni gva¨‡g cY¨ n‡Z gvV Zvc miv‡bvB DËg c×wZ

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZKi‡Yi KvRI n‡q hvq

†e¸‡bi mwU©s I †MÖwWs
(Sorting and Grading of Brinjal)
• †e¸‡bi fvj `vg cvIqvi Rb¨ mwU©s I †MÖwWs Kiv Avek¨K

• †ivM I †cvKvµvšÍ †e¸b we‡kl K‡i KvÛ I dj wQ`ªKvix †cvKvq AvµvšÍ, ÿZhy³, dvUv I ÎæwUc~Y© 
†e¸b †e‡Q Avjv`v Ki‡Z n‡e| cÖv_wgK evQvB‡qi KvRwU gv‡VB †m‡i †bqv fvj

• cwic°Zvi Ae¯’v Ges AvKvi-AvK…wZ Dci wbf©i K‡i †e¸b‡K 2/3 wU †MÖ‡W fvM Ki‡Z n‡e

• †MÖwWs Ki‡j evRvi e¨e¯’v myôz nq, fvj g~j¨ cvIqv hvq Ges †e¸‡bi ¸YMZgvb A¶zbœ ivL‡Z mnvqK nq

• mvaviYZ: †Uwe‡ji Dci †i‡L mwU©s-‡MÖwWs‡qi KvR Ki‡Z n‡e (wPÎ-8)| mwU©s †Uwej e¨env‡ii 
Kvi‡Y dj¸‡jv gvwUi ms¯ú‡k© Avm‡Z cv‡i bv Ges RxevYy Øviv msµg‡Yi AvksKv _v‡K bv

‡e¸b cwi¯‹vi I †aŠZKiY
(Brinjal Cleaning and Washing)
• mwU©s I †MÖwWs‡qi ci †e¸b‡K fvjfv‡e cwi®‹vi Ki‡Z n‡e| G †ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 

MÖvg †mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i
• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, †e¸b‡K †mvwWqvg nvB‡cv‡K¬vivBU 

Gi 200 wcwcGg Rjxq `ªe‡Y (A_©vr 1 wjUvi cvwb‡Z 4 wgwj wjUvi) †avqvi ci 0.5% wQ`ªhy³ 
cwjw_wjb e¨v‡M †i‡L w`‡j 7 w`b ch©šÍ fvj _v‡K| Ab¨w`‡K, ïay U¨v‡ci cvwb w`‡q ay‡q †Lvjv 
Ae¯’vq ivLv †e¸b gvÎ 3 w`b ch©šÍ fvj _v‡K 

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q| †aŠZKi‡Yi ci †e¸‡bi Mv‡qi cvwb fvjfv‡e 
ïwK‡q c¨v‡KURvZ Ki‡Z n‡e

• Gfv‡e Aby‡gvw`Z †KwgK¨vj †hv‡M †avqvi d‡j †e¸‡bi Mv‡q †j‡M _vKv †iv‡Mi RxevYy¸‡jv g‡i 
hvq| G‡Z c‡P hvIqvi nvZ †_‡K iÿv cvIqvq †e¸‡bi msiÿY Kvj †ewk nq

†e¸‡bi c¨v‡KwRs
(Packaging of Brinjal)
• myôzfv‡e cwienb, n¨vÛwjs Ges evRviRvZKi‡Yi mgq m‡ZR dj I mewRi ¸YMZgvb eRvq ivLvi 

Rb¨ h_vh_ fv‡e c¨v‡KwRs Kiv Acwinvh© 
• eZ©gv‡b †`‡k cÖPwjZ eo AvKv‡ii P‡Ui e¯Ívq †hfv‡e †e¸b c¨v‡KU K‡i `~ieZ©x evRv‡i †cÖiY Kiv nq 

Zv‡Z A‡bK †e¸b †_Z‡j hvq, †d‡U hvq, ¸Ygvb K‡g hvq Ges m‡e©vcwi evRvi g~j¨ K‡g hvq (wPÎ-9)

• Kv‡RB U‡g‡Uvi gZ †e¸b I Ab¨vb¨ AwaKvsk djg~j I mewRi DbœZ c¨v‡KwRs‡qi Rb¨ k³ †`qvj 
wewkó cøvw÷K †µU-B me‡P‡q †ewk Dc‡hvMx †h‡nZz GwU evB‡ii Pvc †_‡K cY¨‡K ch©vß myiÿv w`‡q 
_v‡K (wPÎ-10 K)

• cøvw÷K †µ‡U c¨v‡KwRs‡qi mgq †µ‡Ui wfZ‡i cvZjv cwjw_wjb wewQ‡q †e¸b ev Ab¨vb¨ mewR †i‡L 
†X‡K (wPÎ-10 L) w`‡j cwien‡bi mgq cY¨ †ek ZiZvRv _v‡K Ges IRb wVK _v‡K

• D`¨vbZË¡ M‡elYv †K›`ª, weGAviAvB KZ©„K cwiPvwjZ GK M‡elYvq †`Lv †M‡Q †h, cwjw_wjbmn 
cøvw÷K †µ‡U cwienbK…Z †e¸b evwn¨K fv‡e ÿwZMÖ¯’ nq bv Ges IRb †Zgb K‡gbv| d‡j †e¸‡bi 
msiÿY KvjI †ewk nq

cwienb I evRviRvZKiY
(Transportation and Mrketing)
• †`‡ki Af¨šÍ‡i evRviRvZ Ki‡Yi Rb¨ †e¸bmn mKj djg~j I kvK-mewR cwien‡Yi †ÿ‡Î mvaviY 

UªvK e¨envi Kiv †h‡Z cv‡i
• Z‡e G †ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq Ges 

gvÎvwZwi³ †jvW Kiv bv nq| KviY G‡Z dm‡ji ¸Ygvb n«vm cvq
• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvix evRv‡i Ges we‡`‡k ißvwYi †ÿ‡Î †e¸b 

cwien‡Yi Rb¨ Kzwjs f¨vb e¨envi KivB DËg| G‡Z dm‡ji ¸Yv¸b eRvq _v‡K Ges wbivc‡` 
cwienb Kiv hvq

†e¸b msiÿY
(Brinjal Storage)
• wmwmGgwm wKsev Avo‡Z mvgwqKfv‡e †e¸b msiÿ‡Yi Rb¨ ch©vß Av‡jv-evZvm PjvP‡ji e¨e¯’v Av‡Q 

Ggb iæ‡g cøvwóK †µUmn †e¸b msiÿY Ki‡Z n‡e| Gfv‡e iæg ZvcgvÎvq msiwÿZ †e¸b †gvUvgywU 
wZbw`b ch©šÍ wewµi Dc‡hvMx _v‡K

• Z‡e Kzj iæ‡g KvswLZ wb¤œ ZvcgvÎv I Av`ª©Zvq (12-13 wWwMÖ †mjwmqvm I 90-95% Av`ª©Zv) 1% 
wQ`ªhy³ cwjw_wj‡b c¨v‡KU K‡i †e¸b msiÿY KivB DËg| G‡Z ¸YMZgvbmn 10-12 w`b ch©šÍ 
†e¸b fvj _v‡K

†fv³v ch©v‡q †e¸‡bi e¨e¯’vcbv
(Brinjal Management at Consumer Level)
• evRvi †_‡K µqK…Z †e¸b evmvq Avbvi ci †cvKvq LvIqv wKsev AuvPo hy³ †e¸b †e‡Q Avjv`v Ki‡Z 

n‡e| AZ:ci fvj †e¸b ¸‡jv cwi®‹vi K‡i 1% wQ`ªhy³ cwjw_wjb e¨v‡M f‡i †iwd«Rv‡iU‡i ivL‡j 
†ek K‡q w`b fvj _vK‡e

• mvaviYZ: †cvKv `g‡bi Rb¨ †e¸‡b cÖPzi cwigv‡b KxUbvkK e¨envi Kiv nq| G‡Z †e¸‡b gvÎvwi³ 
†cw÷mvB‡Wi Aewkóvsk _v‡K| ZvB ivbœvi c~‡e© †e¸b‡K 2% Lv`¨ jeb (cÖwZ wjUvi cvwb‡Z 20 MÖvg) 
ev 2% wf‡bMv‡ii `ªe‡b 15 wgwbU wfwR‡q ivL‡j G‡Z we`¨gvb ¯^v‡¯’¨i Rb¨ ÿwZKi ivmvqwbK `ªe¨ 
we‡kl K‡i †cwómvB‡Wi gvÎv 60-80% ch©šÍ K‡g hvq Ges Lvev‡ii Rb¨ wbivc` n‡q hvq

Kijvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Bitter gourd)

f~wgKv (Introduction)
• Kijv evsjv‡`‡ki GKwU gvbm¤úbœ D”P g~‡j¨i mewR| MÖx¯§Kvjxb mewR n‡jI eZ©gv‡b GwU mviv 

eQiB Pvl nq 

• Kijv AZ¨šÍ cywóKi| G‡Z †mvwWqvg, K¨vjwmqvg, dmdivm, dvBevi, †cÖvwUb, LwbR jeb, 
Gw›U-Aw·‡W›U Ges wfUvwgb we‡kl K‡i wfUvwgb ÔwmÕ AwaK cwigv‡Y cvIqv hvq| cÖwZ 100 MÖvg 
fÿY‡hvM¨ As‡k cÖvq 85 wgwjMÖvg wfUvwgb ÔwmÕ Ges 190 gvB‡µv MÖvg weUv K¨v‡ivwUb Av‡Q

• Kijv mnR cvP¨ Ges Gi Jlwa ¸Yv¸Y i‡q‡Q hv †Kvô KvwVb¨, eûg~Î, nvBcvi †Ubkb, R‡q›U e¨v_v 
Ges GRgv †ivMx‡`i Rb¨ †ek DcKvix 

• G Qvov Kijv †K‡U fvjfv‡e ïwK‡q mviv eQi N‡i †i‡L LvIqv hvq

• evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K G ch©šÍ Kijvi 4wU D”P djbkxj RvZ Aegy³ Kiv n‡q‡Q 
†h¸‡jvi g‡a¨ evwi Kijv 2, 3 I 4 D”P djbkxj Ges AvswkKfv‡e †ivM I †cvKvi AvµgY 
mnbkxj| G Qvov MR Kijv bv‡g GKwU ¯’vbxq Rv‡Zi KijvI †ek RbwcÖq| 

Kijvi kvixi ZvwË¡K ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Fruit Physiology and Postharvest Damages of Bitter gourd) 
• Kijv AZ¨šÍ big, imv‡jv Ges †ivM-‡cvKvi cÖwZ ms‡e`bkxj GKwU dmj

• Kijvq cÖvq 91% cvwb _v‡K| hvi d‡j Gi cÖvY ivmvqwbK wewµqv ̀ ªæZ N‡U Ges ZvovZvwo nj‡` n‡q 
hvq I RxevYy Øviv msµvwgZ nq Ges evRvi g~j¨ K‡g hvq

• GK M‡elYvq †`Lv †M‡Q †h gvÎvwZwi³ eo c¨v‡KwRs (wPÎ-4), ivd n¨v‡Ûwjs I µzwUc~Y© e¨e¯’vcbvi 
Kvi‡Y Kijvi msMÖ‡nvËi ÿwZi cwigvb cÖvq 25%

msMÖ‡ni Rb¨ Kijvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Bitter gourd)
• ¸YMZgvb eRvq †i‡L evRv‡ii Pvwn`v c~i‡Yi Rb¨ Dchy³ cwic°Zvi ch©v‡q MvQ †_‡K Kijv †Zvjv 

AZ¨šÍ Riæwi

• Acwic° Ae¯’vq msMÖn Ki‡j Kijvi djb Kg n‡e Ges msiÿY ÿgZv A‡bKvs‡k K‡g hv‡e

• Ab¨w`‡K AwaK  Acwic°Zvi ch©v‡q msMÖn Ki‡j Zv LvIqvi Abychy³ n‡q hv‡e Ges evRvi g~j¨ K‡g hv‡e

• G Rb¨ mwVK cwic° Zvi ch©v‡q gvV †_‡K Kijv msMÖn Ki‡Z n‡e

• Kijv †ivc‡Yi 55-60 w`b c‡i mvaviYZ: cÖ_g dj msMÖn Kiv hvq

• weGAviAvB-Gi GK M‡elYvq †`Lv †M‡Q †h Mv‡Q dj Avmvi 14 w`b c‡i Kijv msMÖ‡ni Dc‡hvMx 
nq| G mgq Kijvi is meyR Ges exR big _vK‡e (wPÎ-5)

• Kijvmn mKj mewRB †fvi †ejvq msMÖn Ki‡Z n‡e| G‡Z mewR‡Z cvwbi cwigvb †ewk _v‡K, mewR 
m‡ZR _v‡K Ges evRviRvZKi‡Yi Rb¨ h‡_ó mgqI cvIqv hvq  

• aviv‡jv PvKz ev KuvwPi mvnv‡h¨ †euvUvmn dj msMªn K‡i mivmwi evjwZ wKsev cøvwóK †µ‡U ivL‡Z n‡e

• msMÖ‡ni mgq nv‡Zi b‡Li AuvPo hv‡Z d‡ji Mv‡q bv jv‡M †mw`‡K jÿ¨ ivL‡Z n‡e

• ‡Kv‡bv fv‡eB msM„wnZ Kijv cv‡Î Qzu‡o †djv hv‡e bv

• gv‡V msM„wnZ Kijv †Kvb Ae¯’vqB mivmwi Db¥y³ m~h©v‡jv‡K ivLv hv‡e bv| hZ`ªæZ m¤¢e evjwZ ev 
†µUmn Kijv¸‡jv Qvqvhy³ ¯’v‡b Rgv Ki‡Z n‡e

gvV †_‡K ¯’vbxqfv‡e Kijv cwienb
(Local Transportation of Bitter gourd)
• gvV †_‡K msM„wnZ Kijv cøvw÷K †µ‡U c¨v‡KU K‡i myweav Abyhvqx f¨vb Mvwo ev wgwb Uªv‡Ki mvnv‡h¨ 

wbKUeZ©x wmwmGgwm ev c¨vwKs †k‡W wb‡q †h‡Z n‡e 

• cwien‡b c¨v‡KU ¸‡jv mvRv‡bvi mgq †Lqvj ivL‡Z n‡e †hb AwZwi³ PvcvPvwc bv nq wKsev GKUv 
cv‡Îi Dci Aci GKUv ivL‡Z wM‡q wb‡Pi c¨v‡K‡Ui Kijv ÿwZMÖ¯’ bv nq

• MšÍ‡e¨ †cuŠ‡Q cwienb †_‡K Kijvi †µU¸‡jv h‡Zœi mv‡_ bvgv‡Z n‡e hv‡Z c‡Y¨i †Kvb ÿwZ  bv nq

wmwmGgwm ev c¨vKnvD‡R Kijvi †cv÷nvi‡f÷ Kvh©µg 
(Postharvest Activities of Bitter gourd in CCMC or Packhouse)

• mewRi msMÖ‡nvËi Kvh©µg ¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb c‡q›U wKsev wmwmGgwm, ¯’vbxq evRvi, 

cwienb hvb, cvBKvwi evRvi I LyPiv evRvi Aewa cwiPvwjZ n‡q _v‡K

• wmwmGgwm‡Z mvaviYZ: mewRi cÖvK-kxZjxKiY, mwU©s, †MÖwWs, Iqvwks, c¨v‡KwRs BZ¨vw` KvR m¤úbœ 

Kiv nq| A‡bK mgq AwewµZ cY¨ mvgwqKfv‡e msiÿ‡Yi Rb¨ wmwmGgwm‡Z ¯^í cwim‡i Kzj iæ‡gi 
I e¨e¯’v _v‡K

• wmwmGgwmi wfZ‡ii Gwiqv me©`vB cwi®‹vi-cwi”Qbœ ivL‡Z n‡e| G‡Z Kg©iZ Kg©x‡`i m‡e©v”P 

e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e Ges cÖ‡qvR‡b G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z 
n‡e 

Kijvi cÖvK-kxZjxKiY
(Pre-cooling of Bitter gourd)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³, hv dj-mewRi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z 

mnvqZv K‡i 

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e Kijv‡K VvÛv Ki‡Z n‡e| †e¸‡bi gZ Kijvi †ÿ‡ÎI 
cÖvK-kxZjxKi‡Yi Rb¨ Aby‡gvw`Z ZvcgvÎv n‡jv 18-20 wWwMÖ †mjwmqvm

• gvV ZvcgvÎv ̀ ~i Kivi Rb¨ mewR‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| ̀ ªæZ VvÛv 
evZvm cÖev‡ni gva¨‡g cY¨ n‡Z gvV Zvc miv‡bvB DËg c×wZ

• KvswLZ gvÎvq bv n‡jI †h †Kvb fv‡e mewRi Af¨šÍixb gvV ZvcgvÎv Kwg‡q Avb‡Z cvi‡jB Zv D³ 
mewRi ¸Ygvbmn msiÿY Kvj evov‡Z mvnvh¨ K‡i

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZ Ki‡Yi KvR I n‡q hvq

Kijvi mwU©s I †MÖwWs
(Sorting and Grading of Bitter gourd)
• †ivM I †cvKvµvšÍ, hvwš¿Kfv‡e ÿwZMÖ¯’, AuvPo jvMv, Pvc LvIqv wKsev weK…Z Kijv †e‡Q Avjv`v 

Ki‡Z n‡e;

• cwic°Zvi ch©vq, AvKvi-AvK…wZ, eY© BZ¨vw`i Ici wfwË K‡i Kijv‡K wewfbœ †kÖwY‡Z †hgb- †MÖW-1, 
†MÖW-2 Ges †MÖW-3 Abyhvqx fvM Ki‡Z n‡e (wPÎ-6) GB c×wZ‡K †MÖwWs e‡j

• †Uwe‡ji Dci †i‡L mwU©s-‡MÖwWs Gi KvR Ki‡Z n‡e

• evQvB I †MÖwWsK…Z Kijv ¸‡jv mivmwi Avjv`v Avjv`v †µ‡U ivL‡Z n‡e

Kijv cwi®‹vi I †aŠZKiY
(Bitter gourd Cleaning and Washing)
• mwU©s I †MÖwWs‡qi ci Kijv fvjfv‡e ay‡q cwi®‹vi Ki‡Z n‡e| G‡ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 

MÖvg †mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, Kijv‡K †mvwWqvg nvB‡cv‡K¬vivBU 
Gi 200 wcwcGg Rjxq `ªe‡Y (A_©vr 1 wjUvi cvwb‡Z 4 wgwj wjUvi) †avqvi ci 0.5% wQ`ªhy³ 
cwjw_wjb e¨v‡M †i‡L w`‡j 4-5 w`b ch©šÍ fvj _v‡K

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q

• Gfv‡e Aby‡gvw`Z †KwgK¨vj †hv‡M †avqvi d‡j Kijvi Mv‡q †j‡M _vKv †iv‡Mi RxevYy¸‡jv gviv hvq 
G‡Z c‡P hvIqvi nvZ †_‡K iÿv cvIqvq Kijvi msiÿY Kvj †ewk nq

• †aŠZKi‡Yi ci Kijvi Mv‡qi cvwb fvjfv‡e ïwK‡q c¨v‡KURvZ Ki‡Z n‡e

Kijvi wbivc` c¨v‡KwRs
(Safe Packaging of Bitter gourd)
• myôzfv‡e cwienb, n¨vÛwjs Ges evRviRvZKi‡Yi mgq m‡ZR dj I mewRi ¸YMZ gvb eRvq ivLvi 

Rb¨ h_vh_fv‡e c¨v‡KwRs Kiv Acwinvh© 

• `~ieZ©x cvBKvix evRv‡i †cÖi‡Yi D‡Ï‡k¨ evsjv‡`‡k A`¨vewa eo AvKv‡ii P‡Ui e¯Ívq Kijvmn 
AwaKvsk mewR c¨v‡KU K‡i cwienb Kiv nq (wPÎ-7)

• G‡Z cwien‡b DVv‡bv-bvgv‡bvi mgq ivd n¨v‡Ûwjs‡qi Kvi‡Y A‡bK mewR †_Z‡j hvq, †d‡U hvq, 
¸Ygvb K‡g hvq Ges m‡e©vcwi evRvi g~j¨ K‡g hvq| Kv‡RB P‡Ui e¯Ívq mewRi GB ai‡Yi evé 
c¨v‡KwRs eÜ Ki‡Z n‡e

• Kijv c¨v‡KwRs‡qi Rb¨ cwjw_wj‡bi jvBbvimn cøvw÷K †µU e¨envi Ki‡Z n‡e (wPÎ-8)| G‡Z 
Kijv¸wj †Kvb ÿwZ QvovB KvswLZ MšÍ‡e¨ †cuŠwQ‡e Ges m‡ZR _v‡K

• gv‡V mewR msMÖn †_‡K ïiæ K‡i LyPiv evRvi ch©šÍ me †ÿ‡ÎB cøvwóK †µU e¨envi Ki‡Z n‡e| G‡Z 
GKw`‡K †hgb m‡ZR dj I mewRi msMÖ‡nvËi AcPq KvswLZ gvÎvq K‡g Avm‡e Ab¨w`‡K †Zgwb 
c‡Y¨i ¸YMZ gvb eRvq _vK‡e

wPÎ-3: evwi Kijv-4 Gi djbkxj MvQ I dj

wPÎ-4: wmb‡_wUK e¯Ívq (ev‡g) I euv‡ki Szwo‡Z (Wv‡b) Kijvi c¨v‡KwRs| GB ai‡Yi 
c¨v‡KwRs‡qi Kvi‡Y cwienb I n¨v‡Ûwjs‡qi mgq Kijv gvivZ¡Kfv‡e ÿwZMÖ¯’ I bó nq 

 

X 
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cÖvK-kxZjxKiY (Pre-cooling)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³ hv dj-mewRi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z mnvqZv 

K‡i

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e †e¸b‡K VvÛv Ki‡Z n‡e| †e¸‡bi †ÿ‡Î cÖvK-kxZjxKi‡Yi Rb¨ 
Aby‡gvw`Z ZvcgvÎv n‡jv 18-20 wWwMÖ †mjwmqvm

• gvV ZvcgvÎv ̀ ~i Kivi Rb¨ mewR‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| ̀ ªæZ VvÛv 
evZvm cÖev‡ni gva¨‡g cY¨ n‡Z gvV Zvc miv‡bvB DËg c×wZ

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZKi‡Yi KvRI n‡q hvq

†e¸‡bi mwU©s I †MÖwWs
(Sorting and Grading of Brinjal)
• †e¸‡bi fvj `vg cvIqvi Rb¨ mwU©s I †MÖwWs Kiv Avek¨K

• †ivM I †cvKvµvšÍ †e¸b we‡kl K‡i KvÛ I dj wQ`ªKvix †cvKvq AvµvšÍ, ÿZhy³, dvUv I ÎæwUc~Y© 
†e¸b †e‡Q Avjv`v Ki‡Z n‡e| cÖv_wgK evQvB‡qi KvRwU gv‡VB †m‡i †bqv fvj

• cwic°Zvi Ae¯’v Ges AvKvi-AvK…wZ Dci wbf©i K‡i †e¸b‡K 2/3 wU †MÖ‡W fvM Ki‡Z n‡e

• †MÖwWs Ki‡j evRvi e¨e¯’v myôz nq, fvj g~j¨ cvIqv hvq Ges †e¸‡bi ¸YMZgvb A¶zbœ ivL‡Z mnvqK nq

• mvaviYZ: †Uwe‡ji Dci †i‡L mwU©s-‡MÖwWs‡qi KvR Ki‡Z n‡e (wPÎ-8)| mwU©s †Uwej e¨env‡ii 
Kvi‡Y dj¸‡jv gvwUi ms¯ú‡k© Avm‡Z cv‡i bv Ges RxevYy Øviv msµg‡Yi AvksKv _v‡K bv

‡e¸b cwi¯‹vi I †aŠZKiY
(Brinjal Cleaning and Washing)
• mwU©s I †MÖwWs‡qi ci †e¸b‡K fvjfv‡e cwi®‹vi Ki‡Z n‡e| G †ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 

MÖvg †mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i
• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, †e¸b‡K †mvwWqvg nvB‡cv‡K¬vivBU 

Gi 200 wcwcGg Rjxq `ªe‡Y (A_©vr 1 wjUvi cvwb‡Z 4 wgwj wjUvi) †avqvi ci 0.5% wQ`ªhy³ 
cwjw_wjb e¨v‡M †i‡L w`‡j 7 w`b ch©šÍ fvj _v‡K| Ab¨w`‡K, ïay U¨v‡ci cvwb w`‡q ay‡q †Lvjv 
Ae¯’vq ivLv †e¸b gvÎ 3 w`b ch©šÍ fvj _v‡K 

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q| †aŠZKi‡Yi ci †e¸‡bi Mv‡qi cvwb fvjfv‡e 
ïwK‡q c¨v‡KURvZ Ki‡Z n‡e

• Gfv‡e Aby‡gvw`Z †KwgK¨vj †hv‡M †avqvi d‡j †e¸‡bi Mv‡q †j‡M _vKv †iv‡Mi RxevYy¸‡jv g‡i 
hvq| G‡Z c‡P hvIqvi nvZ †_‡K iÿv cvIqvq †e¸‡bi msiÿY Kvj †ewk nq

†e¸‡bi c¨v‡KwRs
(Packaging of Brinjal)
• myôzfv‡e cwienb, n¨vÛwjs Ges evRviRvZKi‡Yi mgq m‡ZR dj I mewRi ¸YMZgvb eRvq ivLvi 

Rb¨ h_vh_ fv‡e c¨v‡KwRs Kiv Acwinvh© 
• eZ©gv‡b †`‡k cÖPwjZ eo AvKv‡ii P‡Ui e¯Ívq †hfv‡e †e¸b c¨v‡KU K‡i `~ieZ©x evRv‡i †cÖiY Kiv nq 

Zv‡Z A‡bK †e¸b †_Z‡j hvq, †d‡U hvq, ¸Ygvb K‡g hvq Ges m‡e©vcwi evRvi g~j¨ K‡g hvq (wPÎ-9)

• Kv‡RB U‡g‡Uvi gZ †e¸b I Ab¨vb¨ AwaKvsk djg~j I mewRi DbœZ c¨v‡KwRs‡qi Rb¨ k³ †`qvj 
wewkó cøvw÷K †µU-B me‡P‡q †ewk Dc‡hvMx †h‡nZz GwU evB‡ii Pvc †_‡K cY¨‡K ch©vß myiÿv w`‡q 
_v‡K (wPÎ-10 K)

• cøvw÷K †µ‡U c¨v‡KwRs‡qi mgq †µ‡Ui wfZ‡i cvZjv cwjw_wjb wewQ‡q †e¸b ev Ab¨vb¨ mewR †i‡L 
†X‡K (wPÎ-10 L) w`‡j cwien‡bi mgq cY¨ †ek ZiZvRv _v‡K Ges IRb wVK _v‡K

• D`¨vbZË¡ M‡elYv †K›`ª, weGAviAvB KZ©„K cwiPvwjZ GK M‡elYvq †`Lv †M‡Q †h, cwjw_wjbmn 
cøvw÷K †µ‡U cwienbK…Z †e¸b evwn¨K fv‡e ÿwZMÖ¯’ nq bv Ges IRb †Zgb K‡gbv| d‡j †e¸‡bi 
msiÿY KvjI †ewk nq

cwienb I evRviRvZKiY
(Transportation and Mrketing)
• †`‡ki Af¨šÍ‡i evRviRvZ Ki‡Yi Rb¨ †e¸bmn mKj djg~j I kvK-mewR cwien‡Yi †ÿ‡Î mvaviY 

UªvK e¨envi Kiv †h‡Z cv‡i
• Z‡e G †ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq Ges 

gvÎvwZwi³ †jvW Kiv bv nq| KviY G‡Z dm‡ji ¸Ygvb n«vm cvq
• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvix evRv‡i Ges we‡`‡k ißvwYi †ÿ‡Î †e¸b 

cwien‡Yi Rb¨ Kzwjs f¨vb e¨envi KivB DËg| G‡Z dm‡ji ¸Yv¸b eRvq _v‡K Ges wbivc‡` 
cwienb Kiv hvq

†e¸b msiÿY
(Brinjal Storage)
• wmwmGgwm wKsev Avo‡Z mvgwqKfv‡e †e¸b msiÿ‡Yi Rb¨ ch©vß Av‡jv-evZvm PjvP‡ji e¨e¯’v Av‡Q 

Ggb iæ‡g cøvwóK †µUmn †e¸b msiÿY Ki‡Z n‡e| Gfv‡e iæg ZvcgvÎvq msiwÿZ †e¸b †gvUvgywU 
wZbw`b ch©šÍ wewµi Dc‡hvMx _v‡K

• Z‡e Kzj iæ‡g KvswLZ wb¤œ ZvcgvÎv I Av`ª©Zvq (12-13 wWwMÖ †mjwmqvm I 90-95% Av`ª©Zv) 1% 
wQ`ªhy³ cwjw_wj‡b c¨v‡KU K‡i †e¸b msiÿY KivB DËg| G‡Z ¸YMZgvbmn 10-12 w`b ch©šÍ 
†e¸b fvj _v‡K

†fv³v ch©v‡q †e¸‡bi e¨e¯’vcbv
(Brinjal Management at Consumer Level)
• evRvi †_‡K µqK…Z †e¸b evmvq Avbvi ci †cvKvq LvIqv wKsev AuvPo hy³ †e¸b †e‡Q Avjv`v Ki‡Z 

n‡e| AZ:ci fvj †e¸b ¸‡jv cwi®‹vi K‡i 1% wQ`ªhy³ cwjw_wjb e¨v‡M f‡i †iwd«Rv‡iU‡i ivL‡j 
†ek K‡q w`b fvj _vK‡e

• mvaviYZ: †cvKv `g‡bi Rb¨ †e¸‡b cÖPzi cwigv‡b KxUbvkK e¨envi Kiv nq| G‡Z †e¸‡b gvÎvwi³ 
†cw÷mvB‡Wi Aewkóvsk _v‡K| ZvB ivbœvi c~‡e© †e¸b‡K 2% Lv`¨ jeb (cÖwZ wjUvi cvwb‡Z 20 MÖvg) 
ev 2% wf‡bMv‡ii `ªe‡b 15 wgwbU wfwR‡q ivL‡j G‡Z we`¨gvb ¯^v‡¯’¨i Rb¨ ÿwZKi ivmvqwbK `ªe¨ 
we‡kl K‡i †cwómvB‡Wi gvÎv 60-80% ch©šÍ K‡g hvq Ges Lvev‡ii Rb¨ wbivc` n‡q hvq

Kijvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Bitter gourd)

f~wgKv (Introduction)
• Kijv evsjv‡`‡ki GKwU gvbm¤úbœ D”P g~‡j¨i mewR| MÖx¯§Kvjxb mewR n‡jI eZ©gv‡b GwU mviv 

eQiB Pvl nq 

• Kijv AZ¨šÍ cywóKi| G‡Z †mvwWqvg, K¨vjwmqvg, dmdivm, dvBevi, †cÖvwUb, LwbR jeb, 
Gw›U-Aw·‡W›U Ges wfUvwgb we‡kl K‡i wfUvwgb ÔwmÕ AwaK cwigv‡Y cvIqv hvq| cÖwZ 100 MÖvg 
fÿY‡hvM¨ As‡k cÖvq 85 wgwjMÖvg wfUvwgb ÔwmÕ Ges 190 gvB‡µv MÖvg weUv K¨v‡ivwUb Av‡Q

• Kijv mnR cvP¨ Ges Gi Jlwa ¸Yv¸Y i‡q‡Q hv †Kvô KvwVb¨, eûg~Î, nvBcvi †Ubkb, R‡q›U e¨v_v 
Ges GRgv †ivMx‡`i Rb¨ †ek DcKvix 

• G Qvov Kijv †K‡U fvjfv‡e ïwK‡q mviv eQi N‡i †i‡L LvIqv hvq

• evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K G ch©šÍ Kijvi 4wU D”P djbkxj RvZ Aegy³ Kiv n‡q‡Q 
†h¸‡jvi g‡a¨ evwi Kijv 2, 3 I 4 D”P djbkxj Ges AvswkKfv‡e †ivM I †cvKvi AvµgY 
mnbkxj| G Qvov MR Kijv bv‡g GKwU ¯’vbxq Rv‡Zi KijvI †ek RbwcÖq| 

Kijvi kvixi ZvwË¡K ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Fruit Physiology and Postharvest Damages of Bitter gourd) 
• Kijv AZ¨šÍ big, imv‡jv Ges †ivM-‡cvKvi cÖwZ ms‡e`bkxj GKwU dmj

• Kijvq cÖvq 91% cvwb _v‡K| hvi d‡j Gi cÖvY ivmvqwbK wewµqv ̀ ªæZ N‡U Ges ZvovZvwo nj‡` n‡q 
hvq I RxevYy Øviv msµvwgZ nq Ges evRvi g~j¨ K‡g hvq

• GK M‡elYvq †`Lv †M‡Q †h gvÎvwZwi³ eo c¨v‡KwRs (wPÎ-4), ivd n¨v‡Ûwjs I µzwUc~Y© e¨e¯’vcbvi 
Kvi‡Y Kijvi msMÖ‡nvËi ÿwZi cwigvb cÖvq 25%

msMÖ‡ni Rb¨ Kijvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Bitter gourd)
• ¸YMZgvb eRvq †i‡L evRv‡ii Pvwn`v c~i‡Yi Rb¨ Dchy³ cwic°Zvi ch©v‡q MvQ †_‡K Kijv †Zvjv 

AZ¨šÍ Riæwi

• Acwic° Ae¯’vq msMÖn Ki‡j Kijvi djb Kg n‡e Ges msiÿY ÿgZv A‡bKvs‡k K‡g hv‡e

• Ab¨w`‡K AwaK  Acwic°Zvi ch©v‡q msMÖn Ki‡j Zv LvIqvi Abychy³ n‡q hv‡e Ges evRvi g~j¨ K‡g hv‡e

• G Rb¨ mwVK cwic° Zvi ch©v‡q gvV †_‡K Kijv msMÖn Ki‡Z n‡e

• Kijv †ivc‡Yi 55-60 w`b c‡i mvaviYZ: cÖ_g dj msMÖn Kiv hvq

• weGAviAvB-Gi GK M‡elYvq †`Lv †M‡Q †h Mv‡Q dj Avmvi 14 w`b c‡i Kijv msMÖ‡ni Dc‡hvMx 
nq| G mgq Kijvi is meyR Ges exR big _vK‡e (wPÎ-5)

• Kijvmn mKj mewRB †fvi †ejvq msMÖn Ki‡Z n‡e| G‡Z mewR‡Z cvwbi cwigvb †ewk _v‡K, mewR 
m‡ZR _v‡K Ges evRviRvZKi‡Yi Rb¨ h‡_ó mgqI cvIqv hvq  

• aviv‡jv PvKz ev KuvwPi mvnv‡h¨ †euvUvmn dj msMªn K‡i mivmwi evjwZ wKsev cøvwóK †µ‡U ivL‡Z n‡e

• msMÖ‡ni mgq nv‡Zi b‡Li AuvPo hv‡Z d‡ji Mv‡q bv jv‡M †mw`‡K jÿ¨ ivL‡Z n‡e

• ‡Kv‡bv fv‡eB msM„wnZ Kijv cv‡Î Qzu‡o †djv hv‡e bv

• gv‡V msM„wnZ Kijv †Kvb Ae¯’vqB mivmwi Db¥y³ m~h©v‡jv‡K ivLv hv‡e bv| hZ`ªæZ m¤¢e evjwZ ev 
†µUmn Kijv¸‡jv Qvqvhy³ ¯’v‡b Rgv Ki‡Z n‡e

gvV †_‡K ¯’vbxqfv‡e Kijv cwienb
(Local Transportation of Bitter gourd)
• gvV †_‡K msM„wnZ Kijv cøvw÷K †µ‡U c¨v‡KU K‡i myweav Abyhvqx f¨vb Mvwo ev wgwb Uªv‡Ki mvnv‡h¨ 

wbKUeZ©x wmwmGgwm ev c¨vwKs †k‡W wb‡q †h‡Z n‡e 

• cwien‡b c¨v‡KU ¸‡jv mvRv‡bvi mgq †Lqvj ivL‡Z n‡e †hb AwZwi³ PvcvPvwc bv nq wKsev GKUv 
cv‡Îi Dci Aci GKUv ivL‡Z wM‡q wb‡Pi c¨v‡K‡Ui Kijv ÿwZMÖ¯’ bv nq

• MšÍ‡e¨ †cuŠ‡Q cwienb †_‡K Kijvi †µU¸‡jv h‡Zœi mv‡_ bvgv‡Z n‡e hv‡Z c‡Y¨i †Kvb ÿwZ  bv nq

wmwmGgwm ev c¨vKnvD‡R Kijvi †cv÷nvi‡f÷ Kvh©µg 
(Postharvest Activities of Bitter gourd in CCMC or Packhouse)

• mewRi msMÖ‡nvËi Kvh©µg ¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb c‡q›U wKsev wmwmGgwm, ¯’vbxq evRvi, 

cwienb hvb, cvBKvwi evRvi I LyPiv evRvi Aewa cwiPvwjZ n‡q _v‡K

• wmwmGgwm‡Z mvaviYZ: mewRi cÖvK-kxZjxKiY, mwU©s, †MÖwWs, Iqvwks, c¨v‡KwRs BZ¨vw` KvR m¤úbœ 

Kiv nq| A‡bK mgq AwewµZ cY¨ mvgwqKfv‡e msiÿ‡Yi Rb¨ wmwmGgwm‡Z ¯^í cwim‡i Kzj iæ‡gi 
I e¨e¯’v _v‡K

• wmwmGgwmi wfZ‡ii Gwiqv me©`vB cwi®‹vi-cwi”Qbœ ivL‡Z n‡e| G‡Z Kg©iZ Kg©x‡`i m‡e©v”P 

e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e Ges cÖ‡qvR‡b G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z 
n‡e 

Kijvi cÖvK-kxZjxKiY
(Pre-cooling of Bitter gourd)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³, hv dj-mewRi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z 

mnvqZv K‡i 

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e Kijv‡K VvÛv Ki‡Z n‡e| †e¸‡bi gZ Kijvi †ÿ‡ÎI 
cÖvK-kxZjxKi‡Yi Rb¨ Aby‡gvw`Z ZvcgvÎv n‡jv 18-20 wWwMÖ †mjwmqvm

• gvV ZvcgvÎv ̀ ~i Kivi Rb¨ mewR‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| ̀ ªæZ VvÛv 
evZvm cÖev‡ni gva¨‡g cY¨ n‡Z gvV Zvc miv‡bvB DËg c×wZ

• KvswLZ gvÎvq bv n‡jI †h †Kvb fv‡e mewRi Af¨šÍixb gvV ZvcgvÎv Kwg‡q Avb‡Z cvi‡jB Zv D³ 
mewRi ¸Ygvbmn msiÿY Kvj evov‡Z mvnvh¨ K‡i

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZ Ki‡Yi KvR I n‡q hvq

Kijvi mwU©s I †MÖwWs
(Sorting and Grading of Bitter gourd)
• †ivM I †cvKvµvšÍ, hvwš¿Kfv‡e ÿwZMÖ¯’, AuvPo jvMv, Pvc LvIqv wKsev weK…Z Kijv †e‡Q Avjv`v 

Ki‡Z n‡e;

• cwic°Zvi ch©vq, AvKvi-AvK…wZ, eY© BZ¨vw`i Ici wfwË K‡i Kijv‡K wewfbœ †kÖwY‡Z †hgb- †MÖW-1, 
†MÖW-2 Ges †MÖW-3 Abyhvqx fvM Ki‡Z n‡e (wPÎ-6) GB c×wZ‡K †MÖwWs e‡j

• †Uwe‡ji Dci †i‡L mwU©s-‡MÖwWs Gi KvR Ki‡Z n‡e

• evQvB I †MÖwWsK…Z Kijv ¸‡jv mivmwi Avjv`v Avjv`v †µ‡U ivL‡Z n‡e

Kijv cwi®‹vi I †aŠZKiY
(Bitter gourd Cleaning and Washing)
• mwU©s I †MÖwWs‡qi ci Kijv fvjfv‡e ay‡q cwi®‹vi Ki‡Z n‡e| G‡ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 

MÖvg †mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, Kijv‡K †mvwWqvg nvB‡cv‡K¬vivBU 
Gi 200 wcwcGg Rjxq `ªe‡Y (A_©vr 1 wjUvi cvwb‡Z 4 wgwj wjUvi) †avqvi ci 0.5% wQ`ªhy³ 
cwjw_wjb e¨v‡M †i‡L w`‡j 4-5 w`b ch©šÍ fvj _v‡K

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q

• Gfv‡e Aby‡gvw`Z †KwgK¨vj †hv‡M †avqvi d‡j Kijvi Mv‡q †j‡M _vKv †iv‡Mi RxevYy¸‡jv gviv hvq 
G‡Z c‡P hvIqvi nvZ †_‡K iÿv cvIqvq Kijvi msiÿY Kvj †ewk nq

• †aŠZKi‡Yi ci Kijvi Mv‡qi cvwb fvjfv‡e ïwK‡q c¨v‡KURvZ Ki‡Z n‡e

Kijvi wbivc` c¨v‡KwRs
(Safe Packaging of Bitter gourd)
• myôzfv‡e cwienb, n¨vÛwjs Ges evRviRvZKi‡Yi mgq m‡ZR dj I mewRi ¸YMZ gvb eRvq ivLvi 

Rb¨ h_vh_fv‡e c¨v‡KwRs Kiv Acwinvh© 

• `~ieZ©x cvBKvix evRv‡i †cÖi‡Yi D‡Ï‡k¨ evsjv‡`‡k A`¨vewa eo AvKv‡ii P‡Ui e¯Ívq Kijvmn 
AwaKvsk mewR c¨v‡KU K‡i cwienb Kiv nq (wPÎ-7)

• G‡Z cwien‡b DVv‡bv-bvgv‡bvi mgq ivd n¨v‡Ûwjs‡qi Kvi‡Y A‡bK mewR †_Z‡j hvq, †d‡U hvq, 
¸Ygvb K‡g hvq Ges m‡e©vcwi evRvi g~j¨ K‡g hvq| Kv‡RB P‡Ui e¯Ívq mewRi GB ai‡Yi evé 
c¨v‡KwRs eÜ Ki‡Z n‡e

• Kijv c¨v‡KwRs‡qi Rb¨ cwjw_wj‡bi jvBbvimn cøvw÷K †µU e¨envi Ki‡Z n‡e (wPÎ-8)| G‡Z 
Kijv¸wj †Kvb ÿwZ QvovB KvswLZ MšÍ‡e¨ †cuŠwQ‡e Ges m‡ZR _v‡K

• gv‡V mewR msMÖn †_‡K ïiæ K‡i LyPiv evRvi ch©šÍ me †ÿ‡ÎB cøvwóK †µU e¨envi Ki‡Z n‡e| G‡Z 
GKw`‡K †hgb m‡ZR dj I mewRi msMÖ‡nvËi AcPq KvswLZ gvÎvq K‡g Avm‡e Ab¨w`‡K †Zgwb 
c‡Y¨i ¸YMZ gvb eRvq _vK‡e

wPÎ-5: gvV †_‡K msMÖ‡ni Rb¨ Kijvi Dchy³ cwic°Zvi ch©vq 
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cÖvK-kxZjxKiY (Pre-cooling)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³ hv dj-mewRi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z mnvqZv 

K‡i

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e †e¸b‡K VvÛv Ki‡Z n‡e| †e¸‡bi †ÿ‡Î cÖvK-kxZjxKi‡Yi Rb¨ 
Aby‡gvw`Z ZvcgvÎv n‡jv 18-20 wWwMÖ †mjwmqvm

• gvV ZvcgvÎv ̀ ~i Kivi Rb¨ mewR‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| ̀ ªæZ VvÛv 
evZvm cÖev‡ni gva¨‡g cY¨ n‡Z gvV Zvc miv‡bvB DËg c×wZ

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZKi‡Yi KvRI n‡q hvq

†e¸‡bi mwU©s I †MÖwWs
(Sorting and Grading of Brinjal)
• †e¸‡bi fvj `vg cvIqvi Rb¨ mwU©s I †MÖwWs Kiv Avek¨K

• †ivM I †cvKvµvšÍ †e¸b we‡kl K‡i KvÛ I dj wQ`ªKvix †cvKvq AvµvšÍ, ÿZhy³, dvUv I ÎæwUc~Y© 
†e¸b †e‡Q Avjv`v Ki‡Z n‡e| cÖv_wgK evQvB‡qi KvRwU gv‡VB †m‡i †bqv fvj

• cwic°Zvi Ae¯’v Ges AvKvi-AvK…wZ Dci wbf©i K‡i †e¸b‡K 2/3 wU †MÖ‡W fvM Ki‡Z n‡e

• †MÖwWs Ki‡j evRvi e¨e¯’v myôz nq, fvj g~j¨ cvIqv hvq Ges †e¸‡bi ¸YMZgvb A¶zbœ ivL‡Z mnvqK nq

• mvaviYZ: †Uwe‡ji Dci †i‡L mwU©s-‡MÖwWs‡qi KvR Ki‡Z n‡e (wPÎ-8)| mwU©s †Uwej e¨env‡ii 
Kvi‡Y dj¸‡jv gvwUi ms¯ú‡k© Avm‡Z cv‡i bv Ges RxevYy Øviv msµg‡Yi AvksKv _v‡K bv

‡e¸b cwi¯‹vi I †aŠZKiY
(Brinjal Cleaning and Washing)
• mwU©s I †MÖwWs‡qi ci †e¸b‡K fvjfv‡e cwi®‹vi Ki‡Z n‡e| G †ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 

MÖvg †mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i
• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, †e¸b‡K †mvwWqvg nvB‡cv‡K¬vivBU 

Gi 200 wcwcGg Rjxq `ªe‡Y (A_©vr 1 wjUvi cvwb‡Z 4 wgwj wjUvi) †avqvi ci 0.5% wQ`ªhy³ 
cwjw_wjb e¨v‡M †i‡L w`‡j 7 w`b ch©šÍ fvj _v‡K| Ab¨w`‡K, ïay U¨v‡ci cvwb w`‡q ay‡q †Lvjv 
Ae¯’vq ivLv †e¸b gvÎ 3 w`b ch©šÍ fvj _v‡K 

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q| †aŠZKi‡Yi ci †e¸‡bi Mv‡qi cvwb fvjfv‡e 
ïwK‡q c¨v‡KURvZ Ki‡Z n‡e

• Gfv‡e Aby‡gvw`Z †KwgK¨vj †hv‡M †avqvi d‡j †e¸‡bi Mv‡q †j‡M _vKv †iv‡Mi RxevYy¸‡jv g‡i 
hvq| G‡Z c‡P hvIqvi nvZ †_‡K iÿv cvIqvq †e¸‡bi msiÿY Kvj †ewk nq

†e¸‡bi c¨v‡KwRs
(Packaging of Brinjal)
• myôzfv‡e cwienb, n¨vÛwjs Ges evRviRvZKi‡Yi mgq m‡ZR dj I mewRi ¸YMZgvb eRvq ivLvi 

Rb¨ h_vh_ fv‡e c¨v‡KwRs Kiv Acwinvh© 
• eZ©gv‡b †`‡k cÖPwjZ eo AvKv‡ii P‡Ui e¯Ívq †hfv‡e †e¸b c¨v‡KU K‡i `~ieZ©x evRv‡i †cÖiY Kiv nq 

Zv‡Z A‡bK †e¸b †_Z‡j hvq, †d‡U hvq, ¸Ygvb K‡g hvq Ges m‡e©vcwi evRvi g~j¨ K‡g hvq (wPÎ-9)

• Kv‡RB U‡g‡Uvi gZ †e¸b I Ab¨vb¨ AwaKvsk djg~j I mewRi DbœZ c¨v‡KwRs‡qi Rb¨ k³ †`qvj 
wewkó cøvw÷K †µU-B me‡P‡q †ewk Dc‡hvMx †h‡nZz GwU evB‡ii Pvc †_‡K cY¨‡K ch©vß myiÿv w`‡q 
_v‡K (wPÎ-10 K)

• cøvw÷K †µ‡U c¨v‡KwRs‡qi mgq †µ‡Ui wfZ‡i cvZjv cwjw_wjb wewQ‡q †e¸b ev Ab¨vb¨ mewR †i‡L 
†X‡K (wPÎ-10 L) w`‡j cwien‡bi mgq cY¨ †ek ZiZvRv _v‡K Ges IRb wVK _v‡K

• D`¨vbZË¡ M‡elYv †K›`ª, weGAviAvB KZ©„K cwiPvwjZ GK M‡elYvq †`Lv †M‡Q †h, cwjw_wjbmn 
cøvw÷K †µ‡U cwienbK…Z †e¸b evwn¨K fv‡e ÿwZMÖ¯’ nq bv Ges IRb †Zgb K‡gbv| d‡j †e¸‡bi 
msiÿY KvjI †ewk nq

cwienb I evRviRvZKiY
(Transportation and Mrketing)
• †`‡ki Af¨šÍ‡i evRviRvZ Ki‡Yi Rb¨ †e¸bmn mKj djg~j I kvK-mewR cwien‡Yi †ÿ‡Î mvaviY 

UªvK e¨envi Kiv †h‡Z cv‡i
• Z‡e G †ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq Ges 

gvÎvwZwi³ †jvW Kiv bv nq| KviY G‡Z dm‡ji ¸Ygvb n«vm cvq
• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvix evRv‡i Ges we‡`‡k ißvwYi †ÿ‡Î †e¸b 

cwien‡Yi Rb¨ Kzwjs f¨vb e¨envi KivB DËg| G‡Z dm‡ji ¸Yv¸b eRvq _v‡K Ges wbivc‡` 
cwienb Kiv hvq

†e¸b msiÿY
(Brinjal Storage)
• wmwmGgwm wKsev Avo‡Z mvgwqKfv‡e †e¸b msiÿ‡Yi Rb¨ ch©vß Av‡jv-evZvm PjvP‡ji e¨e¯’v Av‡Q 

Ggb iæ‡g cøvwóK †µUmn †e¸b msiÿY Ki‡Z n‡e| Gfv‡e iæg ZvcgvÎvq msiwÿZ †e¸b †gvUvgywU 
wZbw`b ch©šÍ wewµi Dc‡hvMx _v‡K

• Z‡e Kzj iæ‡g KvswLZ wb¤œ ZvcgvÎv I Av`ª©Zvq (12-13 wWwMÖ †mjwmqvm I 90-95% Av`ª©Zv) 1% 
wQ`ªhy³ cwjw_wj‡b c¨v‡KU K‡i †e¸b msiÿY KivB DËg| G‡Z ¸YMZgvbmn 10-12 w`b ch©šÍ 
†e¸b fvj _v‡K

†fv³v ch©v‡q †e¸‡bi e¨e¯’vcbv
(Brinjal Management at Consumer Level)
• evRvi †_‡K µqK…Z †e¸b evmvq Avbvi ci †cvKvq LvIqv wKsev AuvPo hy³ †e¸b †e‡Q Avjv`v Ki‡Z 

n‡e| AZ:ci fvj †e¸b ¸‡jv cwi®‹vi K‡i 1% wQ`ªhy³ cwjw_wjb e¨v‡M f‡i †iwd«Rv‡iU‡i ivL‡j 
†ek K‡q w`b fvj _vK‡e

• mvaviYZ: †cvKv `g‡bi Rb¨ †e¸‡b cÖPzi cwigv‡b KxUbvkK e¨envi Kiv nq| G‡Z †e¸‡b gvÎvwi³ 
†cw÷mvB‡Wi Aewkóvsk _v‡K| ZvB ivbœvi c~‡e© †e¸b‡K 2% Lv`¨ jeb (cÖwZ wjUvi cvwb‡Z 20 MÖvg) 
ev 2% wf‡bMv‡ii `ªe‡b 15 wgwbU wfwR‡q ivL‡j G‡Z we`¨gvb ¯^v‡¯’¨i Rb¨ ÿwZKi ivmvqwbK `ªe¨ 
we‡kl K‡i †cwómvB‡Wi gvÎv 60-80% ch©šÍ K‡g hvq Ges Lvev‡ii Rb¨ wbivc` n‡q hvq

Kijvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Bitter gourd)

f~wgKv (Introduction)
• Kijv evsjv‡`‡ki GKwU gvbm¤úbœ D”P g~‡j¨i mewR| MÖx¯§Kvjxb mewR n‡jI eZ©gv‡b GwU mviv 

eQiB Pvl nq 

• Kijv AZ¨šÍ cywóKi| G‡Z †mvwWqvg, K¨vjwmqvg, dmdivm, dvBevi, †cÖvwUb, LwbR jeb, 
Gw›U-Aw·‡W›U Ges wfUvwgb we‡kl K‡i wfUvwgb ÔwmÕ AwaK cwigv‡Y cvIqv hvq| cÖwZ 100 MÖvg 
fÿY‡hvM¨ As‡k cÖvq 85 wgwjMÖvg wfUvwgb ÔwmÕ Ges 190 gvB‡µv MÖvg weUv K¨v‡ivwUb Av‡Q

• Kijv mnR cvP¨ Ges Gi Jlwa ¸Yv¸Y i‡q‡Q hv †Kvô KvwVb¨, eûg~Î, nvBcvi †Ubkb, R‡q›U e¨v_v 
Ges GRgv †ivMx‡`i Rb¨ †ek DcKvix 

• G Qvov Kijv †K‡U fvjfv‡e ïwK‡q mviv eQi N‡i †i‡L LvIqv hvq

• evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K G ch©šÍ Kijvi 4wU D”P djbkxj RvZ Aegy³ Kiv n‡q‡Q 
†h¸‡jvi g‡a¨ evwi Kijv 2, 3 I 4 D”P djbkxj Ges AvswkKfv‡e †ivM I †cvKvi AvµgY 
mnbkxj| G Qvov MR Kijv bv‡g GKwU ¯’vbxq Rv‡Zi KijvI †ek RbwcÖq| 

Kijvi kvixi ZvwË¡K ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Fruit Physiology and Postharvest Damages of Bitter gourd) 
• Kijv AZ¨šÍ big, imv‡jv Ges †ivM-‡cvKvi cÖwZ ms‡e`bkxj GKwU dmj

• Kijvq cÖvq 91% cvwb _v‡K| hvi d‡j Gi cÖvY ivmvqwbK wewµqv ̀ ªæZ N‡U Ges ZvovZvwo nj‡` n‡q 
hvq I RxevYy Øviv msµvwgZ nq Ges evRvi g~j¨ K‡g hvq

• GK M‡elYvq †`Lv †M‡Q †h gvÎvwZwi³ eo c¨v‡KwRs (wPÎ-4), ivd n¨v‡Ûwjs I µzwUc~Y© e¨e¯’vcbvi 
Kvi‡Y Kijvi msMÖ‡nvËi ÿwZi cwigvb cÖvq 25%

msMÖ‡ni Rb¨ Kijvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Bitter gourd)
• ¸YMZgvb eRvq †i‡L evRv‡ii Pvwn`v c~i‡Yi Rb¨ Dchy³ cwic°Zvi ch©v‡q MvQ †_‡K Kijv †Zvjv 

AZ¨šÍ Riæwi

• Acwic° Ae¯’vq msMÖn Ki‡j Kijvi djb Kg n‡e Ges msiÿY ÿgZv A‡bKvs‡k K‡g hv‡e

• Ab¨w`‡K AwaK  Acwic°Zvi ch©v‡q msMÖn Ki‡j Zv LvIqvi Abychy³ n‡q hv‡e Ges evRvi g~j¨ K‡g hv‡e

• G Rb¨ mwVK cwic° Zvi ch©v‡q gvV †_‡K Kijv msMÖn Ki‡Z n‡e

• Kijv †ivc‡Yi 55-60 w`b c‡i mvaviYZ: cÖ_g dj msMÖn Kiv hvq

• weGAviAvB-Gi GK M‡elYvq †`Lv †M‡Q †h Mv‡Q dj Avmvi 14 w`b c‡i Kijv msMÖ‡ni Dc‡hvMx 
nq| G mgq Kijvi is meyR Ges exR big _vK‡e (wPÎ-5)

• Kijvmn mKj mewRB †fvi †ejvq msMÖn Ki‡Z n‡e| G‡Z mewR‡Z cvwbi cwigvb †ewk _v‡K, mewR 
m‡ZR _v‡K Ges evRviRvZKi‡Yi Rb¨ h‡_ó mgqI cvIqv hvq  

• aviv‡jv PvKz ev KuvwPi mvnv‡h¨ †euvUvmn dj msMªn K‡i mivmwi evjwZ wKsev cøvwóK †µ‡U ivL‡Z n‡e

• msMÖ‡ni mgq nv‡Zi b‡Li AuvPo hv‡Z d‡ji Mv‡q bv jv‡M †mw`‡K jÿ¨ ivL‡Z n‡e

• ‡Kv‡bv fv‡eB msM„wnZ Kijv cv‡Î Qzu‡o †djv hv‡e bv

• gv‡V msM„wnZ Kijv †Kvb Ae¯’vqB mivmwi Db¥y³ m~h©v‡jv‡K ivLv hv‡e bv| hZ`ªæZ m¤¢e evjwZ ev 
†µUmn Kijv¸‡jv Qvqvhy³ ¯’v‡b Rgv Ki‡Z n‡e

gvV †_‡K ¯’vbxqfv‡e Kijv cwienb
(Local Transportation of Bitter gourd)
• gvV †_‡K msM„wnZ Kijv cøvw÷K †µ‡U c¨v‡KU K‡i myweav Abyhvqx f¨vb Mvwo ev wgwb Uªv‡Ki mvnv‡h¨ 

wbKUeZ©x wmwmGgwm ev c¨vwKs †k‡W wb‡q †h‡Z n‡e 

• cwien‡b c¨v‡KU ¸‡jv mvRv‡bvi mgq †Lqvj ivL‡Z n‡e †hb AwZwi³ PvcvPvwc bv nq wKsev GKUv 
cv‡Îi Dci Aci GKUv ivL‡Z wM‡q wb‡Pi c¨v‡K‡Ui Kijv ÿwZMÖ¯’ bv nq

• MšÍ‡e¨ †cuŠ‡Q cwienb †_‡K Kijvi †µU¸‡jv h‡Zœi mv‡_ bvgv‡Z n‡e hv‡Z c‡Y¨i †Kvb ÿwZ  bv nq

wmwmGgwm ev c¨vKnvD‡R Kijvi †cv÷nvi‡f÷ Kvh©µg 
(Postharvest Activities of Bitter gourd in CCMC or Packhouse)

• mewRi msMÖ‡nvËi Kvh©µg ¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb c‡q›U wKsev wmwmGgwm, ¯’vbxq evRvi, 

cwienb hvb, cvBKvwi evRvi I LyPiv evRvi Aewa cwiPvwjZ n‡q _v‡K

• wmwmGgwm‡Z mvaviYZ: mewRi cÖvK-kxZjxKiY, mwU©s, †MÖwWs, Iqvwks, c¨v‡KwRs BZ¨vw` KvR m¤úbœ 

Kiv nq| A‡bK mgq AwewµZ cY¨ mvgwqKfv‡e msiÿ‡Yi Rb¨ wmwmGgwm‡Z ¯^í cwim‡i Kzj iæ‡gi 
I e¨e¯’v _v‡K

• wmwmGgwmi wfZ‡ii Gwiqv me©`vB cwi®‹vi-cwi”Qbœ ivL‡Z n‡e| G‡Z Kg©iZ Kg©x‡`i m‡e©v”P 

e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e Ges cÖ‡qvR‡b G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z 
n‡e 

Kijvi cÖvK-kxZjxKiY
(Pre-cooling of Bitter gourd)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³, hv dj-mewRi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z 

mnvqZv K‡i 

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e Kijv‡K VvÛv Ki‡Z n‡e| †e¸‡bi gZ Kijvi †ÿ‡ÎI 
cÖvK-kxZjxKi‡Yi Rb¨ Aby‡gvw`Z ZvcgvÎv n‡jv 18-20 wWwMÖ †mjwmqvm

• gvV ZvcgvÎv ̀ ~i Kivi Rb¨ mewR‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| ̀ ªæZ VvÛv 
evZvm cÖev‡ni gva¨‡g cY¨ n‡Z gvV Zvc miv‡bvB DËg c×wZ

• KvswLZ gvÎvq bv n‡jI †h †Kvb fv‡e mewRi Af¨šÍixb gvV ZvcgvÎv Kwg‡q Avb‡Z cvi‡jB Zv D³ 
mewRi ¸Ygvbmn msiÿY Kvj evov‡Z mvnvh¨ K‡i

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZ Ki‡Yi KvR I n‡q hvq

Kijvi mwU©s I †MÖwWs
(Sorting and Grading of Bitter gourd)
• †ivM I †cvKvµvšÍ, hvwš¿Kfv‡e ÿwZMÖ¯’, AuvPo jvMv, Pvc LvIqv wKsev weK…Z Kijv †e‡Q Avjv`v 

Ki‡Z n‡e;

• cwic°Zvi ch©vq, AvKvi-AvK…wZ, eY© BZ¨vw`i Ici wfwË K‡i Kijv‡K wewfbœ †kÖwY‡Z †hgb- †MÖW-1, 
†MÖW-2 Ges †MÖW-3 Abyhvqx fvM Ki‡Z n‡e (wPÎ-6) GB c×wZ‡K †MÖwWs e‡j

• †Uwe‡ji Dci †i‡L mwU©s-‡MÖwWs Gi KvR Ki‡Z n‡e

• evQvB I †MÖwWsK…Z Kijv ¸‡jv mivmwi Avjv`v Avjv`v †µ‡U ivL‡Z n‡e

Kijv cwi®‹vi I †aŠZKiY
(Bitter gourd Cleaning and Washing)
• mwU©s I †MÖwWs‡qi ci Kijv fvjfv‡e ay‡q cwi®‹vi Ki‡Z n‡e| G‡ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 

MÖvg †mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, Kijv‡K †mvwWqvg nvB‡cv‡K¬vivBU 
Gi 200 wcwcGg Rjxq `ªe‡Y (A_©vr 1 wjUvi cvwb‡Z 4 wgwj wjUvi) †avqvi ci 0.5% wQ`ªhy³ 
cwjw_wjb e¨v‡M †i‡L w`‡j 4-5 w`b ch©šÍ fvj _v‡K

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q

• Gfv‡e Aby‡gvw`Z †KwgK¨vj †hv‡M †avqvi d‡j Kijvi Mv‡q †j‡M _vKv †iv‡Mi RxevYy¸‡jv gviv hvq 
G‡Z c‡P hvIqvi nvZ †_‡K iÿv cvIqvq Kijvi msiÿY Kvj †ewk nq

• †aŠZKi‡Yi ci Kijvi Mv‡qi cvwb fvjfv‡e ïwK‡q c¨v‡KURvZ Ki‡Z n‡e

Kijvi wbivc` c¨v‡KwRs
(Safe Packaging of Bitter gourd)
• myôzfv‡e cwienb, n¨vÛwjs Ges evRviRvZKi‡Yi mgq m‡ZR dj I mewRi ¸YMZ gvb eRvq ivLvi 

Rb¨ h_vh_fv‡e c¨v‡KwRs Kiv Acwinvh© 

• `~ieZ©x cvBKvix evRv‡i †cÖi‡Yi D‡Ï‡k¨ evsjv‡`‡k A`¨vewa eo AvKv‡ii P‡Ui e¯Ívq Kijvmn 
AwaKvsk mewR c¨v‡KU K‡i cwienb Kiv nq (wPÎ-7)

• G‡Z cwien‡b DVv‡bv-bvgv‡bvi mgq ivd n¨v‡Ûwjs‡qi Kvi‡Y A‡bK mewR †_Z‡j hvq, †d‡U hvq, 
¸Ygvb K‡g hvq Ges m‡e©vcwi evRvi g~j¨ K‡g hvq| Kv‡RB P‡Ui e¯Ívq mewRi GB ai‡Yi evé 
c¨v‡KwRs eÜ Ki‡Z n‡e

• Kijv c¨v‡KwRs‡qi Rb¨ cwjw_wj‡bi jvBbvimn cøvw÷K †µU e¨envi Ki‡Z n‡e (wPÎ-8)| G‡Z 
Kijv¸wj †Kvb ÿwZ QvovB KvswLZ MšÍ‡e¨ †cuŠwQ‡e Ges m‡ZR _v‡K

• gv‡V mewR msMÖn †_‡K ïiæ K‡i LyPiv evRvi ch©šÍ me †ÿ‡ÎB cøvwóK †µU e¨envi Ki‡Z n‡e| G‡Z 
GKw`‡K †hgb m‡ZR dj I mewRi msMÖ‡nvËi AcPq KvswLZ gvÎvq K‡g Avm‡e Ab¨w`‡K †Zgwb 
c‡Y¨i ¸YMZ gvb eRvq _vK‡e

wPÎ-6: †Uwe‡ji Dci †i‡L Kijvi mwU©s I wewfbœ †MÖ‡W †kÖYxKiY 
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cÖvK-kxZjxKiY (Pre-cooling)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³ hv dj-mewRi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z mnvqZv 

K‡i

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e †e¸b‡K VvÛv Ki‡Z n‡e| †e¸‡bi †ÿ‡Î cÖvK-kxZjxKi‡Yi Rb¨ 
Aby‡gvw`Z ZvcgvÎv n‡jv 18-20 wWwMÖ †mjwmqvm

• gvV ZvcgvÎv ̀ ~i Kivi Rb¨ mewR‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| ̀ ªæZ VvÛv 
evZvm cÖev‡ni gva¨‡g cY¨ n‡Z gvV Zvc miv‡bvB DËg c×wZ

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZKi‡Yi KvRI n‡q hvq

†e¸‡bi mwU©s I †MÖwWs
(Sorting and Grading of Brinjal)
• †e¸‡bi fvj `vg cvIqvi Rb¨ mwU©s I †MÖwWs Kiv Avek¨K

• †ivM I †cvKvµvšÍ †e¸b we‡kl K‡i KvÛ I dj wQ`ªKvix †cvKvq AvµvšÍ, ÿZhy³, dvUv I ÎæwUc~Y© 
†e¸b †e‡Q Avjv`v Ki‡Z n‡e| cÖv_wgK evQvB‡qi KvRwU gv‡VB †m‡i †bqv fvj

• cwic°Zvi Ae¯’v Ges AvKvi-AvK…wZ Dci wbf©i K‡i †e¸b‡K 2/3 wU †MÖ‡W fvM Ki‡Z n‡e

• †MÖwWs Ki‡j evRvi e¨e¯’v myôz nq, fvj g~j¨ cvIqv hvq Ges †e¸‡bi ¸YMZgvb A¶zbœ ivL‡Z mnvqK nq

• mvaviYZ: †Uwe‡ji Dci †i‡L mwU©s-‡MÖwWs‡qi KvR Ki‡Z n‡e (wPÎ-8)| mwU©s †Uwej e¨env‡ii 
Kvi‡Y dj¸‡jv gvwUi ms¯ú‡k© Avm‡Z cv‡i bv Ges RxevYy Øviv msµg‡Yi AvksKv _v‡K bv

‡e¸b cwi¯‹vi I †aŠZKiY
(Brinjal Cleaning and Washing)
• mwU©s I †MÖwWs‡qi ci †e¸b‡K fvjfv‡e cwi®‹vi Ki‡Z n‡e| G †ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 

MÖvg †mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i
• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, †e¸b‡K †mvwWqvg nvB‡cv‡K¬vivBU 

Gi 200 wcwcGg Rjxq `ªe‡Y (A_©vr 1 wjUvi cvwb‡Z 4 wgwj wjUvi) †avqvi ci 0.5% wQ`ªhy³ 
cwjw_wjb e¨v‡M †i‡L w`‡j 7 w`b ch©šÍ fvj _v‡K| Ab¨w`‡K, ïay U¨v‡ci cvwb w`‡q ay‡q †Lvjv 
Ae¯’vq ivLv †e¸b gvÎ 3 w`b ch©šÍ fvj _v‡K 

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q| †aŠZKi‡Yi ci †e¸‡bi Mv‡qi cvwb fvjfv‡e 
ïwK‡q c¨v‡KURvZ Ki‡Z n‡e

• Gfv‡e Aby‡gvw`Z †KwgK¨vj †hv‡M †avqvi d‡j †e¸‡bi Mv‡q †j‡M _vKv †iv‡Mi RxevYy¸‡jv g‡i 
hvq| G‡Z c‡P hvIqvi nvZ †_‡K iÿv cvIqvq †e¸‡bi msiÿY Kvj †ewk nq

†e¸‡bi c¨v‡KwRs
(Packaging of Brinjal)
• myôzfv‡e cwienb, n¨vÛwjs Ges evRviRvZKi‡Yi mgq m‡ZR dj I mewRi ¸YMZgvb eRvq ivLvi 

Rb¨ h_vh_ fv‡e c¨v‡KwRs Kiv Acwinvh© 
• eZ©gv‡b †`‡k cÖPwjZ eo AvKv‡ii P‡Ui e¯Ívq †hfv‡e †e¸b c¨v‡KU K‡i `~ieZ©x evRv‡i †cÖiY Kiv nq 

Zv‡Z A‡bK †e¸b †_Z‡j hvq, †d‡U hvq, ¸Ygvb K‡g hvq Ges m‡e©vcwi evRvi g~j¨ K‡g hvq (wPÎ-9)

• Kv‡RB U‡g‡Uvi gZ †e¸b I Ab¨vb¨ AwaKvsk djg~j I mewRi DbœZ c¨v‡KwRs‡qi Rb¨ k³ †`qvj 
wewkó cøvw÷K †µU-B me‡P‡q †ewk Dc‡hvMx †h‡nZz GwU evB‡ii Pvc †_‡K cY¨‡K ch©vß myiÿv w`‡q 
_v‡K (wPÎ-10 K)

• cøvw÷K †µ‡U c¨v‡KwRs‡qi mgq †µ‡Ui wfZ‡i cvZjv cwjw_wjb wewQ‡q †e¸b ev Ab¨vb¨ mewR †i‡L 
†X‡K (wPÎ-10 L) w`‡j cwien‡bi mgq cY¨ †ek ZiZvRv _v‡K Ges IRb wVK _v‡K

• D`¨vbZË¡ M‡elYv †K›`ª, weGAviAvB KZ©„K cwiPvwjZ GK M‡elYvq †`Lv †M‡Q †h, cwjw_wjbmn 
cøvw÷K †µ‡U cwienbK…Z †e¸b evwn¨K fv‡e ÿwZMÖ¯’ nq bv Ges IRb †Zgb K‡gbv| d‡j †e¸‡bi 
msiÿY KvjI †ewk nq

cwienb I evRviRvZKiY
(Transportation and Mrketing)
• †`‡ki Af¨šÍ‡i evRviRvZ Ki‡Yi Rb¨ †e¸bmn mKj djg~j I kvK-mewR cwien‡Yi †ÿ‡Î mvaviY 

UªvK e¨envi Kiv †h‡Z cv‡i
• Z‡e G †ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq Ges 

gvÎvwZwi³ †jvW Kiv bv nq| KviY G‡Z dm‡ji ¸Ygvb n«vm cvq
• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvix evRv‡i Ges we‡`‡k ißvwYi †ÿ‡Î †e¸b 

cwien‡Yi Rb¨ Kzwjs f¨vb e¨envi KivB DËg| G‡Z dm‡ji ¸Yv¸b eRvq _v‡K Ges wbivc‡` 
cwienb Kiv hvq

†e¸b msiÿY
(Brinjal Storage)
• wmwmGgwm wKsev Avo‡Z mvgwqKfv‡e †e¸b msiÿ‡Yi Rb¨ ch©vß Av‡jv-evZvm PjvP‡ji e¨e¯’v Av‡Q 

Ggb iæ‡g cøvwóK †µUmn †e¸b msiÿY Ki‡Z n‡e| Gfv‡e iæg ZvcgvÎvq msiwÿZ †e¸b †gvUvgywU 
wZbw`b ch©šÍ wewµi Dc‡hvMx _v‡K

• Z‡e Kzj iæ‡g KvswLZ wb¤œ ZvcgvÎv I Av`ª©Zvq (12-13 wWwMÖ †mjwmqvm I 90-95% Av`ª©Zv) 1% 
wQ`ªhy³ cwjw_wj‡b c¨v‡KU K‡i †e¸b msiÿY KivB DËg| G‡Z ¸YMZgvbmn 10-12 w`b ch©šÍ 
†e¸b fvj _v‡K

†fv³v ch©v‡q †e¸‡bi e¨e¯’vcbv
(Brinjal Management at Consumer Level)
• evRvi †_‡K µqK…Z †e¸b evmvq Avbvi ci †cvKvq LvIqv wKsev AuvPo hy³ †e¸b †e‡Q Avjv`v Ki‡Z 

n‡e| AZ:ci fvj †e¸b ¸‡jv cwi®‹vi K‡i 1% wQ`ªhy³ cwjw_wjb e¨v‡M f‡i †iwd«Rv‡iU‡i ivL‡j 
†ek K‡q w`b fvj _vK‡e

• mvaviYZ: †cvKv `g‡bi Rb¨ †e¸‡b cÖPzi cwigv‡b KxUbvkK e¨envi Kiv nq| G‡Z †e¸‡b gvÎvwi³ 
†cw÷mvB‡Wi Aewkóvsk _v‡K| ZvB ivbœvi c~‡e© †e¸b‡K 2% Lv`¨ jeb (cÖwZ wjUvi cvwb‡Z 20 MÖvg) 
ev 2% wf‡bMv‡ii `ªe‡b 15 wgwbU wfwR‡q ivL‡j G‡Z we`¨gvb ¯^v‡¯’¨i Rb¨ ÿwZKi ivmvqwbK `ªe¨ 
we‡kl K‡i †cwómvB‡Wi gvÎv 60-80% ch©šÍ K‡g hvq Ges Lvev‡ii Rb¨ wbivc` n‡q hvq

Kijvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Bitter gourd)

f~wgKv (Introduction)
• Kijv evsjv‡`‡ki GKwU gvbm¤úbœ D”P g~‡j¨i mewR| MÖx¯§Kvjxb mewR n‡jI eZ©gv‡b GwU mviv 

eQiB Pvl nq 

• Kijv AZ¨šÍ cywóKi| G‡Z †mvwWqvg, K¨vjwmqvg, dmdivm, dvBevi, †cÖvwUb, LwbR jeb, 
Gw›U-Aw·‡W›U Ges wfUvwgb we‡kl K‡i wfUvwgb ÔwmÕ AwaK cwigv‡Y cvIqv hvq| cÖwZ 100 MÖvg 
fÿY‡hvM¨ As‡k cÖvq 85 wgwjMÖvg wfUvwgb ÔwmÕ Ges 190 gvB‡µv MÖvg weUv K¨v‡ivwUb Av‡Q

• Kijv mnR cvP¨ Ges Gi Jlwa ¸Yv¸Y i‡q‡Q hv †Kvô KvwVb¨, eûg~Î, nvBcvi †Ubkb, R‡q›U e¨v_v 
Ges GRgv †ivMx‡`i Rb¨ †ek DcKvix 

• G Qvov Kijv †K‡U fvjfv‡e ïwK‡q mviv eQi N‡i †i‡L LvIqv hvq

• evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K G ch©šÍ Kijvi 4wU D”P djbkxj RvZ Aegy³ Kiv n‡q‡Q 
†h¸‡jvi g‡a¨ evwi Kijv 2, 3 I 4 D”P djbkxj Ges AvswkKfv‡e †ivM I †cvKvi AvµgY 
mnbkxj| G Qvov MR Kijv bv‡g GKwU ¯’vbxq Rv‡Zi KijvI †ek RbwcÖq| 

Kijvi kvixi ZvwË¡K ˆewkó¨ I msMÖ‡nvËi ÿwZ
(Fruit Physiology and Postharvest Damages of Bitter gourd) 
• Kijv AZ¨šÍ big, imv‡jv Ges †ivM-‡cvKvi cÖwZ ms‡e`bkxj GKwU dmj

• Kijvq cÖvq 91% cvwb _v‡K| hvi d‡j Gi cÖvY ivmvqwbK wewµqv ̀ ªæZ N‡U Ges ZvovZvwo nj‡` n‡q 
hvq I RxevYy Øviv msµvwgZ nq Ges evRvi g~j¨ K‡g hvq

• GK M‡elYvq †`Lv †M‡Q †h gvÎvwZwi³ eo c¨v‡KwRs (wPÎ-4), ivd n¨v‡Ûwjs I µzwUc~Y© e¨e¯’vcbvi 
Kvi‡Y Kijvi msMÖ‡nvËi ÿwZi cwigvb cÖvq 25%

msMÖ‡ni Rb¨ Kijvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Bitter gourd)
• ¸YMZgvb eRvq †i‡L evRv‡ii Pvwn`v c~i‡Yi Rb¨ Dchy³ cwic°Zvi ch©v‡q MvQ †_‡K Kijv †Zvjv 

AZ¨šÍ Riæwi

• Acwic° Ae¯’vq msMÖn Ki‡j Kijvi djb Kg n‡e Ges msiÿY ÿgZv A‡bKvs‡k K‡g hv‡e

• Ab¨w`‡K AwaK  Acwic°Zvi ch©v‡q msMÖn Ki‡j Zv LvIqvi Abychy³ n‡q hv‡e Ges evRvi g~j¨ K‡g hv‡e

• G Rb¨ mwVK cwic° Zvi ch©v‡q gvV †_‡K Kijv msMÖn Ki‡Z n‡e

• Kijv †ivc‡Yi 55-60 w`b c‡i mvaviYZ: cÖ_g dj msMÖn Kiv hvq

• weGAviAvB-Gi GK M‡elYvq †`Lv †M‡Q †h Mv‡Q dj Avmvi 14 w`b c‡i Kijv msMÖ‡ni Dc‡hvMx 
nq| G mgq Kijvi is meyR Ges exR big _vK‡e (wPÎ-5)

• Kijvmn mKj mewRB †fvi †ejvq msMÖn Ki‡Z n‡e| G‡Z mewR‡Z cvwbi cwigvb †ewk _v‡K, mewR 
m‡ZR _v‡K Ges evRviRvZKi‡Yi Rb¨ h‡_ó mgqI cvIqv hvq  

• aviv‡jv PvKz ev KuvwPi mvnv‡h¨ †euvUvmn dj msMªn K‡i mivmwi evjwZ wKsev cøvwóK †µ‡U ivL‡Z n‡e

• msMÖ‡ni mgq nv‡Zi b‡Li AuvPo hv‡Z d‡ji Mv‡q bv jv‡M †mw`‡K jÿ¨ ivL‡Z n‡e

• ‡Kv‡bv fv‡eB msM„wnZ Kijv cv‡Î Qzu‡o †djv hv‡e bv

• gv‡V msM„wnZ Kijv †Kvb Ae¯’vqB mivmwi Db¥y³ m~h©v‡jv‡K ivLv hv‡e bv| hZ`ªæZ m¤¢e evjwZ ev 
†µUmn Kijv¸‡jv Qvqvhy³ ¯’v‡b Rgv Ki‡Z n‡e

gvV †_‡K ¯’vbxqfv‡e Kijv cwienb
(Local Transportation of Bitter gourd)
• gvV †_‡K msM„wnZ Kijv cøvw÷K †µ‡U c¨v‡KU K‡i myweav Abyhvqx f¨vb Mvwo ev wgwb Uªv‡Ki mvnv‡h¨ 

wbKUeZ©x wmwmGgwm ev c¨vwKs †k‡W wb‡q †h‡Z n‡e 

• cwien‡b c¨v‡KU ¸‡jv mvRv‡bvi mgq †Lqvj ivL‡Z n‡e †hb AwZwi³ PvcvPvwc bv nq wKsev GKUv 
cv‡Îi Dci Aci GKUv ivL‡Z wM‡q wb‡Pi c¨v‡K‡Ui Kijv ÿwZMÖ¯’ bv nq

• MšÍ‡e¨ †cuŠ‡Q cwienb †_‡K Kijvi †µU¸‡jv h‡Zœi mv‡_ bvgv‡Z n‡e hv‡Z c‡Y¨i †Kvb ÿwZ  bv nq

wmwmGgwm ev c¨vKnvD‡R Kijvi †cv÷nvi‡f÷ Kvh©µg 
(Postharvest Activities of Bitter gourd in CCMC or Packhouse)

• mewRi msMÖ‡nvËi Kvh©µg ¸‡jv gvV †_‡K ïiæ n‡q Kv‡jKkb c‡q›U wKsev wmwmGgwm, ¯’vbxq evRvi, 

cwienb hvb, cvBKvwi evRvi I LyPiv evRvi Aewa cwiPvwjZ n‡q _v‡K

• wmwmGgwm‡Z mvaviYZ: mewRi cÖvK-kxZjxKiY, mwU©s, †MÖwWs, Iqvwks, c¨v‡KwRs BZ¨vw` KvR m¤úbœ 

Kiv nq| A‡bK mgq AwewµZ cY¨ mvgwqKfv‡e msiÿ‡Yi Rb¨ wmwmGgwm‡Z ¯^í cwim‡i Kzj iæ‡gi 
I e¨e¯’v _v‡K

• wmwmGgwmi wfZ‡ii Gwiqv me©`vB cwi®‹vi-cwi”Qbœ ivL‡Z n‡e| G‡Z Kg©iZ Kg©x‡`i m‡e©v”P 

e¨w³MZ cwi”QbœZv eRvq ivL‡Z n‡e Ges cÖ‡qvR‡b G‡cÖvb cwiavb K‡i I gv_v †X‡K KvR Ki‡Z 
n‡e 

Kijvi cÖvK-kxZjxKiY
(Pre-cooling of Bitter gourd)
• cÖvK-kxZjxKiY GKwU ¸iæZ¡c~Y© cÖhyw³, hv dj-mewRi ¸Yv¸Y iÿvq Ges msiÿYKvj e„w×‡Z 

mnvqZv K‡i 

• gvV †_‡K Avbvi ci hZ `ªæZ m¤¢e Kijv‡K VvÛv Ki‡Z n‡e| †e¸‡bi gZ Kijvi †ÿ‡ÎI 
cÖvK-kxZjxKi‡Yi Rb¨ Aby‡gvw`Z ZvcgvÎv n‡jv 18-20 wWwMÖ †mjwmqvm

• gvV ZvcgvÎv ̀ ~i Kivi Rb¨ mewR‡K wmwmGgwmi Kg ZvcgvÎvi iæ‡g (Gwm iæg) wb‡Z n‡e| ̀ ªæZ VvÛv 
evZvm cÖev‡ni gva¨‡g cY¨ n‡Z gvV Zvc miv‡bvB DËg c×wZ

• KvswLZ gvÎvq bv n‡jI †h †Kvb fv‡e mewRi Af¨šÍixb gvV ZvcgvÎv Kwg‡q Avb‡Z cvi‡jB Zv D³ 
mewRi ¸Ygvbmn msiÿY Kvj evov‡Z mvnvh¨ K‡i

• VvÛv evZv‡mi e¨e¯’v bv _vK‡j cvwbi U¨vs‡K eid wgwkÖZ cwi®‹vi VvÛv cvwb‡Z †i‡LI wcÖKzwjs Gi 
D‡Ïk¨ c~iY Kiv hvq| G‡Z GKB mv‡_ †aŠZ Ki‡Yi KvR I n‡q hvq

Kijvi mwU©s I †MÖwWs
(Sorting and Grading of Bitter gourd)
• †ivM I †cvKvµvšÍ, hvwš¿Kfv‡e ÿwZMÖ¯’, AuvPo jvMv, Pvc LvIqv wKsev weK…Z Kijv †e‡Q Avjv`v 

Ki‡Z n‡e;

• cwic°Zvi ch©vq, AvKvi-AvK…wZ, eY© BZ¨vw`i Ici wfwË K‡i Kijv‡K wewfbœ †kÖwY‡Z †hgb- †MÖW-1, 
†MÖW-2 Ges †MÖW-3 Abyhvqx fvM Ki‡Z n‡e (wPÎ-6) GB c×wZ‡K †MÖwWs e‡j

• †Uwe‡ji Dci †i‡L mwU©s-‡MÖwWs Gi KvR Ki‡Z n‡e

• evQvB I †MÖwWsK…Z Kijv ¸‡jv mivmwi Avjv`v Avjv`v †µ‡U ivL‡Z n‡e

Kijv cwi®‹vi I †aŠZKiY
(Bitter gourd Cleaning and Washing)
• mwU©s I †MÖwWs‡qi ci Kijv fvjfv‡e ay‡q cwi®‹vi Ki‡Z n‡e| G‡ÿ‡Î cÖwZ wjUvi cvwbi mwnZ 20 

MÖvg †mvwWqvgevB-Kv‡e©v‡bU (2% mwµq Dcv`vb) e¨envi Kiv †h‡Z cv‡i

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, Kijv‡K †mvwWqvg nvB‡cv‡K¬vivBU 
Gi 200 wcwcGg Rjxq `ªe‡Y (A_©vr 1 wjUvi cvwb‡Z 4 wgwj wjUvi) †avqvi ci 0.5% wQ`ªhy³ 
cwjw_wjb e¨v‡M †i‡L w`‡j 4-5 w`b ch©šÍ fvj _v‡K

• m¤úªwZ ¯‹¨v‡jvc cvDWvi hv K¨vjwm‡b‡UW K¨vjwmqvg bvgK GK ai‡bi cvDWvi cÖwZ 10 wjUvi 
cvwb‡Z 1 MÖvg nv‡i e¨envi K‡i fvj dj cvIqv †M‡Q

• Gfv‡e Aby‡gvw`Z †KwgK¨vj †hv‡M †avqvi d‡j Kijvi Mv‡q †j‡M _vKv †iv‡Mi RxevYy¸‡jv gviv hvq 
G‡Z c‡P hvIqvi nvZ †_‡K iÿv cvIqvq Kijvi msiÿY Kvj †ewk nq

• †aŠZKi‡Yi ci Kijvi Mv‡qi cvwb fvjfv‡e ïwK‡q c¨v‡KURvZ Ki‡Z n‡e

Kijvi wbivc` c¨v‡KwRs
(Safe Packaging of Bitter gourd)
• myôzfv‡e cwienb, n¨vÛwjs Ges evRviRvZKi‡Yi mgq m‡ZR dj I mewRi ¸YMZ gvb eRvq ivLvi 

Rb¨ h_vh_fv‡e c¨v‡KwRs Kiv Acwinvh© 

• `~ieZ©x cvBKvix evRv‡i †cÖi‡Yi D‡Ï‡k¨ evsjv‡`‡k A`¨vewa eo AvKv‡ii P‡Ui e¯Ívq Kijvmn 
AwaKvsk mewR c¨v‡KU K‡i cwienb Kiv nq (wPÎ-7)

• G‡Z cwien‡b DVv‡bv-bvgv‡bvi mgq ivd n¨v‡Ûwjs‡qi Kvi‡Y A‡bK mewR †_Z‡j hvq, †d‡U hvq, 
¸Ygvb K‡g hvq Ges m‡e©vcwi evRvi g~j¨ K‡g hvq| Kv‡RB P‡Ui e¯Ívq mewRi GB ai‡Yi evé 
c¨v‡KwRs eÜ Ki‡Z n‡e

• Kijv c¨v‡KwRs‡qi Rb¨ cwjw_wj‡bi jvBbvimn cøvw÷K †µU e¨envi Ki‡Z n‡e (wPÎ-8)| G‡Z 
Kijv¸wj †Kvb ÿwZ QvovB KvswLZ MšÍ‡e¨ †cuŠwQ‡e Ges m‡ZR _v‡K

• gv‡V mewR msMÖn †_‡K ïiæ K‡i LyPiv evRvi ch©šÍ me †ÿ‡ÎB cøvwóK †µU e¨envi Ki‡Z n‡e| G‡Z 
GKw`‡K †hgb m‡ZR dj I mewRi msMÖ‡nvËi AcPq KvswLZ gvÎvq K‡g Avm‡e Ab¨w`‡K †Zgwb 
c‡Y¨i ¸YMZ gvb eRvq _vK‡e

wPÎ-7: cwien‡bi Rb¨ P‡Ui e¯Ívq eo 
c¨v‡KwRs hv‡Z cÖPzi Kijv bó nq

wPÎ-8: cwien‡bi D‡Ï‡k¨ cwjw_wj‡bi jvBbvimn 
cøvw÷K †µ‡U Kijv c¨v‡KwRs

 

X 
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Kijv cwienb I evRviRvZKiY
(Transportation and Marketing of Bitter gourd)
• gvV †_‡K ¯’vbxq evRv‡i Kijv fwZ© cøvwóK †µU ev K‡›UBbvi cwien‡Yi Rb¨ wiKmv-f¨vb ev wcKAvc 

e¨envi Kiv †h‡Z cv‡i

• Z‡e `~ieZ©x cvBKvwi evRv‡i †cÖi‡Yi Rb¨ Kijv, †e¸bmn mKj djg~j I kvK-mewR cwien‡Yi 
†ÿ‡Î mvaviY UªvK ev wgwb UªvK e¨envi Kiv †h‡Z cv‡i (wPÎ-9)

• Z‡e G‡ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq Ges 
gvÎwZwi³ †jvW Kiv bv nq| KviY G‡Z dm‡ji ¸Ygvb n«vm cvq 

• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvwi evRv‡i Ges we‡`‡k ißvwbi ‡ÿ‡Î Kijv 
cwien‡Yi Rb¨ wbqwš¿Z ZvcgvÎvi Kzwjs f¨vb e¨envi KivB DËg| G‡Z dm‡ji ¸Yv¸b eRvq _v‡K 
Ges wbivc†` cwienb Kiv hvq

 

Kijv msiÿY
(Bitter gourd Storage)
• wmwmGgwm wKsev Avo‡Z mvgwqK fv‡e Kijv msiÿ‡Yi Rb¨ ch©vß Av‡jv-evZvm PjvP‡ji e¨e¯’v 

Av‡Q Ggb iæ‡g cøvwóK †µUmn cY¨ msiÿY Ki‡Z n‡e| Gfv‡e iæg ZvcgvÎv I Av`ª©Zvq Kijv wZb 
w`b ch©šÍ msiÿY Kiv hvq

• Ab¨w`‡K Kzj iæ‡g KvswLZ wb¤œ ZvcgvÎv I Av`ª©Zvq (10-12 wWwMÖ †mjwmqvm I 85-90% Av`ª©Zv) 
1% wQ`ªhy³ cwjw_wj‡b c¨v‡KU K‡i Kijv msiÿY KivB DËg| G‡Z ¸YMZgvbmn 15-20 w`b ch©šÍ 
Kijv msiÿY Kiv hvq

• Z‡e Kzj iæg †_‡K D”P ZvcgvÎvq (28-30 wWwMÖ †mjwmqvm) †ei Kivi ci mewRi ̧ Yv¸b ̀ ªæZ Kg‡Z 
_vK‡Z _v‡K| GRb¨ Kzj iæ‡g msiwÿZ mewR wewµi Rb¨ ZvcgvÎv wbqwš¿Z mycvi gj-B (Av‡Mviv, 
wcÖÝ evRvi BZ¨vw`) DËg

†fv³v ch©v‡q Kijvi e¨e¯’vcbv
(Bitter gourd Management at Consumer Level)
• evRvi †_‡K µqK…Z Kijv evmvq Avbvi ci †cvKvq LvIqv wKsev ÿZhy³ Kijv †e‡Q Avjv`v Ki‡Z 

n‡e| AZ:ci fvj Kijv ¸‡jv cwi®‹vi K‡i 1% wQ`ªhy³ cwjw_wjb e¨v‡M c¨v‡KU K‡i †iwd«Rv‡iU‡i 
ivL‡j †ek K‡qw`b fvj _vK‡e

• ivbœvi c~‡e© Kijvmn me ai‡bi m‡ZR dj I mewR‡K 2% Lv`¨ jeb (cÖwZ wjUvi cvwb‡Z 20 MÖvg) 
ev 2% wf‡bMv‡ii `ªe‡b 15 wgwbU wfwR‡q ivL‡Z n‡e| G‡Z dj-mewR‡Z we`¨gvb ¯^v‡¯’¨i Rb¨ 
ÿwZKi ivmvqwbK `ªe¨ we‡kl K‡i †cwómvB‡Wi gvÎv 60-80% ch©šÍ K‡g hvq Ges Lvev‡ii Rb¨ 
wbivc` n‡q hvq| 

wgwó Kzgovi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Pumpkin)

f~wgKv (Intoduction)
wgwó Kzgov evsjv‡`‡ki AZ¨šÍ RbwcÖq Ges A_©‰bwZKfv‡e ¸iæZ¡c~Y© GKwU mweR dmj| we‡kl cywógvb, 
DbœZ msiÿY ÿgZv Ges jvfRbK nIqvq GwU‡K eZ©gv‡b D”P-g~‡j¨i dmj wn‡m‡e we‡ePbv Kiv nq| wgwó 
Kzgov mvaviYZ: KvuPv I cvKv Dfq Ae¯’vqB mewR wn‡m‡e LvIqv nq| G‡Z cÖPzi cwigv‡Y kK©iv, wfUvwgb, 
K¨v‡ivwUb‡qW we‡kl K‡i weUv K¨v‡ivwUb Ges A¨vw›U-Aw·‡W›U we`¨gvb| cvKv wgwó Kzgov Avgv‡`i †`‡ki 
we‡kl †kÖwY-‡ckvi gvby‡li wfUvwgb ÕGÕ-Gi Afve `~ixKi‡Y ¸iæZ¡c~Y© f~wgKv ivL‡Z cv‡i| Ab¨ dm‡ji 
Zzjbvq GKwU eo myweav n‡jv fvjfv‡e cwic° Ae¯’vq msMÖnK…Z wgwó Kzgov ¯^vfvweK iæg ZvcgvÎvq cÖvq 
wZb gvm ch©šÍ ¸Ygvb eRvq †i‡L msiÿY Kiv hvq| 

evsjv‡`‡k cÖwZ eQi cÖvq 54 nvRvi †n±i Rwg †_‡K 3 jÿ Ub wgwó Kzgov Drcbœ nq| Ach©vß my‡hvM-myweav 
I h_vh_ msMÖ‡nvËi e¨e¯’vcbvi Afv‡e Drcvw`Z wgwó Kzgovi cÖvq 9% bó n‡q hvq Ges evKx¸‡jviI 
¸YMZ gvb fvj _v‡K bv| wgwó Kzgovi ¸Yv¸b Ges msiÿY ÿgZv g~jZ: wbf©i K‡i mwVK cwic°Zvq gvV 
†_‡K msMÖn Kiv, Dchy³ msMÖ‡nvËi e¨e¯’vcbv Ges Aby‡gvw`Z ZvcgvÎvq ¸`vgRvZKi‡Yi Dci| 
msMÖ‡nvËi cÖhyw³i gva¨‡g GKwU wb¤œgv‡bi dm‡ji ¸Yv¸b evov‡bv bv †M‡jI GKwU fvj gv‡bi dm‡ji 
¸YMZgvb a‡i ivLv hvq| Kv‡RB DbœZ msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g m¤¢vebvgq GB dmjwU we‡`‡k ißvwb 
KiviI h‡_ó my‡hvM i‡q‡Q| DbœZ msMÖn c×wZ I msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g wb¤œ wjwLZ K‡qKwU we‡kl 
D‡Ïk¨ AR©b Kiv hv‡e:

1) wgwó Kzgovi ¸Yv¸Y eRvq ivLv hv‡e

2) msMÖ‡nvËi †ivM-RxevYyi AvµgY †_‡K dmj‡K iÿv Kiv hv‡e

3) Kzgovi ga¨ †_‡K cvwbi AcPqRwbZ ÿwZ n«vm Kiv hv‡e

evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K G ch©šÍ GKwU nvBweªWmn †gvU wZbwU wgwó KzgoviRvZ Aegy³ Kiv 
n‡q‡Q| RvZ¸‡jv n‡jv evwi wgwó Kzgov 1, 2 Ges evwi nvBweªW wgwó Kzgov-1| RvZ¸‡jv D”P djbkxj, cywó 
mg„×, AvswkKfv‡e †ivM I †cvKvi AvµgY mnbkxj Ges ißvwb Dc‡hvwM| 

msMÖ‡ni Rb¨ wgwó Kzgovi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Pumpkin)
evRv‡i †µZvi Pvwn`v I msiÿY ÿgZv e„w×i Rb¨ Dchy³ cwic°Zvi ch©v‡q gvV †_‡K wgwó Kzgov msMÖn 
Ki‡Z n‡e| mvaviYZ: KuvPv Ges cvKv Dfq Ae¯’vqB wgwó Kzgov mewR wn‡m‡e LvIqv nq| 

• KvuPv dj mewR wn‡m‡e e¨env‡ii Rb¨ mvaviYZ: civMvq‡Yi 20-25 w`‡bi g‡a¨B Zv MvQ †_‡K Zz‡j 
†dj‡Z n‡e

• G mgq d‡ji is meyR _vK‡e, djZ¡K gm„b I D¾¡j †`Lv‡e Ges bL w`‡q Pvc w`‡j mn‡RB bL 
djZ¡‡K Xz‡K hv‡e (wPÎ-3)

Ab¨w`‡K m¤ú~Y©fv‡e cwic° ev cvKv wgwó Kzgovi cwic°Zvi jÿY¸‡jv wb¤œiæc:

• mvaviYZ: †`‡k cÖPwjZ wgwó Kzgovi RvZ¸‡jv Pviv-‡ivc‡bi 3-4 gv‡mi g‡a¨ fvjfv‡e cwic° n‡q 
_v‡K

• G mgq †Lvmvi eY© D¾¡j meyR †_‡K cwiewZ©Z n‡q njy`vf †g‡U eY© aviY Ki‡e Ges †k‡li w`‡K 
†Lvmvi Dci cvDWv‡ii b¨vq AveiY co‡e

• d‡ji †evuUv ïwK‡q k³ n‡q hv‡e Ges meyR eY© †_‡K L‡oi b¨vq is n‡e| G mgq †evuUvi †Mvovi 
w`‡K KZ©‡bi ¯’vbwU (Abscission Layer) my¯úó n‡q DV‡e (wPÎ-4) 

• d‡ji kvum Mvp nj‡` ev Kgjv eY© aviY Ki‡e Ges wgóvbœZv evo‡e 

gvV †_‡K wgwó Kzgov msMÖn
(Pumpkin Collection from the field)

Dc‡ivwjøwLZ cwic°Zvi jÿY¸‡jv †`‡L †fv‡i wKsev †kl we‡K‡j aviv‡jv PvKz ev KvuwPi mvnv‡h¨ †evuUvmn 

wgwó Kzgov msMÖn Ki‡Z n‡e| 

• Kzgov Mv‡qi mv‡_ jvMv‡bv e„wZi †Kvb ÿwZ bv K‡i hZUv m¤¢e †QvU †evuUv †i‡L dj Zzj‡Z n‡e, hv‡Z 

cieZx©‡Z cwien‡bi mgq †evuUvi AvNv‡Z Ab¨ Kzgovi Mv‡q ÿZ m„wó bv nq

• †evuUv †Mvov †_‡K †f‡½ †M‡j †Lvjv Ask w`‡q Lye mn‡RB †iv‡Mi RxevYy cÖ‡ek K‡i dj‡K cwP‡q 

†dj‡e Ges Gi msiÿY Kvj gvivZ¥Kfv‡e K‡g hv‡e

• gvV †_‡K msMÖ‡ni mgq Ges cieZx© n¨vwÛwjs Gi mgq Kgx©‡`i AZ¨šÍ mZK©Zv Aej¤^Y Ki‡Z n‡e 

hv‡Z d‡ji Mv‡q †Kvb AvNvZ ev ÿZ m„wó bv nq

• msMÖ‡ni ci ciB dj¸‡jv‡K Qvqvhy³ ̄ ’v‡b †Kvb gvPvq ev gvwU‡Z cwi®‹vi PU ev wÎc‡ji Dci ivL‡Z 

n‡e hv‡Z gvwUi ms¯ú‡k© bv Av‡m

• Kzgov ¯’vbvšÍ‡ii mgq †evuUv a‡i ¯’vbvšÍi Kiv hv‡e bv| eis GwU‡K e‡ji g‡Zv a‡i wb‡q †h‡Z n‡e

wgwó Kzgovi msMÖ‡nvËi cwiPh©v
(Postharvest Management of Pumpkin)

c¨vKnvDR ev wmwmGgwm-‡Z Avbvi ci KiYxq welqvejx:

1) wgwó Kzgovi Mv‡q †j‡M _vKv gvwU I gqjv big Kvco w`‡q cwi®‹vi Ki‡Z n‡e

2) Gici cwi®‹vi cvwb w`‡q Kzgov ̧ ‡jv‡K ay‡q †dj‡Z n‡e wKsev cwi®‹vi †fRv Kvco w`‡q gy‡Q †dj‡Z 

n‡e 

3) †avqvi ci Kzgovi Mv‡qi cvwb ïwK‡q †M‡j †m¸wj‡K evRviRvZKi‡Yi D‡Ï‡k¨ c¨v‡KwRs Ki‡Z 

n‡e| G †ÿ‡Î c¨v‡KwRs K‡›UBbvi wn‡m‡e cøvw÷K †µU, jvBbvimn evu‡ki Szwo BZ¨vw` e¨envi Kiv 

†h‡Z cv‡i| Z‡e jÿ¨ ivL‡Z n‡e †hb cwien‡bi mgq †Kvb fv‡eB GK wgwó Kzgovi †evuUvi AvNv‡Z 

Ab¨wU AvNvZ cÖvß bv nq 

wgwó Kzgovi msiÿYI evRviRvZKiY
(Pumpkin Storage and Marketing)

• fvjfv‡e cvKv wgwó Kzgov ¯^vfvweK ZvcgvÎv (27-320 †m:) I Av`ª©Zvq (80-90%) cÖvq wZb gvm 

ch©šÍ fvjfv‡e msiÿY Kiv hvq| Z‡e D”P ZvcgvÎvi Kvi‡Y mg‡qi mv‡_ mv‡_ G¸‡jvi cywógvb 

we‡kl K‡i ÔwfUvwgb wmÕ-Gi cwigvY µgvš^‡q Kg‡Z _v‡K| G Qvov †ivM I †cvKvi cÖv`yf©v‡e 

msiÿYvMv‡i †ek wKQ zKzgov c‡P bó n‡q †h‡Z cv‡i 

• DbœZ c×wZ‡Z ¸`vgRvZ Ki‡j fvjfv‡e cwic° wgwó Kzgov 5-6 gvm ch©šÍ msiÿY Kiv hvq| Z‡e 

G †ÿ‡Î gvV †_‡K msMÖ‡ni ci ¸`vgRvZKi‡Yi c~‡e© Aek¨B wKDwis K‡i wb‡Z n‡e 

• wKDwis Gi Rb¨ cwi®‹vi Kzgov¸‡jv‡K †gvUvgywU 220 †m.ZvcgvÎv I 75-80% Av`ª©Zv m¤úbœ N‡i 15 

w`b ch©šÍ †i‡L w`‡Z n‡e| Kzgov¸‡jv‡K gvwUi Dci bv †i‡L †Kvb DuPz gvPvi Dci ivL‡Z n‡e 

• wKDwis cÖwµqvi d‡j wgwó Kzgovi Mv‡q _vKv mvgvb¨ KvUv, AuvPo wKsev ÿZ¯’vb c~iY n‡q hvq hvi 

d‡j cieZx©‡Z G¸‡jvi msiÿY ÿgZv †e‡o hvq| wKDwis cÖwµqvq Kzgov †_‡K 10% cvwb †ei n‡q 

hvq 

• wKDwis Gi ci `xN© †gqv`x msiÿ‡Yi Rb¨ wgwó Kzgov‡K wb¤œ ZvcgvÎvq ¸`vgRvZ Ki‡Z n‡e| G 

†ÿ‡Î ¸`vg N‡ii ZvcgvÎv 12-130 †m. Ges Av‡cwÿK Av`©ªZv 75-80% eRvq ivL‡Z n‡e| Gfv‡e 

msiÿY Ki‡j Kzgov¸‡jvi ¸YMZgvb eRvq _vK‡e Ges 5-6 gvm ch©šÍ fvj _vK‡e| ¸`vg †_‡K †ei 

Kivi ci ciB Kzgov¸‡jv‡K `ªæZ evRviRvZKi‡Yi e¨e¯’v Ki‡Z n‡e 

Kjvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Banana)

f‚wgKv (Introduction)
evsjv‡`kmn mviv c„w_ex‡Z Kjv GKwU AZ¨šÍ RbwcÖq dj| GwU kK©iv, dmdivm, K¨vjwmqvg, g¨vM‡bwkqvg 
Ges cUvwkqv‡gi Ab¨Zg Drm| G‡Z cÖPzi cwigv‡Y wfUvwgb Õwe-6Õ Av‡Q hv †ivM cÖwZ‡iv‡a mvnvh¨ K‡i Ges 
GKB mv‡_ i‡³i wn‡gv‡Møvweb ms‡køl‡Y AZ¨vek¨Kxq f‚wgKv cvjb K‡i| `v‡g Zzjbvg~jKfv‡e m¯Ív Ges 
cywó mg„× nIqvq evsjv‡`‡k GB djwU AZ¨šÍ RbwcÖq| Kjv KuvPv Ae¯’vq ivbœv K‡i Ges cvKv Ae¯’vq dj 
wn‡m‡e LvIqv hvq| 

• evsjv‡`‡k mviv eQie¨vcx wewfbœ Rv‡Zi Kjv cÖPzi cwigv‡Y Drcvw`Z nq

• GK cwimsL¨v‡b †`Lv †M‡Q †h, †`‡k cÖwZ eQi cÖvq 47,433 †n±i Rwg †_‡K 7,98,012 Ub Kjv 
Drcvw`Z nq (weweGm, 2016)

• g~jZ: †`kxq evRv‡i wewµi Rb¨ G †`‡ki ÿz`ª I gvSvix Pvwliv wewfbœ Rv‡Zi Kjv Pvl K‡i _v‡K| 
Gi g‡a¨ Ab¨Zg RvZ¸‡jv n‡jv mvMi Kjv, KuvP Kjv, mewi Kjv, evsjv Kjv, P¤úv Kjv BZ¨vw`

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui D`¨vbZË¡ M‡elYv †K›`ª †_‡K G ch©šÍ †gvU cvuPwU D”P djbkxj 
Kjvi RvZ Aegy³ Kiv n‡q‡Q

• RvZ¸‡jv n‡jv- evwi Kjv-1 (mvMi Kjv), evwi Kjv-2, 5 (KvuP Kjv), evwi Kjv-3 (evsjv Kjv) Ges 
evwi Kjv-4 (Pvucv Kjv)| D™¢vweZ RvZ¸‡jv D”P djbkxj, cywó mg„× Ges †ivM-‡cvKvgvKo mnbkxj 

Kjvi msMÖ‡nvËi e¨e¯’vcbvi ¸iæZ¡ 
(Importance of Banana Postharvest Management)
• Kjvi msMÖ‡nvËi e¨e¯’vcbv AZ¨šÍ ̧ iæZ¡c~Y©| evsjv‡`‡k cÖPwjZ I MZvbyMwZK msMÖ‡nvËi e¨e¯’vcbvi 

Kvi‡Y Drcvw`Z Kjvi kZKiv cÖvq 25 fvMB bó n‡q hvq, hv †`‡ki µgea©gvb wekvj Rb‡Mvôxi 
Lv`¨ I cywó wbivcËv weav‡b ûgwK ¯^iƒc

• Abychy³ cwic°Zvi ch©v‡q I fzj c×wZ‡Z MvQ †_‡K Kjvi Kvw` msMÖn, A`ÿZvi mv‡_ ivd 
n¨vwÛwjs Ges fzj c¨v‡KwRs I cwienb e¨e¯’vcbvi Kvi‡Y g~jZ: Kjvi Mv‡q `vM cov, Pvc LvIqv 
wKsev AvPuoRwbZ ÿ‡Zi Kvi‡Y msMÖ‡nvËi ÿwZi cwigvY †ewk nq

• ˆeÁvwbK c×wZ‡Z DËg msMÖ‡nvËi e¨e¯’vcbv  I `ÿZvi mv‡_ n¨vwÛwjs‡qi gva¨‡g GKw`‡K †hgb 
Kjvi msMÖ‡nvËi ÿwZ eûjvs‡k K‡g Avm‡e, Ab¨w`‡K †Zgwb ¸YMZ gvbm¤úbœ wbivc` Kjv †fv³vi 
wbKU †cŠuQv‡bv m¤¢e n‡e

• mg‡qi cwiµgvq evsjv‡`‡ki gvbyl GLb A‡bK †ewk ¯^v¯’¨ m‡PZb Ges cywó m¤^„× wbivc` dj I 
mewRi Rb¨ Zviv AwZwi³ g~j¨ w`‡ZI cÖ¯‘Z

• G Rb¨ ¸YMZgvb eRvq †i‡L wbivc` Kjv †fv³vi wbKU mieivn Kivi j‡ÿ¨ f¨vjy †PB‡b cÖ‡Z¨K 
av‡c DbœZ msMÖ‡nvËi cÖhyw³ I DËg PP©v e¨envi Kiv Avek¨K

wPÎ-9: `~ieZ©x cvBKvwi evRv‡i mewR cwien‡Yi Rb¨ e¨eüZ mvaviY eo  UªvK (ev‡g) I wgwb UªvK (Wv‡b)
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Kijv cwienb I evRviRvZKiY
(Transportation and Marketing of Bitter gourd)
• gvV †_‡K ¯’vbxq evRv‡i Kijv fwZ© cøvwóK †µU ev K‡›UBbvi cwien‡Yi Rb¨ wiKmv-f¨vb ev wcKAvc 

e¨envi Kiv †h‡Z cv‡i

• Z‡e `~ieZ©x cvBKvwi evRv‡i †cÖi‡Yi Rb¨ Kijv, †e¸bmn mKj djg~j I kvK-mewR cwien‡Yi 
†ÿ‡Î mvaviY UªvK ev wgwb UªvK e¨envi Kiv †h‡Z cv‡i (wPÎ-9)

• Z‡e G‡ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq Ges 
gvÎwZwi³ †jvW Kiv bv nq| KviY G‡Z dm‡ji ¸Ygvb n«vm cvq 

• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvwi evRv‡i Ges we‡`‡k ißvwbi ‡ÿ‡Î Kijv 
cwien‡Yi Rb¨ wbqwš¿Z ZvcgvÎvi Kzwjs f¨vb e¨envi KivB DËg| G‡Z dm‡ji ¸Yv¸b eRvq _v‡K 
Ges wbivc†` cwienb Kiv hvq

 

Kijv msiÿY
(Bitter gourd Storage)
• wmwmGgwm wKsev Avo‡Z mvgwqK fv‡e Kijv msiÿ‡Yi Rb¨ ch©vß Av‡jv-evZvm PjvP‡ji e¨e¯’v 

Av‡Q Ggb iæ‡g cøvwóK †µUmn cY¨ msiÿY Ki‡Z n‡e| Gfv‡e iæg ZvcgvÎv I Av`ª©Zvq Kijv wZb 
w`b ch©šÍ msiÿY Kiv hvq

• Ab¨w`‡K Kzj iæ‡g KvswLZ wb¤œ ZvcgvÎv I Av`ª©Zvq (10-12 wWwMÖ †mjwmqvm I 85-90% Av`ª©Zv) 
1% wQ`ªhy³ cwjw_wj‡b c¨v‡KU K‡i Kijv msiÿY KivB DËg| G‡Z ¸YMZgvbmn 15-20 w`b ch©šÍ 
Kijv msiÿY Kiv hvq

• Z‡e Kzj iæg †_‡K D”P ZvcgvÎvq (28-30 wWwMÖ †mjwmqvm) †ei Kivi ci mewRi ̧ Yv¸b ̀ ªæZ Kg‡Z 
_vK‡Z _v‡K| GRb¨ Kzj iæ‡g msiwÿZ mewR wewµi Rb¨ ZvcgvÎv wbqwš¿Z mycvi gj-B (Av‡Mviv, 
wcÖÝ evRvi BZ¨vw`) DËg

†fv³v ch©v‡q Kijvi e¨e¯’vcbv
(Bitter gourd Management at Consumer Level)
• evRvi †_‡K µqK…Z Kijv evmvq Avbvi ci †cvKvq LvIqv wKsev ÿZhy³ Kijv †e‡Q Avjv`v Ki‡Z 

n‡e| AZ:ci fvj Kijv ¸‡jv cwi®‹vi K‡i 1% wQ`ªhy³ cwjw_wjb e¨v‡M c¨v‡KU K‡i †iwd«Rv‡iU‡i 
ivL‡j †ek K‡qw`b fvj _vK‡e

• ivbœvi c~‡e© Kijvmn me ai‡bi m‡ZR dj I mewR‡K 2% Lv`¨ jeb (cÖwZ wjUvi cvwb‡Z 20 MÖvg) 
ev 2% wf‡bMv‡ii `ªe‡b 15 wgwbU wfwR‡q ivL‡Z n‡e| G‡Z dj-mewR‡Z we`¨gvb ¯^v‡¯’¨i Rb¨ 
ÿwZKi ivmvqwbK `ªe¨ we‡kl K‡i †cwómvB‡Wi gvÎv 60-80% ch©šÍ K‡g hvq Ges Lvev‡ii Rb¨ 
wbivc` n‡q hvq| 

wgwó Kzgovi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Pumpkin)

f~wgKv (Intoduction)
wgwó Kzgov evsjv‡`‡ki AZ¨šÍ RbwcÖq Ges A_©‰bwZKfv‡e ¸iæZ¡c~Y© GKwU mweR dmj| we‡kl cywógvb, 
DbœZ msiÿY ÿgZv Ges jvfRbK nIqvq GwU‡K eZ©gv‡b D”P-g~‡j¨i dmj wn‡m‡e we‡ePbv Kiv nq| wgwó 
Kzgov mvaviYZ: KvuPv I cvKv Dfq Ae¯’vqB mewR wn‡m‡e LvIqv nq| G‡Z cÖPzi cwigv‡Y kK©iv, wfUvwgb, 
K¨v‡ivwUb‡qW we‡kl K‡i weUv K¨v‡ivwUb Ges A¨vw›U-Aw·‡W›U we`¨gvb| cvKv wgwó Kzgov Avgv‡`i †`‡ki 
we‡kl †kÖwY-‡ckvi gvby‡li wfUvwgb ÕGÕ-Gi Afve `~ixKi‡Y ¸iæZ¡c~Y© f~wgKv ivL‡Z cv‡i| Ab¨ dm‡ji 
Zzjbvq GKwU eo myweav n‡jv fvjfv‡e cwic° Ae¯’vq msMÖnK…Z wgwó Kzgov ¯^vfvweK iæg ZvcgvÎvq cÖvq 
wZb gvm ch©šÍ ¸Ygvb eRvq †i‡L msiÿY Kiv hvq| 

evsjv‡`‡k cÖwZ eQi cÖvq 54 nvRvi †n±i Rwg †_‡K 3 jÿ Ub wgwó Kzgov Drcbœ nq| Ach©vß my‡hvM-myweav 
I h_vh_ msMÖ‡nvËi e¨e¯’vcbvi Afv‡e Drcvw`Z wgwó Kzgovi cÖvq 9% bó n‡q hvq Ges evKx¸‡jviI 
¸YMZ gvb fvj _v‡K bv| wgwó Kzgovi ¸Yv¸b Ges msiÿY ÿgZv g~jZ: wbf©i K‡i mwVK cwic°Zvq gvV 
†_‡K msMÖn Kiv, Dchy³ msMÖ‡nvËi e¨e¯’vcbv Ges Aby‡gvw`Z ZvcgvÎvq ¸`vgRvZKi‡Yi Dci| 
msMÖ‡nvËi cÖhyw³i gva¨‡g GKwU wb¤œgv‡bi dm‡ji ¸Yv¸b evov‡bv bv †M‡jI GKwU fvj gv‡bi dm‡ji 
¸YMZgvb a‡i ivLv hvq| Kv‡RB DbœZ msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g m¤¢vebvgq GB dmjwU we‡`‡k ißvwb 
KiviI h‡_ó my‡hvM i‡q‡Q| DbœZ msMÖn c×wZ I msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g wb¤œ wjwLZ K‡qKwU we‡kl 
D‡Ïk¨ AR©b Kiv hv‡e:

1) wgwó Kzgovi ¸Yv¸Y eRvq ivLv hv‡e

2) msMÖ‡nvËi †ivM-RxevYyi AvµgY †_‡K dmj‡K iÿv Kiv hv‡e

3) Kzgovi ga¨ †_‡K cvwbi AcPqRwbZ ÿwZ n«vm Kiv hv‡e

evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K G ch©šÍ GKwU nvBweªWmn †gvU wZbwU wgwó KzgoviRvZ Aegy³ Kiv 
n‡q‡Q| RvZ¸‡jv n‡jv evwi wgwó Kzgov 1, 2 Ges evwi nvBweªW wgwó Kzgov-1| RvZ¸‡jv D”P djbkxj, cywó 
mg„×, AvswkKfv‡e †ivM I †cvKvi AvµgY mnbkxj Ges ißvwb Dc‡hvwM| 

msMÖ‡ni Rb¨ wgwó Kzgovi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Pumpkin)
evRv‡i †µZvi Pvwn`v I msiÿY ÿgZv e„w×i Rb¨ Dchy³ cwic°Zvi ch©v‡q gvV †_‡K wgwó Kzgov msMÖn 
Ki‡Z n‡e| mvaviYZ: KuvPv Ges cvKv Dfq Ae¯’vqB wgwó Kzgov mewR wn‡m‡e LvIqv nq| 

• KvuPv dj mewR wn‡m‡e e¨env‡ii Rb¨ mvaviYZ: civMvq‡Yi 20-25 w`‡bi g‡a¨B Zv MvQ †_‡K Zz‡j 
†dj‡Z n‡e

• G mgq d‡ji is meyR _vK‡e, djZ¡K gm„b I D¾¡j †`Lv‡e Ges bL w`‡q Pvc w`‡j mn‡RB bL 
djZ¡‡K Xz‡K hv‡e (wPÎ-3)

Ab¨w`‡K m¤ú~Y©fv‡e cwic° ev cvKv wgwó Kzgovi cwic°Zvi jÿY¸‡jv wb¤œiæc:

• mvaviYZ: †`‡k cÖPwjZ wgwó Kzgovi RvZ¸‡jv Pviv-‡ivc‡bi 3-4 gv‡mi g‡a¨ fvjfv‡e cwic° n‡q 
_v‡K

• G mgq †Lvmvi eY© D¾¡j meyR †_‡K cwiewZ©Z n‡q njy`vf †g‡U eY© aviY Ki‡e Ges †k‡li w`‡K 
†Lvmvi Dci cvDWv‡ii b¨vq AveiY co‡e

• d‡ji †evuUv ïwK‡q k³ n‡q hv‡e Ges meyR eY© †_‡K L‡oi b¨vq is n‡e| G mgq †evuUvi †Mvovi 
w`‡K KZ©‡bi ¯’vbwU (Abscission Layer) my¯úó n‡q DV‡e (wPÎ-4) 

• d‡ji kvum Mvp nj‡` ev Kgjv eY© aviY Ki‡e Ges wgóvbœZv evo‡e 

gvV †_‡K wgwó Kzgov msMÖn
(Pumpkin Collection from the field)

Dc‡ivwjøwLZ cwic°Zvi jÿY¸‡jv †`‡L †fv‡i wKsev †kl we‡K‡j aviv‡jv PvKz ev KvuwPi mvnv‡h¨ †evuUvmn 

wgwó Kzgov msMÖn Ki‡Z n‡e| 

• Kzgov Mv‡qi mv‡_ jvMv‡bv e„wZi †Kvb ÿwZ bv K‡i hZUv m¤¢e †QvU †evuUv †i‡L dj Zzj‡Z n‡e, hv‡Z 

cieZx©‡Z cwien‡bi mgq †evuUvi AvNv‡Z Ab¨ Kzgovi Mv‡q ÿZ m„wó bv nq

• †evuUv †Mvov †_‡K †f‡½ †M‡j †Lvjv Ask w`‡q Lye mn‡RB †iv‡Mi RxevYy cÖ‡ek K‡i dj‡K cwP‡q 

†dj‡e Ges Gi msiÿY Kvj gvivZ¥Kfv‡e K‡g hv‡e

• gvV †_‡K msMÖ‡ni mgq Ges cieZx© n¨vwÛwjs Gi mgq Kgx©‡`i AZ¨šÍ mZK©Zv Aej¤^Y Ki‡Z n‡e 

hv‡Z d‡ji Mv‡q †Kvb AvNvZ ev ÿZ m„wó bv nq

• msMÖ‡ni ci ciB dj¸‡jv‡K Qvqvhy³ ̄ ’v‡b †Kvb gvPvq ev gvwU‡Z cwi®‹vi PU ev wÎc‡ji Dci ivL‡Z 

n‡e hv‡Z gvwUi ms¯ú‡k© bv Av‡m

• Kzgov ¯’vbvšÍ‡ii mgq †evuUv a‡i ¯’vbvšÍi Kiv hv‡e bv| eis GwU‡K e‡ji g‡Zv a‡i wb‡q †h‡Z n‡e

wgwó Kzgovi msMÖ‡nvËi cwiPh©v
(Postharvest Management of Pumpkin)

c¨vKnvDR ev wmwmGgwm-‡Z Avbvi ci KiYxq welqvejx:

1) wgwó Kzgovi Mv‡q †j‡M _vKv gvwU I gqjv big Kvco w`‡q cwi®‹vi Ki‡Z n‡e

2) Gici cwi®‹vi cvwb w`‡q Kzgov ̧ ‡jv‡K ay‡q †dj‡Z n‡e wKsev cwi®‹vi †fRv Kvco w`‡q gy‡Q †dj‡Z 

n‡e 

3) †avqvi ci Kzgovi Mv‡qi cvwb ïwK‡q †M‡j †m¸wj‡K evRviRvZKi‡Yi D‡Ï‡k¨ c¨v‡KwRs Ki‡Z 

n‡e| G †ÿ‡Î c¨v‡KwRs K‡›UBbvi wn‡m‡e cøvw÷K †µU, jvBbvimn evu‡ki Szwo BZ¨vw` e¨envi Kiv 

†h‡Z cv‡i| Z‡e jÿ¨ ivL‡Z n‡e †hb cwien‡bi mgq †Kvb fv‡eB GK wgwó Kzgovi †evuUvi AvNv‡Z 

Ab¨wU AvNvZ cÖvß bv nq 

wgwó Kzgovi msiÿYI evRviRvZKiY
(Pumpkin Storage and Marketing)

• fvjfv‡e cvKv wgwó Kzgov ¯^vfvweK ZvcgvÎv (27-320 †m:) I Av`ª©Zvq (80-90%) cÖvq wZb gvm 

ch©šÍ fvjfv‡e msiÿY Kiv hvq| Z‡e D”P ZvcgvÎvi Kvi‡Y mg‡qi mv‡_ mv‡_ G¸‡jvi cywógvb 

we‡kl K‡i ÔwfUvwgb wmÕ-Gi cwigvY µgvš^‡q Kg‡Z _v‡K| G Qvov †ivM I †cvKvi cÖv`yf©v‡e 

msiÿYvMv‡i †ek wKQ zKzgov c‡P bó n‡q †h‡Z cv‡i 

• DbœZ c×wZ‡Z ¸`vgRvZ Ki‡j fvjfv‡e cwic° wgwó Kzgov 5-6 gvm ch©šÍ msiÿY Kiv hvq| Z‡e 

G †ÿ‡Î gvV †_‡K msMÖ‡ni ci ¸`vgRvZKi‡Yi c~‡e© Aek¨B wKDwis K‡i wb‡Z n‡e 

• wKDwis Gi Rb¨ cwi®‹vi Kzgov¸‡jv‡K †gvUvgywU 220 †m.ZvcgvÎv I 75-80% Av`ª©Zv m¤úbœ N‡i 15 

w`b ch©šÍ †i‡L w`‡Z n‡e| Kzgov¸‡jv‡K gvwUi Dci bv †i‡L †Kvb DuPz gvPvi Dci ivL‡Z n‡e 

• wKDwis cÖwµqvi d‡j wgwó Kzgovi Mv‡q _vKv mvgvb¨ KvUv, AuvPo wKsev ÿZ¯’vb c~iY n‡q hvq hvi 

d‡j cieZx©‡Z G¸‡jvi msiÿY ÿgZv †e‡o hvq| wKDwis cÖwµqvq Kzgov †_‡K 10% cvwb †ei n‡q 

hvq 

• wKDwis Gi ci `xN© †gqv`x msiÿ‡Yi Rb¨ wgwó Kzgov‡K wb¤œ ZvcgvÎvq ¸`vgRvZ Ki‡Z n‡e| G 

†ÿ‡Î ¸`vg N‡ii ZvcgvÎv 12-130 †m. Ges Av‡cwÿK Av`©ªZv 75-80% eRvq ivL‡Z n‡e| Gfv‡e 

msiÿY Ki‡j Kzgov¸‡jvi ¸YMZgvb eRvq _vK‡e Ges 5-6 gvm ch©šÍ fvj _vK‡e| ¸`vg †_‡K †ei 

Kivi ci ciB Kzgov¸‡jv‡K `ªæZ evRviRvZKi‡Yi e¨e¯’v Ki‡Z n‡e 

Kjvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Banana)

f‚wgKv (Introduction)
evsjv‡`kmn mviv c„w_ex‡Z Kjv GKwU AZ¨šÍ RbwcÖq dj| GwU kK©iv, dmdivm, K¨vjwmqvg, g¨vM‡bwkqvg 
Ges cUvwkqv‡gi Ab¨Zg Drm| G‡Z cÖPzi cwigv‡Y wfUvwgb Õwe-6Õ Av‡Q hv †ivM cÖwZ‡iv‡a mvnvh¨ K‡i Ges 
GKB mv‡_ i‡³i wn‡gv‡Møvweb ms‡køl‡Y AZ¨vek¨Kxq f‚wgKv cvjb K‡i| `v‡g Zzjbvg~jKfv‡e m¯Ív Ges 
cywó mg„× nIqvq evsjv‡`‡k GB djwU AZ¨šÍ RbwcÖq| Kjv KuvPv Ae¯’vq ivbœv K‡i Ges cvKv Ae¯’vq dj 
wn‡m‡e LvIqv hvq| 

• evsjv‡`‡k mviv eQie¨vcx wewfbœ Rv‡Zi Kjv cÖPzi cwigv‡Y Drcvw`Z nq

• GK cwimsL¨v‡b †`Lv †M‡Q †h, †`‡k cÖwZ eQi cÖvq 47,433 †n±i Rwg †_‡K 7,98,012 Ub Kjv 
Drcvw`Z nq (weweGm, 2016)

• g~jZ: †`kxq evRv‡i wewµi Rb¨ G †`‡ki ÿz`ª I gvSvix Pvwliv wewfbœ Rv‡Zi Kjv Pvl K‡i _v‡K| 
Gi g‡a¨ Ab¨Zg RvZ¸‡jv n‡jv mvMi Kjv, KuvP Kjv, mewi Kjv, evsjv Kjv, P¤úv Kjv BZ¨vw`

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui D`¨vbZË¡ M‡elYv †K›`ª †_‡K G ch©šÍ †gvU cvuPwU D”P djbkxj 
Kjvi RvZ Aegy³ Kiv n‡q‡Q

• RvZ¸‡jv n‡jv- evwi Kjv-1 (mvMi Kjv), evwi Kjv-2, 5 (KvuP Kjv), evwi Kjv-3 (evsjv Kjv) Ges 
evwi Kjv-4 (Pvucv Kjv)| D™¢vweZ RvZ¸‡jv D”P djbkxj, cywó mg„× Ges †ivM-‡cvKvgvKo mnbkxj 

Kjvi msMÖ‡nvËi e¨e¯’vcbvi ¸iæZ¡ 
(Importance of Banana Postharvest Management)
• Kjvi msMÖ‡nvËi e¨e¯’vcbv AZ¨šÍ ̧ iæZ¡c~Y©| evsjv‡`‡k cÖPwjZ I MZvbyMwZK msMÖ‡nvËi e¨e¯’vcbvi 

Kvi‡Y Drcvw`Z Kjvi kZKiv cÖvq 25 fvMB bó n‡q hvq, hv †`‡ki µgea©gvb wekvj Rb‡Mvôxi 
Lv`¨ I cywó wbivcËv weav‡b ûgwK ¯^iƒc

• Abychy³ cwic°Zvi ch©v‡q I fzj c×wZ‡Z MvQ †_‡K Kjvi Kvw` msMÖn, A`ÿZvi mv‡_ ivd 
n¨vwÛwjs Ges fzj c¨v‡KwRs I cwienb e¨e¯’vcbvi Kvi‡Y g~jZ: Kjvi Mv‡q `vM cov, Pvc LvIqv 
wKsev AvPuoRwbZ ÿ‡Zi Kvi‡Y msMÖ‡nvËi ÿwZi cwigvY †ewk nq

• ˆeÁvwbK c×wZ‡Z DËg msMÖ‡nvËi e¨e¯’vcbv  I `ÿZvi mv‡_ n¨vwÛwjs‡qi gva¨‡g GKw`‡K †hgb 
Kjvi msMÖ‡nvËi ÿwZ eûjvs‡k K‡g Avm‡e, Ab¨w`‡K †Zgwb ¸YMZ gvbm¤úbœ wbivc` Kjv †fv³vi 
wbKU †cŠuQv‡bv m¤¢e n‡e

• mg‡qi cwiµgvq evsjv‡`‡ki gvbyl GLb A‡bK †ewk ¯^v¯’¨ m‡PZb Ges cywó m¤^„× wbivc` dj I 
mewRi Rb¨ Zviv AwZwi³ g~j¨ w`‡ZI cÖ¯‘Z

• G Rb¨ ¸YMZgvb eRvq †i‡L wbivc` Kjv †fv³vi wbKU mieivn Kivi j‡ÿ¨ f¨vjy †PB‡b cÖ‡Z¨K 
av‡c DbœZ msMÖ‡nvËi cÖhyw³ I DËg PP©v e¨envi Kiv Avek¨K



27

Kijv cwienb I evRviRvZKiY
(Transportation and Marketing of Bitter gourd)
• gvV †_‡K ¯’vbxq evRv‡i Kijv fwZ© cøvwóK †µU ev K‡›UBbvi cwien‡Yi Rb¨ wiKmv-f¨vb ev wcKAvc 

e¨envi Kiv †h‡Z cv‡i

• Z‡e `~ieZ©x cvBKvwi evRv‡i †cÖi‡Yi Rb¨ Kijv, †e¸bmn mKj djg~j I kvK-mewR cwien‡Yi 
†ÿ‡Î mvaviY UªvK ev wgwb UªvK e¨envi Kiv †h‡Z cv‡i (wPÎ-9)

• Z‡e G‡ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq Ges 
gvÎwZwi³ †jvW Kiv bv nq| KviY G‡Z dm‡ji ¸Ygvb n«vm cvq 

• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvwi evRv‡i Ges we‡`‡k ißvwbi ‡ÿ‡Î Kijv 
cwien‡Yi Rb¨ wbqwš¿Z ZvcgvÎvi Kzwjs f¨vb e¨envi KivB DËg| G‡Z dm‡ji ¸Yv¸b eRvq _v‡K 
Ges wbivc†` cwienb Kiv hvq

 

Kijv msiÿY
(Bitter gourd Storage)
• wmwmGgwm wKsev Avo‡Z mvgwqK fv‡e Kijv msiÿ‡Yi Rb¨ ch©vß Av‡jv-evZvm PjvP‡ji e¨e¯’v 

Av‡Q Ggb iæ‡g cøvwóK †µUmn cY¨ msiÿY Ki‡Z n‡e| Gfv‡e iæg ZvcgvÎv I Av`ª©Zvq Kijv wZb 
w`b ch©šÍ msiÿY Kiv hvq

• Ab¨w`‡K Kzj iæ‡g KvswLZ wb¤œ ZvcgvÎv I Av`ª©Zvq (10-12 wWwMÖ †mjwmqvm I 85-90% Av`ª©Zv) 
1% wQ`ªhy³ cwjw_wj‡b c¨v‡KU K‡i Kijv msiÿY KivB DËg| G‡Z ¸YMZgvbmn 15-20 w`b ch©šÍ 
Kijv msiÿY Kiv hvq

• Z‡e Kzj iæg †_‡K D”P ZvcgvÎvq (28-30 wWwMÖ †mjwmqvm) †ei Kivi ci mewRi ̧ Yv¸b ̀ ªæZ Kg‡Z 
_vK‡Z _v‡K| GRb¨ Kzj iæ‡g msiwÿZ mewR wewµi Rb¨ ZvcgvÎv wbqwš¿Z mycvi gj-B (Av‡Mviv, 
wcÖÝ evRvi BZ¨vw`) DËg

†fv³v ch©v‡q Kijvi e¨e¯’vcbv
(Bitter gourd Management at Consumer Level)
• evRvi †_‡K µqK…Z Kijv evmvq Avbvi ci †cvKvq LvIqv wKsev ÿZhy³ Kijv †e‡Q Avjv`v Ki‡Z 

n‡e| AZ:ci fvj Kijv ¸‡jv cwi®‹vi K‡i 1% wQ`ªhy³ cwjw_wjb e¨v‡M c¨v‡KU K‡i †iwd«Rv‡iU‡i 
ivL‡j †ek K‡qw`b fvj _vK‡e

• ivbœvi c~‡e© Kijvmn me ai‡bi m‡ZR dj I mewR‡K 2% Lv`¨ jeb (cÖwZ wjUvi cvwb‡Z 20 MÖvg) 
ev 2% wf‡bMv‡ii `ªe‡b 15 wgwbU wfwR‡q ivL‡Z n‡e| G‡Z dj-mewR‡Z we`¨gvb ¯^v‡¯’¨i Rb¨ 
ÿwZKi ivmvqwbK `ªe¨ we‡kl K‡i †cwómvB‡Wi gvÎv 60-80% ch©šÍ K‡g hvq Ges Lvev‡ii Rb¨ 
wbivc` n‡q hvq| 

wgwó Kzgovi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Pumpkin)

f~wgKv (Intoduction)
wgwó Kzgov evsjv‡`‡ki AZ¨šÍ RbwcÖq Ges A_©‰bwZKfv‡e ¸iæZ¡c~Y© GKwU mweR dmj| we‡kl cywógvb, 
DbœZ msiÿY ÿgZv Ges jvfRbK nIqvq GwU‡K eZ©gv‡b D”P-g~‡j¨i dmj wn‡m‡e we‡ePbv Kiv nq| wgwó 
Kzgov mvaviYZ: KvuPv I cvKv Dfq Ae¯’vqB mewR wn‡m‡e LvIqv nq| G‡Z cÖPzi cwigv‡Y kK©iv, wfUvwgb, 
K¨v‡ivwUb‡qW we‡kl K‡i weUv K¨v‡ivwUb Ges A¨vw›U-Aw·‡W›U we`¨gvb| cvKv wgwó Kzgov Avgv‡`i †`‡ki 
we‡kl †kÖwY-‡ckvi gvby‡li wfUvwgb ÕGÕ-Gi Afve `~ixKi‡Y ¸iæZ¡c~Y© f~wgKv ivL‡Z cv‡i| Ab¨ dm‡ji 
Zzjbvq GKwU eo myweav n‡jv fvjfv‡e cwic° Ae¯’vq msMÖnK…Z wgwó Kzgov ¯^vfvweK iæg ZvcgvÎvq cÖvq 
wZb gvm ch©šÍ ¸Ygvb eRvq †i‡L msiÿY Kiv hvq| 

evsjv‡`‡k cÖwZ eQi cÖvq 54 nvRvi †n±i Rwg †_‡K 3 jÿ Ub wgwó Kzgov Drcbœ nq| Ach©vß my‡hvM-myweav 
I h_vh_ msMÖ‡nvËi e¨e¯’vcbvi Afv‡e Drcvw`Z wgwó Kzgovi cÖvq 9% bó n‡q hvq Ges evKx¸‡jviI 
¸YMZ gvb fvj _v‡K bv| wgwó Kzgovi ¸Yv¸b Ges msiÿY ÿgZv g~jZ: wbf©i K‡i mwVK cwic°Zvq gvV 
†_‡K msMÖn Kiv, Dchy³ msMÖ‡nvËi e¨e¯’vcbv Ges Aby‡gvw`Z ZvcgvÎvq ¸`vgRvZKi‡Yi Dci| 
msMÖ‡nvËi cÖhyw³i gva¨‡g GKwU wb¤œgv‡bi dm‡ji ¸Yv¸b evov‡bv bv †M‡jI GKwU fvj gv‡bi dm‡ji 
¸YMZgvb a‡i ivLv hvq| Kv‡RB DbœZ msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g m¤¢vebvgq GB dmjwU we‡`‡k ißvwb 
KiviI h‡_ó my‡hvM i‡q‡Q| DbœZ msMÖn c×wZ I msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g wb¤œ wjwLZ K‡qKwU we‡kl 
D‡Ïk¨ AR©b Kiv hv‡e:

1) wgwó Kzgovi ¸Yv¸Y eRvq ivLv hv‡e

2) msMÖ‡nvËi †ivM-RxevYyi AvµgY †_‡K dmj‡K iÿv Kiv hv‡e

3) Kzgovi ga¨ †_‡K cvwbi AcPqRwbZ ÿwZ n«vm Kiv hv‡e

evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K G ch©šÍ GKwU nvBweªWmn †gvU wZbwU wgwó KzgoviRvZ Aegy³ Kiv 
n‡q‡Q| RvZ¸‡jv n‡jv evwi wgwó Kzgov 1, 2 Ges evwi nvBweªW wgwó Kzgov-1| RvZ¸‡jv D”P djbkxj, cywó 
mg„×, AvswkKfv‡e †ivM I †cvKvi AvµgY mnbkxj Ges ißvwb Dc‡hvwM| 

msMÖ‡ni Rb¨ wgwó Kzgovi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Pumpkin)
evRv‡i †µZvi Pvwn`v I msiÿY ÿgZv e„w×i Rb¨ Dchy³ cwic°Zvi ch©v‡q gvV †_‡K wgwó Kzgov msMÖn 
Ki‡Z n‡e| mvaviYZ: KuvPv Ges cvKv Dfq Ae¯’vqB wgwó Kzgov mewR wn‡m‡e LvIqv nq| 

• KvuPv dj mewR wn‡m‡e e¨env‡ii Rb¨ mvaviYZ: civMvq‡Yi 20-25 w`‡bi g‡a¨B Zv MvQ †_‡K Zz‡j 
†dj‡Z n‡e

• G mgq d‡ji is meyR _vK‡e, djZ¡K gm„b I D¾¡j †`Lv‡e Ges bL w`‡q Pvc w`‡j mn‡RB bL 
djZ¡‡K Xz‡K hv‡e (wPÎ-3)

Ab¨w`‡K m¤ú~Y©fv‡e cwic° ev cvKv wgwó Kzgovi cwic°Zvi jÿY¸‡jv wb¤œiæc:

• mvaviYZ: †`‡k cÖPwjZ wgwó Kzgovi RvZ¸‡jv Pviv-‡ivc‡bi 3-4 gv‡mi g‡a¨ fvjfv‡e cwic° n‡q 
_v‡K

• G mgq †Lvmvi eY© D¾¡j meyR †_‡K cwiewZ©Z n‡q njy`vf †g‡U eY© aviY Ki‡e Ges †k‡li w`‡K 
†Lvmvi Dci cvDWv‡ii b¨vq AveiY co‡e

• d‡ji †evuUv ïwK‡q k³ n‡q hv‡e Ges meyR eY© †_‡K L‡oi b¨vq is n‡e| G mgq †evuUvi †Mvovi 
w`‡K KZ©‡bi ¯’vbwU (Abscission Layer) my¯úó n‡q DV‡e (wPÎ-4) 

• d‡ji kvum Mvp nj‡` ev Kgjv eY© aviY Ki‡e Ges wgóvbœZv evo‡e 

gvV †_‡K wgwó Kzgov msMÖn
(Pumpkin Collection from the field)

Dc‡ivwjøwLZ cwic°Zvi jÿY¸‡jv †`‡L †fv‡i wKsev †kl we‡K‡j aviv‡jv PvKz ev KvuwPi mvnv‡h¨ †evuUvmn 

wgwó Kzgov msMÖn Ki‡Z n‡e| 

• Kzgov Mv‡qi mv‡_ jvMv‡bv e„wZi †Kvb ÿwZ bv K‡i hZUv m¤¢e †QvU †evuUv †i‡L dj Zzj‡Z n‡e, hv‡Z 

cieZx©‡Z cwien‡bi mgq †evuUvi AvNv‡Z Ab¨ Kzgovi Mv‡q ÿZ m„wó bv nq

• †evuUv †Mvov †_‡K †f‡½ †M‡j †Lvjv Ask w`‡q Lye mn‡RB †iv‡Mi RxevYy cÖ‡ek K‡i dj‡K cwP‡q 

†dj‡e Ges Gi msiÿY Kvj gvivZ¥Kfv‡e K‡g hv‡e

• gvV †_‡K msMÖ‡ni mgq Ges cieZx© n¨vwÛwjs Gi mgq Kgx©‡`i AZ¨šÍ mZK©Zv Aej¤^Y Ki‡Z n‡e 

hv‡Z d‡ji Mv‡q †Kvb AvNvZ ev ÿZ m„wó bv nq

• msMÖ‡ni ci ciB dj¸‡jv‡K Qvqvhy³ ̄ ’v‡b †Kvb gvPvq ev gvwU‡Z cwi®‹vi PU ev wÎc‡ji Dci ivL‡Z 

n‡e hv‡Z gvwUi ms¯ú‡k© bv Av‡m

• Kzgov ¯’vbvšÍ‡ii mgq †evuUv a‡i ¯’vbvšÍi Kiv hv‡e bv| eis GwU‡K e‡ji g‡Zv a‡i wb‡q †h‡Z n‡e

wgwó Kzgovi msMÖ‡nvËi cwiPh©v
(Postharvest Management of Pumpkin)

c¨vKnvDR ev wmwmGgwm-‡Z Avbvi ci KiYxq welqvejx:

1) wgwó Kzgovi Mv‡q †j‡M _vKv gvwU I gqjv big Kvco w`‡q cwi®‹vi Ki‡Z n‡e

2) Gici cwi®‹vi cvwb w`‡q Kzgov ̧ ‡jv‡K ay‡q †dj‡Z n‡e wKsev cwi®‹vi †fRv Kvco w`‡q gy‡Q †dj‡Z 

n‡e 

3) †avqvi ci Kzgovi Mv‡qi cvwb ïwK‡q †M‡j †m¸wj‡K evRviRvZKi‡Yi D‡Ï‡k¨ c¨v‡KwRs Ki‡Z 

n‡e| G †ÿ‡Î c¨v‡KwRs K‡›UBbvi wn‡m‡e cøvw÷K †µU, jvBbvimn evu‡ki Szwo BZ¨vw` e¨envi Kiv 

†h‡Z cv‡i| Z‡e jÿ¨ ivL‡Z n‡e †hb cwien‡bi mgq †Kvb fv‡eB GK wgwó Kzgovi †evuUvi AvNv‡Z 

Ab¨wU AvNvZ cÖvß bv nq 

wgwó Kzgovi msiÿYI evRviRvZKiY
(Pumpkin Storage and Marketing)

• fvjfv‡e cvKv wgwó Kzgov ¯^vfvweK ZvcgvÎv (27-320 †m:) I Av`ª©Zvq (80-90%) cÖvq wZb gvm 

ch©šÍ fvjfv‡e msiÿY Kiv hvq| Z‡e D”P ZvcgvÎvi Kvi‡Y mg‡qi mv‡_ mv‡_ G¸‡jvi cywógvb 

we‡kl K‡i ÔwfUvwgb wmÕ-Gi cwigvY µgvš^‡q Kg‡Z _v‡K| G Qvov †ivM I †cvKvi cÖv`yf©v‡e 

msiÿYvMv‡i †ek wKQ zKzgov c‡P bó n‡q †h‡Z cv‡i 

• DbœZ c×wZ‡Z ¸`vgRvZ Ki‡j fvjfv‡e cwic° wgwó Kzgov 5-6 gvm ch©šÍ msiÿY Kiv hvq| Z‡e 

G †ÿ‡Î gvV †_‡K msMÖ‡ni ci ¸`vgRvZKi‡Yi c~‡e© Aek¨B wKDwis K‡i wb‡Z n‡e 

• wKDwis Gi Rb¨ cwi®‹vi Kzgov¸‡jv‡K †gvUvgywU 220 †m.ZvcgvÎv I 75-80% Av`ª©Zv m¤úbœ N‡i 15 

w`b ch©šÍ †i‡L w`‡Z n‡e| Kzgov¸‡jv‡K gvwUi Dci bv †i‡L †Kvb DuPz gvPvi Dci ivL‡Z n‡e 

• wKDwis cÖwµqvi d‡j wgwó Kzgovi Mv‡q _vKv mvgvb¨ KvUv, AuvPo wKsev ÿZ¯’vb c~iY n‡q hvq hvi 

d‡j cieZx©‡Z G¸‡jvi msiÿY ÿgZv †e‡o hvq| wKDwis cÖwµqvq Kzgov †_‡K 10% cvwb †ei n‡q 

hvq 

• wKDwis Gi ci `xN© †gqv`x msiÿ‡Yi Rb¨ wgwó Kzgov‡K wb¤œ ZvcgvÎvq ¸`vgRvZ Ki‡Z n‡e| G 

†ÿ‡Î ¸`vg N‡ii ZvcgvÎv 12-130 †m. Ges Av‡cwÿK Av`©ªZv 75-80% eRvq ivL‡Z n‡e| Gfv‡e 

msiÿY Ki‡j Kzgov¸‡jvi ¸YMZgvb eRvq _vK‡e Ges 5-6 gvm ch©šÍ fvj _vK‡e| ¸`vg †_‡K †ei 

Kivi ci ciB Kzgov¸‡jv‡K `ªæZ evRviRvZKi‡Yi e¨e¯’v Ki‡Z n‡e 

Kjvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Banana)

f‚wgKv (Introduction)
evsjv‡`kmn mviv c„w_ex‡Z Kjv GKwU AZ¨šÍ RbwcÖq dj| GwU kK©iv, dmdivm, K¨vjwmqvg, g¨vM‡bwkqvg 
Ges cUvwkqv‡gi Ab¨Zg Drm| G‡Z cÖPzi cwigv‡Y wfUvwgb Õwe-6Õ Av‡Q hv †ivM cÖwZ‡iv‡a mvnvh¨ K‡i Ges 
GKB mv‡_ i‡³i wn‡gv‡Møvweb ms‡køl‡Y AZ¨vek¨Kxq f‚wgKv cvjb K‡i| `v‡g Zzjbvg~jKfv‡e m¯Ív Ges 
cywó mg„× nIqvq evsjv‡`‡k GB djwU AZ¨šÍ RbwcÖq| Kjv KuvPv Ae¯’vq ivbœv K‡i Ges cvKv Ae¯’vq dj 
wn‡m‡e LvIqv hvq| 

• evsjv‡`‡k mviv eQie¨vcx wewfbœ Rv‡Zi Kjv cÖPzi cwigv‡Y Drcvw`Z nq

• GK cwimsL¨v‡b †`Lv †M‡Q †h, †`‡k cÖwZ eQi cÖvq 47,433 †n±i Rwg †_‡K 7,98,012 Ub Kjv 
Drcvw`Z nq (weweGm, 2016)

• g~jZ: †`kxq evRv‡i wewµi Rb¨ G †`‡ki ÿz`ª I gvSvix Pvwliv wewfbœ Rv‡Zi Kjv Pvl K‡i _v‡K| 
Gi g‡a¨ Ab¨Zg RvZ¸‡jv n‡jv mvMi Kjv, KuvP Kjv, mewi Kjv, evsjv Kjv, P¤úv Kjv BZ¨vw`

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui D`¨vbZË¡ M‡elYv †K›`ª †_‡K G ch©šÍ †gvU cvuPwU D”P djbkxj 
Kjvi RvZ Aegy³ Kiv n‡q‡Q

• RvZ¸‡jv n‡jv- evwi Kjv-1 (mvMi Kjv), evwi Kjv-2, 5 (KvuP Kjv), evwi Kjv-3 (evsjv Kjv) Ges 
evwi Kjv-4 (Pvucv Kjv)| D™¢vweZ RvZ¸‡jv D”P djbkxj, cywó mg„× Ges †ivM-‡cvKvgvKo mnbkxj 

Kjvi msMÖ‡nvËi e¨e¯’vcbvi ¸iæZ¡ 
(Importance of Banana Postharvest Management)
• Kjvi msMÖ‡nvËi e¨e¯’vcbv AZ¨šÍ ̧ iæZ¡c~Y©| evsjv‡`‡k cÖPwjZ I MZvbyMwZK msMÖ‡nvËi e¨e¯’vcbvi 

Kvi‡Y Drcvw`Z Kjvi kZKiv cÖvq 25 fvMB bó n‡q hvq, hv †`‡ki µgea©gvb wekvj Rb‡Mvôxi 
Lv`¨ I cywó wbivcËv weav‡b ûgwK ¯^iƒc

• Abychy³ cwic°Zvi ch©v‡q I fzj c×wZ‡Z MvQ †_‡K Kjvi Kvw` msMÖn, A`ÿZvi mv‡_ ivd 
n¨vwÛwjs Ges fzj c¨v‡KwRs I cwienb e¨e¯’vcbvi Kvi‡Y g~jZ: Kjvi Mv‡q `vM cov, Pvc LvIqv 
wKsev AvPuoRwbZ ÿ‡Zi Kvi‡Y msMÖ‡nvËi ÿwZi cwigvY †ewk nq

• ˆeÁvwbK c×wZ‡Z DËg msMÖ‡nvËi e¨e¯’vcbv  I `ÿZvi mv‡_ n¨vwÛwjs‡qi gva¨‡g GKw`‡K †hgb 
Kjvi msMÖ‡nvËi ÿwZ eûjvs‡k K‡g Avm‡e, Ab¨w`‡K †Zgwb ¸YMZ gvbm¤úbœ wbivc` Kjv †fv³vi 
wbKU †cŠuQv‡bv m¤¢e n‡e

• mg‡qi cwiµgvq evsjv‡`‡ki gvbyl GLb A‡bK †ewk ¯^v¯’¨ m‡PZb Ges cywó m¤^„× wbivc` dj I 
mewRi Rb¨ Zviv AwZwi³ g~j¨ w`‡ZI cÖ¯‘Z

• G Rb¨ ¸YMZgvb eRvq †i‡L wbivc` Kjv †fv³vi wbKU mieivn Kivi j‡ÿ¨ f¨vjy †PB‡b cÖ‡Z¨K 
av‡c DbœZ msMÖ‡nvËi cÖhyw³ I DËg PP©v e¨envi Kiv Avek¨K

wPÎ-1: Rwg‡Z (ev‡g) I gvPvq (Wv‡b) DbœZ c×wZ‡Z wgwó Kzgovi Pvl
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Kijv cwienb I evRviRvZKiY
(Transportation and Marketing of Bitter gourd)
• gvV †_‡K ¯’vbxq evRv‡i Kijv fwZ© cøvwóK †µU ev K‡›UBbvi cwien‡Yi Rb¨ wiKmv-f¨vb ev wcKAvc 

e¨envi Kiv †h‡Z cv‡i

• Z‡e `~ieZ©x cvBKvwi evRv‡i †cÖi‡Yi Rb¨ Kijv, †e¸bmn mKj djg~j I kvK-mewR cwien‡Yi 
†ÿ‡Î mvaviY UªvK ev wgwb UªvK e¨envi Kiv †h‡Z cv‡i (wPÎ-9)

• Z‡e G‡ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq Ges 
gvÎwZwi³ †jvW Kiv bv nq| KviY G‡Z dm‡ji ¸Ygvb n«vm cvq 

• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvwi evRv‡i Ges we‡`‡k ißvwbi ‡ÿ‡Î Kijv 
cwien‡Yi Rb¨ wbqwš¿Z ZvcgvÎvi Kzwjs f¨vb e¨envi KivB DËg| G‡Z dm‡ji ¸Yv¸b eRvq _v‡K 
Ges wbivc†` cwienb Kiv hvq

 

Kijv msiÿY
(Bitter gourd Storage)
• wmwmGgwm wKsev Avo‡Z mvgwqK fv‡e Kijv msiÿ‡Yi Rb¨ ch©vß Av‡jv-evZvm PjvP‡ji e¨e¯’v 

Av‡Q Ggb iæ‡g cøvwóK †µUmn cY¨ msiÿY Ki‡Z n‡e| Gfv‡e iæg ZvcgvÎv I Av`ª©Zvq Kijv wZb 
w`b ch©šÍ msiÿY Kiv hvq

• Ab¨w`‡K Kzj iæ‡g KvswLZ wb¤œ ZvcgvÎv I Av`ª©Zvq (10-12 wWwMÖ †mjwmqvm I 85-90% Av`ª©Zv) 
1% wQ`ªhy³ cwjw_wj‡b c¨v‡KU K‡i Kijv msiÿY KivB DËg| G‡Z ¸YMZgvbmn 15-20 w`b ch©šÍ 
Kijv msiÿY Kiv hvq

• Z‡e Kzj iæg †_‡K D”P ZvcgvÎvq (28-30 wWwMÖ †mjwmqvm) †ei Kivi ci mewRi ̧ Yv¸b ̀ ªæZ Kg‡Z 
_vK‡Z _v‡K| GRb¨ Kzj iæ‡g msiwÿZ mewR wewµi Rb¨ ZvcgvÎv wbqwš¿Z mycvi gj-B (Av‡Mviv, 
wcÖÝ evRvi BZ¨vw`) DËg

†fv³v ch©v‡q Kijvi e¨e¯’vcbv
(Bitter gourd Management at Consumer Level)
• evRvi †_‡K µqK…Z Kijv evmvq Avbvi ci †cvKvq LvIqv wKsev ÿZhy³ Kijv †e‡Q Avjv`v Ki‡Z 

n‡e| AZ:ci fvj Kijv ¸‡jv cwi®‹vi K‡i 1% wQ`ªhy³ cwjw_wjb e¨v‡M c¨v‡KU K‡i †iwd«Rv‡iU‡i 
ivL‡j †ek K‡qw`b fvj _vK‡e

• ivbœvi c~‡e© Kijvmn me ai‡bi m‡ZR dj I mewR‡K 2% Lv`¨ jeb (cÖwZ wjUvi cvwb‡Z 20 MÖvg) 
ev 2% wf‡bMv‡ii `ªe‡b 15 wgwbU wfwR‡q ivL‡Z n‡e| G‡Z dj-mewR‡Z we`¨gvb ¯^v‡¯’¨i Rb¨ 
ÿwZKi ivmvqwbK `ªe¨ we‡kl K‡i †cwómvB‡Wi gvÎv 60-80% ch©šÍ K‡g hvq Ges Lvev‡ii Rb¨ 
wbivc` n‡q hvq| 

wgwó Kzgovi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Pumpkin)

f~wgKv (Intoduction)
wgwó Kzgov evsjv‡`‡ki AZ¨šÍ RbwcÖq Ges A_©‰bwZKfv‡e ¸iæZ¡c~Y© GKwU mweR dmj| we‡kl cywógvb, 
DbœZ msiÿY ÿgZv Ges jvfRbK nIqvq GwU‡K eZ©gv‡b D”P-g~‡j¨i dmj wn‡m‡e we‡ePbv Kiv nq| wgwó 
Kzgov mvaviYZ: KvuPv I cvKv Dfq Ae¯’vqB mewR wn‡m‡e LvIqv nq| G‡Z cÖPzi cwigv‡Y kK©iv, wfUvwgb, 
K¨v‡ivwUb‡qW we‡kl K‡i weUv K¨v‡ivwUb Ges A¨vw›U-Aw·‡W›U we`¨gvb| cvKv wgwó Kzgov Avgv‡`i †`‡ki 
we‡kl †kÖwY-‡ckvi gvby‡li wfUvwgb ÕGÕ-Gi Afve `~ixKi‡Y ¸iæZ¡c~Y© f~wgKv ivL‡Z cv‡i| Ab¨ dm‡ji 
Zzjbvq GKwU eo myweav n‡jv fvjfv‡e cwic° Ae¯’vq msMÖnK…Z wgwó Kzgov ¯^vfvweK iæg ZvcgvÎvq cÖvq 
wZb gvm ch©šÍ ¸Ygvb eRvq †i‡L msiÿY Kiv hvq| 

evsjv‡`‡k cÖwZ eQi cÖvq 54 nvRvi †n±i Rwg †_‡K 3 jÿ Ub wgwó Kzgov Drcbœ nq| Ach©vß my‡hvM-myweav 
I h_vh_ msMÖ‡nvËi e¨e¯’vcbvi Afv‡e Drcvw`Z wgwó Kzgovi cÖvq 9% bó n‡q hvq Ges evKx¸‡jviI 
¸YMZ gvb fvj _v‡K bv| wgwó Kzgovi ¸Yv¸b Ges msiÿY ÿgZv g~jZ: wbf©i K‡i mwVK cwic°Zvq gvV 
†_‡K msMÖn Kiv, Dchy³ msMÖ‡nvËi e¨e¯’vcbv Ges Aby‡gvw`Z ZvcgvÎvq ¸`vgRvZKi‡Yi Dci| 
msMÖ‡nvËi cÖhyw³i gva¨‡g GKwU wb¤œgv‡bi dm‡ji ¸Yv¸b evov‡bv bv †M‡jI GKwU fvj gv‡bi dm‡ji 
¸YMZgvb a‡i ivLv hvq| Kv‡RB DbœZ msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g m¤¢vebvgq GB dmjwU we‡`‡k ißvwb 
KiviI h‡_ó my‡hvM i‡q‡Q| DbœZ msMÖn c×wZ I msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g wb¤œ wjwLZ K‡qKwU we‡kl 
D‡Ïk¨ AR©b Kiv hv‡e:

1) wgwó Kzgovi ¸Yv¸Y eRvq ivLv hv‡e

2) msMÖ‡nvËi †ivM-RxevYyi AvµgY †_‡K dmj‡K iÿv Kiv hv‡e

3) Kzgovi ga¨ †_‡K cvwbi AcPqRwbZ ÿwZ n«vm Kiv hv‡e

evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K G ch©šÍ GKwU nvBweªWmn †gvU wZbwU wgwó KzgoviRvZ Aegy³ Kiv 
n‡q‡Q| RvZ¸‡jv n‡jv evwi wgwó Kzgov 1, 2 Ges evwi nvBweªW wgwó Kzgov-1| RvZ¸‡jv D”P djbkxj, cywó 
mg„×, AvswkKfv‡e †ivM I †cvKvi AvµgY mnbkxj Ges ißvwb Dc‡hvwM| 

msMÖ‡ni Rb¨ wgwó Kzgovi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Pumpkin)
evRv‡i †µZvi Pvwn`v I msiÿY ÿgZv e„w×i Rb¨ Dchy³ cwic°Zvi ch©v‡q gvV †_‡K wgwó Kzgov msMÖn 
Ki‡Z n‡e| mvaviYZ: KuvPv Ges cvKv Dfq Ae¯’vqB wgwó Kzgov mewR wn‡m‡e LvIqv nq| 

• KvuPv dj mewR wn‡m‡e e¨env‡ii Rb¨ mvaviYZ: civMvq‡Yi 20-25 w`‡bi g‡a¨B Zv MvQ †_‡K Zz‡j 
†dj‡Z n‡e

• G mgq d‡ji is meyR _vK‡e, djZ¡K gm„b I D¾¡j †`Lv‡e Ges bL w`‡q Pvc w`‡j mn‡RB bL 
djZ¡‡K Xz‡K hv‡e (wPÎ-3)

Ab¨w`‡K m¤ú~Y©fv‡e cwic° ev cvKv wgwó Kzgovi cwic°Zvi jÿY¸‡jv wb¤œiæc:

• mvaviYZ: †`‡k cÖPwjZ wgwó Kzgovi RvZ¸‡jv Pviv-‡ivc‡bi 3-4 gv‡mi g‡a¨ fvjfv‡e cwic° n‡q 
_v‡K

• G mgq †Lvmvi eY© D¾¡j meyR †_‡K cwiewZ©Z n‡q njy`vf †g‡U eY© aviY Ki‡e Ges †k‡li w`‡K 
†Lvmvi Dci cvDWv‡ii b¨vq AveiY co‡e

• d‡ji †evuUv ïwK‡q k³ n‡q hv‡e Ges meyR eY© †_‡K L‡oi b¨vq is n‡e| G mgq †evuUvi †Mvovi 
w`‡K KZ©‡bi ¯’vbwU (Abscission Layer) my¯úó n‡q DV‡e (wPÎ-4) 

• d‡ji kvum Mvp nj‡` ev Kgjv eY© aviY Ki‡e Ges wgóvbœZv evo‡e 

gvV †_‡K wgwó Kzgov msMÖn
(Pumpkin Collection from the field)

Dc‡ivwjøwLZ cwic°Zvi jÿY¸‡jv †`‡L †fv‡i wKsev †kl we‡K‡j aviv‡jv PvKz ev KvuwPi mvnv‡h¨ †evuUvmn 

wgwó Kzgov msMÖn Ki‡Z n‡e| 

• Kzgov Mv‡qi mv‡_ jvMv‡bv e„wZi †Kvb ÿwZ bv K‡i hZUv m¤¢e †QvU †evuUv †i‡L dj Zzj‡Z n‡e, hv‡Z 

cieZx©‡Z cwien‡bi mgq †evuUvi AvNv‡Z Ab¨ Kzgovi Mv‡q ÿZ m„wó bv nq

• †evuUv †Mvov †_‡K †f‡½ †M‡j †Lvjv Ask w`‡q Lye mn‡RB †iv‡Mi RxevYy cÖ‡ek K‡i dj‡K cwP‡q 

†dj‡e Ges Gi msiÿY Kvj gvivZ¥Kfv‡e K‡g hv‡e

• gvV †_‡K msMÖ‡ni mgq Ges cieZx© n¨vwÛwjs Gi mgq Kgx©‡`i AZ¨šÍ mZK©Zv Aej¤^Y Ki‡Z n‡e 

hv‡Z d‡ji Mv‡q †Kvb AvNvZ ev ÿZ m„wó bv nq

• msMÖ‡ni ci ciB dj¸‡jv‡K Qvqvhy³ ̄ ’v‡b †Kvb gvPvq ev gvwU‡Z cwi®‹vi PU ev wÎc‡ji Dci ivL‡Z 

n‡e hv‡Z gvwUi ms¯ú‡k© bv Av‡m

• Kzgov ¯’vbvšÍ‡ii mgq †evuUv a‡i ¯’vbvšÍi Kiv hv‡e bv| eis GwU‡K e‡ji g‡Zv a‡i wb‡q †h‡Z n‡e

wgwó Kzgovi msMÖ‡nvËi cwiPh©v
(Postharvest Management of Pumpkin)

c¨vKnvDR ev wmwmGgwm-‡Z Avbvi ci KiYxq welqvejx:

1) wgwó Kzgovi Mv‡q †j‡M _vKv gvwU I gqjv big Kvco w`‡q cwi®‹vi Ki‡Z n‡e

2) Gici cwi®‹vi cvwb w`‡q Kzgov ̧ ‡jv‡K ay‡q †dj‡Z n‡e wKsev cwi®‹vi †fRv Kvco w`‡q gy‡Q †dj‡Z 

n‡e 

3) †avqvi ci Kzgovi Mv‡qi cvwb ïwK‡q †M‡j †m¸wj‡K evRviRvZKi‡Yi D‡Ï‡k¨ c¨v‡KwRs Ki‡Z 

n‡e| G †ÿ‡Î c¨v‡KwRs K‡›UBbvi wn‡m‡e cøvw÷K †µU, jvBbvimn evu‡ki Szwo BZ¨vw` e¨envi Kiv 

†h‡Z cv‡i| Z‡e jÿ¨ ivL‡Z n‡e †hb cwien‡bi mgq †Kvb fv‡eB GK wgwó Kzgovi †evuUvi AvNv‡Z 

Ab¨wU AvNvZ cÖvß bv nq 

wgwó Kzgovi msiÿYI evRviRvZKiY
(Pumpkin Storage and Marketing)

• fvjfv‡e cvKv wgwó Kzgov ¯^vfvweK ZvcgvÎv (27-320 †m:) I Av`ª©Zvq (80-90%) cÖvq wZb gvm 

ch©šÍ fvjfv‡e msiÿY Kiv hvq| Z‡e D”P ZvcgvÎvi Kvi‡Y mg‡qi mv‡_ mv‡_ G¸‡jvi cywógvb 

we‡kl K‡i ÔwfUvwgb wmÕ-Gi cwigvY µgvš^‡q Kg‡Z _v‡K| G Qvov †ivM I †cvKvi cÖv`yf©v‡e 

msiÿYvMv‡i †ek wKQ zKzgov c‡P bó n‡q †h‡Z cv‡i 

• DbœZ c×wZ‡Z ¸`vgRvZ Ki‡j fvjfv‡e cwic° wgwó Kzgov 5-6 gvm ch©šÍ msiÿY Kiv hvq| Z‡e 

G †ÿ‡Î gvV †_‡K msMÖ‡ni ci ¸`vgRvZKi‡Yi c~‡e© Aek¨B wKDwis K‡i wb‡Z n‡e 

• wKDwis Gi Rb¨ cwi®‹vi Kzgov¸‡jv‡K †gvUvgywU 220 †m.ZvcgvÎv I 75-80% Av`ª©Zv m¤úbœ N‡i 15 

w`b ch©šÍ †i‡L w`‡Z n‡e| Kzgov¸‡jv‡K gvwUi Dci bv †i‡L †Kvb DuPz gvPvi Dci ivL‡Z n‡e 

• wKDwis cÖwµqvi d‡j wgwó Kzgovi Mv‡q _vKv mvgvb¨ KvUv, AuvPo wKsev ÿZ¯’vb c~iY n‡q hvq hvi 

d‡j cieZx©‡Z G¸‡jvi msiÿY ÿgZv †e‡o hvq| wKDwis cÖwµqvq Kzgov †_‡K 10% cvwb †ei n‡q 

hvq 

• wKDwis Gi ci `xN© †gqv`x msiÿ‡Yi Rb¨ wgwó Kzgov‡K wb¤œ ZvcgvÎvq ¸`vgRvZ Ki‡Z n‡e| G 

†ÿ‡Î ¸`vg N‡ii ZvcgvÎv 12-130 †m. Ges Av‡cwÿK Av`©ªZv 75-80% eRvq ivL‡Z n‡e| Gfv‡e 

msiÿY Ki‡j Kzgov¸‡jvi ¸YMZgvb eRvq _vK‡e Ges 5-6 gvm ch©šÍ fvj _vK‡e| ¸`vg †_‡K †ei 

Kivi ci ciB Kzgov¸‡jv‡K `ªæZ evRviRvZKi‡Yi e¨e¯’v Ki‡Z n‡e 

Kjvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Banana)

f‚wgKv (Introduction)
evsjv‡`kmn mviv c„w_ex‡Z Kjv GKwU AZ¨šÍ RbwcÖq dj| GwU kK©iv, dmdivm, K¨vjwmqvg, g¨vM‡bwkqvg 
Ges cUvwkqv‡gi Ab¨Zg Drm| G‡Z cÖPzi cwigv‡Y wfUvwgb Õwe-6Õ Av‡Q hv †ivM cÖwZ‡iv‡a mvnvh¨ K‡i Ges 
GKB mv‡_ i‡³i wn‡gv‡Møvweb ms‡køl‡Y AZ¨vek¨Kxq f‚wgKv cvjb K‡i| `v‡g Zzjbvg~jKfv‡e m¯Ív Ges 
cywó mg„× nIqvq evsjv‡`‡k GB djwU AZ¨šÍ RbwcÖq| Kjv KuvPv Ae¯’vq ivbœv K‡i Ges cvKv Ae¯’vq dj 
wn‡m‡e LvIqv hvq| 

• evsjv‡`‡k mviv eQie¨vcx wewfbœ Rv‡Zi Kjv cÖPzi cwigv‡Y Drcvw`Z nq

• GK cwimsL¨v‡b †`Lv †M‡Q †h, †`‡k cÖwZ eQi cÖvq 47,433 †n±i Rwg †_‡K 7,98,012 Ub Kjv 
Drcvw`Z nq (weweGm, 2016)

• g~jZ: †`kxq evRv‡i wewµi Rb¨ G †`‡ki ÿz`ª I gvSvix Pvwliv wewfbœ Rv‡Zi Kjv Pvl K‡i _v‡K| 
Gi g‡a¨ Ab¨Zg RvZ¸‡jv n‡jv mvMi Kjv, KuvP Kjv, mewi Kjv, evsjv Kjv, P¤úv Kjv BZ¨vw`

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui D`¨vbZË¡ M‡elYv †K›`ª †_‡K G ch©šÍ †gvU cvuPwU D”P djbkxj 
Kjvi RvZ Aegy³ Kiv n‡q‡Q

• RvZ¸‡jv n‡jv- evwi Kjv-1 (mvMi Kjv), evwi Kjv-2, 5 (KvuP Kjv), evwi Kjv-3 (evsjv Kjv) Ges 
evwi Kjv-4 (Pvucv Kjv)| D™¢vweZ RvZ¸‡jv D”P djbkxj, cywó mg„× Ges †ivM-‡cvKvgvKo mnbkxj 

Kjvi msMÖ‡nvËi e¨e¯’vcbvi ¸iæZ¡ 
(Importance of Banana Postharvest Management)
• Kjvi msMÖ‡nvËi e¨e¯’vcbv AZ¨šÍ ̧ iæZ¡c~Y©| evsjv‡`‡k cÖPwjZ I MZvbyMwZK msMÖ‡nvËi e¨e¯’vcbvi 

Kvi‡Y Drcvw`Z Kjvi kZKiv cÖvq 25 fvMB bó n‡q hvq, hv †`‡ki µgea©gvb wekvj Rb‡Mvôxi 
Lv`¨ I cywó wbivcËv weav‡b ûgwK ¯^iƒc

• Abychy³ cwic°Zvi ch©v‡q I fzj c×wZ‡Z MvQ †_‡K Kjvi Kvw` msMÖn, A`ÿZvi mv‡_ ivd 
n¨vwÛwjs Ges fzj c¨v‡KwRs I cwienb e¨e¯’vcbvi Kvi‡Y g~jZ: Kjvi Mv‡q `vM cov, Pvc LvIqv 
wKsev AvPuoRwbZ ÿ‡Zi Kvi‡Y msMÖ‡nvËi ÿwZi cwigvY †ewk nq

• ˆeÁvwbK c×wZ‡Z DËg msMÖ‡nvËi e¨e¯’vcbv  I `ÿZvi mv‡_ n¨vwÛwjs‡qi gva¨‡g GKw`‡K †hgb 
Kjvi msMÖ‡nvËi ÿwZ eûjvs‡k K‡g Avm‡e, Ab¨w`‡K †Zgwb ¸YMZ gvbm¤úbœ wbivc` Kjv †fv³vi 
wbKU †cŠuQv‡bv m¤¢e n‡e

• mg‡qi cwiµgvq evsjv‡`‡ki gvbyl GLb A‡bK †ewk ¯^v¯’¨ m‡PZb Ges cywó m¤^„× wbivc` dj I 
mewRi Rb¨ Zviv AwZwi³ g~j¨ w`‡ZI cÖ¯‘Z

• G Rb¨ ¸YMZgvb eRvq †i‡L wbivc` Kjv †fv³vi wbKU mieivn Kivi j‡ÿ¨ f¨vjy †PB‡b cÖ‡Z¨K 
av‡c DbœZ msMÖ‡nvËi cÖhyw³ I DËg PP©v e¨envi Kiv Avek¨K

wPÎ-2: evwi wgwó Kzgov-1

wPÎ-3: mewR wn‡m‡e msMÖn Dc‡hvMx 
KuvPv wgwó Kzgov

wPÎ-4: mewR wn‡m‡e msMÖn Dc‡hvMx 
cvKv wgwó Kzgov

wPÎ-2: evwi nvBweªW wgwó Kzgov-1
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Kijv cwienb I evRviRvZKiY
(Transportation and Marketing of Bitter gourd)
• gvV †_‡K ¯’vbxq evRv‡i Kijv fwZ© cøvwóK †µU ev K‡›UBbvi cwien‡Yi Rb¨ wiKmv-f¨vb ev wcKAvc 

e¨envi Kiv †h‡Z cv‡i

• Z‡e `~ieZ©x cvBKvwi evRv‡i †cÖi‡Yi Rb¨ Kijv, †e¸bmn mKj djg~j I kvK-mewR cwien‡Yi 
†ÿ‡Î mvaviY UªvK ev wgwb UªvK e¨envi Kiv †h‡Z cv‡i (wPÎ-9)

• Z‡e G‡ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq Ges 
gvÎwZwi³ †jvW Kiv bv nq| KviY G‡Z dm‡ji ¸Ygvb n«vm cvq 

• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvwi evRv‡i Ges we‡`‡k ißvwbi ‡ÿ‡Î Kijv 
cwien‡Yi Rb¨ wbqwš¿Z ZvcgvÎvi Kzwjs f¨vb e¨envi KivB DËg| G‡Z dm‡ji ¸Yv¸b eRvq _v‡K 
Ges wbivc†` cwienb Kiv hvq

 

Kijv msiÿY
(Bitter gourd Storage)
• wmwmGgwm wKsev Avo‡Z mvgwqK fv‡e Kijv msiÿ‡Yi Rb¨ ch©vß Av‡jv-evZvm PjvP‡ji e¨e¯’v 

Av‡Q Ggb iæ‡g cøvwóK †µUmn cY¨ msiÿY Ki‡Z n‡e| Gfv‡e iæg ZvcgvÎv I Av`ª©Zvq Kijv wZb 
w`b ch©šÍ msiÿY Kiv hvq

• Ab¨w`‡K Kzj iæ‡g KvswLZ wb¤œ ZvcgvÎv I Av`ª©Zvq (10-12 wWwMÖ †mjwmqvm I 85-90% Av`ª©Zv) 
1% wQ`ªhy³ cwjw_wj‡b c¨v‡KU K‡i Kijv msiÿY KivB DËg| G‡Z ¸YMZgvbmn 15-20 w`b ch©šÍ 
Kijv msiÿY Kiv hvq

• Z‡e Kzj iæg †_‡K D”P ZvcgvÎvq (28-30 wWwMÖ †mjwmqvm) †ei Kivi ci mewRi ̧ Yv¸b ̀ ªæZ Kg‡Z 
_vK‡Z _v‡K| GRb¨ Kzj iæ‡g msiwÿZ mewR wewµi Rb¨ ZvcgvÎv wbqwš¿Z mycvi gj-B (Av‡Mviv, 
wcÖÝ evRvi BZ¨vw`) DËg

†fv³v ch©v‡q Kijvi e¨e¯’vcbv
(Bitter gourd Management at Consumer Level)
• evRvi †_‡K µqK…Z Kijv evmvq Avbvi ci †cvKvq LvIqv wKsev ÿZhy³ Kijv †e‡Q Avjv`v Ki‡Z 

n‡e| AZ:ci fvj Kijv ¸‡jv cwi®‹vi K‡i 1% wQ`ªhy³ cwjw_wjb e¨v‡M c¨v‡KU K‡i †iwd«Rv‡iU‡i 
ivL‡j †ek K‡qw`b fvj _vK‡e

• ivbœvi c~‡e© Kijvmn me ai‡bi m‡ZR dj I mewR‡K 2% Lv`¨ jeb (cÖwZ wjUvi cvwb‡Z 20 MÖvg) 
ev 2% wf‡bMv‡ii `ªe‡b 15 wgwbU wfwR‡q ivL‡Z n‡e| G‡Z dj-mewR‡Z we`¨gvb ¯^v‡¯’¨i Rb¨ 
ÿwZKi ivmvqwbK `ªe¨ we‡kl K‡i †cwómvB‡Wi gvÎv 60-80% ch©šÍ K‡g hvq Ges Lvev‡ii Rb¨ 
wbivc` n‡q hvq| 

wgwó Kzgovi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Pumpkin)

f~wgKv (Intoduction)
wgwó Kzgov evsjv‡`‡ki AZ¨šÍ RbwcÖq Ges A_©‰bwZKfv‡e ¸iæZ¡c~Y© GKwU mweR dmj| we‡kl cywógvb, 
DbœZ msiÿY ÿgZv Ges jvfRbK nIqvq GwU‡K eZ©gv‡b D”P-g~‡j¨i dmj wn‡m‡e we‡ePbv Kiv nq| wgwó 
Kzgov mvaviYZ: KvuPv I cvKv Dfq Ae¯’vqB mewR wn‡m‡e LvIqv nq| G‡Z cÖPzi cwigv‡Y kK©iv, wfUvwgb, 
K¨v‡ivwUb‡qW we‡kl K‡i weUv K¨v‡ivwUb Ges A¨vw›U-Aw·‡W›U we`¨gvb| cvKv wgwó Kzgov Avgv‡`i †`‡ki 
we‡kl †kÖwY-‡ckvi gvby‡li wfUvwgb ÕGÕ-Gi Afve `~ixKi‡Y ¸iæZ¡c~Y© f~wgKv ivL‡Z cv‡i| Ab¨ dm‡ji 
Zzjbvq GKwU eo myweav n‡jv fvjfv‡e cwic° Ae¯’vq msMÖnK…Z wgwó Kzgov ¯^vfvweK iæg ZvcgvÎvq cÖvq 
wZb gvm ch©šÍ ¸Ygvb eRvq †i‡L msiÿY Kiv hvq| 

evsjv‡`‡k cÖwZ eQi cÖvq 54 nvRvi †n±i Rwg †_‡K 3 jÿ Ub wgwó Kzgov Drcbœ nq| Ach©vß my‡hvM-myweav 
I h_vh_ msMÖ‡nvËi e¨e¯’vcbvi Afv‡e Drcvw`Z wgwó Kzgovi cÖvq 9% bó n‡q hvq Ges evKx¸‡jviI 
¸YMZ gvb fvj _v‡K bv| wgwó Kzgovi ¸Yv¸b Ges msiÿY ÿgZv g~jZ: wbf©i K‡i mwVK cwic°Zvq gvV 
†_‡K msMÖn Kiv, Dchy³ msMÖ‡nvËi e¨e¯’vcbv Ges Aby‡gvw`Z ZvcgvÎvq ¸`vgRvZKi‡Yi Dci| 
msMÖ‡nvËi cÖhyw³i gva¨‡g GKwU wb¤œgv‡bi dm‡ji ¸Yv¸b evov‡bv bv †M‡jI GKwU fvj gv‡bi dm‡ji 
¸YMZgvb a‡i ivLv hvq| Kv‡RB DbœZ msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g m¤¢vebvgq GB dmjwU we‡`‡k ißvwb 
KiviI h‡_ó my‡hvM i‡q‡Q| DbœZ msMÖn c×wZ I msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g wb¤œ wjwLZ K‡qKwU we‡kl 
D‡Ïk¨ AR©b Kiv hv‡e:

1) wgwó Kzgovi ¸Yv¸Y eRvq ivLv hv‡e

2) msMÖ‡nvËi †ivM-RxevYyi AvµgY †_‡K dmj‡K iÿv Kiv hv‡e

3) Kzgovi ga¨ †_‡K cvwbi AcPqRwbZ ÿwZ n«vm Kiv hv‡e

evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K G ch©šÍ GKwU nvBweªWmn †gvU wZbwU wgwó KzgoviRvZ Aegy³ Kiv 
n‡q‡Q| RvZ¸‡jv n‡jv evwi wgwó Kzgov 1, 2 Ges evwi nvBweªW wgwó Kzgov-1| RvZ¸‡jv D”P djbkxj, cywó 
mg„×, AvswkKfv‡e †ivM I †cvKvi AvµgY mnbkxj Ges ißvwb Dc‡hvwM| 

msMÖ‡ni Rb¨ wgwó Kzgovi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Pumpkin)
evRv‡i †µZvi Pvwn`v I msiÿY ÿgZv e„w×i Rb¨ Dchy³ cwic°Zvi ch©v‡q gvV †_‡K wgwó Kzgov msMÖn 
Ki‡Z n‡e| mvaviYZ: KuvPv Ges cvKv Dfq Ae¯’vqB wgwó Kzgov mewR wn‡m‡e LvIqv nq| 

• KvuPv dj mewR wn‡m‡e e¨env‡ii Rb¨ mvaviYZ: civMvq‡Yi 20-25 w`‡bi g‡a¨B Zv MvQ †_‡K Zz‡j 
†dj‡Z n‡e

• G mgq d‡ji is meyR _vK‡e, djZ¡K gm„b I D¾¡j †`Lv‡e Ges bL w`‡q Pvc w`‡j mn‡RB bL 
djZ¡‡K Xz‡K hv‡e (wPÎ-3)

Ab¨w`‡K m¤ú~Y©fv‡e cwic° ev cvKv wgwó Kzgovi cwic°Zvi jÿY¸‡jv wb¤œiæc:

• mvaviYZ: †`‡k cÖPwjZ wgwó Kzgovi RvZ¸‡jv Pviv-‡ivc‡bi 3-4 gv‡mi g‡a¨ fvjfv‡e cwic° n‡q 
_v‡K

• G mgq †Lvmvi eY© D¾¡j meyR †_‡K cwiewZ©Z n‡q njy`vf †g‡U eY© aviY Ki‡e Ges †k‡li w`‡K 
†Lvmvi Dci cvDWv‡ii b¨vq AveiY co‡e

• d‡ji †evuUv ïwK‡q k³ n‡q hv‡e Ges meyR eY© †_‡K L‡oi b¨vq is n‡e| G mgq †evuUvi †Mvovi 
w`‡K KZ©‡bi ¯’vbwU (Abscission Layer) my¯úó n‡q DV‡e (wPÎ-4) 

• d‡ji kvum Mvp nj‡` ev Kgjv eY© aviY Ki‡e Ges wgóvbœZv evo‡e 

gvV †_‡K wgwó Kzgov msMÖn
(Pumpkin Collection from the field)

Dc‡ivwjøwLZ cwic°Zvi jÿY¸‡jv †`‡L †fv‡i wKsev †kl we‡K‡j aviv‡jv PvKz ev KvuwPi mvnv‡h¨ †evuUvmn 

wgwó Kzgov msMÖn Ki‡Z n‡e| 

• Kzgov Mv‡qi mv‡_ jvMv‡bv e„wZi †Kvb ÿwZ bv K‡i hZUv m¤¢e †QvU †evuUv †i‡L dj Zzj‡Z n‡e, hv‡Z 

cieZx©‡Z cwien‡bi mgq †evuUvi AvNv‡Z Ab¨ Kzgovi Mv‡q ÿZ m„wó bv nq

• †evuUv †Mvov †_‡K †f‡½ †M‡j †Lvjv Ask w`‡q Lye mn‡RB †iv‡Mi RxevYy cÖ‡ek K‡i dj‡K cwP‡q 

†dj‡e Ges Gi msiÿY Kvj gvivZ¥Kfv‡e K‡g hv‡e

• gvV †_‡K msMÖ‡ni mgq Ges cieZx© n¨vwÛwjs Gi mgq Kgx©‡`i AZ¨šÍ mZK©Zv Aej¤^Y Ki‡Z n‡e 

hv‡Z d‡ji Mv‡q †Kvb AvNvZ ev ÿZ m„wó bv nq

• msMÖ‡ni ci ciB dj¸‡jv‡K Qvqvhy³ ̄ ’v‡b †Kvb gvPvq ev gvwU‡Z cwi®‹vi PU ev wÎc‡ji Dci ivL‡Z 

n‡e hv‡Z gvwUi ms¯ú‡k© bv Av‡m

• Kzgov ¯’vbvšÍ‡ii mgq †evuUv a‡i ¯’vbvšÍi Kiv hv‡e bv| eis GwU‡K e‡ji g‡Zv a‡i wb‡q †h‡Z n‡e

wgwó Kzgovi msMÖ‡nvËi cwiPh©v
(Postharvest Management of Pumpkin)

c¨vKnvDR ev wmwmGgwm-‡Z Avbvi ci KiYxq welqvejx:

1) wgwó Kzgovi Mv‡q †j‡M _vKv gvwU I gqjv big Kvco w`‡q cwi®‹vi Ki‡Z n‡e

2) Gici cwi®‹vi cvwb w`‡q Kzgov ̧ ‡jv‡K ay‡q †dj‡Z n‡e wKsev cwi®‹vi †fRv Kvco w`‡q gy‡Q †dj‡Z 

n‡e 

3) †avqvi ci Kzgovi Mv‡qi cvwb ïwK‡q †M‡j †m¸wj‡K evRviRvZKi‡Yi D‡Ï‡k¨ c¨v‡KwRs Ki‡Z 

n‡e| G †ÿ‡Î c¨v‡KwRs K‡›UBbvi wn‡m‡e cøvw÷K †µU, jvBbvimn evu‡ki Szwo BZ¨vw` e¨envi Kiv 

†h‡Z cv‡i| Z‡e jÿ¨ ivL‡Z n‡e †hb cwien‡bi mgq †Kvb fv‡eB GK wgwó Kzgovi †evuUvi AvNv‡Z 

Ab¨wU AvNvZ cÖvß bv nq 

wgwó Kzgovi msiÿYI evRviRvZKiY
(Pumpkin Storage and Marketing)

• fvjfv‡e cvKv wgwó Kzgov ¯^vfvweK ZvcgvÎv (27-320 †m:) I Av`ª©Zvq (80-90%) cÖvq wZb gvm 

ch©šÍ fvjfv‡e msiÿY Kiv hvq| Z‡e D”P ZvcgvÎvi Kvi‡Y mg‡qi mv‡_ mv‡_ G¸‡jvi cywógvb 

we‡kl K‡i ÔwfUvwgb wmÕ-Gi cwigvY µgvš^‡q Kg‡Z _v‡K| G Qvov †ivM I †cvKvi cÖv`yf©v‡e 

msiÿYvMv‡i †ek wKQ zKzgov c‡P bó n‡q †h‡Z cv‡i 

• DbœZ c×wZ‡Z ¸`vgRvZ Ki‡j fvjfv‡e cwic° wgwó Kzgov 5-6 gvm ch©šÍ msiÿY Kiv hvq| Z‡e 

G †ÿ‡Î gvV †_‡K msMÖ‡ni ci ¸`vgRvZKi‡Yi c~‡e© Aek¨B wKDwis K‡i wb‡Z n‡e 

• wKDwis Gi Rb¨ cwi®‹vi Kzgov¸‡jv‡K †gvUvgywU 220 †m.ZvcgvÎv I 75-80% Av`ª©Zv m¤úbœ N‡i 15 

w`b ch©šÍ †i‡L w`‡Z n‡e| Kzgov¸‡jv‡K gvwUi Dci bv †i‡L †Kvb DuPz gvPvi Dci ivL‡Z n‡e 

• wKDwis cÖwµqvi d‡j wgwó Kzgovi Mv‡q _vKv mvgvb¨ KvUv, AuvPo wKsev ÿZ¯’vb c~iY n‡q hvq hvi 

d‡j cieZx©‡Z G¸‡jvi msiÿY ÿgZv †e‡o hvq| wKDwis cÖwµqvq Kzgov †_‡K 10% cvwb †ei n‡q 

hvq 

• wKDwis Gi ci `xN© †gqv`x msiÿ‡Yi Rb¨ wgwó Kzgov‡K wb¤œ ZvcgvÎvq ¸`vgRvZ Ki‡Z n‡e| G 

†ÿ‡Î ¸`vg N‡ii ZvcgvÎv 12-130 †m. Ges Av‡cwÿK Av`©ªZv 75-80% eRvq ivL‡Z n‡e| Gfv‡e 

msiÿY Ki‡j Kzgov¸‡jvi ¸YMZgvb eRvq _vK‡e Ges 5-6 gvm ch©šÍ fvj _vK‡e| ¸`vg †_‡K †ei 

Kivi ci ciB Kzgov¸‡jv‡K `ªæZ evRviRvZKi‡Yi e¨e¯’v Ki‡Z n‡e 

Kjvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Banana)

f‚wgKv (Introduction)
evsjv‡`kmn mviv c„w_ex‡Z Kjv GKwU AZ¨šÍ RbwcÖq dj| GwU kK©iv, dmdivm, K¨vjwmqvg, g¨vM‡bwkqvg 
Ges cUvwkqv‡gi Ab¨Zg Drm| G‡Z cÖPzi cwigv‡Y wfUvwgb Õwe-6Õ Av‡Q hv †ivM cÖwZ‡iv‡a mvnvh¨ K‡i Ges 
GKB mv‡_ i‡³i wn‡gv‡Møvweb ms‡køl‡Y AZ¨vek¨Kxq f‚wgKv cvjb K‡i| `v‡g Zzjbvg~jKfv‡e m¯Ív Ges 
cywó mg„× nIqvq evsjv‡`‡k GB djwU AZ¨šÍ RbwcÖq| Kjv KuvPv Ae¯’vq ivbœv K‡i Ges cvKv Ae¯’vq dj 
wn‡m‡e LvIqv hvq| 

• evsjv‡`‡k mviv eQie¨vcx wewfbœ Rv‡Zi Kjv cÖPzi cwigv‡Y Drcvw`Z nq

• GK cwimsL¨v‡b †`Lv †M‡Q †h, †`‡k cÖwZ eQi cÖvq 47,433 †n±i Rwg †_‡K 7,98,012 Ub Kjv 
Drcvw`Z nq (weweGm, 2016)

• g~jZ: †`kxq evRv‡i wewµi Rb¨ G †`‡ki ÿz`ª I gvSvix Pvwliv wewfbœ Rv‡Zi Kjv Pvl K‡i _v‡K| 
Gi g‡a¨ Ab¨Zg RvZ¸‡jv n‡jv mvMi Kjv, KuvP Kjv, mewi Kjv, evsjv Kjv, P¤úv Kjv BZ¨vw`

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui D`¨vbZË¡ M‡elYv †K›`ª †_‡K G ch©šÍ †gvU cvuPwU D”P djbkxj 
Kjvi RvZ Aegy³ Kiv n‡q‡Q

• RvZ¸‡jv n‡jv- evwi Kjv-1 (mvMi Kjv), evwi Kjv-2, 5 (KvuP Kjv), evwi Kjv-3 (evsjv Kjv) Ges 
evwi Kjv-4 (Pvucv Kjv)| D™¢vweZ RvZ¸‡jv D”P djbkxj, cywó mg„× Ges †ivM-‡cvKvgvKo mnbkxj 

Kjvi msMÖ‡nvËi e¨e¯’vcbvi ¸iæZ¡ 
(Importance of Banana Postharvest Management)
• Kjvi msMÖ‡nvËi e¨e¯’vcbv AZ¨šÍ ̧ iæZ¡c~Y©| evsjv‡`‡k cÖPwjZ I MZvbyMwZK msMÖ‡nvËi e¨e¯’vcbvi 

Kvi‡Y Drcvw`Z Kjvi kZKiv cÖvq 25 fvMB bó n‡q hvq, hv †`‡ki µgea©gvb wekvj Rb‡Mvôxi 
Lv`¨ I cywó wbivcËv weav‡b ûgwK ¯^iƒc

• Abychy³ cwic°Zvi ch©v‡q I fzj c×wZ‡Z MvQ †_‡K Kjvi Kvw` msMÖn, A`ÿZvi mv‡_ ivd 
n¨vwÛwjs Ges fzj c¨v‡KwRs I cwienb e¨e¯’vcbvi Kvi‡Y g~jZ: Kjvi Mv‡q `vM cov, Pvc LvIqv 
wKsev AvPuoRwbZ ÿ‡Zi Kvi‡Y msMÖ‡nvËi ÿwZi cwigvY †ewk nq

• ˆeÁvwbK c×wZ‡Z DËg msMÖ‡nvËi e¨e¯’vcbv  I `ÿZvi mv‡_ n¨vwÛwjs‡qi gva¨‡g GKw`‡K †hgb 
Kjvi msMÖ‡nvËi ÿwZ eûjvs‡k K‡g Avm‡e, Ab¨w`‡K †Zgwb ¸YMZ gvbm¤úbœ wbivc` Kjv †fv³vi 
wbKU †cŠuQv‡bv m¤¢e n‡e

• mg‡qi cwiµgvq evsjv‡`‡ki gvbyl GLb A‡bK †ewk ¯^v¯’¨ m‡PZb Ges cywó m¤^„× wbivc` dj I 
mewRi Rb¨ Zviv AwZwi³ g~j¨ w`‡ZI cÖ¯‘Z

• G Rb¨ ¸YMZgvb eRvq †i‡L wbivc` Kjv †fv³vi wbKU mieivn Kivi j‡ÿ¨ f¨vjy †PB‡b cÖ‡Z¨K 
av‡c DbœZ msMÖ‡nvËi cÖhyw³ I DËg PP©v e¨envi Kiv Avek¨K
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Kijv cwienb I evRviRvZKiY
(Transportation and Marketing of Bitter gourd)
• gvV †_‡K ¯’vbxq evRv‡i Kijv fwZ© cøvwóK †µU ev K‡›UBbvi cwien‡Yi Rb¨ wiKmv-f¨vb ev wcKAvc 

e¨envi Kiv †h‡Z cv‡i

• Z‡e `~ieZ©x cvBKvwi evRv‡i †cÖi‡Yi Rb¨ Kijv, †e¸bmn mKj djg~j I kvK-mewR cwien‡Yi 
†ÿ‡Î mvaviY UªvK ev wgwb UªvK e¨envi Kiv †h‡Z cv‡i (wPÎ-9)

• Z‡e G‡ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq Ges 
gvÎwZwi³ †jvW Kiv bv nq| KviY G‡Z dm‡ji ¸Ygvb n«vm cvq 

• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvwi evRv‡i Ges we‡`‡k ißvwbi ‡ÿ‡Î Kijv 
cwien‡Yi Rb¨ wbqwš¿Z ZvcgvÎvi Kzwjs f¨vb e¨envi KivB DËg| G‡Z dm‡ji ¸Yv¸b eRvq _v‡K 
Ges wbivc†` cwienb Kiv hvq

 

Kijv msiÿY
(Bitter gourd Storage)
• wmwmGgwm wKsev Avo‡Z mvgwqK fv‡e Kijv msiÿ‡Yi Rb¨ ch©vß Av‡jv-evZvm PjvP‡ji e¨e¯’v 

Av‡Q Ggb iæ‡g cøvwóK †µUmn cY¨ msiÿY Ki‡Z n‡e| Gfv‡e iæg ZvcgvÎv I Av`ª©Zvq Kijv wZb 
w`b ch©šÍ msiÿY Kiv hvq

• Ab¨w`‡K Kzj iæ‡g KvswLZ wb¤œ ZvcgvÎv I Av`ª©Zvq (10-12 wWwMÖ †mjwmqvm I 85-90% Av`ª©Zv) 
1% wQ`ªhy³ cwjw_wj‡b c¨v‡KU K‡i Kijv msiÿY KivB DËg| G‡Z ¸YMZgvbmn 15-20 w`b ch©šÍ 
Kijv msiÿY Kiv hvq

• Z‡e Kzj iæg †_‡K D”P ZvcgvÎvq (28-30 wWwMÖ †mjwmqvm) †ei Kivi ci mewRi ̧ Yv¸b ̀ ªæZ Kg‡Z 
_vK‡Z _v‡K| GRb¨ Kzj iæ‡g msiwÿZ mewR wewµi Rb¨ ZvcgvÎv wbqwš¿Z mycvi gj-B (Av‡Mviv, 
wcÖÝ evRvi BZ¨vw`) DËg

†fv³v ch©v‡q Kijvi e¨e¯’vcbv
(Bitter gourd Management at Consumer Level)
• evRvi †_‡K µqK…Z Kijv evmvq Avbvi ci †cvKvq LvIqv wKsev ÿZhy³ Kijv †e‡Q Avjv`v Ki‡Z 

n‡e| AZ:ci fvj Kijv ¸‡jv cwi®‹vi K‡i 1% wQ`ªhy³ cwjw_wjb e¨v‡M c¨v‡KU K‡i †iwd«Rv‡iU‡i 
ivL‡j †ek K‡qw`b fvj _vK‡e

• ivbœvi c~‡e© Kijvmn me ai‡bi m‡ZR dj I mewR‡K 2% Lv`¨ jeb (cÖwZ wjUvi cvwb‡Z 20 MÖvg) 
ev 2% wf‡bMv‡ii `ªe‡b 15 wgwbU wfwR‡q ivL‡Z n‡e| G‡Z dj-mewR‡Z we`¨gvb ¯^v‡¯’¨i Rb¨ 
ÿwZKi ivmvqwbK `ªe¨ we‡kl K‡i †cwómvB‡Wi gvÎv 60-80% ch©šÍ K‡g hvq Ges Lvev‡ii Rb¨ 
wbivc` n‡q hvq| 

wgwó Kzgovi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Pumpkin)

f~wgKv (Intoduction)
wgwó Kzgov evsjv‡`‡ki AZ¨šÍ RbwcÖq Ges A_©‰bwZKfv‡e ¸iæZ¡c~Y© GKwU mweR dmj| we‡kl cywógvb, 
DbœZ msiÿY ÿgZv Ges jvfRbK nIqvq GwU‡K eZ©gv‡b D”P-g~‡j¨i dmj wn‡m‡e we‡ePbv Kiv nq| wgwó 
Kzgov mvaviYZ: KvuPv I cvKv Dfq Ae¯’vqB mewR wn‡m‡e LvIqv nq| G‡Z cÖPzi cwigv‡Y kK©iv, wfUvwgb, 
K¨v‡ivwUb‡qW we‡kl K‡i weUv K¨v‡ivwUb Ges A¨vw›U-Aw·‡W›U we`¨gvb| cvKv wgwó Kzgov Avgv‡`i †`‡ki 
we‡kl †kÖwY-‡ckvi gvby‡li wfUvwgb ÕGÕ-Gi Afve `~ixKi‡Y ¸iæZ¡c~Y© f~wgKv ivL‡Z cv‡i| Ab¨ dm‡ji 
Zzjbvq GKwU eo myweav n‡jv fvjfv‡e cwic° Ae¯’vq msMÖnK…Z wgwó Kzgov ¯^vfvweK iæg ZvcgvÎvq cÖvq 
wZb gvm ch©šÍ ¸Ygvb eRvq †i‡L msiÿY Kiv hvq| 

evsjv‡`‡k cÖwZ eQi cÖvq 54 nvRvi †n±i Rwg †_‡K 3 jÿ Ub wgwó Kzgov Drcbœ nq| Ach©vß my‡hvM-myweav 
I h_vh_ msMÖ‡nvËi e¨e¯’vcbvi Afv‡e Drcvw`Z wgwó Kzgovi cÖvq 9% bó n‡q hvq Ges evKx¸‡jviI 
¸YMZ gvb fvj _v‡K bv| wgwó Kzgovi ¸Yv¸b Ges msiÿY ÿgZv g~jZ: wbf©i K‡i mwVK cwic°Zvq gvV 
†_‡K msMÖn Kiv, Dchy³ msMÖ‡nvËi e¨e¯’vcbv Ges Aby‡gvw`Z ZvcgvÎvq ¸`vgRvZKi‡Yi Dci| 
msMÖ‡nvËi cÖhyw³i gva¨‡g GKwU wb¤œgv‡bi dm‡ji ¸Yv¸b evov‡bv bv †M‡jI GKwU fvj gv‡bi dm‡ji 
¸YMZgvb a‡i ivLv hvq| Kv‡RB DbœZ msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g m¤¢vebvgq GB dmjwU we‡`‡k ißvwb 
KiviI h‡_ó my‡hvM i‡q‡Q| DbœZ msMÖn c×wZ I msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g wb¤œ wjwLZ K‡qKwU we‡kl 
D‡Ïk¨ AR©b Kiv hv‡e:

1) wgwó Kzgovi ¸Yv¸Y eRvq ivLv hv‡e

2) msMÖ‡nvËi †ivM-RxevYyi AvµgY †_‡K dmj‡K iÿv Kiv hv‡e

3) Kzgovi ga¨ †_‡K cvwbi AcPqRwbZ ÿwZ n«vm Kiv hv‡e

evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K G ch©šÍ GKwU nvBweªWmn †gvU wZbwU wgwó KzgoviRvZ Aegy³ Kiv 
n‡q‡Q| RvZ¸‡jv n‡jv evwi wgwó Kzgov 1, 2 Ges evwi nvBweªW wgwó Kzgov-1| RvZ¸‡jv D”P djbkxj, cywó 
mg„×, AvswkKfv‡e †ivM I †cvKvi AvµgY mnbkxj Ges ißvwb Dc‡hvwM| 

msMÖ‡ni Rb¨ wgwó Kzgovi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Pumpkin)
evRv‡i †µZvi Pvwn`v I msiÿY ÿgZv e„w×i Rb¨ Dchy³ cwic°Zvi ch©v‡q gvV †_‡K wgwó Kzgov msMÖn 
Ki‡Z n‡e| mvaviYZ: KuvPv Ges cvKv Dfq Ae¯’vqB wgwó Kzgov mewR wn‡m‡e LvIqv nq| 

• KvuPv dj mewR wn‡m‡e e¨env‡ii Rb¨ mvaviYZ: civMvq‡Yi 20-25 w`‡bi g‡a¨B Zv MvQ †_‡K Zz‡j 
†dj‡Z n‡e

• G mgq d‡ji is meyR _vK‡e, djZ¡K gm„b I D¾¡j †`Lv‡e Ges bL w`‡q Pvc w`‡j mn‡RB bL 
djZ¡‡K Xz‡K hv‡e (wPÎ-3)

Ab¨w`‡K m¤ú~Y©fv‡e cwic° ev cvKv wgwó Kzgovi cwic°Zvi jÿY¸‡jv wb¤œiæc:

• mvaviYZ: †`‡k cÖPwjZ wgwó Kzgovi RvZ¸‡jv Pviv-‡ivc‡bi 3-4 gv‡mi g‡a¨ fvjfv‡e cwic° n‡q 
_v‡K

• G mgq †Lvmvi eY© D¾¡j meyR †_‡K cwiewZ©Z n‡q njy`vf †g‡U eY© aviY Ki‡e Ges †k‡li w`‡K 
†Lvmvi Dci cvDWv‡ii b¨vq AveiY co‡e

• d‡ji †evuUv ïwK‡q k³ n‡q hv‡e Ges meyR eY© †_‡K L‡oi b¨vq is n‡e| G mgq †evuUvi †Mvovi 
w`‡K KZ©‡bi ¯’vbwU (Abscission Layer) my¯úó n‡q DV‡e (wPÎ-4) 

• d‡ji kvum Mvp nj‡` ev Kgjv eY© aviY Ki‡e Ges wgóvbœZv evo‡e 

gvV †_‡K wgwó Kzgov msMÖn
(Pumpkin Collection from the field)

Dc‡ivwjøwLZ cwic°Zvi jÿY¸‡jv †`‡L †fv‡i wKsev †kl we‡K‡j aviv‡jv PvKz ev KvuwPi mvnv‡h¨ †evuUvmn 

wgwó Kzgov msMÖn Ki‡Z n‡e| 

• Kzgov Mv‡qi mv‡_ jvMv‡bv e„wZi †Kvb ÿwZ bv K‡i hZUv m¤¢e †QvU †evuUv †i‡L dj Zzj‡Z n‡e, hv‡Z 

cieZx©‡Z cwien‡bi mgq †evuUvi AvNv‡Z Ab¨ Kzgovi Mv‡q ÿZ m„wó bv nq

• †evuUv †Mvov †_‡K †f‡½ †M‡j †Lvjv Ask w`‡q Lye mn‡RB †iv‡Mi RxevYy cÖ‡ek K‡i dj‡K cwP‡q 

†dj‡e Ges Gi msiÿY Kvj gvivZ¥Kfv‡e K‡g hv‡e

• gvV †_‡K msMÖ‡ni mgq Ges cieZx© n¨vwÛwjs Gi mgq Kgx©‡`i AZ¨šÍ mZK©Zv Aej¤^Y Ki‡Z n‡e 

hv‡Z d‡ji Mv‡q †Kvb AvNvZ ev ÿZ m„wó bv nq

• msMÖ‡ni ci ciB dj¸‡jv‡K Qvqvhy³ ̄ ’v‡b †Kvb gvPvq ev gvwU‡Z cwi®‹vi PU ev wÎc‡ji Dci ivL‡Z 

n‡e hv‡Z gvwUi ms¯ú‡k© bv Av‡m

• Kzgov ¯’vbvšÍ‡ii mgq †evuUv a‡i ¯’vbvšÍi Kiv hv‡e bv| eis GwU‡K e‡ji g‡Zv a‡i wb‡q †h‡Z n‡e

wgwó Kzgovi msMÖ‡nvËi cwiPh©v
(Postharvest Management of Pumpkin)

c¨vKnvDR ev wmwmGgwm-‡Z Avbvi ci KiYxq welqvejx:

1) wgwó Kzgovi Mv‡q †j‡M _vKv gvwU I gqjv big Kvco w`‡q cwi®‹vi Ki‡Z n‡e

2) Gici cwi®‹vi cvwb w`‡q Kzgov ̧ ‡jv‡K ay‡q †dj‡Z n‡e wKsev cwi®‹vi †fRv Kvco w`‡q gy‡Q †dj‡Z 

n‡e 

3) †avqvi ci Kzgovi Mv‡qi cvwb ïwK‡q †M‡j †m¸wj‡K evRviRvZKi‡Yi D‡Ï‡k¨ c¨v‡KwRs Ki‡Z 

n‡e| G †ÿ‡Î c¨v‡KwRs K‡›UBbvi wn‡m‡e cøvw÷K †µU, jvBbvimn evu‡ki Szwo BZ¨vw` e¨envi Kiv 

†h‡Z cv‡i| Z‡e jÿ¨ ivL‡Z n‡e †hb cwien‡bi mgq †Kvb fv‡eB GK wgwó Kzgovi †evuUvi AvNv‡Z 

Ab¨wU AvNvZ cÖvß bv nq 

wgwó Kzgovi msiÿYI evRviRvZKiY
(Pumpkin Storage and Marketing)

• fvjfv‡e cvKv wgwó Kzgov ¯^vfvweK ZvcgvÎv (27-320 †m:) I Av`ª©Zvq (80-90%) cÖvq wZb gvm 

ch©šÍ fvjfv‡e msiÿY Kiv hvq| Z‡e D”P ZvcgvÎvi Kvi‡Y mg‡qi mv‡_ mv‡_ G¸‡jvi cywógvb 

we‡kl K‡i ÔwfUvwgb wmÕ-Gi cwigvY µgvš^‡q Kg‡Z _v‡K| G Qvov †ivM I †cvKvi cÖv`yf©v‡e 

msiÿYvMv‡i †ek wKQ zKzgov c‡P bó n‡q †h‡Z cv‡i 

• DbœZ c×wZ‡Z ¸`vgRvZ Ki‡j fvjfv‡e cwic° wgwó Kzgov 5-6 gvm ch©šÍ msiÿY Kiv hvq| Z‡e 

G †ÿ‡Î gvV †_‡K msMÖ‡ni ci ¸`vgRvZKi‡Yi c~‡e© Aek¨B wKDwis K‡i wb‡Z n‡e 

• wKDwis Gi Rb¨ cwi®‹vi Kzgov¸‡jv‡K †gvUvgywU 220 †m.ZvcgvÎv I 75-80% Av`ª©Zv m¤úbœ N‡i 15 

w`b ch©šÍ †i‡L w`‡Z n‡e| Kzgov¸‡jv‡K gvwUi Dci bv †i‡L †Kvb DuPz gvPvi Dci ivL‡Z n‡e 

• wKDwis cÖwµqvi d‡j wgwó Kzgovi Mv‡q _vKv mvgvb¨ KvUv, AuvPo wKsev ÿZ¯’vb c~iY n‡q hvq hvi 

d‡j cieZx©‡Z G¸‡jvi msiÿY ÿgZv †e‡o hvq| wKDwis cÖwµqvq Kzgov †_‡K 10% cvwb †ei n‡q 

hvq 

• wKDwis Gi ci `xN© †gqv`x msiÿ‡Yi Rb¨ wgwó Kzgov‡K wb¤œ ZvcgvÎvq ¸`vgRvZ Ki‡Z n‡e| G 

†ÿ‡Î ¸`vg N‡ii ZvcgvÎv 12-130 †m. Ges Av‡cwÿK Av`©ªZv 75-80% eRvq ivL‡Z n‡e| Gfv‡e 

msiÿY Ki‡j Kzgov¸‡jvi ¸YMZgvb eRvq _vK‡e Ges 5-6 gvm ch©šÍ fvj _vK‡e| ¸`vg †_‡K †ei 

Kivi ci ciB Kzgov¸‡jv‡K `ªæZ evRviRvZKi‡Yi e¨e¯’v Ki‡Z n‡e 

Kjvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Banana)

f‚wgKv (Introduction)
evsjv‡`kmn mviv c„w_ex‡Z Kjv GKwU AZ¨šÍ RbwcÖq dj| GwU kK©iv, dmdivm, K¨vjwmqvg, g¨vM‡bwkqvg 
Ges cUvwkqv‡gi Ab¨Zg Drm| G‡Z cÖPzi cwigv‡Y wfUvwgb Õwe-6Õ Av‡Q hv †ivM cÖwZ‡iv‡a mvnvh¨ K‡i Ges 
GKB mv‡_ i‡³i wn‡gv‡Møvweb ms‡køl‡Y AZ¨vek¨Kxq f‚wgKv cvjb K‡i| `v‡g Zzjbvg~jKfv‡e m¯Ív Ges 
cywó mg„× nIqvq evsjv‡`‡k GB djwU AZ¨šÍ RbwcÖq| Kjv KuvPv Ae¯’vq ivbœv K‡i Ges cvKv Ae¯’vq dj 
wn‡m‡e LvIqv hvq| 

• evsjv‡`‡k mviv eQie¨vcx wewfbœ Rv‡Zi Kjv cÖPzi cwigv‡Y Drcvw`Z nq

• GK cwimsL¨v‡b †`Lv †M‡Q †h, †`‡k cÖwZ eQi cÖvq 47,433 †n±i Rwg †_‡K 7,98,012 Ub Kjv 
Drcvw`Z nq (weweGm, 2016)

• g~jZ: †`kxq evRv‡i wewµi Rb¨ G †`‡ki ÿz`ª I gvSvix Pvwliv wewfbœ Rv‡Zi Kjv Pvl K‡i _v‡K| 
Gi g‡a¨ Ab¨Zg RvZ¸‡jv n‡jv mvMi Kjv, KuvP Kjv, mewi Kjv, evsjv Kjv, P¤úv Kjv BZ¨vw`

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui D`¨vbZË¡ M‡elYv †K›`ª †_‡K G ch©šÍ †gvU cvuPwU D”P djbkxj 
Kjvi RvZ Aegy³ Kiv n‡q‡Q

• RvZ¸‡jv n‡jv- evwi Kjv-1 (mvMi Kjv), evwi Kjv-2, 5 (KvuP Kjv), evwi Kjv-3 (evsjv Kjv) Ges 
evwi Kjv-4 (Pvucv Kjv)| D™¢vweZ RvZ¸‡jv D”P djbkxj, cywó mg„× Ges †ivM-‡cvKvgvKo mnbkxj 

Kjvi msMÖ‡nvËi e¨e¯’vcbvi ¸iæZ¡ 
(Importance of Banana Postharvest Management)
• Kjvi msMÖ‡nvËi e¨e¯’vcbv AZ¨šÍ ̧ iæZ¡c~Y©| evsjv‡`‡k cÖPwjZ I MZvbyMwZK msMÖ‡nvËi e¨e¯’vcbvi 

Kvi‡Y Drcvw`Z Kjvi kZKiv cÖvq 25 fvMB bó n‡q hvq, hv †`‡ki µgea©gvb wekvj Rb‡Mvôxi 
Lv`¨ I cywó wbivcËv weav‡b ûgwK ¯^iƒc

• Abychy³ cwic°Zvi ch©v‡q I fzj c×wZ‡Z MvQ †_‡K Kjvi Kvw` msMÖn, A`ÿZvi mv‡_ ivd 
n¨vwÛwjs Ges fzj c¨v‡KwRs I cwienb e¨e¯’vcbvi Kvi‡Y g~jZ: Kjvi Mv‡q `vM cov, Pvc LvIqv 
wKsev AvPuoRwbZ ÿ‡Zi Kvi‡Y msMÖ‡nvËi ÿwZi cwigvY †ewk nq

• ˆeÁvwbK c×wZ‡Z DËg msMÖ‡nvËi e¨e¯’vcbv  I `ÿZvi mv‡_ n¨vwÛwjs‡qi gva¨‡g GKw`‡K †hgb 
Kjvi msMÖ‡nvËi ÿwZ eûjvs‡k K‡g Avm‡e, Ab¨w`‡K †Zgwb ¸YMZ gvbm¤úbœ wbivc` Kjv †fv³vi 
wbKU †cŠuQv‡bv m¤¢e n‡e

• mg‡qi cwiµgvq evsjv‡`‡ki gvbyl GLb A‡bK †ewk ¯^v¯’¨ m‡PZb Ges cywó m¤^„× wbivc` dj I 
mewRi Rb¨ Zviv AwZwi³ g~j¨ w`‡ZI cÖ¯‘Z

• G Rb¨ ¸YMZgvb eRvq †i‡L wbivc` Kjv †fv³vi wbKU mieivn Kivi j‡ÿ¨ f¨vjy †PB‡b cÖ‡Z¨K 
av‡c DbœZ msMÖ‡nvËi cÖhyw³ I DËg PP©v e¨envi Kiv Avek¨K



31

Kijv cwienb I evRviRvZKiY
(Transportation and Marketing of Bitter gourd)
• gvV †_‡K ¯’vbxq evRv‡i Kijv fwZ© cøvwóK †µU ev K‡›UBbvi cwien‡Yi Rb¨ wiKmv-f¨vb ev wcKAvc 

e¨envi Kiv †h‡Z cv‡i

• Z‡e `~ieZ©x cvBKvwi evRv‡i †cÖi‡Yi Rb¨ Kijv, †e¸bmn mKj djg~j I kvK-mewR cwien‡Yi 
†ÿ‡Î mvaviY UªvK ev wgwb UªvK e¨envi Kiv †h‡Z cv‡i (wPÎ-9)

• Z‡e G‡ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq Ges 
gvÎwZwi³ †jvW Kiv bv nq| KviY G‡Z dm‡ji ¸Ygvb n«vm cvq 

• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvwi evRv‡i Ges we‡`‡k ißvwbi ‡ÿ‡Î Kijv 
cwien‡Yi Rb¨ wbqwš¿Z ZvcgvÎvi Kzwjs f¨vb e¨envi KivB DËg| G‡Z dm‡ji ¸Yv¸b eRvq _v‡K 
Ges wbivc†` cwienb Kiv hvq

 

Kijv msiÿY
(Bitter gourd Storage)
• wmwmGgwm wKsev Avo‡Z mvgwqK fv‡e Kijv msiÿ‡Yi Rb¨ ch©vß Av‡jv-evZvm PjvP‡ji e¨e¯’v 

Av‡Q Ggb iæ‡g cøvwóK †µUmn cY¨ msiÿY Ki‡Z n‡e| Gfv‡e iæg ZvcgvÎv I Av`ª©Zvq Kijv wZb 
w`b ch©šÍ msiÿY Kiv hvq

• Ab¨w`‡K Kzj iæ‡g KvswLZ wb¤œ ZvcgvÎv I Av`ª©Zvq (10-12 wWwMÖ †mjwmqvm I 85-90% Av`ª©Zv) 
1% wQ`ªhy³ cwjw_wj‡b c¨v‡KU K‡i Kijv msiÿY KivB DËg| G‡Z ¸YMZgvbmn 15-20 w`b ch©šÍ 
Kijv msiÿY Kiv hvq

• Z‡e Kzj iæg †_‡K D”P ZvcgvÎvq (28-30 wWwMÖ †mjwmqvm) †ei Kivi ci mewRi ̧ Yv¸b ̀ ªæZ Kg‡Z 
_vK‡Z _v‡K| GRb¨ Kzj iæ‡g msiwÿZ mewR wewµi Rb¨ ZvcgvÎv wbqwš¿Z mycvi gj-B (Av‡Mviv, 
wcÖÝ evRvi BZ¨vw`) DËg

†fv³v ch©v‡q Kijvi e¨e¯’vcbv
(Bitter gourd Management at Consumer Level)
• evRvi †_‡K µqK…Z Kijv evmvq Avbvi ci †cvKvq LvIqv wKsev ÿZhy³ Kijv †e‡Q Avjv`v Ki‡Z 

n‡e| AZ:ci fvj Kijv ¸‡jv cwi®‹vi K‡i 1% wQ`ªhy³ cwjw_wjb e¨v‡M c¨v‡KU K‡i †iwd«Rv‡iU‡i 
ivL‡j †ek K‡qw`b fvj _vK‡e

• ivbœvi c~‡e© Kijvmn me ai‡bi m‡ZR dj I mewR‡K 2% Lv`¨ jeb (cÖwZ wjUvi cvwb‡Z 20 MÖvg) 
ev 2% wf‡bMv‡ii `ªe‡b 15 wgwbU wfwR‡q ivL‡Z n‡e| G‡Z dj-mewR‡Z we`¨gvb ¯^v‡¯’¨i Rb¨ 
ÿwZKi ivmvqwbK `ªe¨ we‡kl K‡i †cwómvB‡Wi gvÎv 60-80% ch©šÍ K‡g hvq Ges Lvev‡ii Rb¨ 
wbivc` n‡q hvq| 

wgwó Kzgovi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Pumpkin)

f~wgKv (Intoduction)
wgwó Kzgov evsjv‡`‡ki AZ¨šÍ RbwcÖq Ges A_©‰bwZKfv‡e ¸iæZ¡c~Y© GKwU mweR dmj| we‡kl cywógvb, 
DbœZ msiÿY ÿgZv Ges jvfRbK nIqvq GwU‡K eZ©gv‡b D”P-g~‡j¨i dmj wn‡m‡e we‡ePbv Kiv nq| wgwó 
Kzgov mvaviYZ: KvuPv I cvKv Dfq Ae¯’vqB mewR wn‡m‡e LvIqv nq| G‡Z cÖPzi cwigv‡Y kK©iv, wfUvwgb, 
K¨v‡ivwUb‡qW we‡kl K‡i weUv K¨v‡ivwUb Ges A¨vw›U-Aw·‡W›U we`¨gvb| cvKv wgwó Kzgov Avgv‡`i †`‡ki 
we‡kl †kÖwY-‡ckvi gvby‡li wfUvwgb ÕGÕ-Gi Afve `~ixKi‡Y ¸iæZ¡c~Y© f~wgKv ivL‡Z cv‡i| Ab¨ dm‡ji 
Zzjbvq GKwU eo myweav n‡jv fvjfv‡e cwic° Ae¯’vq msMÖnK…Z wgwó Kzgov ¯^vfvweK iæg ZvcgvÎvq cÖvq 
wZb gvm ch©šÍ ¸Ygvb eRvq †i‡L msiÿY Kiv hvq| 

evsjv‡`‡k cÖwZ eQi cÖvq 54 nvRvi †n±i Rwg †_‡K 3 jÿ Ub wgwó Kzgov Drcbœ nq| Ach©vß my‡hvM-myweav 
I h_vh_ msMÖ‡nvËi e¨e¯’vcbvi Afv‡e Drcvw`Z wgwó Kzgovi cÖvq 9% bó n‡q hvq Ges evKx¸‡jviI 
¸YMZ gvb fvj _v‡K bv| wgwó Kzgovi ¸Yv¸b Ges msiÿY ÿgZv g~jZ: wbf©i K‡i mwVK cwic°Zvq gvV 
†_‡K msMÖn Kiv, Dchy³ msMÖ‡nvËi e¨e¯’vcbv Ges Aby‡gvw`Z ZvcgvÎvq ¸`vgRvZKi‡Yi Dci| 
msMÖ‡nvËi cÖhyw³i gva¨‡g GKwU wb¤œgv‡bi dm‡ji ¸Yv¸b evov‡bv bv †M‡jI GKwU fvj gv‡bi dm‡ji 
¸YMZgvb a‡i ivLv hvq| Kv‡RB DbœZ msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g m¤¢vebvgq GB dmjwU we‡`‡k ißvwb 
KiviI h‡_ó my‡hvM i‡q‡Q| DbœZ msMÖn c×wZ I msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g wb¤œ wjwLZ K‡qKwU we‡kl 
D‡Ïk¨ AR©b Kiv hv‡e:

1) wgwó Kzgovi ¸Yv¸Y eRvq ivLv hv‡e

2) msMÖ‡nvËi †ivM-RxevYyi AvµgY †_‡K dmj‡K iÿv Kiv hv‡e

3) Kzgovi ga¨ †_‡K cvwbi AcPqRwbZ ÿwZ n«vm Kiv hv‡e

evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K G ch©šÍ GKwU nvBweªWmn †gvU wZbwU wgwó KzgoviRvZ Aegy³ Kiv 
n‡q‡Q| RvZ¸‡jv n‡jv evwi wgwó Kzgov 1, 2 Ges evwi nvBweªW wgwó Kzgov-1| RvZ¸‡jv D”P djbkxj, cywó 
mg„×, AvswkKfv‡e †ivM I †cvKvi AvµgY mnbkxj Ges ißvwb Dc‡hvwM| 

msMÖ‡ni Rb¨ wgwó Kzgovi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Pumpkin)
evRv‡i †µZvi Pvwn`v I msiÿY ÿgZv e„w×i Rb¨ Dchy³ cwic°Zvi ch©v‡q gvV †_‡K wgwó Kzgov msMÖn 
Ki‡Z n‡e| mvaviYZ: KuvPv Ges cvKv Dfq Ae¯’vqB wgwó Kzgov mewR wn‡m‡e LvIqv nq| 

• KvuPv dj mewR wn‡m‡e e¨env‡ii Rb¨ mvaviYZ: civMvq‡Yi 20-25 w`‡bi g‡a¨B Zv MvQ †_‡K Zz‡j 
†dj‡Z n‡e

• G mgq d‡ji is meyR _vK‡e, djZ¡K gm„b I D¾¡j †`Lv‡e Ges bL w`‡q Pvc w`‡j mn‡RB bL 
djZ¡‡K Xz‡K hv‡e (wPÎ-3)

Ab¨w`‡K m¤ú~Y©fv‡e cwic° ev cvKv wgwó Kzgovi cwic°Zvi jÿY¸‡jv wb¤œiæc:

• mvaviYZ: †`‡k cÖPwjZ wgwó Kzgovi RvZ¸‡jv Pviv-‡ivc‡bi 3-4 gv‡mi g‡a¨ fvjfv‡e cwic° n‡q 
_v‡K

• G mgq †Lvmvi eY© D¾¡j meyR †_‡K cwiewZ©Z n‡q njy`vf †g‡U eY© aviY Ki‡e Ges †k‡li w`‡K 
†Lvmvi Dci cvDWv‡ii b¨vq AveiY co‡e

• d‡ji †evuUv ïwK‡q k³ n‡q hv‡e Ges meyR eY© †_‡K L‡oi b¨vq is n‡e| G mgq †evuUvi †Mvovi 
w`‡K KZ©‡bi ¯’vbwU (Abscission Layer) my¯úó n‡q DV‡e (wPÎ-4) 

• d‡ji kvum Mvp nj‡` ev Kgjv eY© aviY Ki‡e Ges wgóvbœZv evo‡e 

gvV †_‡K wgwó Kzgov msMÖn
(Pumpkin Collection from the field)

Dc‡ivwjøwLZ cwic°Zvi jÿY¸‡jv †`‡L †fv‡i wKsev †kl we‡K‡j aviv‡jv PvKz ev KvuwPi mvnv‡h¨ †evuUvmn 

wgwó Kzgov msMÖn Ki‡Z n‡e| 

• Kzgov Mv‡qi mv‡_ jvMv‡bv e„wZi †Kvb ÿwZ bv K‡i hZUv m¤¢e †QvU †evuUv †i‡L dj Zzj‡Z n‡e, hv‡Z 

cieZx©‡Z cwien‡bi mgq †evuUvi AvNv‡Z Ab¨ Kzgovi Mv‡q ÿZ m„wó bv nq

• †evuUv †Mvov †_‡K †f‡½ †M‡j †Lvjv Ask w`‡q Lye mn‡RB †iv‡Mi RxevYy cÖ‡ek K‡i dj‡K cwP‡q 

†dj‡e Ges Gi msiÿY Kvj gvivZ¥Kfv‡e K‡g hv‡e

• gvV †_‡K msMÖ‡ni mgq Ges cieZx© n¨vwÛwjs Gi mgq Kgx©‡`i AZ¨šÍ mZK©Zv Aej¤^Y Ki‡Z n‡e 

hv‡Z d‡ji Mv‡q †Kvb AvNvZ ev ÿZ m„wó bv nq

• msMÖ‡ni ci ciB dj¸‡jv‡K Qvqvhy³ ̄ ’v‡b †Kvb gvPvq ev gvwU‡Z cwi®‹vi PU ev wÎc‡ji Dci ivL‡Z 

n‡e hv‡Z gvwUi ms¯ú‡k© bv Av‡m

• Kzgov ¯’vbvšÍ‡ii mgq †evuUv a‡i ¯’vbvšÍi Kiv hv‡e bv| eis GwU‡K e‡ji g‡Zv a‡i wb‡q †h‡Z n‡e

wgwó Kzgovi msMÖ‡nvËi cwiPh©v
(Postharvest Management of Pumpkin)

c¨vKnvDR ev wmwmGgwm-‡Z Avbvi ci KiYxq welqvejx:

1) wgwó Kzgovi Mv‡q †j‡M _vKv gvwU I gqjv big Kvco w`‡q cwi®‹vi Ki‡Z n‡e

2) Gici cwi®‹vi cvwb w`‡q Kzgov ̧ ‡jv‡K ay‡q †dj‡Z n‡e wKsev cwi®‹vi †fRv Kvco w`‡q gy‡Q †dj‡Z 

n‡e 

3) †avqvi ci Kzgovi Mv‡qi cvwb ïwK‡q †M‡j †m¸wj‡K evRviRvZKi‡Yi D‡Ï‡k¨ c¨v‡KwRs Ki‡Z 

n‡e| G †ÿ‡Î c¨v‡KwRs K‡›UBbvi wn‡m‡e cøvw÷K †µU, jvBbvimn evu‡ki Szwo BZ¨vw` e¨envi Kiv 

†h‡Z cv‡i| Z‡e jÿ¨ ivL‡Z n‡e †hb cwien‡bi mgq †Kvb fv‡eB GK wgwó Kzgovi †evuUvi AvNv‡Z 

Ab¨wU AvNvZ cÖvß bv nq 

wgwó Kzgovi msiÿYI evRviRvZKiY
(Pumpkin Storage and Marketing)

• fvjfv‡e cvKv wgwó Kzgov ¯^vfvweK ZvcgvÎv (27-320 †m:) I Av`ª©Zvq (80-90%) cÖvq wZb gvm 

ch©šÍ fvjfv‡e msiÿY Kiv hvq| Z‡e D”P ZvcgvÎvi Kvi‡Y mg‡qi mv‡_ mv‡_ G¸‡jvi cywógvb 

we‡kl K‡i ÔwfUvwgb wmÕ-Gi cwigvY µgvš^‡q Kg‡Z _v‡K| G Qvov †ivM I †cvKvi cÖv`yf©v‡e 

msiÿYvMv‡i †ek wKQ zKzgov c‡P bó n‡q †h‡Z cv‡i 

• DbœZ c×wZ‡Z ¸`vgRvZ Ki‡j fvjfv‡e cwic° wgwó Kzgov 5-6 gvm ch©šÍ msiÿY Kiv hvq| Z‡e 

G †ÿ‡Î gvV †_‡K msMÖ‡ni ci ¸`vgRvZKi‡Yi c~‡e© Aek¨B wKDwis K‡i wb‡Z n‡e 

• wKDwis Gi Rb¨ cwi®‹vi Kzgov¸‡jv‡K †gvUvgywU 220 †m.ZvcgvÎv I 75-80% Av`ª©Zv m¤úbœ N‡i 15 

w`b ch©šÍ †i‡L w`‡Z n‡e| Kzgov¸‡jv‡K gvwUi Dci bv †i‡L †Kvb DuPz gvPvi Dci ivL‡Z n‡e 

• wKDwis cÖwµqvi d‡j wgwó Kzgovi Mv‡q _vKv mvgvb¨ KvUv, AuvPo wKsev ÿZ¯’vb c~iY n‡q hvq hvi 

d‡j cieZx©‡Z G¸‡jvi msiÿY ÿgZv †e‡o hvq| wKDwis cÖwµqvq Kzgov †_‡K 10% cvwb †ei n‡q 

hvq 

• wKDwis Gi ci `xN© †gqv`x msiÿ‡Yi Rb¨ wgwó Kzgov‡K wb¤œ ZvcgvÎvq ¸`vgRvZ Ki‡Z n‡e| G 

†ÿ‡Î ¸`vg N‡ii ZvcgvÎv 12-130 †m. Ges Av‡cwÿK Av`©ªZv 75-80% eRvq ivL‡Z n‡e| Gfv‡e 

msiÿY Ki‡j Kzgov¸‡jvi ¸YMZgvb eRvq _vK‡e Ges 5-6 gvm ch©šÍ fvj _vK‡e| ¸`vg †_‡K †ei 

Kivi ci ciB Kzgov¸‡jv‡K `ªæZ evRviRvZKi‡Yi e¨e¯’v Ki‡Z n‡e 

Kjvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Banana)

f‚wgKv (Introduction)
evsjv‡`kmn mviv c„w_ex‡Z Kjv GKwU AZ¨šÍ RbwcÖq dj| GwU kK©iv, dmdivm, K¨vjwmqvg, g¨vM‡bwkqvg 
Ges cUvwkqv‡gi Ab¨Zg Drm| G‡Z cÖPzi cwigv‡Y wfUvwgb Õwe-6Õ Av‡Q hv †ivM cÖwZ‡iv‡a mvnvh¨ K‡i Ges 
GKB mv‡_ i‡³i wn‡gv‡Møvweb ms‡køl‡Y AZ¨vek¨Kxq f‚wgKv cvjb K‡i| `v‡g Zzjbvg~jKfv‡e m¯Ív Ges 
cywó mg„× nIqvq evsjv‡`‡k GB djwU AZ¨šÍ RbwcÖq| Kjv KuvPv Ae¯’vq ivbœv K‡i Ges cvKv Ae¯’vq dj 
wn‡m‡e LvIqv hvq| 

• evsjv‡`‡k mviv eQie¨vcx wewfbœ Rv‡Zi Kjv cÖPzi cwigv‡Y Drcvw`Z nq

• GK cwimsL¨v‡b †`Lv †M‡Q †h, †`‡k cÖwZ eQi cÖvq 47,433 †n±i Rwg †_‡K 7,98,012 Ub Kjv 
Drcvw`Z nq (weweGm, 2016)

• g~jZ: †`kxq evRv‡i wewµi Rb¨ G †`‡ki ÿz`ª I gvSvix Pvwliv wewfbœ Rv‡Zi Kjv Pvl K‡i _v‡K| 
Gi g‡a¨ Ab¨Zg RvZ¸‡jv n‡jv mvMi Kjv, KuvP Kjv, mewi Kjv, evsjv Kjv, P¤úv Kjv BZ¨vw`

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui D`¨vbZË¡ M‡elYv †K›`ª †_‡K G ch©šÍ †gvU cvuPwU D”P djbkxj 
Kjvi RvZ Aegy³ Kiv n‡q‡Q

• RvZ¸‡jv n‡jv- evwi Kjv-1 (mvMi Kjv), evwi Kjv-2, 5 (KvuP Kjv), evwi Kjv-3 (evsjv Kjv) Ges 
evwi Kjv-4 (Pvucv Kjv)| D™¢vweZ RvZ¸‡jv D”P djbkxj, cywó mg„× Ges †ivM-‡cvKvgvKo mnbkxj 

Kjvi msMÖ‡nvËi e¨e¯’vcbvi ¸iæZ¡ 
(Importance of Banana Postharvest Management)
• Kjvi msMÖ‡nvËi e¨e¯’vcbv AZ¨šÍ ̧ iæZ¡c~Y©| evsjv‡`‡k cÖPwjZ I MZvbyMwZK msMÖ‡nvËi e¨e¯’vcbvi 

Kvi‡Y Drcvw`Z Kjvi kZKiv cÖvq 25 fvMB bó n‡q hvq, hv †`‡ki µgea©gvb wekvj Rb‡Mvôxi 
Lv`¨ I cywó wbivcËv weav‡b ûgwK ¯^iƒc

• Abychy³ cwic°Zvi ch©v‡q I fzj c×wZ‡Z MvQ †_‡K Kjvi Kvw` msMÖn, A`ÿZvi mv‡_ ivd 
n¨vwÛwjs Ges fzj c¨v‡KwRs I cwienb e¨e¯’vcbvi Kvi‡Y g~jZ: Kjvi Mv‡q `vM cov, Pvc LvIqv 
wKsev AvPuoRwbZ ÿ‡Zi Kvi‡Y msMÖ‡nvËi ÿwZi cwigvY †ewk nq

• ˆeÁvwbK c×wZ‡Z DËg msMÖ‡nvËi e¨e¯’vcbv  I `ÿZvi mv‡_ n¨vwÛwjs‡qi gva¨‡g GKw`‡K †hgb 
Kjvi msMÖ‡nvËi ÿwZ eûjvs‡k K‡g Avm‡e, Ab¨w`‡K †Zgwb ¸YMZ gvbm¤úbœ wbivc` Kjv †fv³vi 
wbKU †cŠuQv‡bv m¤¢e n‡e

• mg‡qi cwiµgvq evsjv‡`‡ki gvbyl GLb A‡bK †ewk ¯^v¯’¨ m‡PZb Ges cywó m¤^„× wbivc` dj I 
mewRi Rb¨ Zviv AwZwi³ g~j¨ w`‡ZI cÖ¯‘Z

• G Rb¨ ¸YMZgvb eRvq †i‡L wbivc` Kjv †fv³vi wbKU mieivn Kivi j‡ÿ¨ f¨vjy †PB‡b cÖ‡Z¨K 
av‡c DbœZ msMÖ‡nvËi cÖhyw³ I DËg PP©v e¨envi Kiv Avek¨K

wPÎ-1: DbœZ c×wZ‡Z PvlK…Z Kjvi GKwU cwi”Qbœ evMvb (ev‡g); e¨vwMs‡qi gva¨‡g Drcvw`Z 
`vMwenxb  I welgy³ wbivc` Kjv (Wv‡b)
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Kijv cwienb I evRviRvZKiY
(Transportation and Marketing of Bitter gourd)
• gvV †_‡K ¯’vbxq evRv‡i Kijv fwZ© cøvwóK †µU ev K‡›UBbvi cwien‡Yi Rb¨ wiKmv-f¨vb ev wcKAvc 

e¨envi Kiv †h‡Z cv‡i

• Z‡e `~ieZ©x cvBKvwi evRv‡i †cÖi‡Yi Rb¨ Kijv, †e¸bmn mKj djg~j I kvK-mewR cwien‡Yi 
†ÿ‡Î mvaviY UªvK ev wgwb UªvK e¨envi Kiv †h‡Z cv‡i (wPÎ-9)

• Z‡e G‡ÿ‡Î jÿ¨ ivL‡Z n‡e †hb GKB Uªv‡K wewfbœ dmj GK‡Î wgkÖ †evSvB Kiv bv nq Ges 
gvÎwZwi³ †jvW Kiv bv nq| KviY G‡Z dm‡ji ¸Ygvb n«vm cvq 

• wmwmGgwm wKsev ¯’vbxq evRvi n‡Z `~ieZ©x cvBKvwi evRv‡i Ges we‡`‡k ißvwbi ‡ÿ‡Î Kijv 
cwien‡Yi Rb¨ wbqwš¿Z ZvcgvÎvi Kzwjs f¨vb e¨envi KivB DËg| G‡Z dm‡ji ¸Yv¸b eRvq _v‡K 
Ges wbivc†` cwienb Kiv hvq

 

Kijv msiÿY
(Bitter gourd Storage)
• wmwmGgwm wKsev Avo‡Z mvgwqK fv‡e Kijv msiÿ‡Yi Rb¨ ch©vß Av‡jv-evZvm PjvP‡ji e¨e¯’v 

Av‡Q Ggb iæ‡g cøvwóK †µUmn cY¨ msiÿY Ki‡Z n‡e| Gfv‡e iæg ZvcgvÎv I Av`ª©Zvq Kijv wZb 
w`b ch©šÍ msiÿY Kiv hvq

• Ab¨w`‡K Kzj iæ‡g KvswLZ wb¤œ ZvcgvÎv I Av`ª©Zvq (10-12 wWwMÖ †mjwmqvm I 85-90% Av`ª©Zv) 
1% wQ`ªhy³ cwjw_wj‡b c¨v‡KU K‡i Kijv msiÿY KivB DËg| G‡Z ¸YMZgvbmn 15-20 w`b ch©šÍ 
Kijv msiÿY Kiv hvq

• Z‡e Kzj iæg †_‡K D”P ZvcgvÎvq (28-30 wWwMÖ †mjwmqvm) †ei Kivi ci mewRi ̧ Yv¸b ̀ ªæZ Kg‡Z 
_vK‡Z _v‡K| GRb¨ Kzj iæ‡g msiwÿZ mewR wewµi Rb¨ ZvcgvÎv wbqwš¿Z mycvi gj-B (Av‡Mviv, 
wcÖÝ evRvi BZ¨vw`) DËg

†fv³v ch©v‡q Kijvi e¨e¯’vcbv
(Bitter gourd Management at Consumer Level)
• evRvi †_‡K µqK…Z Kijv evmvq Avbvi ci †cvKvq LvIqv wKsev ÿZhy³ Kijv †e‡Q Avjv`v Ki‡Z 

n‡e| AZ:ci fvj Kijv ¸‡jv cwi®‹vi K‡i 1% wQ`ªhy³ cwjw_wjb e¨v‡M c¨v‡KU K‡i †iwd«Rv‡iU‡i 
ivL‡j †ek K‡qw`b fvj _vK‡e

• ivbœvi c~‡e© Kijvmn me ai‡bi m‡ZR dj I mewR‡K 2% Lv`¨ jeb (cÖwZ wjUvi cvwb‡Z 20 MÖvg) 
ev 2% wf‡bMv‡ii `ªe‡b 15 wgwbU wfwR‡q ivL‡Z n‡e| G‡Z dj-mewR‡Z we`¨gvb ¯^v‡¯’¨i Rb¨ 
ÿwZKi ivmvqwbK `ªe¨ we‡kl K‡i †cwómvB‡Wi gvÎv 60-80% ch©šÍ K‡g hvq Ges Lvev‡ii Rb¨ 
wbivc` n‡q hvq| 

wgwó Kzgovi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Pumpkin)

f~wgKv (Intoduction)
wgwó Kzgov evsjv‡`‡ki AZ¨šÍ RbwcÖq Ges A_©‰bwZKfv‡e ¸iæZ¡c~Y© GKwU mweR dmj| we‡kl cywógvb, 
DbœZ msiÿY ÿgZv Ges jvfRbK nIqvq GwU‡K eZ©gv‡b D”P-g~‡j¨i dmj wn‡m‡e we‡ePbv Kiv nq| wgwó 
Kzgov mvaviYZ: KvuPv I cvKv Dfq Ae¯’vqB mewR wn‡m‡e LvIqv nq| G‡Z cÖPzi cwigv‡Y kK©iv, wfUvwgb, 
K¨v‡ivwUb‡qW we‡kl K‡i weUv K¨v‡ivwUb Ges A¨vw›U-Aw·‡W›U we`¨gvb| cvKv wgwó Kzgov Avgv‡`i †`‡ki 
we‡kl †kÖwY-‡ckvi gvby‡li wfUvwgb ÕGÕ-Gi Afve `~ixKi‡Y ¸iæZ¡c~Y© f~wgKv ivL‡Z cv‡i| Ab¨ dm‡ji 
Zzjbvq GKwU eo myweav n‡jv fvjfv‡e cwic° Ae¯’vq msMÖnK…Z wgwó Kzgov ¯^vfvweK iæg ZvcgvÎvq cÖvq 
wZb gvm ch©šÍ ¸Ygvb eRvq †i‡L msiÿY Kiv hvq| 

evsjv‡`‡k cÖwZ eQi cÖvq 54 nvRvi †n±i Rwg †_‡K 3 jÿ Ub wgwó Kzgov Drcbœ nq| Ach©vß my‡hvM-myweav 
I h_vh_ msMÖ‡nvËi e¨e¯’vcbvi Afv‡e Drcvw`Z wgwó Kzgovi cÖvq 9% bó n‡q hvq Ges evKx¸‡jviI 
¸YMZ gvb fvj _v‡K bv| wgwó Kzgovi ¸Yv¸b Ges msiÿY ÿgZv g~jZ: wbf©i K‡i mwVK cwic°Zvq gvV 
†_‡K msMÖn Kiv, Dchy³ msMÖ‡nvËi e¨e¯’vcbv Ges Aby‡gvw`Z ZvcgvÎvq ¸`vgRvZKi‡Yi Dci| 
msMÖ‡nvËi cÖhyw³i gva¨‡g GKwU wb¤œgv‡bi dm‡ji ¸Yv¸b evov‡bv bv †M‡jI GKwU fvj gv‡bi dm‡ji 
¸YMZgvb a‡i ivLv hvq| Kv‡RB DbœZ msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g m¤¢vebvgq GB dmjwU we‡`‡k ißvwb 
KiviI h‡_ó my‡hvM i‡q‡Q| DbœZ msMÖn c×wZ I msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g wb¤œ wjwLZ K‡qKwU we‡kl 
D‡Ïk¨ AR©b Kiv hv‡e:

1) wgwó Kzgovi ¸Yv¸Y eRvq ivLv hv‡e

2) msMÖ‡nvËi †ivM-RxevYyi AvµgY †_‡K dmj‡K iÿv Kiv hv‡e

3) Kzgovi ga¨ †_‡K cvwbi AcPqRwbZ ÿwZ n«vm Kiv hv‡e

evsjv‡`k K…wl M‡elYv Bbw÷wUDU †_‡K G ch©šÍ GKwU nvBweªWmn †gvU wZbwU wgwó KzgoviRvZ Aegy³ Kiv 
n‡q‡Q| RvZ¸‡jv n‡jv evwi wgwó Kzgov 1, 2 Ges evwi nvBweªW wgwó Kzgov-1| RvZ¸‡jv D”P djbkxj, cywó 
mg„×, AvswkKfv‡e †ivM I †cvKvi AvµgY mnbkxj Ges ißvwb Dc‡hvwM| 

msMÖ‡ni Rb¨ wgwó Kzgovi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Pumpkin)
evRv‡i †µZvi Pvwn`v I msiÿY ÿgZv e„w×i Rb¨ Dchy³ cwic°Zvi ch©v‡q gvV †_‡K wgwó Kzgov msMÖn 
Ki‡Z n‡e| mvaviYZ: KuvPv Ges cvKv Dfq Ae¯’vqB wgwó Kzgov mewR wn‡m‡e LvIqv nq| 

• KvuPv dj mewR wn‡m‡e e¨env‡ii Rb¨ mvaviYZ: civMvq‡Yi 20-25 w`‡bi g‡a¨B Zv MvQ †_‡K Zz‡j 
†dj‡Z n‡e

• G mgq d‡ji is meyR _vK‡e, djZ¡K gm„b I D¾¡j †`Lv‡e Ges bL w`‡q Pvc w`‡j mn‡RB bL 
djZ¡‡K Xz‡K hv‡e (wPÎ-3)

Ab¨w`‡K m¤ú~Y©fv‡e cwic° ev cvKv wgwó Kzgovi cwic°Zvi jÿY¸‡jv wb¤œiæc:

• mvaviYZ: †`‡k cÖPwjZ wgwó Kzgovi RvZ¸‡jv Pviv-‡ivc‡bi 3-4 gv‡mi g‡a¨ fvjfv‡e cwic° n‡q 
_v‡K

• G mgq †Lvmvi eY© D¾¡j meyR †_‡K cwiewZ©Z n‡q njy`vf †g‡U eY© aviY Ki‡e Ges †k‡li w`‡K 
†Lvmvi Dci cvDWv‡ii b¨vq AveiY co‡e

• d‡ji †evuUv ïwK‡q k³ n‡q hv‡e Ges meyR eY© †_‡K L‡oi b¨vq is n‡e| G mgq †evuUvi †Mvovi 
w`‡K KZ©‡bi ¯’vbwU (Abscission Layer) my¯úó n‡q DV‡e (wPÎ-4) 

• d‡ji kvum Mvp nj‡` ev Kgjv eY© aviY Ki‡e Ges wgóvbœZv evo‡e 

gvV †_‡K wgwó Kzgov msMÖn
(Pumpkin Collection from the field)

Dc‡ivwjøwLZ cwic°Zvi jÿY¸‡jv †`‡L †fv‡i wKsev †kl we‡K‡j aviv‡jv PvKz ev KvuwPi mvnv‡h¨ †evuUvmn 

wgwó Kzgov msMÖn Ki‡Z n‡e| 

• Kzgov Mv‡qi mv‡_ jvMv‡bv e„wZi †Kvb ÿwZ bv K‡i hZUv m¤¢e †QvU †evuUv †i‡L dj Zzj‡Z n‡e, hv‡Z 

cieZx©‡Z cwien‡bi mgq †evuUvi AvNv‡Z Ab¨ Kzgovi Mv‡q ÿZ m„wó bv nq

• †evuUv †Mvov †_‡K †f‡½ †M‡j †Lvjv Ask w`‡q Lye mn‡RB †iv‡Mi RxevYy cÖ‡ek K‡i dj‡K cwP‡q 

†dj‡e Ges Gi msiÿY Kvj gvivZ¥Kfv‡e K‡g hv‡e

• gvV †_‡K msMÖ‡ni mgq Ges cieZx© n¨vwÛwjs Gi mgq Kgx©‡`i AZ¨šÍ mZK©Zv Aej¤^Y Ki‡Z n‡e 

hv‡Z d‡ji Mv‡q †Kvb AvNvZ ev ÿZ m„wó bv nq

• msMÖ‡ni ci ciB dj¸‡jv‡K Qvqvhy³ ̄ ’v‡b †Kvb gvPvq ev gvwU‡Z cwi®‹vi PU ev wÎc‡ji Dci ivL‡Z 

n‡e hv‡Z gvwUi ms¯ú‡k© bv Av‡m

• Kzgov ¯’vbvšÍ‡ii mgq †evuUv a‡i ¯’vbvšÍi Kiv hv‡e bv| eis GwU‡K e‡ji g‡Zv a‡i wb‡q †h‡Z n‡e

wgwó Kzgovi msMÖ‡nvËi cwiPh©v
(Postharvest Management of Pumpkin)

c¨vKnvDR ev wmwmGgwm-‡Z Avbvi ci KiYxq welqvejx:

1) wgwó Kzgovi Mv‡q †j‡M _vKv gvwU I gqjv big Kvco w`‡q cwi®‹vi Ki‡Z n‡e

2) Gici cwi®‹vi cvwb w`‡q Kzgov ̧ ‡jv‡K ay‡q †dj‡Z n‡e wKsev cwi®‹vi †fRv Kvco w`‡q gy‡Q †dj‡Z 

n‡e 

3) †avqvi ci Kzgovi Mv‡qi cvwb ïwK‡q †M‡j †m¸wj‡K evRviRvZKi‡Yi D‡Ï‡k¨ c¨v‡KwRs Ki‡Z 

n‡e| G †ÿ‡Î c¨v‡KwRs K‡›UBbvi wn‡m‡e cøvw÷K †µU, jvBbvimn evu‡ki Szwo BZ¨vw` e¨envi Kiv 

†h‡Z cv‡i| Z‡e jÿ¨ ivL‡Z n‡e †hb cwien‡bi mgq †Kvb fv‡eB GK wgwó Kzgovi †evuUvi AvNv‡Z 

Ab¨wU AvNvZ cÖvß bv nq 

wgwó Kzgovi msiÿYI evRviRvZKiY
(Pumpkin Storage and Marketing)

• fvjfv‡e cvKv wgwó Kzgov ¯^vfvweK ZvcgvÎv (27-320 †m:) I Av`ª©Zvq (80-90%) cÖvq wZb gvm 

ch©šÍ fvjfv‡e msiÿY Kiv hvq| Z‡e D”P ZvcgvÎvi Kvi‡Y mg‡qi mv‡_ mv‡_ G¸‡jvi cywógvb 

we‡kl K‡i ÔwfUvwgb wmÕ-Gi cwigvY µgvš^‡q Kg‡Z _v‡K| G Qvov †ivM I †cvKvi cÖv`yf©v‡e 

msiÿYvMv‡i †ek wKQ zKzgov c‡P bó n‡q †h‡Z cv‡i 

• DbœZ c×wZ‡Z ¸`vgRvZ Ki‡j fvjfv‡e cwic° wgwó Kzgov 5-6 gvm ch©šÍ msiÿY Kiv hvq| Z‡e 

G †ÿ‡Î gvV †_‡K msMÖ‡ni ci ¸`vgRvZKi‡Yi c~‡e© Aek¨B wKDwis K‡i wb‡Z n‡e 

• wKDwis Gi Rb¨ cwi®‹vi Kzgov¸‡jv‡K †gvUvgywU 220 †m.ZvcgvÎv I 75-80% Av`ª©Zv m¤úbœ N‡i 15 

w`b ch©šÍ †i‡L w`‡Z n‡e| Kzgov¸‡jv‡K gvwUi Dci bv †i‡L †Kvb DuPz gvPvi Dci ivL‡Z n‡e 

• wKDwis cÖwµqvi d‡j wgwó Kzgovi Mv‡q _vKv mvgvb¨ KvUv, AuvPo wKsev ÿZ¯’vb c~iY n‡q hvq hvi 

d‡j cieZx©‡Z G¸‡jvi msiÿY ÿgZv †e‡o hvq| wKDwis cÖwµqvq Kzgov †_‡K 10% cvwb †ei n‡q 

hvq 

• wKDwis Gi ci `xN© †gqv`x msiÿ‡Yi Rb¨ wgwó Kzgov‡K wb¤œ ZvcgvÎvq ¸`vgRvZ Ki‡Z n‡e| G 

†ÿ‡Î ¸`vg N‡ii ZvcgvÎv 12-130 †m. Ges Av‡cwÿK Av`©ªZv 75-80% eRvq ivL‡Z n‡e| Gfv‡e 

msiÿY Ki‡j Kzgov¸‡jvi ¸YMZgvb eRvq _vK‡e Ges 5-6 gvm ch©šÍ fvj _vK‡e| ¸`vg †_‡K †ei 

Kivi ci ciB Kzgov¸‡jv‡K `ªæZ evRviRvZKi‡Yi e¨e¯’v Ki‡Z n‡e 

Kjvi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Banana)

f‚wgKv (Introduction)
evsjv‡`kmn mviv c„w_ex‡Z Kjv GKwU AZ¨šÍ RbwcÖq dj| GwU kK©iv, dmdivm, K¨vjwmqvg, g¨vM‡bwkqvg 
Ges cUvwkqv‡gi Ab¨Zg Drm| G‡Z cÖPzi cwigv‡Y wfUvwgb Õwe-6Õ Av‡Q hv †ivM cÖwZ‡iv‡a mvnvh¨ K‡i Ges 
GKB mv‡_ i‡³i wn‡gv‡Møvweb ms‡køl‡Y AZ¨vek¨Kxq f‚wgKv cvjb K‡i| `v‡g Zzjbvg~jKfv‡e m¯Ív Ges 
cywó mg„× nIqvq evsjv‡`‡k GB djwU AZ¨šÍ RbwcÖq| Kjv KuvPv Ae¯’vq ivbœv K‡i Ges cvKv Ae¯’vq dj 
wn‡m‡e LvIqv hvq| 

• evsjv‡`‡k mviv eQie¨vcx wewfbœ Rv‡Zi Kjv cÖPzi cwigv‡Y Drcvw`Z nq

• GK cwimsL¨v‡b †`Lv †M‡Q †h, †`‡k cÖwZ eQi cÖvq 47,433 †n±i Rwg †_‡K 7,98,012 Ub Kjv 
Drcvw`Z nq (weweGm, 2016)

• g~jZ: †`kxq evRv‡i wewµi Rb¨ G †`‡ki ÿz`ª I gvSvix Pvwliv wewfbœ Rv‡Zi Kjv Pvl K‡i _v‡K| 
Gi g‡a¨ Ab¨Zg RvZ¸‡jv n‡jv mvMi Kjv, KuvP Kjv, mewi Kjv, evsjv Kjv, P¤úv Kjv BZ¨vw`

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui D`¨vbZË¡ M‡elYv †K›`ª †_‡K G ch©šÍ †gvU cvuPwU D”P djbkxj 
Kjvi RvZ Aegy³ Kiv n‡q‡Q

• RvZ¸‡jv n‡jv- evwi Kjv-1 (mvMi Kjv), evwi Kjv-2, 5 (KvuP Kjv), evwi Kjv-3 (evsjv Kjv) Ges 
evwi Kjv-4 (Pvucv Kjv)| D™¢vweZ RvZ¸‡jv D”P djbkxj, cywó mg„× Ges †ivM-‡cvKvgvKo mnbkxj 

Kjvi msMÖ‡nvËi e¨e¯’vcbvi ¸iæZ¡ 
(Importance of Banana Postharvest Management)
• Kjvi msMÖ‡nvËi e¨e¯’vcbv AZ¨šÍ ̧ iæZ¡c~Y©| evsjv‡`‡k cÖPwjZ I MZvbyMwZK msMÖ‡nvËi e¨e¯’vcbvi 

Kvi‡Y Drcvw`Z Kjvi kZKiv cÖvq 25 fvMB bó n‡q hvq, hv †`‡ki µgea©gvb wekvj Rb‡Mvôxi 
Lv`¨ I cywó wbivcËv weav‡b ûgwK ¯^iƒc

• Abychy³ cwic°Zvi ch©v‡q I fzj c×wZ‡Z MvQ †_‡K Kjvi Kvw` msMÖn, A`ÿZvi mv‡_ ivd 
n¨vwÛwjs Ges fzj c¨v‡KwRs I cwienb e¨e¯’vcbvi Kvi‡Y g~jZ: Kjvi Mv‡q `vM cov, Pvc LvIqv 
wKsev AvPuoRwbZ ÿ‡Zi Kvi‡Y msMÖ‡nvËi ÿwZi cwigvY †ewk nq

• ˆeÁvwbK c×wZ‡Z DËg msMÖ‡nvËi e¨e¯’vcbv  I `ÿZvi mv‡_ n¨vwÛwjs‡qi gva¨‡g GKw`‡K †hgb 
Kjvi msMÖ‡nvËi ÿwZ eûjvs‡k K‡g Avm‡e, Ab¨w`‡K †Zgwb ¸YMZ gvbm¤úbœ wbivc` Kjv †fv³vi 
wbKU †cŠuQv‡bv m¤¢e n‡e

• mg‡qi cwiµgvq evsjv‡`‡ki gvbyl GLb A‡bK †ewk ¯^v¯’¨ m‡PZb Ges cywó m¤^„× wbivc` dj I 
mewRi Rb¨ Zviv AwZwi³ g~j¨ w`‡ZI cÖ¯‘Z

• G Rb¨ ¸YMZgvb eRvq †i‡L wbivc` Kjv †fv³vi wbKU mieivn Kivi j‡ÿ¨ f¨vjy †PB‡b cÖ‡Z¨K 
av‡c DbœZ msMÖ‡nvËi cÖhyw³ I DËg PP©v e¨envi Kiv Avek¨K

wPÎ-2: evwi Kjv 3-evsjv Kjv (ev‡g) I evwi Kjv 4-Pvucv Kjv (Wv‡b)

wPÎ-3: evwi Kjv 2 (ev‡g) I evwi Kjv 5 (Wv‡b): KuvP Kjv
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Kjvi ˆewkó¨ Ges msMÖ‡nvËi RxebKvj
(Banana Characteristics and Postharvest Life)
• Kjv GKwU RxešÍ mËv| GgbwK MvQ †_‡K msMÖ‡ni ciI Gi wfZ‡i wecvKxq Kvh©vejx Pj‡Z _v‡K

• msMÖ‡ni ci Kjvi Af¨šÍixY †Kv‡li wecvK cÖwµqvi nvi †e‡o hvq hvi cÖfv‡e d‡ji eY©, MÜ I cywó 
Dcv`v‡bi I cwieZ©b NU‡Z _v‡K Ges Lvev‡ii Dc‡hvMx nq

• msMÖ‡nvËi GB mKj cwieZ©‡bi AwaKvskB KvswLZ n‡jI wKQz wKQz cwieZ©b Kjvi msiÿ‡Yi Rb¨ 
ÿwZKi Ges mg‡qi mv‡_ mv‡_ d‡ji ¸YMZ gvb Kwg‡q †`q

• DbœZ msMÖ‡nvËi cÖhyw³ e¨env‡ii gva¨‡g d‡ji GB mKj cwieZ©b eÜ Kiv bv †M‡jI GKwU wbw`©ó mxgv 
ch©šÍ wbqš¿Y K‡i d‡ji ¸YMZ gvbeRvq ivLv hvq Ges d‡ji msMÖ‡nvËi Rxeb Kvj evov‡bv hvq  

Kjv †_‡K cvwbi AcPq
(Water loss of Banana)
• Kjvq cÖvq 85-90 fvMB cvwb _v‡K| MvQ †_‡K msMÖ‡ni ci Kjvi †Lvmvi g‡a¨ w`‡q cÖ‡¯^`‡bi 

gva¨‡g cÖwZwbqZ cvwb †ei n‡Z _v‡K, hv Avi c~iY nq bv 

• D”P ZvcgvÎv I Kg Av`©ªZvq cvwbi GB AcP‡qi gvÎv †ewk nq| G‡Z GKw`‡K †hgb dj KzuP‡K big 
n‡q hvq, Ab¨w`‡K †Zgwb d‡ji IRb K‡g hvq Ges m‡ev©cwi Avw_©K ÿwZ nq

• Kv‡RB Kjvi ¸YMZ gvb eRvq ivLvi Rb¨ dj †_‡K cvwbi AcPq hZUv m¤¢e †iva Ki‡Z n‡e 

Kjv GKwU cPbkxj dj
(Bananas are Prone to Decay)
• Kjv †ivM I †cvKv gvK‡oi cÖwZ ms‡e`bkxj GK dmj| †ivM I †cvKv gvK‡oi Avµg‡Y GwU `ªæZ 

bó n‡q hvq

• msMÖ‡ni ci evRviRvZKi‡Yi wewfbœ av‡c iæÿfv‡e n¨vwÛwjs Kivi Kvi‡Y d‡ji Mv‡q PvcI AvuPo 
jv‡M Ges A‡bK mgq ÿ‡Zi m„wó nq, †hLvb w`‡q ÿwZKi †iv‡Mi RxevYy mn‡RB cÖ‡ek K‡i hv 
dj‡K cwP‡q †d‡j 

• Aciw`‡K gvwU n‡jv RxevYyi GKwU eo Drm| MvQ †_‡K msMÖ‡ni ci A‡bK mgq Kjvi Kvuw`‡K Ges 
KLbI KLbI KwZ©Z dvbv‡KI (Hand) mivmwi gvwUi ms¯ú‡k© ivLv nq (wPÎ-5)| Gi d‡j KwZ©Z 
Ask w`‡q Lye mn‡RB RxevYy Kjvi g‡a¨ cÖ‡ek K‡i hv cieZx©‡Z Kjvi cPb Z¡ivwš^Z K‡i Ges A‡bK 
mgq ¯^v‡¯’¨i Rb¨ SzuwKc~Y© n‡q D‡V 

Kjv ÿZ nIqvi cÖwZ ms‡e`bkxj
(Bananas are Prone to Injury)
• n¨vwÛwjs Kivi mgq Kjvq ÿZ nIqv ev AuvPo jvMvi mg~n m¤¢vebv _v‡K| we‡kl K‡i c¨v‡KwRs, 

cwien‡b DVv‡bv-bvgv‡bv Ges evRviRvZKi‡Yi wewfbœ ch©v‡q iæÿ fv‡e n¨vwÛwjs‡qi Kvi‡Y Kjvi 
Mv‡q AuvPo jv‡M I Kv‡jv `vM c‡o Ges G‡Z Kjvi ¸YMZgvb gvivZ¥K fv‡e ÿwZMÖ¯’ nq (wPÎ-6)

• Kjvi Mv‡q Gfv‡e ÿZ ˆZwi n‡j Gi mKj ai‡Yi ˆRe-ivmvqwbK wewµqvi nvi we‡kl K‡i k¦mb I 
Bw_wjb Drcv`‡bi gvÎv †e‡o hvq Ges Gi d‡j Kjvi ¸Yv¸b `ªæZ bó n‡q hvq, ZvovZvwo †c‡K hvq 
Ges evRviRvZKi‡YI mgm¨v †`Lv †`q 

msMÖ‡ni Rb¨ Kjvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Banana)
• Kjvi cÖK…Z ¸Ygvb wbf©i K‡i g~jZ: Gi Dchy³ cwic°Zv, MvQ †_‡K Kjv msMÖ‡ni mwVK c×wZ Ges 

msMÖn cieZ©x h_vh_ cwiPh©vi Dci

• evwYwR¨Kfv‡e Drcvw`Z Kjv mvaviYZ meyR Ae¯’vq wewfbœ cwic°Zvi ch©v‡q MvQ †_‡K msMÖn Kiv 
nq| Kjv msMÖ‡nvc‡hvMx cwic°Zvq †cŠuQv‡bvi me‡P‡q mvaviY wPý¸‡jv n‡jv Gi dj¸‡jv cwicyó 
(Fullness) n‡e, d‡ji Mv‡qi †KvbvKvi †iLv¸‡jv †gvUvgywU mgvb n‡q hv‡e Ges dzj Kv‡jv n‡q S‡i 
co‡e

• †Kvb †Kvb Rv‡Zi Kjvi †Kvbvi †iLv¸‡jv hLb 3/4 fvM mgvb nq ZLb msMÖ‡ni Dc‡hvMx nq 

• Z‡e Kjv hLb cwic~Y©fv‡e cyó nq, †KvbvKvi wkiv¸‡jv mgvb n‡q †gvUvgywU †MvjvKvi aviY K‡i Ges 
†Lvmvi eY© Mvp meyR †_‡K cwiewZ©Z n‡q nvjKv eY© aviY K‡i ZLbB msMÖ‡ni Rb¨ me‡P‡q Dchy³ 
mgq

• Dchy³ cwic° Ae¯’vq msMÖn Ki‡j Kjvi †Lvmv I cv‡íi eY© my›`i nq Ges KvswLZ ¯^v` I myMÜ 
cÖvß nq 

• Ab¨w`‡K Acwic° Ae¯’vq MvQ †_‡K msM„wnZ Kjvi ¸YMZ gvb fvj nq bv, KvswLZ ¯^v` I MÜ 
cvIqv hvq bv

• cÿvšÍ‡i AwaK cwic° (Over mature) Ae¯’vq Kjv msMÖn Ki‡j Zvi msMÖ‡nvËi Rxeb Kvj K‡g 
hvq Ges ZvovZvwo †c‡K hvIqvi Kvi‡Y `~ieZx© evRv‡i we‡kl K‡i we‡`‡k ißvwbi †ÿ‡Î mgm¨v †`Lv 
†`q| A‡bK mgq AwaK cwic° Kjv cvKvi ci †d‡U hvq Ges wewµi Abychy³ n‡q c‡i (wPÎ-10)

MvQ †_‡K Kjv msMÖn c×wZ
(Banana Harvesting Method)
Kjvi DËg msMÖ‡nvËi ¸Yv¸b wVK ivLvi Rb¨ MvQ †_‡K Kjvi Kuvw` (Banana bunch) AZ¨šÍ h‡Zœi mwnZ 
msMÖn Ki‡Z n‡e| Gi Rb¨ Aby‡gvw`Z cÖwµqv¸‡jv wb‡¤œ †`Iqv n‡jv:

• `yÕwU euv‡ki LyuwU Øviv AvovAvwofv‡e ˆZwi ÷ªvKPvi Gi mvnv‡h¨ Kjv MvQ‡K †VKbv w`‡Z n‡e Ges 
†VKbvi wbP †_‡K KvÛ‡K †K‡U †dj‡Z n‡e hv‡Z K‡i Kjvi Kuvw`mn Mv‡Qi Dc‡ii Ask Avj‡Zvfv‡e 
wb‡P †b‡g Av‡m| Z‡e jÿ¨ ivL‡Z n‡e †hb Kjvi Kuvw`wU mivmwi gvwUi ms¯ú‡k© bv Av‡m

• Avevi `yBRb kÖwgK _vK‡j GKR‡b Kjvi Kuvw`i K‡qK wdU wb‡P KvÛwU‡K wb‡Pi w`K †_‡K KvU‡e 
hv‡Z K‡i Kuvw`wU Av‡¯Í Av‡¯Í wb‡Pi w`‡K †b‡g Av‡m Ges AciRb Kuvw`wU‡K ai‡e| c‡i m¤ú~Y© 
Kuvw`wU MvQ †_‡K †K‡U c„_K K‡i Kjvi cvZvi Dci ivL‡Z n‡e hv‡Z gvwUi ms¯ú‡k© bv Av‡m

gv‡V Kjv n¨vwÛwjs‡qi mgq Aek¨B KiYxq welqmg~n
(Measures Must be Taken During Field Handling of Banana)
• evMv‡bi gvwU n‡jv †ivM RxevYyi Ab¨Zg Drm| Kv‡RB msMÖnK…Z Kjv hv‡Z †Kvbfv‡eB gvwUi 

ms¯ú‡k© bv Av‡m †m w`‡K jÿ¨ ivL‡Z n‡e| G †ÿ‡Î KwZ©Z Kuvw`‡K cwi®‹vi †gvUv Kvco wKsev Kjvi 
cvZvi Dci ivLv †h‡Z cv‡i 

• msMÖ‡ni ci Kjv‡K †Kvbfv‡eB †Lvjv †iŠ‡`ª ivLv hv‡e bv| G‡Z Kjv †_‡K cvwb †ei n‡q wM‡q IRb 
K‡g hv‡e, ¸YMZgvb Kg‡e, Bw_wjb Drcv`b †e‡o wM‡q d‡ji msMÖ‡nvËi RxebKvj K‡g hv‡e

• G Rb¨ msMÖ‡ni ci ciB Kjv‡K †Kvb Qvqvhy³ ¯’v‡b †hgb, Zuvey ev Mv‡Qi Qvqvq ivL‡Z n‡e 

• gvV †_‡K m¤ú~Y© Kuvw` Kv‡jKkb †m›Uvi wKsev ¯’vbxq evRv‡i cwien‡bi mgq evn‡bi Dci Aek¨B 
big Kzkb (‡hgb-‡dvg) e¨envi Ki‡Z n‡e hv‡Z Kjvi Mv‡q †Kvb Pvc ev AuvPo bv jv‡M 

• Z‡e MvQ †_‡K msMÖ‡ni ci ciB gv‡VB Kuvw` †_‡K Kjvi dvbv ev Qov¸‡jv (banana hand) †K‡U 
n¨vwÛwjs Kiv Zzjbvg~jK fv‡e mnR| Kuvw` †_‡K dvbv¸‡jv Avjv`v Kivi mgq mZK© _vK‡Z n‡e †hb 
Kjvi Kl (Latex) †Kvb fv‡eB d‡ji Mv‡q bv jv‡M| KviY G‡Z Kjvi Mv‡q `vM †j‡M hv‡e, hv 
d‡ji evRvi g~j¨ Kwg‡q w`‡e 

• G Rb¨ Kuvw` †_‡K †K‡U Qov¸‡jv‡K Kjv cvZvi Dci ga¨wkivi `yB cvk w`‡q mvwR‡q ivL‡Z n‡e, 
hv‡Z Kl Mwo‡q wkivi wbKU Rgv nq

• dvbvi KwZ©Z Z‡ji Kl ïwK‡q Avm‡j KwZ©Z µvDbmn d‡ji A‡a©Kvsk KvMR w`‡q gywo‡q cøvwóK 
†µ‡U mvRv‡Z n‡e| G‡Z Kjvi Kl d‡ji Mv‡q jvM‡e bv Ges AvNvZRwbZ ÿZI n‡e bv 

• Av¯Í Kuvw` cwien‡bi †ÿ‡Î Kjvi Mv‡q hvwš¿K ÿZ nIqvi m¤¢vebv †ewk _v‡K

wmwmGgwm ev c¨vKnvD‡R Kjvi msMÖ‡nvËi Kvh©µg 
(Postharvest Activities of Banana in CCMC)
• MvQ †_‡K Kjv msMÖ‡ni ci evRviRvZKi‡Yi D‡Ï‡k¨ †h me Kvh©µg m¤úv`b Kiv nq †m¸wj‡KB 

msMÖ‡nvËi e¨e¯’vcbv ejv nq

• GB KvR¸wj mivmwi gv‡V wKsev Kv‡jKkb c‡q‡›U A_ev CCMC-‡Z m¤úv`b Kiv †h‡Z cv‡i| Z‡e 
CCMC wKsev Kv‡jKkb c‡q‡›U hv‡Z †iv` ev e„wó bv c‡o †m w`‡K jÿ¨ ivL‡Z n‡e

• G Qvov Kv‡Ri RvqMv¸‡jv me mgq cwi®‹vi-cwi”Qbœ ivL‡Z n‡e, hv‡Z Kjv RxevYy Øviv AvµvšÍ bv nq

• c¨vKnvDR ev CCMC-†Z Kg©iZ Kgx©‡`i‡K cwi®‹vi-cwi”QbœZv I ¯^v¯’¨Ki Dcv‡q KvR m¤úv`‡bi 
cwi‡ek _vK‡Z n‡e

• DËg msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g d‡ji msMÖ‡nvËi RxebKvj e„w×i cvkvcvwk Gi ¸bv¸Y eRvq 
ivLv hvq

Kuvw` †_‡K Kjvi Qov c„_KxKiY
(Banana De-handing)
• GB cÖwµqvq GKwU aviv‡jv I RxeYygy³ KvuwP ev PvKz w`‡q Kjvi Kuvw` †_‡K Qov ev dvbv¸‡jv‡K †K‡U 

Avjv`v Ki‡Z n‡e| G KvR Kivi mgq nv‡Z †Møvem Ges Mv‡q G‡cÖvb c‡i wb‡Z n‡e hv‡Z Kl bv 
jv‡M| 

Kjv †aŠZKiY
(Banana Washing)
• †aŠZKi‡Yi gva¨‡g Kjvi †Lvmvi Dc‡ii ayjv-gqjv `~i n‡q hvq Ges dvbvi KwZ©Z Z‡ji Kl RgvU 

†eu‡a hvq| d‡j Kjvi †Lvmvi Dci K‡li `vM c‡o bv

• Mv‡Q _vKv Ae¯’vq hw` Kjvi Kuvw`‡Z cwjw_b e¨vM civ‡bv bv nq, †m †ÿ‡Î msMÖ‡ni ci cwi®‹vi cvwb 
w`‡q Kjvi dvbv¸‡jv‡K ay‡q wb‡Z n‡e

• we‡kl K‡i eoeo †nv‡Uj, mycvi gv‡K©U I ißvwb evwY‡R¨i †ÿ‡Î Kjv †aŠZKiY Avek¨K| eo 
†PŠev”Pvq 1% wdUwKwi wgwkÖZ cvwb‡Z Kjv †aŠZ Ki‡j fvj dj cvIqv hvq (wPÎ-12) 

Kjvi mwU©s I †MÖwWs
(Sorting & Grading of Banana)
• Kjvi msMÖ‡nvËi Kvh©µ‡gi g‡a¨ mwU©s I †MÖwWs AZ¨šÍ ¸iæZ¡c~Y© KvR| mwU©s‡qi gva¨‡g mvaviYZ 

ÎæwUc~Y©, weK…Z, †ivM-‡cvKvq AvµvšÍ I AvNvZ cÖvß Kjv¸‡jv‡K Avjv`v Kiv nq

• †MÖwWs n‡jv Ggb GKwU cÖwµqv hvi gva¨‡g wewfbœ cÖvwZôvwbK †µZv †hgb, †nv‡Uj, mycvi gj wKsev 
ißvwb evRv‡ii Pvwn`v †gvZv‡eK mywbw`©ó ‰ewk‡ó¨i Dci wfwË K‡i dj‡K wewfbœ †kÖwY‡Z fvM Kiv nq| 
G †ÿ‡Î mvaviYZ d‡ji cwic°Zvi ch©vq, AvKvi-AvK…wZ, eY© BZ¨vw`i Dci wbf©i K‡i †MÖwWs Kiv 
nq

• †MÖwWs Gi mgq †QvU Kjv¸‡jv‡K eo¸‡jv †_‡K Avjv`v Kiv nq hv‡Z †MÖwWsK…Z Kjv¸‡jv GKB mv‡_ 
cvKv‡bv hvq, hv d‡ji cwienb I evRviRvZKi‡Yi Rb¨ AZ¨šÍ ¸iæZ¡c~Y©

Kjvi c¨v‡KwRs
(Banana Packaging)
Kjvi †Lvmv Zzjbv g~jKfv‡e big I AZ¨šÍ ms‡e`bkxj nIqvq Aí AvNv‡ZB G‡Z `vM c‡o hvq Ges Kjvi 
¸YMZgvb I evRvi g~j¨ K‡g hvq| G Rb¨ cwienb Ges cieZx©‡Z evRviRvZKi‡Yi mgq Kjvi ¸YMZgvb 
eRvq ivLvi j‡ÿ¨ DËg iæ‡c Kjv c¨v‡KwRs Kiv Ave¨kK| c¨v‡KwRs Gi g~j D‡Ïk¨ n‡jv cY¨‡K evwn‡ii 
AvNvZ †_‡K myiÿv †`qv, Dchy³ cwigvY cY¨‡K aviY Kiv, hv GKRb Kgx© mn‡RB DVvbvgv Ki‡Z cv‡i 
Ges cwienb, n¨vwÛwjs I weZi‡Yi KvR mnR nq|

•  AZ¨šÍ `yt‡Li welq GB †h, GLb ch©šÍ evsjv‡`‡ki cÖvq mg¯Í Kjv c¨v‡KwRs QvovB †Lvjv Ae¯’vq 
¯’vbxq ev `~ieZ©x cvBKvwi evRv‡i f¨vb ev Uªv‡Ki mvnv‡h¨ A`ÿZvi mv‡_ cwienb Kiv nq (wPÎ-13)

• Gi d‡j Kjvi Mv‡qi Dci `vM c‡o, wb‡Pi w`‡Ki Kjv¸‡jv Pvc †L‡q P¨vÞv n‡q hvq, Kjvi 
¸YMZgvb bó nq Ges Drcvw`Z Kjvi GKUv D‡jøL‡hvM¨ Ask bó n‡q hvq

• G Rb¨ Ab¨vb¨ dj I mewRi b¨vq Kjv‡K I fvjfv‡e c¨v‡KURvZ K‡i cwienb I evRviRvZ Ki‡Z 
n‡e

• evRvi †_‡K ¯’vbxqfv‡e Ges †`‡ki Af¨šÍ‡i `~ieZ©x cvBKvwi evRv‡i cwien‡bi †ÿ‡Î Kjv 
c¨v‡KwRs‡qi m‡ev©Ëg K‡›UBbvi n‡jv cøvw÷K †µUm (wPÎ-14)

•  G †ÿ‡Î cøvwóK †µ‡Ui wfZ‡i cvZjv I eo cwjw_‡bi kxU wewQ‡q Zvi g‡a¨ Kjvi dvbv ev Qov¸‡jv 
¯Í‡i ¯Í‡i mvRv‡Z n‡e| cÖwZ `yB ¯Í‡ii gvSLv‡b GKwU K‡i cvZjv †dvg kxU e¨envi Ki‡Z n‡e hv 
Kjv‡K Kg‡cÖkb I evwn‡ii AvNvZ RwbZ ÿZ †_‡K iÿv Ki‡e

• eZ©gv‡b †`‡k †bw÷s UvB‡ci ÷¨vK-Dc‡hvMx cøvw÷K †µUm cvIqv hv‡”Q, †h¸‡jv cY¨ cwien‡bi 
ci Lvwj Ae¯’vq evjwZi g‡Zv GKwUi wfZi Av‡iKwU mvwR‡q eûmsL¨K †µUm hvbevn‡b K‡i GK 
mv‡_ wdwi‡q Avbv hvq (wPÎ-15)

• Z‡e we‡`‡k ißvwbi Rb¨ DbœZgv‡bi Kiæ‡M‡UW dvBevi †evW© KvU©yb (CFB) e¨envi Ki‡Z n‡e, hv‡Z 
†mwU d‡ji IRb‡K fvjfv‡e aviY Ki‡Z cv‡i| CFB KvU©yb h‡_ó k³ n‡Z n‡e hv‡Z †mwU Av`ª© 
Ae¯’vqI mn‡R bó bv nq| cÖwZ KvU©y‡b 13-14 †KwR Kjv c¨v‡KU Kiv hv‡e

ißvwbi D‡Ï‡k¨ c¨v‡KwRs Gi †ÿ‡Î wb¤œwjwLZ welq¸‡jv we‡kl fv‡e jÿ¨ ivL‡Z n‡e:
• D¾j m‡ZR Kjvi mv‡_ evmxKjv GK c¨v‡K‡U ivLv hv‡e bv

• †mvRv Kjvi Qovi mv‡_ evKv Kjv ivLv hv‡e bv

• GKB KvU©y‡b wewfbœ †MÖ‡Wi I wfbœ cwic°Zvi Kjv ivLv hv‡e bv

• ïaygvÎ `vMwenxb DbœZgv‡bi KjvB ißvwbi Rb¨ c¨v‡KU Ki‡Z n‡e 

Kjv cwienb Ges evRviRvZKiY
(Banana Transportation & Marketing)
Kjvi f¨vjy †PB‡bi g‡a¨ cwienb n‡jv GKwU AZ¨šÍ ̧ iæZ¡c~Y© Aa¨vq| AbybœZ cwienb e¨e¯’v, ivd n¨vwÛwjs 
Ges †`wi‡Z cwien‡bi Kvi‡Y D‡jøL‡hvM¨ nv‡i Kjvi cwigvYMZ I ¸YMZ gv‡bi ÿwZ n‡q _v‡K| 

• ¯’vbxq I `~ieZ©x cvBKvwi evRv‡i cwien‡bi Rb¨ cøvw÷K †µ‡U Kjv c¨v‡KU K‡i cwienb KivB 
m‡ev©Ëg (wPÎ-17)| KviY, GwU Kjv‡K mew`K †_‡K myiÿv †`q

• cwienb hv‡bi Dci KLbB AwZwi³ Kjv mvRv‡bv hv‡e bv| G‡Z Kjvi Dci `vM c‡o GgbwK Pvc 
LvIqvi `iæY Kjv bó n‡q hvq

• †Kvbfv‡eB †Lvjv Uªv‡K c¨v‡KUwenxb Ae¯’vq Mv`vMvw` K‡i mvwR‡q Kjv cwienb Kiv hv‡e bv 
(wPÎ-18)| KviY G‡Z Kjvi Mv‡q ̀ vM c‡o Ges wfZ‡i cÖPzi Zvc Drcbœ nq| hvi d‡j cvKvi Av‡MB 
Kjv big n‡q hvq Ges Zvi ¸YMZ gvb K‡g hvq 

wPÎ-4: Abychy³ c¨v‡KwRs I ivd-n¨vwÛwjs‡qi Kvi‡Y cvBKvwi evRv‡i evwZjK…Z Kjv (ev‡g) Ges LyPiv †`vKv‡b 
Pvc LvIqv I `vMhy³ wb¤œgv‡bi Kjv (Wv‡b)
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Kjvi ˆewkó¨ Ges msMÖ‡nvËi RxebKvj
(Banana Characteristics and Postharvest Life)
• Kjv GKwU RxešÍ mËv| GgbwK MvQ †_‡K msMÖ‡ni ciI Gi wfZ‡i wecvKxq Kvh©vejx Pj‡Z _v‡K

• msMÖ‡ni ci Kjvi Af¨šÍixY †Kv‡li wecvK cÖwµqvi nvi †e‡o hvq hvi cÖfv‡e d‡ji eY©, MÜ I cywó 
Dcv`v‡bi I cwieZ©b NU‡Z _v‡K Ges Lvev‡ii Dc‡hvMx nq

• msMÖ‡nvËi GB mKj cwieZ©‡bi AwaKvskB KvswLZ n‡jI wKQz wKQz cwieZ©b Kjvi msiÿ‡Yi Rb¨ 
ÿwZKi Ges mg‡qi mv‡_ mv‡_ d‡ji ¸YMZ gvb Kwg‡q †`q

• DbœZ msMÖ‡nvËi cÖhyw³ e¨env‡ii gva¨‡g d‡ji GB mKj cwieZ©b eÜ Kiv bv †M‡jI GKwU wbw`©ó mxgv 
ch©šÍ wbqš¿Y K‡i d‡ji ¸YMZ gvbeRvq ivLv hvq Ges d‡ji msMÖ‡nvËi Rxeb Kvj evov‡bv hvq  

Kjv †_‡K cvwbi AcPq
(Water loss of Banana)
• Kjvq cÖvq 85-90 fvMB cvwb _v‡K| MvQ †_‡K msMÖ‡ni ci Kjvi †Lvmvi g‡a¨ w`‡q cÖ‡¯^`‡bi 

gva¨‡g cÖwZwbqZ cvwb †ei n‡Z _v‡K, hv Avi c~iY nq bv 

• D”P ZvcgvÎv I Kg Av`©ªZvq cvwbi GB AcP‡qi gvÎv †ewk nq| G‡Z GKw`‡K †hgb dj KzuP‡K big 
n‡q hvq, Ab¨w`‡K †Zgwb d‡ji IRb K‡g hvq Ges m‡ev©cwi Avw_©K ÿwZ nq

• Kv‡RB Kjvi ¸YMZ gvb eRvq ivLvi Rb¨ dj †_‡K cvwbi AcPq hZUv m¤¢e †iva Ki‡Z n‡e 

Kjv GKwU cPbkxj dj
(Bananas are Prone to Decay)
• Kjv †ivM I †cvKv gvK‡oi cÖwZ ms‡e`bkxj GK dmj| †ivM I †cvKv gvK‡oi Avµg‡Y GwU `ªæZ 

bó n‡q hvq

• msMÖ‡ni ci evRviRvZKi‡Yi wewfbœ av‡c iæÿfv‡e n¨vwÛwjs Kivi Kvi‡Y d‡ji Mv‡q PvcI AvuPo 
jv‡M Ges A‡bK mgq ÿ‡Zi m„wó nq, †hLvb w`‡q ÿwZKi †iv‡Mi RxevYy mn‡RB cÖ‡ek K‡i hv 
dj‡K cwP‡q †d‡j 

• Aciw`‡K gvwU n‡jv RxevYyi GKwU eo Drm| MvQ †_‡K msMÖ‡ni ci A‡bK mgq Kjvi Kvuw`‡K Ges 
KLbI KLbI KwZ©Z dvbv‡KI (Hand) mivmwi gvwUi ms¯ú‡k© ivLv nq (wPÎ-5)| Gi d‡j KwZ©Z 
Ask w`‡q Lye mn‡RB RxevYy Kjvi g‡a¨ cÖ‡ek K‡i hv cieZx©‡Z Kjvi cPb Z¡ivwš^Z K‡i Ges A‡bK 
mgq ¯^v‡¯’¨i Rb¨ SzuwKc~Y© n‡q D‡V 

Kjv ÿZ nIqvi cÖwZ ms‡e`bkxj
(Bananas are Prone to Injury)
• n¨vwÛwjs Kivi mgq Kjvq ÿZ nIqv ev AuvPo jvMvi mg~n m¤¢vebv _v‡K| we‡kl K‡i c¨v‡KwRs, 

cwien‡b DVv‡bv-bvgv‡bv Ges evRviRvZKi‡Yi wewfbœ ch©v‡q iæÿ fv‡e n¨vwÛwjs‡qi Kvi‡Y Kjvi 
Mv‡q AuvPo jv‡M I Kv‡jv `vM c‡o Ges G‡Z Kjvi ¸YMZgvb gvivZ¥K fv‡e ÿwZMÖ¯’ nq (wPÎ-6)

• Kjvi Mv‡q Gfv‡e ÿZ ˆZwi n‡j Gi mKj ai‡Yi ˆRe-ivmvqwbK wewµqvi nvi we‡kl K‡i k¦mb I 
Bw_wjb Drcv`‡bi gvÎv †e‡o hvq Ges Gi d‡j Kjvi ¸Yv¸b `ªæZ bó n‡q hvq, ZvovZvwo †c‡K hvq 
Ges evRviRvZKi‡YI mgm¨v †`Lv †`q 

msMÖ‡ni Rb¨ Kjvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Banana)
• Kjvi cÖK…Z ¸Ygvb wbf©i K‡i g~jZ: Gi Dchy³ cwic°Zv, MvQ †_‡K Kjv msMÖ‡ni mwVK c×wZ Ges 

msMÖn cieZ©x h_vh_ cwiPh©vi Dci

• evwYwR¨Kfv‡e Drcvw`Z Kjv mvaviYZ meyR Ae¯’vq wewfbœ cwic°Zvi ch©v‡q MvQ †_‡K msMÖn Kiv 
nq| Kjv msMÖ‡nvc‡hvMx cwic°Zvq †cŠuQv‡bvi me‡P‡q mvaviY wPý¸‡jv n‡jv Gi dj¸‡jv cwicyó 
(Fullness) n‡e, d‡ji Mv‡qi †KvbvKvi †iLv¸‡jv †gvUvgywU mgvb n‡q hv‡e Ges dzj Kv‡jv n‡q S‡i 
co‡e

• †Kvb †Kvb Rv‡Zi Kjvi †Kvbvi †iLv¸‡jv hLb 3/4 fvM mgvb nq ZLb msMÖ‡ni Dc‡hvMx nq 

• Z‡e Kjv hLb cwic~Y©fv‡e cyó nq, †KvbvKvi wkiv¸‡jv mgvb n‡q †gvUvgywU †MvjvKvi aviY K‡i Ges 
†Lvmvi eY© Mvp meyR †_‡K cwiewZ©Z n‡q nvjKv eY© aviY K‡i ZLbB msMÖ‡ni Rb¨ me‡P‡q Dchy³ 
mgq

• Dchy³ cwic° Ae¯’vq msMÖn Ki‡j Kjvi †Lvmv I cv‡íi eY© my›`i nq Ges KvswLZ ¯^v` I myMÜ 
cÖvß nq 

• Ab¨w`‡K Acwic° Ae¯’vq MvQ †_‡K msM„wnZ Kjvi ¸YMZ gvb fvj nq bv, KvswLZ ¯^v` I MÜ 
cvIqv hvq bv

• cÿvšÍ‡i AwaK cwic° (Over mature) Ae¯’vq Kjv msMÖn Ki‡j Zvi msMÖ‡nvËi Rxeb Kvj K‡g 
hvq Ges ZvovZvwo †c‡K hvIqvi Kvi‡Y `~ieZx© evRv‡i we‡kl K‡i we‡`‡k ißvwbi †ÿ‡Î mgm¨v †`Lv 
†`q| A‡bK mgq AwaK cwic° Kjv cvKvi ci †d‡U hvq Ges wewµi Abychy³ n‡q c‡i (wPÎ-10)

MvQ †_‡K Kjv msMÖn c×wZ
(Banana Harvesting Method)
Kjvi DËg msMÖ‡nvËi ¸Yv¸b wVK ivLvi Rb¨ MvQ †_‡K Kjvi Kuvw` (Banana bunch) AZ¨šÍ h‡Zœi mwnZ 
msMÖn Ki‡Z n‡e| Gi Rb¨ Aby‡gvw`Z cÖwµqv¸‡jv wb‡¤œ †`Iqv n‡jv:

• `yÕwU euv‡ki LyuwU Øviv AvovAvwofv‡e ˆZwi ÷ªvKPvi Gi mvnv‡h¨ Kjv MvQ‡K †VKbv w`‡Z n‡e Ges 
†VKbvi wbP †_‡K KvÛ‡K †K‡U †dj‡Z n‡e hv‡Z K‡i Kjvi Kuvw`mn Mv‡Qi Dc‡ii Ask Avj‡Zvfv‡e 
wb‡P †b‡g Av‡m| Z‡e jÿ¨ ivL‡Z n‡e †hb Kjvi Kuvw`wU mivmwi gvwUi ms¯ú‡k© bv Av‡m

• Avevi `yBRb kÖwgK _vK‡j GKR‡b Kjvi Kuvw`i K‡qK wdU wb‡P KvÛwU‡K wb‡Pi w`K †_‡K KvU‡e 
hv‡Z K‡i Kuvw`wU Av‡¯Í Av‡¯Í wb‡Pi w`‡K †b‡g Av‡m Ges AciRb Kuvw`wU‡K ai‡e| c‡i m¤ú~Y© 
Kuvw`wU MvQ †_‡K †K‡U c„_K K‡i Kjvi cvZvi Dci ivL‡Z n‡e hv‡Z gvwUi ms¯ú‡k© bv Av‡m

gv‡V Kjv n¨vwÛwjs‡qi mgq Aek¨B KiYxq welqmg~n
(Measures Must be Taken During Field Handling of Banana)
• evMv‡bi gvwU n‡jv †ivM RxevYyi Ab¨Zg Drm| Kv‡RB msMÖnK…Z Kjv hv‡Z †Kvbfv‡eB gvwUi 

ms¯ú‡k© bv Av‡m †m w`‡K jÿ¨ ivL‡Z n‡e| G †ÿ‡Î KwZ©Z Kuvw`‡K cwi®‹vi †gvUv Kvco wKsev Kjvi 
cvZvi Dci ivLv †h‡Z cv‡i 

• msMÖ‡ni ci Kjv‡K †Kvbfv‡eB †Lvjv †iŠ‡`ª ivLv hv‡e bv| G‡Z Kjv †_‡K cvwb †ei n‡q wM‡q IRb 
K‡g hv‡e, ¸YMZgvb Kg‡e, Bw_wjb Drcv`b †e‡o wM‡q d‡ji msMÖ‡nvËi RxebKvj K‡g hv‡e

• G Rb¨ msMÖ‡ni ci ciB Kjv‡K †Kvb Qvqvhy³ ¯’v‡b †hgb, Zuvey ev Mv‡Qi Qvqvq ivL‡Z n‡e 

• gvV †_‡K m¤ú~Y© Kuvw` Kv‡jKkb †m›Uvi wKsev ¯’vbxq evRv‡i cwien‡bi mgq evn‡bi Dci Aek¨B 
big Kzkb (‡hgb-‡dvg) e¨envi Ki‡Z n‡e hv‡Z Kjvi Mv‡q †Kvb Pvc ev AuvPo bv jv‡M 

• Z‡e MvQ †_‡K msMÖ‡ni ci ciB gv‡VB Kuvw` †_‡K Kjvi dvbv ev Qov¸‡jv (banana hand) †K‡U 
n¨vwÛwjs Kiv Zzjbvg~jK fv‡e mnR| Kuvw` †_‡K dvbv¸‡jv Avjv`v Kivi mgq mZK© _vK‡Z n‡e †hb 
Kjvi Kl (Latex) †Kvb fv‡eB d‡ji Mv‡q bv jv‡M| KviY G‡Z Kjvi Mv‡q `vM †j‡M hv‡e, hv 
d‡ji evRvi g~j¨ Kwg‡q w`‡e 

• G Rb¨ Kuvw` †_‡K †K‡U Qov¸‡jv‡K Kjv cvZvi Dci ga¨wkivi `yB cvk w`‡q mvwR‡q ivL‡Z n‡e, 
hv‡Z Kl Mwo‡q wkivi wbKU Rgv nq

• dvbvi KwZ©Z Z‡ji Kl ïwK‡q Avm‡j KwZ©Z µvDbmn d‡ji A‡a©Kvsk KvMR w`‡q gywo‡q cøvwóK 
†µ‡U mvRv‡Z n‡e| G‡Z Kjvi Kl d‡ji Mv‡q jvM‡e bv Ges AvNvZRwbZ ÿZI n‡e bv 

• Av¯Í Kuvw` cwien‡bi †ÿ‡Î Kjvi Mv‡q hvwš¿K ÿZ nIqvi m¤¢vebv †ewk _v‡K

wmwmGgwm ev c¨vKnvD‡R Kjvi msMÖ‡nvËi Kvh©µg 
(Postharvest Activities of Banana in CCMC)
• MvQ †_‡K Kjv msMÖ‡ni ci evRviRvZKi‡Yi D‡Ï‡k¨ †h me Kvh©µg m¤úv`b Kiv nq †m¸wj‡KB 

msMÖ‡nvËi e¨e¯’vcbv ejv nq

• GB KvR¸wj mivmwi gv‡V wKsev Kv‡jKkb c‡q‡›U A_ev CCMC-‡Z m¤úv`b Kiv †h‡Z cv‡i| Z‡e 
CCMC wKsev Kv‡jKkb c‡q‡›U hv‡Z †iv` ev e„wó bv c‡o †m w`‡K jÿ¨ ivL‡Z n‡e

• G Qvov Kv‡Ri RvqMv¸‡jv me mgq cwi®‹vi-cwi”Qbœ ivL‡Z n‡e, hv‡Z Kjv RxevYy Øviv AvµvšÍ bv nq

• c¨vKnvDR ev CCMC-†Z Kg©iZ Kgx©‡`i‡K cwi®‹vi-cwi”QbœZv I ¯^v¯’¨Ki Dcv‡q KvR m¤úv`‡bi 
cwi‡ek _vK‡Z n‡e

• DËg msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g d‡ji msMÖ‡nvËi RxebKvj e„w×i cvkvcvwk Gi ¸bv¸Y eRvq 
ivLv hvq

Kuvw` †_‡K Kjvi Qov c„_KxKiY
(Banana De-handing)
• GB cÖwµqvq GKwU aviv‡jv I RxeYygy³ KvuwP ev PvKz w`‡q Kjvi Kuvw` †_‡K Qov ev dvbv¸‡jv‡K †K‡U 

Avjv`v Ki‡Z n‡e| G KvR Kivi mgq nv‡Z †Møvem Ges Mv‡q G‡cÖvb c‡i wb‡Z n‡e hv‡Z Kl bv 
jv‡M| 

Kjv †aŠZKiY
(Banana Washing)
• †aŠZKi‡Yi gva¨‡g Kjvi †Lvmvi Dc‡ii ayjv-gqjv `~i n‡q hvq Ges dvbvi KwZ©Z Z‡ji Kl RgvU 

†eu‡a hvq| d‡j Kjvi †Lvmvi Dci K‡li `vM c‡o bv

• Mv‡Q _vKv Ae¯’vq hw` Kjvi Kuvw`‡Z cwjw_b e¨vM civ‡bv bv nq, †m †ÿ‡Î msMÖ‡ni ci cwi®‹vi cvwb 
w`‡q Kjvi dvbv¸‡jv‡K ay‡q wb‡Z n‡e

• we‡kl K‡i eoeo †nv‡Uj, mycvi gv‡K©U I ißvwb evwY‡R¨i †ÿ‡Î Kjv †aŠZKiY Avek¨K| eo 
†PŠev”Pvq 1% wdUwKwi wgwkÖZ cvwb‡Z Kjv †aŠZ Ki‡j fvj dj cvIqv hvq (wPÎ-12) 

Kjvi mwU©s I †MÖwWs
(Sorting & Grading of Banana)
• Kjvi msMÖ‡nvËi Kvh©µ‡gi g‡a¨ mwU©s I †MÖwWs AZ¨šÍ ¸iæZ¡c~Y© KvR| mwU©s‡qi gva¨‡g mvaviYZ 

ÎæwUc~Y©, weK…Z, †ivM-‡cvKvq AvµvšÍ I AvNvZ cÖvß Kjv¸‡jv‡K Avjv`v Kiv nq

• †MÖwWs n‡jv Ggb GKwU cÖwµqv hvi gva¨‡g wewfbœ cÖvwZôvwbK †µZv †hgb, †nv‡Uj, mycvi gj wKsev 
ißvwb evRv‡ii Pvwn`v †gvZv‡eK mywbw`©ó ‰ewk‡ó¨i Dci wfwË K‡i dj‡K wewfbœ †kÖwY‡Z fvM Kiv nq| 
G †ÿ‡Î mvaviYZ d‡ji cwic°Zvi ch©vq, AvKvi-AvK…wZ, eY© BZ¨vw`i Dci wbf©i K‡i †MÖwWs Kiv 
nq

• †MÖwWs Gi mgq †QvU Kjv¸‡jv‡K eo¸‡jv †_‡K Avjv`v Kiv nq hv‡Z †MÖwWsK…Z Kjv¸‡jv GKB mv‡_ 
cvKv‡bv hvq, hv d‡ji cwienb I evRviRvZKi‡Yi Rb¨ AZ¨šÍ ¸iæZ¡c~Y©

Kjvi c¨v‡KwRs
(Banana Packaging)
Kjvi †Lvmv Zzjbv g~jKfv‡e big I AZ¨šÍ ms‡e`bkxj nIqvq Aí AvNv‡ZB G‡Z `vM c‡o hvq Ges Kjvi 
¸YMZgvb I evRvi g~j¨ K‡g hvq| G Rb¨ cwienb Ges cieZx©‡Z evRviRvZKi‡Yi mgq Kjvi ¸YMZgvb 
eRvq ivLvi j‡ÿ¨ DËg iæ‡c Kjv c¨v‡KwRs Kiv Ave¨kK| c¨v‡KwRs Gi g~j D‡Ïk¨ n‡jv cY¨‡K evwn‡ii 
AvNvZ †_‡K myiÿv †`qv, Dchy³ cwigvY cY¨‡K aviY Kiv, hv GKRb Kgx© mn‡RB DVvbvgv Ki‡Z cv‡i 
Ges cwienb, n¨vwÛwjs I weZi‡Yi KvR mnR nq|

•  AZ¨šÍ `yt‡Li welq GB †h, GLb ch©šÍ evsjv‡`‡ki cÖvq mg¯Í Kjv c¨v‡KwRs QvovB †Lvjv Ae¯’vq 
¯’vbxq ev `~ieZ©x cvBKvwi evRv‡i f¨vb ev Uªv‡Ki mvnv‡h¨ A`ÿZvi mv‡_ cwienb Kiv nq (wPÎ-13)

• Gi d‡j Kjvi Mv‡qi Dci `vM c‡o, wb‡Pi w`‡Ki Kjv¸‡jv Pvc †L‡q P¨vÞv n‡q hvq, Kjvi 
¸YMZgvb bó nq Ges Drcvw`Z Kjvi GKUv D‡jøL‡hvM¨ Ask bó n‡q hvq

• G Rb¨ Ab¨vb¨ dj I mewRi b¨vq Kjv‡K I fvjfv‡e c¨v‡KURvZ K‡i cwienb I evRviRvZ Ki‡Z 
n‡e

• evRvi †_‡K ¯’vbxqfv‡e Ges †`‡ki Af¨šÍ‡i `~ieZ©x cvBKvwi evRv‡i cwien‡bi †ÿ‡Î Kjv 
c¨v‡KwRs‡qi m‡ev©Ëg K‡›UBbvi n‡jv cøvw÷K †µUm (wPÎ-14)

•  G †ÿ‡Î cøvwóK †µ‡Ui wfZ‡i cvZjv I eo cwjw_‡bi kxU wewQ‡q Zvi g‡a¨ Kjvi dvbv ev Qov¸‡jv 
¯Í‡i ¯Í‡i mvRv‡Z n‡e| cÖwZ `yB ¯Í‡ii gvSLv‡b GKwU K‡i cvZjv †dvg kxU e¨envi Ki‡Z n‡e hv 
Kjv‡K Kg‡cÖkb I evwn‡ii AvNvZ RwbZ ÿZ †_‡K iÿv Ki‡e

• eZ©gv‡b †`‡k †bw÷s UvB‡ci ÷¨vK-Dc‡hvMx cøvw÷K †µUm cvIqv hv‡”Q, †h¸‡jv cY¨ cwien‡bi 
ci Lvwj Ae¯’vq evjwZi g‡Zv GKwUi wfZi Av‡iKwU mvwR‡q eûmsL¨K †µUm hvbevn‡b K‡i GK 
mv‡_ wdwi‡q Avbv hvq (wPÎ-15)

• Z‡e we‡`‡k ißvwbi Rb¨ DbœZgv‡bi Kiæ‡M‡UW dvBevi †evW© KvU©yb (CFB) e¨envi Ki‡Z n‡e, hv‡Z 
†mwU d‡ji IRb‡K fvjfv‡e aviY Ki‡Z cv‡i| CFB KvU©yb h‡_ó k³ n‡Z n‡e hv‡Z †mwU Av`ª© 
Ae¯’vqI mn‡R bó bv nq| cÖwZ KvU©y‡b 13-14 †KwR Kjv c¨v‡KU Kiv hv‡e

ißvwbi D‡Ï‡k¨ c¨v‡KwRs Gi †ÿ‡Î wb¤œwjwLZ welq¸‡jv we‡kl fv‡e jÿ¨ ivL‡Z n‡e:
• D¾j m‡ZR Kjvi mv‡_ evmxKjv GK c¨v‡K‡U ivLv hv‡e bv

• †mvRv Kjvi Qovi mv‡_ evKv Kjv ivLv hv‡e bv

• GKB KvU©y‡b wewfbœ †MÖ‡Wi I wfbœ cwic°Zvi Kjv ivLv hv‡e bv

• ïaygvÎ `vMwenxb DbœZgv‡bi KjvB ißvwbi Rb¨ c¨v‡KU Ki‡Z n‡e 

Kjv cwienb Ges evRviRvZKiY
(Banana Transportation & Marketing)
Kjvi f¨vjy †PB‡bi g‡a¨ cwienb n‡jv GKwU AZ¨šÍ ̧ iæZ¡c~Y© Aa¨vq| AbybœZ cwienb e¨e¯’v, ivd n¨vwÛwjs 
Ges †`wi‡Z cwien‡bi Kvi‡Y D‡jøL‡hvM¨ nv‡i Kjvi cwigvYMZ I ¸YMZ gv‡bi ÿwZ n‡q _v‡K| 

• ¯’vbxq I `~ieZ©x cvBKvwi evRv‡i cwien‡bi Rb¨ cøvw÷K †µ‡U Kjv c¨v‡KU K‡i cwienb KivB 
m‡ev©Ëg (wPÎ-17)| KviY, GwU Kjv‡K mew`K †_‡K myiÿv †`q

• cwienb hv‡bi Dci KLbB AwZwi³ Kjv mvRv‡bv hv‡e bv| G‡Z Kjvi Dci `vM c‡o GgbwK Pvc 
LvIqvi `iæY Kjv bó n‡q hvq

• †Kvbfv‡eB †Lvjv Uªv‡K c¨v‡KUwenxb Ae¯’vq Mv`vMvw` K‡i mvwR‡q Kjv cwienb Kiv hv‡e bv 
(wPÎ-18)| KviY G‡Z Kjvi Mv‡q ̀ vM c‡o Ges wfZ‡i cÖPzi Zvc Drcbœ nq| hvi d‡j cvKvi Av‡MB 
Kjv big n‡q hvq Ges Zvi ¸YMZ gvb K‡g hvq 

wPÎ-5: MvQ †_‡K KvUvi ci Kjvi Kvw`¸‡jv‡K mivmwi gqjvhy³ gvwUi Dci ivLv n‡q‡Q (ev‡g); Avevi 
KwZ©Z dvbv¸‡jv‡K †bvsiv ¯’v‡b ivLv n‡q‡Q (Wv‡b), †h¸‡jv Lye mn‡RB RxevYy Øviv we‡kl K‡i µvDb 

cPv †iv‡M AvµvšÍ n‡Z cv‡i

wPÎ-6: hvbevn‡bi Dci c¨v‡KRwenxb Kjv cwienb Ges †jvwWs-Avb‡jvwWsGi mgq ivd n¨vwÛwjs‡qi 
Kvi‡Y Kjv †f‡½ hvq (ev‡g), Pvc †L‡q bó n‡q hvq (gv‡S) Ges Kjvi Dci Kv‡jv `vM c‡o, hv Kjvi 

evRvi g~j¨‡K gvivZ¥Kfv‡e Kwg‡q †`q  

 

X 
 

X 



35

 

Kjvi ˆewkó¨ Ges msMÖ‡nvËi RxebKvj
(Banana Characteristics and Postharvest Life)
• Kjv GKwU RxešÍ mËv| GgbwK MvQ †_‡K msMÖ‡ni ciI Gi wfZ‡i wecvKxq Kvh©vejx Pj‡Z _v‡K

• msMÖ‡ni ci Kjvi Af¨šÍixY †Kv‡li wecvK cÖwµqvi nvi †e‡o hvq hvi cÖfv‡e d‡ji eY©, MÜ I cywó 
Dcv`v‡bi I cwieZ©b NU‡Z _v‡K Ges Lvev‡ii Dc‡hvMx nq

• msMÖ‡nvËi GB mKj cwieZ©‡bi AwaKvskB KvswLZ n‡jI wKQz wKQz cwieZ©b Kjvi msiÿ‡Yi Rb¨ 
ÿwZKi Ges mg‡qi mv‡_ mv‡_ d‡ji ¸YMZ gvb Kwg‡q †`q

• DbœZ msMÖ‡nvËi cÖhyw³ e¨env‡ii gva¨‡g d‡ji GB mKj cwieZ©b eÜ Kiv bv †M‡jI GKwU wbw`©ó mxgv 
ch©šÍ wbqš¿Y K‡i d‡ji ¸YMZ gvbeRvq ivLv hvq Ges d‡ji msMÖ‡nvËi Rxeb Kvj evov‡bv hvq  

Kjv †_‡K cvwbi AcPq
(Water loss of Banana)
• Kjvq cÖvq 85-90 fvMB cvwb _v‡K| MvQ †_‡K msMÖ‡ni ci Kjvi †Lvmvi g‡a¨ w`‡q cÖ‡¯^`‡bi 

gva¨‡g cÖwZwbqZ cvwb †ei n‡Z _v‡K, hv Avi c~iY nq bv 

• D”P ZvcgvÎv I Kg Av`©ªZvq cvwbi GB AcP‡qi gvÎv †ewk nq| G‡Z GKw`‡K †hgb dj KzuP‡K big 
n‡q hvq, Ab¨w`‡K †Zgwb d‡ji IRb K‡g hvq Ges m‡ev©cwi Avw_©K ÿwZ nq

• Kv‡RB Kjvi ¸YMZ gvb eRvq ivLvi Rb¨ dj †_‡K cvwbi AcPq hZUv m¤¢e †iva Ki‡Z n‡e 

Kjv GKwU cPbkxj dj
(Bananas are Prone to Decay)
• Kjv †ivM I †cvKv gvK‡oi cÖwZ ms‡e`bkxj GK dmj| †ivM I †cvKv gvK‡oi Avµg‡Y GwU `ªæZ 

bó n‡q hvq

• msMÖ‡ni ci evRviRvZKi‡Yi wewfbœ av‡c iæÿfv‡e n¨vwÛwjs Kivi Kvi‡Y d‡ji Mv‡q PvcI AvuPo 
jv‡M Ges A‡bK mgq ÿ‡Zi m„wó nq, †hLvb w`‡q ÿwZKi †iv‡Mi RxevYy mn‡RB cÖ‡ek K‡i hv 
dj‡K cwP‡q †d‡j 

• Aciw`‡K gvwU n‡jv RxevYyi GKwU eo Drm| MvQ †_‡K msMÖ‡ni ci A‡bK mgq Kjvi Kvuw`‡K Ges 
KLbI KLbI KwZ©Z dvbv‡KI (Hand) mivmwi gvwUi ms¯ú‡k© ivLv nq (wPÎ-5)| Gi d‡j KwZ©Z 
Ask w`‡q Lye mn‡RB RxevYy Kjvi g‡a¨ cÖ‡ek K‡i hv cieZx©‡Z Kjvi cPb Z¡ivwš^Z K‡i Ges A‡bK 
mgq ¯^v‡¯’¨i Rb¨ SzuwKc~Y© n‡q D‡V 

Kjv ÿZ nIqvi cÖwZ ms‡e`bkxj
(Bananas are Prone to Injury)
• n¨vwÛwjs Kivi mgq Kjvq ÿZ nIqv ev AuvPo jvMvi mg~n m¤¢vebv _v‡K| we‡kl K‡i c¨v‡KwRs, 

cwien‡b DVv‡bv-bvgv‡bv Ges evRviRvZKi‡Yi wewfbœ ch©v‡q iæÿ fv‡e n¨vwÛwjs‡qi Kvi‡Y Kjvi 
Mv‡q AuvPo jv‡M I Kv‡jv `vM c‡o Ges G‡Z Kjvi ¸YMZgvb gvivZ¥K fv‡e ÿwZMÖ¯’ nq (wPÎ-6)

• Kjvi Mv‡q Gfv‡e ÿZ ˆZwi n‡j Gi mKj ai‡Yi ˆRe-ivmvqwbK wewµqvi nvi we‡kl K‡i k¦mb I 
Bw_wjb Drcv`‡bi gvÎv †e‡o hvq Ges Gi d‡j Kjvi ¸Yv¸b `ªæZ bó n‡q hvq, ZvovZvwo †c‡K hvq 
Ges evRviRvZKi‡YI mgm¨v †`Lv †`q 

msMÖ‡ni Rb¨ Kjvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Banana)
• Kjvi cÖK…Z ¸Ygvb wbf©i K‡i g~jZ: Gi Dchy³ cwic°Zv, MvQ †_‡K Kjv msMÖ‡ni mwVK c×wZ Ges 

msMÖn cieZ©x h_vh_ cwiPh©vi Dci

• evwYwR¨Kfv‡e Drcvw`Z Kjv mvaviYZ meyR Ae¯’vq wewfbœ cwic°Zvi ch©v‡q MvQ †_‡K msMÖn Kiv 
nq| Kjv msMÖ‡nvc‡hvMx cwic°Zvq †cŠuQv‡bvi me‡P‡q mvaviY wPý¸‡jv n‡jv Gi dj¸‡jv cwicyó 
(Fullness) n‡e, d‡ji Mv‡qi †KvbvKvi †iLv¸‡jv †gvUvgywU mgvb n‡q hv‡e Ges dzj Kv‡jv n‡q S‡i 
co‡e

• †Kvb †Kvb Rv‡Zi Kjvi †Kvbvi †iLv¸‡jv hLb 3/4 fvM mgvb nq ZLb msMÖ‡ni Dc‡hvMx nq 

• Z‡e Kjv hLb cwic~Y©fv‡e cyó nq, †KvbvKvi wkiv¸‡jv mgvb n‡q †gvUvgywU †MvjvKvi aviY K‡i Ges 
†Lvmvi eY© Mvp meyR †_‡K cwiewZ©Z n‡q nvjKv eY© aviY K‡i ZLbB msMÖ‡ni Rb¨ me‡P‡q Dchy³ 
mgq

• Dchy³ cwic° Ae¯’vq msMÖn Ki‡j Kjvi †Lvmv I cv‡íi eY© my›`i nq Ges KvswLZ ¯^v` I myMÜ 
cÖvß nq 

• Ab¨w`‡K Acwic° Ae¯’vq MvQ †_‡K msM„wnZ Kjvi ¸YMZ gvb fvj nq bv, KvswLZ ¯^v` I MÜ 
cvIqv hvq bv

• cÿvšÍ‡i AwaK cwic° (Over mature) Ae¯’vq Kjv msMÖn Ki‡j Zvi msMÖ‡nvËi Rxeb Kvj K‡g 
hvq Ges ZvovZvwo †c‡K hvIqvi Kvi‡Y `~ieZx© evRv‡i we‡kl K‡i we‡`‡k ißvwbi †ÿ‡Î mgm¨v †`Lv 
†`q| A‡bK mgq AwaK cwic° Kjv cvKvi ci †d‡U hvq Ges wewµi Abychy³ n‡q c‡i (wPÎ-10)

MvQ †_‡K Kjv msMÖn c×wZ
(Banana Harvesting Method)
Kjvi DËg msMÖ‡nvËi ¸Yv¸b wVK ivLvi Rb¨ MvQ †_‡K Kjvi Kuvw` (Banana bunch) AZ¨šÍ h‡Zœi mwnZ 
msMÖn Ki‡Z n‡e| Gi Rb¨ Aby‡gvw`Z cÖwµqv¸‡jv wb‡¤œ †`Iqv n‡jv:

• `yÕwU euv‡ki LyuwU Øviv AvovAvwofv‡e ˆZwi ÷ªvKPvi Gi mvnv‡h¨ Kjv MvQ‡K †VKbv w`‡Z n‡e Ges 
†VKbvi wbP †_‡K KvÛ‡K †K‡U †dj‡Z n‡e hv‡Z K‡i Kjvi Kuvw`mn Mv‡Qi Dc‡ii Ask Avj‡Zvfv‡e 
wb‡P †b‡g Av‡m| Z‡e jÿ¨ ivL‡Z n‡e †hb Kjvi Kuvw`wU mivmwi gvwUi ms¯ú‡k© bv Av‡m

• Avevi `yBRb kÖwgK _vK‡j GKR‡b Kjvi Kuvw`i K‡qK wdU wb‡P KvÛwU‡K wb‡Pi w`K †_‡K KvU‡e 
hv‡Z K‡i Kuvw`wU Av‡¯Í Av‡¯Í wb‡Pi w`‡K †b‡g Av‡m Ges AciRb Kuvw`wU‡K ai‡e| c‡i m¤ú~Y© 
Kuvw`wU MvQ †_‡K †K‡U c„_K K‡i Kjvi cvZvi Dci ivL‡Z n‡e hv‡Z gvwUi ms¯ú‡k© bv Av‡m

gv‡V Kjv n¨vwÛwjs‡qi mgq Aek¨B KiYxq welqmg~n
(Measures Must be Taken During Field Handling of Banana)
• evMv‡bi gvwU n‡jv †ivM RxevYyi Ab¨Zg Drm| Kv‡RB msMÖnK…Z Kjv hv‡Z †Kvbfv‡eB gvwUi 

ms¯ú‡k© bv Av‡m †m w`‡K jÿ¨ ivL‡Z n‡e| G †ÿ‡Î KwZ©Z Kuvw`‡K cwi®‹vi †gvUv Kvco wKsev Kjvi 
cvZvi Dci ivLv †h‡Z cv‡i 

• msMÖ‡ni ci Kjv‡K †Kvbfv‡eB †Lvjv †iŠ‡`ª ivLv hv‡e bv| G‡Z Kjv †_‡K cvwb †ei n‡q wM‡q IRb 
K‡g hv‡e, ¸YMZgvb Kg‡e, Bw_wjb Drcv`b †e‡o wM‡q d‡ji msMÖ‡nvËi RxebKvj K‡g hv‡e

• G Rb¨ msMÖ‡ni ci ciB Kjv‡K †Kvb Qvqvhy³ ¯’v‡b †hgb, Zuvey ev Mv‡Qi Qvqvq ivL‡Z n‡e 

• gvV †_‡K m¤ú~Y© Kuvw` Kv‡jKkb †m›Uvi wKsev ¯’vbxq evRv‡i cwien‡bi mgq evn‡bi Dci Aek¨B 
big Kzkb (‡hgb-‡dvg) e¨envi Ki‡Z n‡e hv‡Z Kjvi Mv‡q †Kvb Pvc ev AuvPo bv jv‡M 

• Z‡e MvQ †_‡K msMÖ‡ni ci ciB gv‡VB Kuvw` †_‡K Kjvi dvbv ev Qov¸‡jv (banana hand) †K‡U 
n¨vwÛwjs Kiv Zzjbvg~jK fv‡e mnR| Kuvw` †_‡K dvbv¸‡jv Avjv`v Kivi mgq mZK© _vK‡Z n‡e †hb 
Kjvi Kl (Latex) †Kvb fv‡eB d‡ji Mv‡q bv jv‡M| KviY G‡Z Kjvi Mv‡q `vM †j‡M hv‡e, hv 
d‡ji evRvi g~j¨ Kwg‡q w`‡e 

• G Rb¨ Kuvw` †_‡K †K‡U Qov¸‡jv‡K Kjv cvZvi Dci ga¨wkivi `yB cvk w`‡q mvwR‡q ivL‡Z n‡e, 
hv‡Z Kl Mwo‡q wkivi wbKU Rgv nq

• dvbvi KwZ©Z Z‡ji Kl ïwK‡q Avm‡j KwZ©Z µvDbmn d‡ji A‡a©Kvsk KvMR w`‡q gywo‡q cøvwóK 
†µ‡U mvRv‡Z n‡e| G‡Z Kjvi Kl d‡ji Mv‡q jvM‡e bv Ges AvNvZRwbZ ÿZI n‡e bv 

• Av¯Í Kuvw` cwien‡bi †ÿ‡Î Kjvi Mv‡q hvwš¿K ÿZ nIqvi m¤¢vebv †ewk _v‡K

wmwmGgwm ev c¨vKnvD‡R Kjvi msMÖ‡nvËi Kvh©µg 
(Postharvest Activities of Banana in CCMC)
• MvQ †_‡K Kjv msMÖ‡ni ci evRviRvZKi‡Yi D‡Ï‡k¨ †h me Kvh©µg m¤úv`b Kiv nq †m¸wj‡KB 

msMÖ‡nvËi e¨e¯’vcbv ejv nq

• GB KvR¸wj mivmwi gv‡V wKsev Kv‡jKkb c‡q‡›U A_ev CCMC-‡Z m¤úv`b Kiv †h‡Z cv‡i| Z‡e 
CCMC wKsev Kv‡jKkb c‡q‡›U hv‡Z †iv` ev e„wó bv c‡o †m w`‡K jÿ¨ ivL‡Z n‡e

• G Qvov Kv‡Ri RvqMv¸‡jv me mgq cwi®‹vi-cwi”Qbœ ivL‡Z n‡e, hv‡Z Kjv RxevYy Øviv AvµvšÍ bv nq

• c¨vKnvDR ev CCMC-†Z Kg©iZ Kgx©‡`i‡K cwi®‹vi-cwi”QbœZv I ¯^v¯’¨Ki Dcv‡q KvR m¤úv`‡bi 
cwi‡ek _vK‡Z n‡e

• DËg msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g d‡ji msMÖ‡nvËi RxebKvj e„w×i cvkvcvwk Gi ¸bv¸Y eRvq 
ivLv hvq

Kuvw` †_‡K Kjvi Qov c„_KxKiY
(Banana De-handing)
• GB cÖwµqvq GKwU aviv‡jv I RxeYygy³ KvuwP ev PvKz w`‡q Kjvi Kuvw` †_‡K Qov ev dvbv¸‡jv‡K †K‡U 

Avjv`v Ki‡Z n‡e| G KvR Kivi mgq nv‡Z †Møvem Ges Mv‡q G‡cÖvb c‡i wb‡Z n‡e hv‡Z Kl bv 
jv‡M| 

Kjv †aŠZKiY
(Banana Washing)
• †aŠZKi‡Yi gva¨‡g Kjvi †Lvmvi Dc‡ii ayjv-gqjv `~i n‡q hvq Ges dvbvi KwZ©Z Z‡ji Kl RgvU 

†eu‡a hvq| d‡j Kjvi †Lvmvi Dci K‡li `vM c‡o bv

• Mv‡Q _vKv Ae¯’vq hw` Kjvi Kuvw`‡Z cwjw_b e¨vM civ‡bv bv nq, †m †ÿ‡Î msMÖ‡ni ci cwi®‹vi cvwb 
w`‡q Kjvi dvbv¸‡jv‡K ay‡q wb‡Z n‡e

• we‡kl K‡i eoeo †nv‡Uj, mycvi gv‡K©U I ißvwb evwY‡R¨i †ÿ‡Î Kjv †aŠZKiY Avek¨K| eo 
†PŠev”Pvq 1% wdUwKwi wgwkÖZ cvwb‡Z Kjv †aŠZ Ki‡j fvj dj cvIqv hvq (wPÎ-12) 

Kjvi mwU©s I †MÖwWs
(Sorting & Grading of Banana)
• Kjvi msMÖ‡nvËi Kvh©µ‡gi g‡a¨ mwU©s I †MÖwWs AZ¨šÍ ¸iæZ¡c~Y© KvR| mwU©s‡qi gva¨‡g mvaviYZ 

ÎæwUc~Y©, weK…Z, †ivM-‡cvKvq AvµvšÍ I AvNvZ cÖvß Kjv¸‡jv‡K Avjv`v Kiv nq

• †MÖwWs n‡jv Ggb GKwU cÖwµqv hvi gva¨‡g wewfbœ cÖvwZôvwbK †µZv †hgb, †nv‡Uj, mycvi gj wKsev 
ißvwb evRv‡ii Pvwn`v †gvZv‡eK mywbw`©ó ‰ewk‡ó¨i Dci wfwË K‡i dj‡K wewfbœ †kÖwY‡Z fvM Kiv nq| 
G †ÿ‡Î mvaviYZ d‡ji cwic°Zvi ch©vq, AvKvi-AvK…wZ, eY© BZ¨vw`i Dci wbf©i K‡i †MÖwWs Kiv 
nq

• †MÖwWs Gi mgq †QvU Kjv¸‡jv‡K eo¸‡jv †_‡K Avjv`v Kiv nq hv‡Z †MÖwWsK…Z Kjv¸‡jv GKB mv‡_ 
cvKv‡bv hvq, hv d‡ji cwienb I evRviRvZKi‡Yi Rb¨ AZ¨šÍ ¸iæZ¡c~Y©

Kjvi c¨v‡KwRs
(Banana Packaging)
Kjvi †Lvmv Zzjbv g~jKfv‡e big I AZ¨šÍ ms‡e`bkxj nIqvq Aí AvNv‡ZB G‡Z `vM c‡o hvq Ges Kjvi 
¸YMZgvb I evRvi g~j¨ K‡g hvq| G Rb¨ cwienb Ges cieZx©‡Z evRviRvZKi‡Yi mgq Kjvi ¸YMZgvb 
eRvq ivLvi j‡ÿ¨ DËg iæ‡c Kjv c¨v‡KwRs Kiv Ave¨kK| c¨v‡KwRs Gi g~j D‡Ïk¨ n‡jv cY¨‡K evwn‡ii 
AvNvZ †_‡K myiÿv †`qv, Dchy³ cwigvY cY¨‡K aviY Kiv, hv GKRb Kgx© mn‡RB DVvbvgv Ki‡Z cv‡i 
Ges cwienb, n¨vwÛwjs I weZi‡Yi KvR mnR nq|

•  AZ¨šÍ `yt‡Li welq GB †h, GLb ch©šÍ evsjv‡`‡ki cÖvq mg¯Í Kjv c¨v‡KwRs QvovB †Lvjv Ae¯’vq 
¯’vbxq ev `~ieZ©x cvBKvwi evRv‡i f¨vb ev Uªv‡Ki mvnv‡h¨ A`ÿZvi mv‡_ cwienb Kiv nq (wPÎ-13)

• Gi d‡j Kjvi Mv‡qi Dci `vM c‡o, wb‡Pi w`‡Ki Kjv¸‡jv Pvc †L‡q P¨vÞv n‡q hvq, Kjvi 
¸YMZgvb bó nq Ges Drcvw`Z Kjvi GKUv D‡jøL‡hvM¨ Ask bó n‡q hvq

• G Rb¨ Ab¨vb¨ dj I mewRi b¨vq Kjv‡K I fvjfv‡e c¨v‡KURvZ K‡i cwienb I evRviRvZ Ki‡Z 
n‡e

• evRvi †_‡K ¯’vbxqfv‡e Ges †`‡ki Af¨šÍ‡i `~ieZ©x cvBKvwi evRv‡i cwien‡bi †ÿ‡Î Kjv 
c¨v‡KwRs‡qi m‡ev©Ëg K‡›UBbvi n‡jv cøvw÷K †µUm (wPÎ-14)

•  G †ÿ‡Î cøvwóK †µ‡Ui wfZ‡i cvZjv I eo cwjw_‡bi kxU wewQ‡q Zvi g‡a¨ Kjvi dvbv ev Qov¸‡jv 
¯Í‡i ¯Í‡i mvRv‡Z n‡e| cÖwZ `yB ¯Í‡ii gvSLv‡b GKwU K‡i cvZjv †dvg kxU e¨envi Ki‡Z n‡e hv 
Kjv‡K Kg‡cÖkb I evwn‡ii AvNvZ RwbZ ÿZ †_‡K iÿv Ki‡e

• eZ©gv‡b †`‡k †bw÷s UvB‡ci ÷¨vK-Dc‡hvMx cøvw÷K †µUm cvIqv hv‡”Q, †h¸‡jv cY¨ cwien‡bi 
ci Lvwj Ae¯’vq evjwZi g‡Zv GKwUi wfZi Av‡iKwU mvwR‡q eûmsL¨K †µUm hvbevn‡b K‡i GK 
mv‡_ wdwi‡q Avbv hvq (wPÎ-15)

• Z‡e we‡`‡k ißvwbi Rb¨ DbœZgv‡bi Kiæ‡M‡UW dvBevi †evW© KvU©yb (CFB) e¨envi Ki‡Z n‡e, hv‡Z 
†mwU d‡ji IRb‡K fvjfv‡e aviY Ki‡Z cv‡i| CFB KvU©yb h‡_ó k³ n‡Z n‡e hv‡Z †mwU Av`ª© 
Ae¯’vqI mn‡R bó bv nq| cÖwZ KvU©y‡b 13-14 †KwR Kjv c¨v‡KU Kiv hv‡e

ißvwbi D‡Ï‡k¨ c¨v‡KwRs Gi †ÿ‡Î wb¤œwjwLZ welq¸‡jv we‡kl fv‡e jÿ¨ ivL‡Z n‡e:
• D¾j m‡ZR Kjvi mv‡_ evmxKjv GK c¨v‡K‡U ivLv hv‡e bv

• †mvRv Kjvi Qovi mv‡_ evKv Kjv ivLv hv‡e bv

• GKB KvU©y‡b wewfbœ †MÖ‡Wi I wfbœ cwic°Zvi Kjv ivLv hv‡e bv

• ïaygvÎ `vMwenxb DbœZgv‡bi KjvB ißvwbi Rb¨ c¨v‡KU Ki‡Z n‡e 

Kjv cwienb Ges evRviRvZKiY
(Banana Transportation & Marketing)
Kjvi f¨vjy †PB‡bi g‡a¨ cwienb n‡jv GKwU AZ¨šÍ ̧ iæZ¡c~Y© Aa¨vq| AbybœZ cwienb e¨e¯’v, ivd n¨vwÛwjs 
Ges †`wi‡Z cwien‡bi Kvi‡Y D‡jøL‡hvM¨ nv‡i Kjvi cwigvYMZ I ¸YMZ gv‡bi ÿwZ n‡q _v‡K| 

• ¯’vbxq I `~ieZ©x cvBKvwi evRv‡i cwien‡bi Rb¨ cøvw÷K †µ‡U Kjv c¨v‡KU K‡i cwienb KivB 
m‡ev©Ëg (wPÎ-17)| KviY, GwU Kjv‡K mew`K †_‡K myiÿv †`q

• cwienb hv‡bi Dci KLbB AwZwi³ Kjv mvRv‡bv hv‡e bv| G‡Z Kjvi Dci `vM c‡o GgbwK Pvc 
LvIqvi `iæY Kjv bó n‡q hvq

• †Kvbfv‡eB †Lvjv Uªv‡K c¨v‡KUwenxb Ae¯’vq Mv`vMvw` K‡i mvwR‡q Kjv cwienb Kiv hv‡e bv 
(wPÎ-18)| KviY G‡Z Kjvi Mv‡q ̀ vM c‡o Ges wfZ‡i cÖPzi Zvc Drcbœ nq| hvi d‡j cvKvi Av‡MB 
Kjv big n‡q hvq Ges Zvi ¸YMZ gvb K‡g hvq 

wPÎ-7: Acwic° Kjvi Kvuw` wPÎ-8: Kjv msMÖ‡ni Rb¨ 
Dchy³ cwic°Zv ch©vq

wPÎ-9: AwaK cwic° 
Kjvi Kvuwa
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Kjvi ˆewkó¨ Ges msMÖ‡nvËi RxebKvj
(Banana Characteristics and Postharvest Life)
• Kjv GKwU RxešÍ mËv| GgbwK MvQ †_‡K msMÖ‡ni ciI Gi wfZ‡i wecvKxq Kvh©vejx Pj‡Z _v‡K

• msMÖ‡ni ci Kjvi Af¨šÍixY †Kv‡li wecvK cÖwµqvi nvi †e‡o hvq hvi cÖfv‡e d‡ji eY©, MÜ I cywó 
Dcv`v‡bi I cwieZ©b NU‡Z _v‡K Ges Lvev‡ii Dc‡hvMx nq

• msMÖ‡nvËi GB mKj cwieZ©‡bi AwaKvskB KvswLZ n‡jI wKQz wKQz cwieZ©b Kjvi msiÿ‡Yi Rb¨ 
ÿwZKi Ges mg‡qi mv‡_ mv‡_ d‡ji ¸YMZ gvb Kwg‡q †`q

• DbœZ msMÖ‡nvËi cÖhyw³ e¨env‡ii gva¨‡g d‡ji GB mKj cwieZ©b eÜ Kiv bv †M‡jI GKwU wbw`©ó mxgv 
ch©šÍ wbqš¿Y K‡i d‡ji ¸YMZ gvbeRvq ivLv hvq Ges d‡ji msMÖ‡nvËi Rxeb Kvj evov‡bv hvq  

Kjv †_‡K cvwbi AcPq
(Water loss of Banana)
• Kjvq cÖvq 85-90 fvMB cvwb _v‡K| MvQ †_‡K msMÖ‡ni ci Kjvi †Lvmvi g‡a¨ w`‡q cÖ‡¯^`‡bi 

gva¨‡g cÖwZwbqZ cvwb †ei n‡Z _v‡K, hv Avi c~iY nq bv 

• D”P ZvcgvÎv I Kg Av`©ªZvq cvwbi GB AcP‡qi gvÎv †ewk nq| G‡Z GKw`‡K †hgb dj KzuP‡K big 
n‡q hvq, Ab¨w`‡K †Zgwb d‡ji IRb K‡g hvq Ges m‡ev©cwi Avw_©K ÿwZ nq

• Kv‡RB Kjvi ¸YMZ gvb eRvq ivLvi Rb¨ dj †_‡K cvwbi AcPq hZUv m¤¢e †iva Ki‡Z n‡e 

Kjv GKwU cPbkxj dj
(Bananas are Prone to Decay)
• Kjv †ivM I †cvKv gvK‡oi cÖwZ ms‡e`bkxj GK dmj| †ivM I †cvKv gvK‡oi Avµg‡Y GwU `ªæZ 

bó n‡q hvq

• msMÖ‡ni ci evRviRvZKi‡Yi wewfbœ av‡c iæÿfv‡e n¨vwÛwjs Kivi Kvi‡Y d‡ji Mv‡q PvcI AvuPo 
jv‡M Ges A‡bK mgq ÿ‡Zi m„wó nq, †hLvb w`‡q ÿwZKi †iv‡Mi RxevYy mn‡RB cÖ‡ek K‡i hv 
dj‡K cwP‡q †d‡j 

• Aciw`‡K gvwU n‡jv RxevYyi GKwU eo Drm| MvQ †_‡K msMÖ‡ni ci A‡bK mgq Kjvi Kvuw`‡K Ges 
KLbI KLbI KwZ©Z dvbv‡KI (Hand) mivmwi gvwUi ms¯ú‡k© ivLv nq (wPÎ-5)| Gi d‡j KwZ©Z 
Ask w`‡q Lye mn‡RB RxevYy Kjvi g‡a¨ cÖ‡ek K‡i hv cieZx©‡Z Kjvi cPb Z¡ivwš^Z K‡i Ges A‡bK 
mgq ¯^v‡¯’¨i Rb¨ SzuwKc~Y© n‡q D‡V 

Kjv ÿZ nIqvi cÖwZ ms‡e`bkxj
(Bananas are Prone to Injury)
• n¨vwÛwjs Kivi mgq Kjvq ÿZ nIqv ev AuvPo jvMvi mg~n m¤¢vebv _v‡K| we‡kl K‡i c¨v‡KwRs, 

cwien‡b DVv‡bv-bvgv‡bv Ges evRviRvZKi‡Yi wewfbœ ch©v‡q iæÿ fv‡e n¨vwÛwjs‡qi Kvi‡Y Kjvi 
Mv‡q AuvPo jv‡M I Kv‡jv `vM c‡o Ges G‡Z Kjvi ¸YMZgvb gvivZ¥K fv‡e ÿwZMÖ¯’ nq (wPÎ-6)

• Kjvi Mv‡q Gfv‡e ÿZ ˆZwi n‡j Gi mKj ai‡Yi ˆRe-ivmvqwbK wewµqvi nvi we‡kl K‡i k¦mb I 
Bw_wjb Drcv`‡bi gvÎv †e‡o hvq Ges Gi d‡j Kjvi ¸Yv¸b `ªæZ bó n‡q hvq, ZvovZvwo †c‡K hvq 
Ges evRviRvZKi‡YI mgm¨v †`Lv †`q 

msMÖ‡ni Rb¨ Kjvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Banana)
• Kjvi cÖK…Z ¸Ygvb wbf©i K‡i g~jZ: Gi Dchy³ cwic°Zv, MvQ †_‡K Kjv msMÖ‡ni mwVK c×wZ Ges 

msMÖn cieZ©x h_vh_ cwiPh©vi Dci

• evwYwR¨Kfv‡e Drcvw`Z Kjv mvaviYZ meyR Ae¯’vq wewfbœ cwic°Zvi ch©v‡q MvQ †_‡K msMÖn Kiv 
nq| Kjv msMÖ‡nvc‡hvMx cwic°Zvq †cŠuQv‡bvi me‡P‡q mvaviY wPý¸‡jv n‡jv Gi dj¸‡jv cwicyó 
(Fullness) n‡e, d‡ji Mv‡qi †KvbvKvi †iLv¸‡jv †gvUvgywU mgvb n‡q hv‡e Ges dzj Kv‡jv n‡q S‡i 
co‡e

• †Kvb †Kvb Rv‡Zi Kjvi †Kvbvi †iLv¸‡jv hLb 3/4 fvM mgvb nq ZLb msMÖ‡ni Dc‡hvMx nq 

• Z‡e Kjv hLb cwic~Y©fv‡e cyó nq, †KvbvKvi wkiv¸‡jv mgvb n‡q †gvUvgywU †MvjvKvi aviY K‡i Ges 
†Lvmvi eY© Mvp meyR †_‡K cwiewZ©Z n‡q nvjKv eY© aviY K‡i ZLbB msMÖ‡ni Rb¨ me‡P‡q Dchy³ 
mgq

• Dchy³ cwic° Ae¯’vq msMÖn Ki‡j Kjvi †Lvmv I cv‡íi eY© my›`i nq Ges KvswLZ ¯^v` I myMÜ 
cÖvß nq 

• Ab¨w`‡K Acwic° Ae¯’vq MvQ †_‡K msM„wnZ Kjvi ¸YMZ gvb fvj nq bv, KvswLZ ¯^v` I MÜ 
cvIqv hvq bv

• cÿvšÍ‡i AwaK cwic° (Over mature) Ae¯’vq Kjv msMÖn Ki‡j Zvi msMÖ‡nvËi Rxeb Kvj K‡g 
hvq Ges ZvovZvwo †c‡K hvIqvi Kvi‡Y `~ieZx© evRv‡i we‡kl K‡i we‡`‡k ißvwbi †ÿ‡Î mgm¨v †`Lv 
†`q| A‡bK mgq AwaK cwic° Kjv cvKvi ci †d‡U hvq Ges wewµi Abychy³ n‡q c‡i (wPÎ-10)

MvQ †_‡K Kjv msMÖn c×wZ
(Banana Harvesting Method)
Kjvi DËg msMÖ‡nvËi ¸Yv¸b wVK ivLvi Rb¨ MvQ †_‡K Kjvi Kuvw` (Banana bunch) AZ¨šÍ h‡Zœi mwnZ 
msMÖn Ki‡Z n‡e| Gi Rb¨ Aby‡gvw`Z cÖwµqv¸‡jv wb‡¤œ †`Iqv n‡jv:

• `yÕwU euv‡ki LyuwU Øviv AvovAvwofv‡e ˆZwi ÷ªvKPvi Gi mvnv‡h¨ Kjv MvQ‡K †VKbv w`‡Z n‡e Ges 
†VKbvi wbP †_‡K KvÛ‡K †K‡U †dj‡Z n‡e hv‡Z K‡i Kjvi Kuvw`mn Mv‡Qi Dc‡ii Ask Avj‡Zvfv‡e 
wb‡P †b‡g Av‡m| Z‡e jÿ¨ ivL‡Z n‡e †hb Kjvi Kuvw`wU mivmwi gvwUi ms¯ú‡k© bv Av‡m

• Avevi `yBRb kÖwgK _vK‡j GKR‡b Kjvi Kuvw`i K‡qK wdU wb‡P KvÛwU‡K wb‡Pi w`K †_‡K KvU‡e 
hv‡Z K‡i Kuvw`wU Av‡¯Í Av‡¯Í wb‡Pi w`‡K †b‡g Av‡m Ges AciRb Kuvw`wU‡K ai‡e| c‡i m¤ú~Y© 
Kuvw`wU MvQ †_‡K †K‡U c„_K K‡i Kjvi cvZvi Dci ivL‡Z n‡e hv‡Z gvwUi ms¯ú‡k© bv Av‡m

gv‡V Kjv n¨vwÛwjs‡qi mgq Aek¨B KiYxq welqmg~n
(Measures Must be Taken During Field Handling of Banana)
• evMv‡bi gvwU n‡jv †ivM RxevYyi Ab¨Zg Drm| Kv‡RB msMÖnK…Z Kjv hv‡Z †Kvbfv‡eB gvwUi 

ms¯ú‡k© bv Av‡m †m w`‡K jÿ¨ ivL‡Z n‡e| G †ÿ‡Î KwZ©Z Kuvw`‡K cwi®‹vi †gvUv Kvco wKsev Kjvi 
cvZvi Dci ivLv †h‡Z cv‡i 

• msMÖ‡ni ci Kjv‡K †Kvbfv‡eB †Lvjv †iŠ‡`ª ivLv hv‡e bv| G‡Z Kjv †_‡K cvwb †ei n‡q wM‡q IRb 
K‡g hv‡e, ¸YMZgvb Kg‡e, Bw_wjb Drcv`b †e‡o wM‡q d‡ji msMÖ‡nvËi RxebKvj K‡g hv‡e

• G Rb¨ msMÖ‡ni ci ciB Kjv‡K †Kvb Qvqvhy³ ¯’v‡b †hgb, Zuvey ev Mv‡Qi Qvqvq ivL‡Z n‡e 

• gvV †_‡K m¤ú~Y© Kuvw` Kv‡jKkb †m›Uvi wKsev ¯’vbxq evRv‡i cwien‡bi mgq evn‡bi Dci Aek¨B 
big Kzkb (‡hgb-‡dvg) e¨envi Ki‡Z n‡e hv‡Z Kjvi Mv‡q †Kvb Pvc ev AuvPo bv jv‡M 

• Z‡e MvQ †_‡K msMÖ‡ni ci ciB gv‡VB Kuvw` †_‡K Kjvi dvbv ev Qov¸‡jv (banana hand) †K‡U 
n¨vwÛwjs Kiv Zzjbvg~jK fv‡e mnR| Kuvw` †_‡K dvbv¸‡jv Avjv`v Kivi mgq mZK© _vK‡Z n‡e †hb 
Kjvi Kl (Latex) †Kvb fv‡eB d‡ji Mv‡q bv jv‡M| KviY G‡Z Kjvi Mv‡q `vM †j‡M hv‡e, hv 
d‡ji evRvi g~j¨ Kwg‡q w`‡e 

• G Rb¨ Kuvw` †_‡K †K‡U Qov¸‡jv‡K Kjv cvZvi Dci ga¨wkivi `yB cvk w`‡q mvwR‡q ivL‡Z n‡e, 
hv‡Z Kl Mwo‡q wkivi wbKU Rgv nq

• dvbvi KwZ©Z Z‡ji Kl ïwK‡q Avm‡j KwZ©Z µvDbmn d‡ji A‡a©Kvsk KvMR w`‡q gywo‡q cøvwóK 
†µ‡U mvRv‡Z n‡e| G‡Z Kjvi Kl d‡ji Mv‡q jvM‡e bv Ges AvNvZRwbZ ÿZI n‡e bv 

• Av¯Í Kuvw` cwien‡bi †ÿ‡Î Kjvi Mv‡q hvwš¿K ÿZ nIqvi m¤¢vebv †ewk _v‡K

wmwmGgwm ev c¨vKnvD‡R Kjvi msMÖ‡nvËi Kvh©µg 
(Postharvest Activities of Banana in CCMC)
• MvQ †_‡K Kjv msMÖ‡ni ci evRviRvZKi‡Yi D‡Ï‡k¨ †h me Kvh©µg m¤úv`b Kiv nq †m¸wj‡KB 

msMÖ‡nvËi e¨e¯’vcbv ejv nq

• GB KvR¸wj mivmwi gv‡V wKsev Kv‡jKkb c‡q‡›U A_ev CCMC-‡Z m¤úv`b Kiv †h‡Z cv‡i| Z‡e 
CCMC wKsev Kv‡jKkb c‡q‡›U hv‡Z †iv` ev e„wó bv c‡o †m w`‡K jÿ¨ ivL‡Z n‡e

• G Qvov Kv‡Ri RvqMv¸‡jv me mgq cwi®‹vi-cwi”Qbœ ivL‡Z n‡e, hv‡Z Kjv RxevYy Øviv AvµvšÍ bv nq

• c¨vKnvDR ev CCMC-†Z Kg©iZ Kgx©‡`i‡K cwi®‹vi-cwi”QbœZv I ¯^v¯’¨Ki Dcv‡q KvR m¤úv`‡bi 
cwi‡ek _vK‡Z n‡e

• DËg msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g d‡ji msMÖ‡nvËi RxebKvj e„w×i cvkvcvwk Gi ¸bv¸Y eRvq 
ivLv hvq

Kuvw` †_‡K Kjvi Qov c„_KxKiY
(Banana De-handing)
• GB cÖwµqvq GKwU aviv‡jv I RxeYygy³ KvuwP ev PvKz w`‡q Kjvi Kuvw` †_‡K Qov ev dvbv¸‡jv‡K †K‡U 

Avjv`v Ki‡Z n‡e| G KvR Kivi mgq nv‡Z †Møvem Ges Mv‡q G‡cÖvb c‡i wb‡Z n‡e hv‡Z Kl bv 
jv‡M| 

Kjv †aŠZKiY
(Banana Washing)
• †aŠZKi‡Yi gva¨‡g Kjvi †Lvmvi Dc‡ii ayjv-gqjv `~i n‡q hvq Ges dvbvi KwZ©Z Z‡ji Kl RgvU 

†eu‡a hvq| d‡j Kjvi †Lvmvi Dci K‡li `vM c‡o bv

• Mv‡Q _vKv Ae¯’vq hw` Kjvi Kuvw`‡Z cwjw_b e¨vM civ‡bv bv nq, †m †ÿ‡Î msMÖ‡ni ci cwi®‹vi cvwb 
w`‡q Kjvi dvbv¸‡jv‡K ay‡q wb‡Z n‡e

• we‡kl K‡i eoeo †nv‡Uj, mycvi gv‡K©U I ißvwb evwY‡R¨i †ÿ‡Î Kjv †aŠZKiY Avek¨K| eo 
†PŠev”Pvq 1% wdUwKwi wgwkÖZ cvwb‡Z Kjv †aŠZ Ki‡j fvj dj cvIqv hvq (wPÎ-12) 

Kjvi mwU©s I †MÖwWs
(Sorting & Grading of Banana)
• Kjvi msMÖ‡nvËi Kvh©µ‡gi g‡a¨ mwU©s I †MÖwWs AZ¨šÍ ¸iæZ¡c~Y© KvR| mwU©s‡qi gva¨‡g mvaviYZ 

ÎæwUc~Y©, weK…Z, †ivM-‡cvKvq AvµvšÍ I AvNvZ cÖvß Kjv¸‡jv‡K Avjv`v Kiv nq

• †MÖwWs n‡jv Ggb GKwU cÖwµqv hvi gva¨‡g wewfbœ cÖvwZôvwbK †µZv †hgb, †nv‡Uj, mycvi gj wKsev 
ißvwb evRv‡ii Pvwn`v †gvZv‡eK mywbw`©ó ‰ewk‡ó¨i Dci wfwË K‡i dj‡K wewfbœ †kÖwY‡Z fvM Kiv nq| 
G †ÿ‡Î mvaviYZ d‡ji cwic°Zvi ch©vq, AvKvi-AvK…wZ, eY© BZ¨vw`i Dci wbf©i K‡i †MÖwWs Kiv 
nq

• †MÖwWs Gi mgq †QvU Kjv¸‡jv‡K eo¸‡jv †_‡K Avjv`v Kiv nq hv‡Z †MÖwWsK…Z Kjv¸‡jv GKB mv‡_ 
cvKv‡bv hvq, hv d‡ji cwienb I evRviRvZKi‡Yi Rb¨ AZ¨šÍ ¸iæZ¡c~Y©

Kjvi c¨v‡KwRs
(Banana Packaging)
Kjvi †Lvmv Zzjbv g~jKfv‡e big I AZ¨šÍ ms‡e`bkxj nIqvq Aí AvNv‡ZB G‡Z `vM c‡o hvq Ges Kjvi 
¸YMZgvb I evRvi g~j¨ K‡g hvq| G Rb¨ cwienb Ges cieZx©‡Z evRviRvZKi‡Yi mgq Kjvi ¸YMZgvb 
eRvq ivLvi j‡ÿ¨ DËg iæ‡c Kjv c¨v‡KwRs Kiv Ave¨kK| c¨v‡KwRs Gi g~j D‡Ïk¨ n‡jv cY¨‡K evwn‡ii 
AvNvZ †_‡K myiÿv †`qv, Dchy³ cwigvY cY¨‡K aviY Kiv, hv GKRb Kgx© mn‡RB DVvbvgv Ki‡Z cv‡i 
Ges cwienb, n¨vwÛwjs I weZi‡Yi KvR mnR nq|

•  AZ¨šÍ `yt‡Li welq GB †h, GLb ch©šÍ evsjv‡`‡ki cÖvq mg¯Í Kjv c¨v‡KwRs QvovB †Lvjv Ae¯’vq 
¯’vbxq ev `~ieZ©x cvBKvwi evRv‡i f¨vb ev Uªv‡Ki mvnv‡h¨ A`ÿZvi mv‡_ cwienb Kiv nq (wPÎ-13)

• Gi d‡j Kjvi Mv‡qi Dci `vM c‡o, wb‡Pi w`‡Ki Kjv¸‡jv Pvc †L‡q P¨vÞv n‡q hvq, Kjvi 
¸YMZgvb bó nq Ges Drcvw`Z Kjvi GKUv D‡jøL‡hvM¨ Ask bó n‡q hvq

• G Rb¨ Ab¨vb¨ dj I mewRi b¨vq Kjv‡K I fvjfv‡e c¨v‡KURvZ K‡i cwienb I evRviRvZ Ki‡Z 
n‡e

• evRvi †_‡K ¯’vbxqfv‡e Ges †`‡ki Af¨šÍ‡i `~ieZ©x cvBKvwi evRv‡i cwien‡bi †ÿ‡Î Kjv 
c¨v‡KwRs‡qi m‡ev©Ëg K‡›UBbvi n‡jv cøvw÷K †µUm (wPÎ-14)

•  G †ÿ‡Î cøvwóK †µ‡Ui wfZ‡i cvZjv I eo cwjw_‡bi kxU wewQ‡q Zvi g‡a¨ Kjvi dvbv ev Qov¸‡jv 
¯Í‡i ¯Í‡i mvRv‡Z n‡e| cÖwZ `yB ¯Í‡ii gvSLv‡b GKwU K‡i cvZjv †dvg kxU e¨envi Ki‡Z n‡e hv 
Kjv‡K Kg‡cÖkb I evwn‡ii AvNvZ RwbZ ÿZ †_‡K iÿv Ki‡e

• eZ©gv‡b †`‡k †bw÷s UvB‡ci ÷¨vK-Dc‡hvMx cøvw÷K †µUm cvIqv hv‡”Q, †h¸‡jv cY¨ cwien‡bi 
ci Lvwj Ae¯’vq evjwZi g‡Zv GKwUi wfZi Av‡iKwU mvwR‡q eûmsL¨K †µUm hvbevn‡b K‡i GK 
mv‡_ wdwi‡q Avbv hvq (wPÎ-15)

• Z‡e we‡`‡k ißvwbi Rb¨ DbœZgv‡bi Kiæ‡M‡UW dvBevi †evW© KvU©yb (CFB) e¨envi Ki‡Z n‡e, hv‡Z 
†mwU d‡ji IRb‡K fvjfv‡e aviY Ki‡Z cv‡i| CFB KvU©yb h‡_ó k³ n‡Z n‡e hv‡Z †mwU Av`ª© 
Ae¯’vqI mn‡R bó bv nq| cÖwZ KvU©y‡b 13-14 †KwR Kjv c¨v‡KU Kiv hv‡e

ißvwbi D‡Ï‡k¨ c¨v‡KwRs Gi †ÿ‡Î wb¤œwjwLZ welq¸‡jv we‡kl fv‡e jÿ¨ ivL‡Z n‡e:
• D¾j m‡ZR Kjvi mv‡_ evmxKjv GK c¨v‡K‡U ivLv hv‡e bv

• †mvRv Kjvi Qovi mv‡_ evKv Kjv ivLv hv‡e bv

• GKB KvU©y‡b wewfbœ †MÖ‡Wi I wfbœ cwic°Zvi Kjv ivLv hv‡e bv

• ïaygvÎ `vMwenxb DbœZgv‡bi KjvB ißvwbi Rb¨ c¨v‡KU Ki‡Z n‡e 

Kjv cwienb Ges evRviRvZKiY
(Banana Transportation & Marketing)
Kjvi f¨vjy †PB‡bi g‡a¨ cwienb n‡jv GKwU AZ¨šÍ ̧ iæZ¡c~Y© Aa¨vq| AbybœZ cwienb e¨e¯’v, ivd n¨vwÛwjs 
Ges †`wi‡Z cwien‡bi Kvi‡Y D‡jøL‡hvM¨ nv‡i Kjvi cwigvYMZ I ¸YMZ gv‡bi ÿwZ n‡q _v‡K| 

• ¯’vbxq I `~ieZ©x cvBKvwi evRv‡i cwien‡bi Rb¨ cøvw÷K †µ‡U Kjv c¨v‡KU K‡i cwienb KivB 
m‡ev©Ëg (wPÎ-17)| KviY, GwU Kjv‡K mew`K †_‡K myiÿv †`q

• cwienb hv‡bi Dci KLbB AwZwi³ Kjv mvRv‡bv hv‡e bv| G‡Z Kjvi Dci `vM c‡o GgbwK Pvc 
LvIqvi `iæY Kjv bó n‡q hvq

• †Kvbfv‡eB †Lvjv Uªv‡K c¨v‡KUwenxb Ae¯’vq Mv`vMvw` K‡i mvwR‡q Kjv cwienb Kiv hv‡e bv 
(wPÎ-18)| KviY G‡Z Kjvi Mv‡q ̀ vM c‡o Ges wfZ‡i cÖPzi Zvc Drcbœ nq| hvi d‡j cvKvi Av‡MB 
Kjv big n‡q hvq Ges Zvi ¸YMZ gvb K‡g hvq 

wPÎ-10: AwaK cwic°Zvq msMÖ‡ni Kvi‡Y cvKvi mgq †d‡U hvIqv wewµi Abychy³ Kjv
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Kjvi ˆewkó¨ Ges msMÖ‡nvËi RxebKvj
(Banana Characteristics and Postharvest Life)
• Kjv GKwU RxešÍ mËv| GgbwK MvQ †_‡K msMÖ‡ni ciI Gi wfZ‡i wecvKxq Kvh©vejx Pj‡Z _v‡K

• msMÖ‡ni ci Kjvi Af¨šÍixY †Kv‡li wecvK cÖwµqvi nvi †e‡o hvq hvi cÖfv‡e d‡ji eY©, MÜ I cywó 
Dcv`v‡bi I cwieZ©b NU‡Z _v‡K Ges Lvev‡ii Dc‡hvMx nq

• msMÖ‡nvËi GB mKj cwieZ©‡bi AwaKvskB KvswLZ n‡jI wKQz wKQz cwieZ©b Kjvi msiÿ‡Yi Rb¨ 
ÿwZKi Ges mg‡qi mv‡_ mv‡_ d‡ji ¸YMZ gvb Kwg‡q †`q

• DbœZ msMÖ‡nvËi cÖhyw³ e¨env‡ii gva¨‡g d‡ji GB mKj cwieZ©b eÜ Kiv bv †M‡jI GKwU wbw`©ó mxgv 
ch©šÍ wbqš¿Y K‡i d‡ji ¸YMZ gvbeRvq ivLv hvq Ges d‡ji msMÖ‡nvËi Rxeb Kvj evov‡bv hvq  

Kjv †_‡K cvwbi AcPq
(Water loss of Banana)
• Kjvq cÖvq 85-90 fvMB cvwb _v‡K| MvQ †_‡K msMÖ‡ni ci Kjvi †Lvmvi g‡a¨ w`‡q cÖ‡¯^`‡bi 

gva¨‡g cÖwZwbqZ cvwb †ei n‡Z _v‡K, hv Avi c~iY nq bv 

• D”P ZvcgvÎv I Kg Av`©ªZvq cvwbi GB AcP‡qi gvÎv †ewk nq| G‡Z GKw`‡K †hgb dj KzuP‡K big 
n‡q hvq, Ab¨w`‡K †Zgwb d‡ji IRb K‡g hvq Ges m‡ev©cwi Avw_©K ÿwZ nq

• Kv‡RB Kjvi ¸YMZ gvb eRvq ivLvi Rb¨ dj †_‡K cvwbi AcPq hZUv m¤¢e †iva Ki‡Z n‡e 

Kjv GKwU cPbkxj dj
(Bananas are Prone to Decay)
• Kjv †ivM I †cvKv gvK‡oi cÖwZ ms‡e`bkxj GK dmj| †ivM I †cvKv gvK‡oi Avµg‡Y GwU `ªæZ 

bó n‡q hvq

• msMÖ‡ni ci evRviRvZKi‡Yi wewfbœ av‡c iæÿfv‡e n¨vwÛwjs Kivi Kvi‡Y d‡ji Mv‡q PvcI AvuPo 
jv‡M Ges A‡bK mgq ÿ‡Zi m„wó nq, †hLvb w`‡q ÿwZKi †iv‡Mi RxevYy mn‡RB cÖ‡ek K‡i hv 
dj‡K cwP‡q †d‡j 

• Aciw`‡K gvwU n‡jv RxevYyi GKwU eo Drm| MvQ †_‡K msMÖ‡ni ci A‡bK mgq Kjvi Kvuw`‡K Ges 
KLbI KLbI KwZ©Z dvbv‡KI (Hand) mivmwi gvwUi ms¯ú‡k© ivLv nq (wPÎ-5)| Gi d‡j KwZ©Z 
Ask w`‡q Lye mn‡RB RxevYy Kjvi g‡a¨ cÖ‡ek K‡i hv cieZx©‡Z Kjvi cPb Z¡ivwš^Z K‡i Ges A‡bK 
mgq ¯^v‡¯’¨i Rb¨ SzuwKc~Y© n‡q D‡V 

Kjv ÿZ nIqvi cÖwZ ms‡e`bkxj
(Bananas are Prone to Injury)
• n¨vwÛwjs Kivi mgq Kjvq ÿZ nIqv ev AuvPo jvMvi mg~n m¤¢vebv _v‡K| we‡kl K‡i c¨v‡KwRs, 

cwien‡b DVv‡bv-bvgv‡bv Ges evRviRvZKi‡Yi wewfbœ ch©v‡q iæÿ fv‡e n¨vwÛwjs‡qi Kvi‡Y Kjvi 
Mv‡q AuvPo jv‡M I Kv‡jv `vM c‡o Ges G‡Z Kjvi ¸YMZgvb gvivZ¥K fv‡e ÿwZMÖ¯’ nq (wPÎ-6)

• Kjvi Mv‡q Gfv‡e ÿZ ˆZwi n‡j Gi mKj ai‡Yi ˆRe-ivmvqwbK wewµqvi nvi we‡kl K‡i k¦mb I 
Bw_wjb Drcv`‡bi gvÎv †e‡o hvq Ges Gi d‡j Kjvi ¸Yv¸b `ªæZ bó n‡q hvq, ZvovZvwo †c‡K hvq 
Ges evRviRvZKi‡YI mgm¨v †`Lv †`q 

msMÖ‡ni Rb¨ Kjvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Banana)
• Kjvi cÖK…Z ¸Ygvb wbf©i K‡i g~jZ: Gi Dchy³ cwic°Zv, MvQ †_‡K Kjv msMÖ‡ni mwVK c×wZ Ges 

msMÖn cieZ©x h_vh_ cwiPh©vi Dci

• evwYwR¨Kfv‡e Drcvw`Z Kjv mvaviYZ meyR Ae¯’vq wewfbœ cwic°Zvi ch©v‡q MvQ †_‡K msMÖn Kiv 
nq| Kjv msMÖ‡nvc‡hvMx cwic°Zvq †cŠuQv‡bvi me‡P‡q mvaviY wPý¸‡jv n‡jv Gi dj¸‡jv cwicyó 
(Fullness) n‡e, d‡ji Mv‡qi †KvbvKvi †iLv¸‡jv †gvUvgywU mgvb n‡q hv‡e Ges dzj Kv‡jv n‡q S‡i 
co‡e

• †Kvb †Kvb Rv‡Zi Kjvi †Kvbvi †iLv¸‡jv hLb 3/4 fvM mgvb nq ZLb msMÖ‡ni Dc‡hvMx nq 

• Z‡e Kjv hLb cwic~Y©fv‡e cyó nq, †KvbvKvi wkiv¸‡jv mgvb n‡q †gvUvgywU †MvjvKvi aviY K‡i Ges 
†Lvmvi eY© Mvp meyR †_‡K cwiewZ©Z n‡q nvjKv eY© aviY K‡i ZLbB msMÖ‡ni Rb¨ me‡P‡q Dchy³ 
mgq

• Dchy³ cwic° Ae¯’vq msMÖn Ki‡j Kjvi †Lvmv I cv‡íi eY© my›`i nq Ges KvswLZ ¯^v` I myMÜ 
cÖvß nq 

• Ab¨w`‡K Acwic° Ae¯’vq MvQ †_‡K msM„wnZ Kjvi ¸YMZ gvb fvj nq bv, KvswLZ ¯^v` I MÜ 
cvIqv hvq bv

• cÿvšÍ‡i AwaK cwic° (Over mature) Ae¯’vq Kjv msMÖn Ki‡j Zvi msMÖ‡nvËi Rxeb Kvj K‡g 
hvq Ges ZvovZvwo †c‡K hvIqvi Kvi‡Y `~ieZx© evRv‡i we‡kl K‡i we‡`‡k ißvwbi †ÿ‡Î mgm¨v †`Lv 
†`q| A‡bK mgq AwaK cwic° Kjv cvKvi ci †d‡U hvq Ges wewµi Abychy³ n‡q c‡i (wPÎ-10)

MvQ †_‡K Kjv msMÖn c×wZ
(Banana Harvesting Method)
Kjvi DËg msMÖ‡nvËi ¸Yv¸b wVK ivLvi Rb¨ MvQ †_‡K Kjvi Kuvw` (Banana bunch) AZ¨šÍ h‡Zœi mwnZ 
msMÖn Ki‡Z n‡e| Gi Rb¨ Aby‡gvw`Z cÖwµqv¸‡jv wb‡¤œ †`Iqv n‡jv:

• `yÕwU euv‡ki LyuwU Øviv AvovAvwofv‡e ˆZwi ÷ªvKPvi Gi mvnv‡h¨ Kjv MvQ‡K †VKbv w`‡Z n‡e Ges 
†VKbvi wbP †_‡K KvÛ‡K †K‡U †dj‡Z n‡e hv‡Z K‡i Kjvi Kuvw`mn Mv‡Qi Dc‡ii Ask Avj‡Zvfv‡e 
wb‡P †b‡g Av‡m| Z‡e jÿ¨ ivL‡Z n‡e †hb Kjvi Kuvw`wU mivmwi gvwUi ms¯ú‡k© bv Av‡m

• Avevi `yBRb kÖwgK _vK‡j GKR‡b Kjvi Kuvw`i K‡qK wdU wb‡P KvÛwU‡K wb‡Pi w`K †_‡K KvU‡e 
hv‡Z K‡i Kuvw`wU Av‡¯Í Av‡¯Í wb‡Pi w`‡K †b‡g Av‡m Ges AciRb Kuvw`wU‡K ai‡e| c‡i m¤ú~Y© 
Kuvw`wU MvQ †_‡K †K‡U c„_K K‡i Kjvi cvZvi Dci ivL‡Z n‡e hv‡Z gvwUi ms¯ú‡k© bv Av‡m

gv‡V Kjv n¨vwÛwjs‡qi mgq Aek¨B KiYxq welqmg~n
(Measures Must be Taken During Field Handling of Banana)
• evMv‡bi gvwU n‡jv †ivM RxevYyi Ab¨Zg Drm| Kv‡RB msMÖnK…Z Kjv hv‡Z †Kvbfv‡eB gvwUi 

ms¯ú‡k© bv Av‡m †m w`‡K jÿ¨ ivL‡Z n‡e| G †ÿ‡Î KwZ©Z Kuvw`‡K cwi®‹vi †gvUv Kvco wKsev Kjvi 
cvZvi Dci ivLv †h‡Z cv‡i 

• msMÖ‡ni ci Kjv‡K †Kvbfv‡eB †Lvjv †iŠ‡`ª ivLv hv‡e bv| G‡Z Kjv †_‡K cvwb †ei n‡q wM‡q IRb 
K‡g hv‡e, ¸YMZgvb Kg‡e, Bw_wjb Drcv`b †e‡o wM‡q d‡ji msMÖ‡nvËi RxebKvj K‡g hv‡e

• G Rb¨ msMÖ‡ni ci ciB Kjv‡K †Kvb Qvqvhy³ ¯’v‡b †hgb, Zuvey ev Mv‡Qi Qvqvq ivL‡Z n‡e 

• gvV †_‡K m¤ú~Y© Kuvw` Kv‡jKkb †m›Uvi wKsev ¯’vbxq evRv‡i cwien‡bi mgq evn‡bi Dci Aek¨B 
big Kzkb (‡hgb-‡dvg) e¨envi Ki‡Z n‡e hv‡Z Kjvi Mv‡q †Kvb Pvc ev AuvPo bv jv‡M 

• Z‡e MvQ †_‡K msMÖ‡ni ci ciB gv‡VB Kuvw` †_‡K Kjvi dvbv ev Qov¸‡jv (banana hand) †K‡U 
n¨vwÛwjs Kiv Zzjbvg~jK fv‡e mnR| Kuvw` †_‡K dvbv¸‡jv Avjv`v Kivi mgq mZK© _vK‡Z n‡e †hb 
Kjvi Kl (Latex) †Kvb fv‡eB d‡ji Mv‡q bv jv‡M| KviY G‡Z Kjvi Mv‡q `vM †j‡M hv‡e, hv 
d‡ji evRvi g~j¨ Kwg‡q w`‡e 

• G Rb¨ Kuvw` †_‡K †K‡U Qov¸‡jv‡K Kjv cvZvi Dci ga¨wkivi `yB cvk w`‡q mvwR‡q ivL‡Z n‡e, 
hv‡Z Kl Mwo‡q wkivi wbKU Rgv nq

• dvbvi KwZ©Z Z‡ji Kl ïwK‡q Avm‡j KwZ©Z µvDbmn d‡ji A‡a©Kvsk KvMR w`‡q gywo‡q cøvwóK 
†µ‡U mvRv‡Z n‡e| G‡Z Kjvi Kl d‡ji Mv‡q jvM‡e bv Ges AvNvZRwbZ ÿZI n‡e bv 

• Av¯Í Kuvw` cwien‡bi †ÿ‡Î Kjvi Mv‡q hvwš¿K ÿZ nIqvi m¤¢vebv †ewk _v‡K

wmwmGgwm ev c¨vKnvD‡R Kjvi msMÖ‡nvËi Kvh©µg 
(Postharvest Activities of Banana in CCMC)
• MvQ †_‡K Kjv msMÖ‡ni ci evRviRvZKi‡Yi D‡Ï‡k¨ †h me Kvh©µg m¤úv`b Kiv nq †m¸wj‡KB 

msMÖ‡nvËi e¨e¯’vcbv ejv nq

• GB KvR¸wj mivmwi gv‡V wKsev Kv‡jKkb c‡q‡›U A_ev CCMC-‡Z m¤úv`b Kiv †h‡Z cv‡i| Z‡e 
CCMC wKsev Kv‡jKkb c‡q‡›U hv‡Z †iv` ev e„wó bv c‡o †m w`‡K jÿ¨ ivL‡Z n‡e

• G Qvov Kv‡Ri RvqMv¸‡jv me mgq cwi®‹vi-cwi”Qbœ ivL‡Z n‡e, hv‡Z Kjv RxevYy Øviv AvµvšÍ bv nq

• c¨vKnvDR ev CCMC-†Z Kg©iZ Kgx©‡`i‡K cwi®‹vi-cwi”QbœZv I ¯^v¯’¨Ki Dcv‡q KvR m¤úv`‡bi 
cwi‡ek _vK‡Z n‡e

• DËg msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g d‡ji msMÖ‡nvËi RxebKvj e„w×i cvkvcvwk Gi ¸bv¸Y eRvq 
ivLv hvq

Kuvw` †_‡K Kjvi Qov c„_KxKiY
(Banana De-handing)
• GB cÖwµqvq GKwU aviv‡jv I RxeYygy³ KvuwP ev PvKz w`‡q Kjvi Kuvw` †_‡K Qov ev dvbv¸‡jv‡K †K‡U 

Avjv`v Ki‡Z n‡e| G KvR Kivi mgq nv‡Z †Møvem Ges Mv‡q G‡cÖvb c‡i wb‡Z n‡e hv‡Z Kl bv 
jv‡M| 

Kjv †aŠZKiY
(Banana Washing)
• †aŠZKi‡Yi gva¨‡g Kjvi †Lvmvi Dc‡ii ayjv-gqjv `~i n‡q hvq Ges dvbvi KwZ©Z Z‡ji Kl RgvU 

†eu‡a hvq| d‡j Kjvi †Lvmvi Dci K‡li `vM c‡o bv

• Mv‡Q _vKv Ae¯’vq hw` Kjvi Kuvw`‡Z cwjw_b e¨vM civ‡bv bv nq, †m †ÿ‡Î msMÖ‡ni ci cwi®‹vi cvwb 
w`‡q Kjvi dvbv¸‡jv‡K ay‡q wb‡Z n‡e

• we‡kl K‡i eoeo †nv‡Uj, mycvi gv‡K©U I ißvwb evwY‡R¨i †ÿ‡Î Kjv †aŠZKiY Avek¨K| eo 
†PŠev”Pvq 1% wdUwKwi wgwkÖZ cvwb‡Z Kjv †aŠZ Ki‡j fvj dj cvIqv hvq (wPÎ-12) 

Kjvi mwU©s I †MÖwWs
(Sorting & Grading of Banana)
• Kjvi msMÖ‡nvËi Kvh©µ‡gi g‡a¨ mwU©s I †MÖwWs AZ¨šÍ ¸iæZ¡c~Y© KvR| mwU©s‡qi gva¨‡g mvaviYZ 

ÎæwUc~Y©, weK…Z, †ivM-‡cvKvq AvµvšÍ I AvNvZ cÖvß Kjv¸‡jv‡K Avjv`v Kiv nq

• †MÖwWs n‡jv Ggb GKwU cÖwµqv hvi gva¨‡g wewfbœ cÖvwZôvwbK †µZv †hgb, †nv‡Uj, mycvi gj wKsev 
ißvwb evRv‡ii Pvwn`v †gvZv‡eK mywbw`©ó ‰ewk‡ó¨i Dci wfwË K‡i dj‡K wewfbœ †kÖwY‡Z fvM Kiv nq| 
G †ÿ‡Î mvaviYZ d‡ji cwic°Zvi ch©vq, AvKvi-AvK…wZ, eY© BZ¨vw`i Dci wbf©i K‡i †MÖwWs Kiv 
nq

• †MÖwWs Gi mgq †QvU Kjv¸‡jv‡K eo¸‡jv †_‡K Avjv`v Kiv nq hv‡Z †MÖwWsK…Z Kjv¸‡jv GKB mv‡_ 
cvKv‡bv hvq, hv d‡ji cwienb I evRviRvZKi‡Yi Rb¨ AZ¨šÍ ¸iæZ¡c~Y©

Kjvi c¨v‡KwRs
(Banana Packaging)
Kjvi †Lvmv Zzjbv g~jKfv‡e big I AZ¨šÍ ms‡e`bkxj nIqvq Aí AvNv‡ZB G‡Z `vM c‡o hvq Ges Kjvi 
¸YMZgvb I evRvi g~j¨ K‡g hvq| G Rb¨ cwienb Ges cieZx©‡Z evRviRvZKi‡Yi mgq Kjvi ¸YMZgvb 
eRvq ivLvi j‡ÿ¨ DËg iæ‡c Kjv c¨v‡KwRs Kiv Ave¨kK| c¨v‡KwRs Gi g~j D‡Ïk¨ n‡jv cY¨‡K evwn‡ii 
AvNvZ †_‡K myiÿv †`qv, Dchy³ cwigvY cY¨‡K aviY Kiv, hv GKRb Kgx© mn‡RB DVvbvgv Ki‡Z cv‡i 
Ges cwienb, n¨vwÛwjs I weZi‡Yi KvR mnR nq|

•  AZ¨šÍ `yt‡Li welq GB †h, GLb ch©šÍ evsjv‡`‡ki cÖvq mg¯Í Kjv c¨v‡KwRs QvovB †Lvjv Ae¯’vq 
¯’vbxq ev `~ieZ©x cvBKvwi evRv‡i f¨vb ev Uªv‡Ki mvnv‡h¨ A`ÿZvi mv‡_ cwienb Kiv nq (wPÎ-13)

• Gi d‡j Kjvi Mv‡qi Dci `vM c‡o, wb‡Pi w`‡Ki Kjv¸‡jv Pvc †L‡q P¨vÞv n‡q hvq, Kjvi 
¸YMZgvb bó nq Ges Drcvw`Z Kjvi GKUv D‡jøL‡hvM¨ Ask bó n‡q hvq

• G Rb¨ Ab¨vb¨ dj I mewRi b¨vq Kjv‡K I fvjfv‡e c¨v‡KURvZ K‡i cwienb I evRviRvZ Ki‡Z 
n‡e

• evRvi †_‡K ¯’vbxqfv‡e Ges †`‡ki Af¨šÍ‡i `~ieZ©x cvBKvwi evRv‡i cwien‡bi †ÿ‡Î Kjv 
c¨v‡KwRs‡qi m‡ev©Ëg K‡›UBbvi n‡jv cøvw÷K †µUm (wPÎ-14)

•  G †ÿ‡Î cøvwóK †µ‡Ui wfZ‡i cvZjv I eo cwjw_‡bi kxU wewQ‡q Zvi g‡a¨ Kjvi dvbv ev Qov¸‡jv 
¯Í‡i ¯Í‡i mvRv‡Z n‡e| cÖwZ `yB ¯Í‡ii gvSLv‡b GKwU K‡i cvZjv †dvg kxU e¨envi Ki‡Z n‡e hv 
Kjv‡K Kg‡cÖkb I evwn‡ii AvNvZ RwbZ ÿZ †_‡K iÿv Ki‡e

• eZ©gv‡b †`‡k †bw÷s UvB‡ci ÷¨vK-Dc‡hvMx cøvw÷K †µUm cvIqv hv‡”Q, †h¸‡jv cY¨ cwien‡bi 
ci Lvwj Ae¯’vq evjwZi g‡Zv GKwUi wfZi Av‡iKwU mvwR‡q eûmsL¨K †µUm hvbevn‡b K‡i GK 
mv‡_ wdwi‡q Avbv hvq (wPÎ-15)

• Z‡e we‡`‡k ißvwbi Rb¨ DbœZgv‡bi Kiæ‡M‡UW dvBevi †evW© KvU©yb (CFB) e¨envi Ki‡Z n‡e, hv‡Z 
†mwU d‡ji IRb‡K fvjfv‡e aviY Ki‡Z cv‡i| CFB KvU©yb h‡_ó k³ n‡Z n‡e hv‡Z †mwU Av`ª© 
Ae¯’vqI mn‡R bó bv nq| cÖwZ KvU©y‡b 13-14 †KwR Kjv c¨v‡KU Kiv hv‡e

ißvwbi D‡Ï‡k¨ c¨v‡KwRs Gi †ÿ‡Î wb¤œwjwLZ welq¸‡jv we‡kl fv‡e jÿ¨ ivL‡Z n‡e:
• D¾j m‡ZR Kjvi mv‡_ evmxKjv GK c¨v‡K‡U ivLv hv‡e bv

• †mvRv Kjvi Qovi mv‡_ evKv Kjv ivLv hv‡e bv

• GKB KvU©y‡b wewfbœ †MÖ‡Wi I wfbœ cwic°Zvi Kjv ivLv hv‡e bv

• ïaygvÎ `vMwenxb DbœZgv‡bi KjvB ißvwbi Rb¨ c¨v‡KU Ki‡Z n‡e 

Kjv cwienb Ges evRviRvZKiY
(Banana Transportation & Marketing)
Kjvi f¨vjy †PB‡bi g‡a¨ cwienb n‡jv GKwU AZ¨šÍ ̧ iæZ¡c~Y© Aa¨vq| AbybœZ cwienb e¨e¯’v, ivd n¨vwÛwjs 
Ges †`wi‡Z cwien‡bi Kvi‡Y D‡jøL‡hvM¨ nv‡i Kjvi cwigvYMZ I ¸YMZ gv‡bi ÿwZ n‡q _v‡K| 

• ¯’vbxq I `~ieZ©x cvBKvwi evRv‡i cwien‡bi Rb¨ cøvw÷K †µ‡U Kjv c¨v‡KU K‡i cwienb KivB 
m‡ev©Ëg (wPÎ-17)| KviY, GwU Kjv‡K mew`K †_‡K myiÿv †`q

• cwienb hv‡bi Dci KLbB AwZwi³ Kjv mvRv‡bv hv‡e bv| G‡Z Kjvi Dci `vM c‡o GgbwK Pvc 
LvIqvi `iæY Kjv bó n‡q hvq

• †Kvbfv‡eB †Lvjv Uªv‡K c¨v‡KUwenxb Ae¯’vq Mv`vMvw` K‡i mvwR‡q Kjv cwienb Kiv hv‡e bv 
(wPÎ-18)| KviY G‡Z Kjvi Mv‡q ̀ vM c‡o Ges wfZ‡i cÖPzi Zvc Drcbœ nq| hvi d‡j cvKvi Av‡MB 
Kjv big n‡q hvq Ges Zvi ¸YMZ gvb K‡g hvq 

wPÎ-11: Kuvw` †_‡K Kjvi dvbv¸‡jv †K‡U Avjv`vKiY (ev‡g) Ges c„_KxK…Z Kjvi dvbv (Wv‡b)
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Kjvi ˆewkó¨ Ges msMÖ‡nvËi RxebKvj
(Banana Characteristics and Postharvest Life)
• Kjv GKwU RxešÍ mËv| GgbwK MvQ †_‡K msMÖ‡ni ciI Gi wfZ‡i wecvKxq Kvh©vejx Pj‡Z _v‡K

• msMÖ‡ni ci Kjvi Af¨šÍixY †Kv‡li wecvK cÖwµqvi nvi †e‡o hvq hvi cÖfv‡e d‡ji eY©, MÜ I cywó 
Dcv`v‡bi I cwieZ©b NU‡Z _v‡K Ges Lvev‡ii Dc‡hvMx nq

• msMÖ‡nvËi GB mKj cwieZ©‡bi AwaKvskB KvswLZ n‡jI wKQz wKQz cwieZ©b Kjvi msiÿ‡Yi Rb¨ 
ÿwZKi Ges mg‡qi mv‡_ mv‡_ d‡ji ¸YMZ gvb Kwg‡q †`q

• DbœZ msMÖ‡nvËi cÖhyw³ e¨env‡ii gva¨‡g d‡ji GB mKj cwieZ©b eÜ Kiv bv †M‡jI GKwU wbw`©ó mxgv 
ch©šÍ wbqš¿Y K‡i d‡ji ¸YMZ gvbeRvq ivLv hvq Ges d‡ji msMÖ‡nvËi Rxeb Kvj evov‡bv hvq  

Kjv †_‡K cvwbi AcPq
(Water loss of Banana)
• Kjvq cÖvq 85-90 fvMB cvwb _v‡K| MvQ †_‡K msMÖ‡ni ci Kjvi †Lvmvi g‡a¨ w`‡q cÖ‡¯^`‡bi 

gva¨‡g cÖwZwbqZ cvwb †ei n‡Z _v‡K, hv Avi c~iY nq bv 

• D”P ZvcgvÎv I Kg Av`©ªZvq cvwbi GB AcP‡qi gvÎv †ewk nq| G‡Z GKw`‡K †hgb dj KzuP‡K big 
n‡q hvq, Ab¨w`‡K †Zgwb d‡ji IRb K‡g hvq Ges m‡ev©cwi Avw_©K ÿwZ nq

• Kv‡RB Kjvi ¸YMZ gvb eRvq ivLvi Rb¨ dj †_‡K cvwbi AcPq hZUv m¤¢e †iva Ki‡Z n‡e 

Kjv GKwU cPbkxj dj
(Bananas are Prone to Decay)
• Kjv †ivM I †cvKv gvK‡oi cÖwZ ms‡e`bkxj GK dmj| †ivM I †cvKv gvK‡oi Avµg‡Y GwU `ªæZ 

bó n‡q hvq

• msMÖ‡ni ci evRviRvZKi‡Yi wewfbœ av‡c iæÿfv‡e n¨vwÛwjs Kivi Kvi‡Y d‡ji Mv‡q PvcI AvuPo 
jv‡M Ges A‡bK mgq ÿ‡Zi m„wó nq, †hLvb w`‡q ÿwZKi †iv‡Mi RxevYy mn‡RB cÖ‡ek K‡i hv 
dj‡K cwP‡q †d‡j 

• Aciw`‡K gvwU n‡jv RxevYyi GKwU eo Drm| MvQ †_‡K msMÖ‡ni ci A‡bK mgq Kjvi Kvuw`‡K Ges 
KLbI KLbI KwZ©Z dvbv‡KI (Hand) mivmwi gvwUi ms¯ú‡k© ivLv nq (wPÎ-5)| Gi d‡j KwZ©Z 
Ask w`‡q Lye mn‡RB RxevYy Kjvi g‡a¨ cÖ‡ek K‡i hv cieZx©‡Z Kjvi cPb Z¡ivwš^Z K‡i Ges A‡bK 
mgq ¯^v‡¯’¨i Rb¨ SzuwKc~Y© n‡q D‡V 

Kjv ÿZ nIqvi cÖwZ ms‡e`bkxj
(Bananas are Prone to Injury)
• n¨vwÛwjs Kivi mgq Kjvq ÿZ nIqv ev AuvPo jvMvi mg~n m¤¢vebv _v‡K| we‡kl K‡i c¨v‡KwRs, 

cwien‡b DVv‡bv-bvgv‡bv Ges evRviRvZKi‡Yi wewfbœ ch©v‡q iæÿ fv‡e n¨vwÛwjs‡qi Kvi‡Y Kjvi 
Mv‡q AuvPo jv‡M I Kv‡jv `vM c‡o Ges G‡Z Kjvi ¸YMZgvb gvivZ¥K fv‡e ÿwZMÖ¯’ nq (wPÎ-6)

• Kjvi Mv‡q Gfv‡e ÿZ ˆZwi n‡j Gi mKj ai‡Yi ˆRe-ivmvqwbK wewµqvi nvi we‡kl K‡i k¦mb I 
Bw_wjb Drcv`‡bi gvÎv †e‡o hvq Ges Gi d‡j Kjvi ¸Yv¸b `ªæZ bó n‡q hvq, ZvovZvwo †c‡K hvq 
Ges evRviRvZKi‡YI mgm¨v †`Lv †`q 

msMÖ‡ni Rb¨ Kjvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Banana)
• Kjvi cÖK…Z ¸Ygvb wbf©i K‡i g~jZ: Gi Dchy³ cwic°Zv, MvQ †_‡K Kjv msMÖ‡ni mwVK c×wZ Ges 

msMÖn cieZ©x h_vh_ cwiPh©vi Dci

• evwYwR¨Kfv‡e Drcvw`Z Kjv mvaviYZ meyR Ae¯’vq wewfbœ cwic°Zvi ch©v‡q MvQ †_‡K msMÖn Kiv 
nq| Kjv msMÖ‡nvc‡hvMx cwic°Zvq †cŠuQv‡bvi me‡P‡q mvaviY wPý¸‡jv n‡jv Gi dj¸‡jv cwicyó 
(Fullness) n‡e, d‡ji Mv‡qi †KvbvKvi †iLv¸‡jv †gvUvgywU mgvb n‡q hv‡e Ges dzj Kv‡jv n‡q S‡i 
co‡e

• †Kvb †Kvb Rv‡Zi Kjvi †Kvbvi †iLv¸‡jv hLb 3/4 fvM mgvb nq ZLb msMÖ‡ni Dc‡hvMx nq 

• Z‡e Kjv hLb cwic~Y©fv‡e cyó nq, †KvbvKvi wkiv¸‡jv mgvb n‡q †gvUvgywU †MvjvKvi aviY K‡i Ges 
†Lvmvi eY© Mvp meyR †_‡K cwiewZ©Z n‡q nvjKv eY© aviY K‡i ZLbB msMÖ‡ni Rb¨ me‡P‡q Dchy³ 
mgq

• Dchy³ cwic° Ae¯’vq msMÖn Ki‡j Kjvi †Lvmv I cv‡íi eY© my›`i nq Ges KvswLZ ¯^v` I myMÜ 
cÖvß nq 

• Ab¨w`‡K Acwic° Ae¯’vq MvQ †_‡K msM„wnZ Kjvi ¸YMZ gvb fvj nq bv, KvswLZ ¯^v` I MÜ 
cvIqv hvq bv

• cÿvšÍ‡i AwaK cwic° (Over mature) Ae¯’vq Kjv msMÖn Ki‡j Zvi msMÖ‡nvËi Rxeb Kvj K‡g 
hvq Ges ZvovZvwo †c‡K hvIqvi Kvi‡Y `~ieZx© evRv‡i we‡kl K‡i we‡`‡k ißvwbi †ÿ‡Î mgm¨v †`Lv 
†`q| A‡bK mgq AwaK cwic° Kjv cvKvi ci †d‡U hvq Ges wewµi Abychy³ n‡q c‡i (wPÎ-10)

MvQ †_‡K Kjv msMÖn c×wZ
(Banana Harvesting Method)
Kjvi DËg msMÖ‡nvËi ¸Yv¸b wVK ivLvi Rb¨ MvQ †_‡K Kjvi Kuvw` (Banana bunch) AZ¨šÍ h‡Zœi mwnZ 
msMÖn Ki‡Z n‡e| Gi Rb¨ Aby‡gvw`Z cÖwµqv¸‡jv wb‡¤œ †`Iqv n‡jv:

• `yÕwU euv‡ki LyuwU Øviv AvovAvwofv‡e ˆZwi ÷ªvKPvi Gi mvnv‡h¨ Kjv MvQ‡K †VKbv w`‡Z n‡e Ges 
†VKbvi wbP †_‡K KvÛ‡K †K‡U †dj‡Z n‡e hv‡Z K‡i Kjvi Kuvw`mn Mv‡Qi Dc‡ii Ask Avj‡Zvfv‡e 
wb‡P †b‡g Av‡m| Z‡e jÿ¨ ivL‡Z n‡e †hb Kjvi Kuvw`wU mivmwi gvwUi ms¯ú‡k© bv Av‡m

• Avevi `yBRb kÖwgK _vK‡j GKR‡b Kjvi Kuvw`i K‡qK wdU wb‡P KvÛwU‡K wb‡Pi w`K †_‡K KvU‡e 
hv‡Z K‡i Kuvw`wU Av‡¯Í Av‡¯Í wb‡Pi w`‡K †b‡g Av‡m Ges AciRb Kuvw`wU‡K ai‡e| c‡i m¤ú~Y© 
Kuvw`wU MvQ †_‡K †K‡U c„_K K‡i Kjvi cvZvi Dci ivL‡Z n‡e hv‡Z gvwUi ms¯ú‡k© bv Av‡m

gv‡V Kjv n¨vwÛwjs‡qi mgq Aek¨B KiYxq welqmg~n
(Measures Must be Taken During Field Handling of Banana)
• evMv‡bi gvwU n‡jv †ivM RxevYyi Ab¨Zg Drm| Kv‡RB msMÖnK…Z Kjv hv‡Z †Kvbfv‡eB gvwUi 

ms¯ú‡k© bv Av‡m †m w`‡K jÿ¨ ivL‡Z n‡e| G †ÿ‡Î KwZ©Z Kuvw`‡K cwi®‹vi †gvUv Kvco wKsev Kjvi 
cvZvi Dci ivLv †h‡Z cv‡i 

• msMÖ‡ni ci Kjv‡K †Kvbfv‡eB †Lvjv †iŠ‡`ª ivLv hv‡e bv| G‡Z Kjv †_‡K cvwb †ei n‡q wM‡q IRb 
K‡g hv‡e, ¸YMZgvb Kg‡e, Bw_wjb Drcv`b †e‡o wM‡q d‡ji msMÖ‡nvËi RxebKvj K‡g hv‡e

• G Rb¨ msMÖ‡ni ci ciB Kjv‡K †Kvb Qvqvhy³ ¯’v‡b †hgb, Zuvey ev Mv‡Qi Qvqvq ivL‡Z n‡e 

• gvV †_‡K m¤ú~Y© Kuvw` Kv‡jKkb †m›Uvi wKsev ¯’vbxq evRv‡i cwien‡bi mgq evn‡bi Dci Aek¨B 
big Kzkb (‡hgb-‡dvg) e¨envi Ki‡Z n‡e hv‡Z Kjvi Mv‡q †Kvb Pvc ev AuvPo bv jv‡M 

• Z‡e MvQ †_‡K msMÖ‡ni ci ciB gv‡VB Kuvw` †_‡K Kjvi dvbv ev Qov¸‡jv (banana hand) †K‡U 
n¨vwÛwjs Kiv Zzjbvg~jK fv‡e mnR| Kuvw` †_‡K dvbv¸‡jv Avjv`v Kivi mgq mZK© _vK‡Z n‡e †hb 
Kjvi Kl (Latex) †Kvb fv‡eB d‡ji Mv‡q bv jv‡M| KviY G‡Z Kjvi Mv‡q `vM †j‡M hv‡e, hv 
d‡ji evRvi g~j¨ Kwg‡q w`‡e 

• G Rb¨ Kuvw` †_‡K †K‡U Qov¸‡jv‡K Kjv cvZvi Dci ga¨wkivi `yB cvk w`‡q mvwR‡q ivL‡Z n‡e, 
hv‡Z Kl Mwo‡q wkivi wbKU Rgv nq

• dvbvi KwZ©Z Z‡ji Kl ïwK‡q Avm‡j KwZ©Z µvDbmn d‡ji A‡a©Kvsk KvMR w`‡q gywo‡q cøvwóK 
†µ‡U mvRv‡Z n‡e| G‡Z Kjvi Kl d‡ji Mv‡q jvM‡e bv Ges AvNvZRwbZ ÿZI n‡e bv 

• Av¯Í Kuvw` cwien‡bi †ÿ‡Î Kjvi Mv‡q hvwš¿K ÿZ nIqvi m¤¢vebv †ewk _v‡K

wmwmGgwm ev c¨vKnvD‡R Kjvi msMÖ‡nvËi Kvh©µg 
(Postharvest Activities of Banana in CCMC)
• MvQ †_‡K Kjv msMÖ‡ni ci evRviRvZKi‡Yi D‡Ï‡k¨ †h me Kvh©µg m¤úv`b Kiv nq †m¸wj‡KB 

msMÖ‡nvËi e¨e¯’vcbv ejv nq

• GB KvR¸wj mivmwi gv‡V wKsev Kv‡jKkb c‡q‡›U A_ev CCMC-‡Z m¤úv`b Kiv †h‡Z cv‡i| Z‡e 
CCMC wKsev Kv‡jKkb c‡q‡›U hv‡Z †iv` ev e„wó bv c‡o †m w`‡K jÿ¨ ivL‡Z n‡e

• G Qvov Kv‡Ri RvqMv¸‡jv me mgq cwi®‹vi-cwi”Qbœ ivL‡Z n‡e, hv‡Z Kjv RxevYy Øviv AvµvšÍ bv nq

• c¨vKnvDR ev CCMC-†Z Kg©iZ Kgx©‡`i‡K cwi®‹vi-cwi”QbœZv I ¯^v¯’¨Ki Dcv‡q KvR m¤úv`‡bi 
cwi‡ek _vK‡Z n‡e

• DËg msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g d‡ji msMÖ‡nvËi RxebKvj e„w×i cvkvcvwk Gi ¸bv¸Y eRvq 
ivLv hvq

Kuvw` †_‡K Kjvi Qov c„_KxKiY
(Banana De-handing)
• GB cÖwµqvq GKwU aviv‡jv I RxeYygy³ KvuwP ev PvKz w`‡q Kjvi Kuvw` †_‡K Qov ev dvbv¸‡jv‡K †K‡U 

Avjv`v Ki‡Z n‡e| G KvR Kivi mgq nv‡Z †Møvem Ges Mv‡q G‡cÖvb c‡i wb‡Z n‡e hv‡Z Kl bv 
jv‡M| 

Kjv †aŠZKiY
(Banana Washing)
• †aŠZKi‡Yi gva¨‡g Kjvi †Lvmvi Dc‡ii ayjv-gqjv `~i n‡q hvq Ges dvbvi KwZ©Z Z‡ji Kl RgvU 

†eu‡a hvq| d‡j Kjvi †Lvmvi Dci K‡li `vM c‡o bv

• Mv‡Q _vKv Ae¯’vq hw` Kjvi Kuvw`‡Z cwjw_b e¨vM civ‡bv bv nq, †m †ÿ‡Î msMÖ‡ni ci cwi®‹vi cvwb 
w`‡q Kjvi dvbv¸‡jv‡K ay‡q wb‡Z n‡e

• we‡kl K‡i eoeo †nv‡Uj, mycvi gv‡K©U I ißvwb evwY‡R¨i †ÿ‡Î Kjv †aŠZKiY Avek¨K| eo 
†PŠev”Pvq 1% wdUwKwi wgwkÖZ cvwb‡Z Kjv †aŠZ Ki‡j fvj dj cvIqv hvq (wPÎ-12) 

Kjvi mwU©s I †MÖwWs
(Sorting & Grading of Banana)
• Kjvi msMÖ‡nvËi Kvh©µ‡gi g‡a¨ mwU©s I †MÖwWs AZ¨šÍ ¸iæZ¡c~Y© KvR| mwU©s‡qi gva¨‡g mvaviYZ 

ÎæwUc~Y©, weK…Z, †ivM-‡cvKvq AvµvšÍ I AvNvZ cÖvß Kjv¸‡jv‡K Avjv`v Kiv nq

• †MÖwWs n‡jv Ggb GKwU cÖwµqv hvi gva¨‡g wewfbœ cÖvwZôvwbK †µZv †hgb, †nv‡Uj, mycvi gj wKsev 
ißvwb evRv‡ii Pvwn`v †gvZv‡eK mywbw`©ó ‰ewk‡ó¨i Dci wfwË K‡i dj‡K wewfbœ †kÖwY‡Z fvM Kiv nq| 
G †ÿ‡Î mvaviYZ d‡ji cwic°Zvi ch©vq, AvKvi-AvK…wZ, eY© BZ¨vw`i Dci wbf©i K‡i †MÖwWs Kiv 
nq

• †MÖwWs Gi mgq †QvU Kjv¸‡jv‡K eo¸‡jv †_‡K Avjv`v Kiv nq hv‡Z †MÖwWsK…Z Kjv¸‡jv GKB mv‡_ 
cvKv‡bv hvq, hv d‡ji cwienb I evRviRvZKi‡Yi Rb¨ AZ¨šÍ ¸iæZ¡c~Y©

Kjvi c¨v‡KwRs
(Banana Packaging)
Kjvi †Lvmv Zzjbv g~jKfv‡e big I AZ¨šÍ ms‡e`bkxj nIqvq Aí AvNv‡ZB G‡Z `vM c‡o hvq Ges Kjvi 
¸YMZgvb I evRvi g~j¨ K‡g hvq| G Rb¨ cwienb Ges cieZx©‡Z evRviRvZKi‡Yi mgq Kjvi ¸YMZgvb 
eRvq ivLvi j‡ÿ¨ DËg iæ‡c Kjv c¨v‡KwRs Kiv Ave¨kK| c¨v‡KwRs Gi g~j D‡Ïk¨ n‡jv cY¨‡K evwn‡ii 
AvNvZ †_‡K myiÿv †`qv, Dchy³ cwigvY cY¨‡K aviY Kiv, hv GKRb Kgx© mn‡RB DVvbvgv Ki‡Z cv‡i 
Ges cwienb, n¨vwÛwjs I weZi‡Yi KvR mnR nq|

•  AZ¨šÍ `yt‡Li welq GB †h, GLb ch©šÍ evsjv‡`‡ki cÖvq mg¯Í Kjv c¨v‡KwRs QvovB †Lvjv Ae¯’vq 
¯’vbxq ev `~ieZ©x cvBKvwi evRv‡i f¨vb ev Uªv‡Ki mvnv‡h¨ A`ÿZvi mv‡_ cwienb Kiv nq (wPÎ-13)

• Gi d‡j Kjvi Mv‡qi Dci `vM c‡o, wb‡Pi w`‡Ki Kjv¸‡jv Pvc †L‡q P¨vÞv n‡q hvq, Kjvi 
¸YMZgvb bó nq Ges Drcvw`Z Kjvi GKUv D‡jøL‡hvM¨ Ask bó n‡q hvq

• G Rb¨ Ab¨vb¨ dj I mewRi b¨vq Kjv‡K I fvjfv‡e c¨v‡KURvZ K‡i cwienb I evRviRvZ Ki‡Z 
n‡e

• evRvi †_‡K ¯’vbxqfv‡e Ges †`‡ki Af¨šÍ‡i `~ieZ©x cvBKvwi evRv‡i cwien‡bi †ÿ‡Î Kjv 
c¨v‡KwRs‡qi m‡ev©Ëg K‡›UBbvi n‡jv cøvw÷K †µUm (wPÎ-14)

•  G †ÿ‡Î cøvwóK †µ‡Ui wfZ‡i cvZjv I eo cwjw_‡bi kxU wewQ‡q Zvi g‡a¨ Kjvi dvbv ev Qov¸‡jv 
¯Í‡i ¯Í‡i mvRv‡Z n‡e| cÖwZ `yB ¯Í‡ii gvSLv‡b GKwU K‡i cvZjv †dvg kxU e¨envi Ki‡Z n‡e hv 
Kjv‡K Kg‡cÖkb I evwn‡ii AvNvZ RwbZ ÿZ †_‡K iÿv Ki‡e

• eZ©gv‡b †`‡k †bw÷s UvB‡ci ÷¨vK-Dc‡hvMx cøvw÷K †µUm cvIqv hv‡”Q, †h¸‡jv cY¨ cwien‡bi 
ci Lvwj Ae¯’vq evjwZi g‡Zv GKwUi wfZi Av‡iKwU mvwR‡q eûmsL¨K †µUm hvbevn‡b K‡i GK 
mv‡_ wdwi‡q Avbv hvq (wPÎ-15)

• Z‡e we‡`‡k ißvwbi Rb¨ DbœZgv‡bi Kiæ‡M‡UW dvBevi †evW© KvU©yb (CFB) e¨envi Ki‡Z n‡e, hv‡Z 
†mwU d‡ji IRb‡K fvjfv‡e aviY Ki‡Z cv‡i| CFB KvU©yb h‡_ó k³ n‡Z n‡e hv‡Z †mwU Av`ª© 
Ae¯’vqI mn‡R bó bv nq| cÖwZ KvU©y‡b 13-14 †KwR Kjv c¨v‡KU Kiv hv‡e

ißvwbi D‡Ï‡k¨ c¨v‡KwRs Gi †ÿ‡Î wb¤œwjwLZ welq¸‡jv we‡kl fv‡e jÿ¨ ivL‡Z n‡e:
• D¾j m‡ZR Kjvi mv‡_ evmxKjv GK c¨v‡K‡U ivLv hv‡e bv

• †mvRv Kjvi Qovi mv‡_ evKv Kjv ivLv hv‡e bv

• GKB KvU©y‡b wewfbœ †MÖ‡Wi I wfbœ cwic°Zvi Kjv ivLv hv‡e bv

• ïaygvÎ `vMwenxb DbœZgv‡bi KjvB ißvwbi Rb¨ c¨v‡KU Ki‡Z n‡e 

Kjv cwienb Ges evRviRvZKiY
(Banana Transportation & Marketing)
Kjvi f¨vjy †PB‡bi g‡a¨ cwienb n‡jv GKwU AZ¨šÍ ̧ iæZ¡c~Y© Aa¨vq| AbybœZ cwienb e¨e¯’v, ivd n¨vwÛwjs 
Ges †`wi‡Z cwien‡bi Kvi‡Y D‡jøL‡hvM¨ nv‡i Kjvi cwigvYMZ I ¸YMZ gv‡bi ÿwZ n‡q _v‡K| 

• ¯’vbxq I `~ieZ©x cvBKvwi evRv‡i cwien‡bi Rb¨ cøvw÷K †µ‡U Kjv c¨v‡KU K‡i cwienb KivB 
m‡ev©Ëg (wPÎ-17)| KviY, GwU Kjv‡K mew`K †_‡K myiÿv †`q

• cwienb hv‡bi Dci KLbB AwZwi³ Kjv mvRv‡bv hv‡e bv| G‡Z Kjvi Dci `vM c‡o GgbwK Pvc 
LvIqvi `iæY Kjv bó n‡q hvq

• †Kvbfv‡eB †Lvjv Uªv‡K c¨v‡KUwenxb Ae¯’vq Mv`vMvw` K‡i mvwR‡q Kjv cwienb Kiv hv‡e bv 
(wPÎ-18)| KviY G‡Z Kjvi Mv‡q ̀ vM c‡o Ges wfZ‡i cÖPzi Zvc Drcbœ nq| hvi d‡j cvKvi Av‡MB 
Kjv big n‡q hvq Ges Zvi ¸YMZ gvb K‡g hvq 

wPÎ-12: eo †PŠev”Pvq 1% wdUwKwi wgwkÖZ cvwb‡Z Kjv †aŠZKiY (ev‡g);  †aŠZK„Z Kjvi dvbv (Wv‡b)
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Kjvi ˆewkó¨ Ges msMÖ‡nvËi RxebKvj
(Banana Characteristics and Postharvest Life)
• Kjv GKwU RxešÍ mËv| GgbwK MvQ †_‡K msMÖ‡ni ciI Gi wfZ‡i wecvKxq Kvh©vejx Pj‡Z _v‡K

• msMÖ‡ni ci Kjvi Af¨šÍixY †Kv‡li wecvK cÖwµqvi nvi †e‡o hvq hvi cÖfv‡e d‡ji eY©, MÜ I cywó 
Dcv`v‡bi I cwieZ©b NU‡Z _v‡K Ges Lvev‡ii Dc‡hvMx nq

• msMÖ‡nvËi GB mKj cwieZ©‡bi AwaKvskB KvswLZ n‡jI wKQz wKQz cwieZ©b Kjvi msiÿ‡Yi Rb¨ 
ÿwZKi Ges mg‡qi mv‡_ mv‡_ d‡ji ¸YMZ gvb Kwg‡q †`q

• DbœZ msMÖ‡nvËi cÖhyw³ e¨env‡ii gva¨‡g d‡ji GB mKj cwieZ©b eÜ Kiv bv †M‡jI GKwU wbw`©ó mxgv 
ch©šÍ wbqš¿Y K‡i d‡ji ¸YMZ gvbeRvq ivLv hvq Ges d‡ji msMÖ‡nvËi Rxeb Kvj evov‡bv hvq  

Kjv †_‡K cvwbi AcPq
(Water loss of Banana)
• Kjvq cÖvq 85-90 fvMB cvwb _v‡K| MvQ †_‡K msMÖ‡ni ci Kjvi †Lvmvi g‡a¨ w`‡q cÖ‡¯^`‡bi 

gva¨‡g cÖwZwbqZ cvwb †ei n‡Z _v‡K, hv Avi c~iY nq bv 

• D”P ZvcgvÎv I Kg Av`©ªZvq cvwbi GB AcP‡qi gvÎv †ewk nq| G‡Z GKw`‡K †hgb dj KzuP‡K big 
n‡q hvq, Ab¨w`‡K †Zgwb d‡ji IRb K‡g hvq Ges m‡ev©cwi Avw_©K ÿwZ nq

• Kv‡RB Kjvi ¸YMZ gvb eRvq ivLvi Rb¨ dj †_‡K cvwbi AcPq hZUv m¤¢e †iva Ki‡Z n‡e 

Kjv GKwU cPbkxj dj
(Bananas are Prone to Decay)
• Kjv †ivM I †cvKv gvK‡oi cÖwZ ms‡e`bkxj GK dmj| †ivM I †cvKv gvK‡oi Avµg‡Y GwU `ªæZ 

bó n‡q hvq

• msMÖ‡ni ci evRviRvZKi‡Yi wewfbœ av‡c iæÿfv‡e n¨vwÛwjs Kivi Kvi‡Y d‡ji Mv‡q PvcI AvuPo 
jv‡M Ges A‡bK mgq ÿ‡Zi m„wó nq, †hLvb w`‡q ÿwZKi †iv‡Mi RxevYy mn‡RB cÖ‡ek K‡i hv 
dj‡K cwP‡q †d‡j 

• Aciw`‡K gvwU n‡jv RxevYyi GKwU eo Drm| MvQ †_‡K msMÖ‡ni ci A‡bK mgq Kjvi Kvuw`‡K Ges 
KLbI KLbI KwZ©Z dvbv‡KI (Hand) mivmwi gvwUi ms¯ú‡k© ivLv nq (wPÎ-5)| Gi d‡j KwZ©Z 
Ask w`‡q Lye mn‡RB RxevYy Kjvi g‡a¨ cÖ‡ek K‡i hv cieZx©‡Z Kjvi cPb Z¡ivwš^Z K‡i Ges A‡bK 
mgq ¯^v‡¯’¨i Rb¨ SzuwKc~Y© n‡q D‡V 

Kjv ÿZ nIqvi cÖwZ ms‡e`bkxj
(Bananas are Prone to Injury)
• n¨vwÛwjs Kivi mgq Kjvq ÿZ nIqv ev AuvPo jvMvi mg~n m¤¢vebv _v‡K| we‡kl K‡i c¨v‡KwRs, 

cwien‡b DVv‡bv-bvgv‡bv Ges evRviRvZKi‡Yi wewfbœ ch©v‡q iæÿ fv‡e n¨vwÛwjs‡qi Kvi‡Y Kjvi 
Mv‡q AuvPo jv‡M I Kv‡jv `vM c‡o Ges G‡Z Kjvi ¸YMZgvb gvivZ¥K fv‡e ÿwZMÖ¯’ nq (wPÎ-6)

• Kjvi Mv‡q Gfv‡e ÿZ ˆZwi n‡j Gi mKj ai‡Yi ˆRe-ivmvqwbK wewµqvi nvi we‡kl K‡i k¦mb I 
Bw_wjb Drcv`‡bi gvÎv †e‡o hvq Ges Gi d‡j Kjvi ¸Yv¸b `ªæZ bó n‡q hvq, ZvovZvwo †c‡K hvq 
Ges evRviRvZKi‡YI mgm¨v †`Lv †`q 

msMÖ‡ni Rb¨ Kjvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Banana)
• Kjvi cÖK…Z ¸Ygvb wbf©i K‡i g~jZ: Gi Dchy³ cwic°Zv, MvQ †_‡K Kjv msMÖ‡ni mwVK c×wZ Ges 

msMÖn cieZ©x h_vh_ cwiPh©vi Dci

• evwYwR¨Kfv‡e Drcvw`Z Kjv mvaviYZ meyR Ae¯’vq wewfbœ cwic°Zvi ch©v‡q MvQ †_‡K msMÖn Kiv 
nq| Kjv msMÖ‡nvc‡hvMx cwic°Zvq †cŠuQv‡bvi me‡P‡q mvaviY wPý¸‡jv n‡jv Gi dj¸‡jv cwicyó 
(Fullness) n‡e, d‡ji Mv‡qi †KvbvKvi †iLv¸‡jv †gvUvgywU mgvb n‡q hv‡e Ges dzj Kv‡jv n‡q S‡i 
co‡e

• †Kvb †Kvb Rv‡Zi Kjvi †Kvbvi †iLv¸‡jv hLb 3/4 fvM mgvb nq ZLb msMÖ‡ni Dc‡hvMx nq 

• Z‡e Kjv hLb cwic~Y©fv‡e cyó nq, †KvbvKvi wkiv¸‡jv mgvb n‡q †gvUvgywU †MvjvKvi aviY K‡i Ges 
†Lvmvi eY© Mvp meyR †_‡K cwiewZ©Z n‡q nvjKv eY© aviY K‡i ZLbB msMÖ‡ni Rb¨ me‡P‡q Dchy³ 
mgq

• Dchy³ cwic° Ae¯’vq msMÖn Ki‡j Kjvi †Lvmv I cv‡íi eY© my›`i nq Ges KvswLZ ¯^v` I myMÜ 
cÖvß nq 

• Ab¨w`‡K Acwic° Ae¯’vq MvQ †_‡K msM„wnZ Kjvi ¸YMZ gvb fvj nq bv, KvswLZ ¯^v` I MÜ 
cvIqv hvq bv

• cÿvšÍ‡i AwaK cwic° (Over mature) Ae¯’vq Kjv msMÖn Ki‡j Zvi msMÖ‡nvËi Rxeb Kvj K‡g 
hvq Ges ZvovZvwo †c‡K hvIqvi Kvi‡Y `~ieZx© evRv‡i we‡kl K‡i we‡`‡k ißvwbi †ÿ‡Î mgm¨v †`Lv 
†`q| A‡bK mgq AwaK cwic° Kjv cvKvi ci †d‡U hvq Ges wewµi Abychy³ n‡q c‡i (wPÎ-10)

MvQ †_‡K Kjv msMÖn c×wZ
(Banana Harvesting Method)
Kjvi DËg msMÖ‡nvËi ¸Yv¸b wVK ivLvi Rb¨ MvQ †_‡K Kjvi Kuvw` (Banana bunch) AZ¨šÍ h‡Zœi mwnZ 
msMÖn Ki‡Z n‡e| Gi Rb¨ Aby‡gvw`Z cÖwµqv¸‡jv wb‡¤œ †`Iqv n‡jv:

• `yÕwU euv‡ki LyuwU Øviv AvovAvwofv‡e ˆZwi ÷ªvKPvi Gi mvnv‡h¨ Kjv MvQ‡K †VKbv w`‡Z n‡e Ges 
†VKbvi wbP †_‡K KvÛ‡K †K‡U †dj‡Z n‡e hv‡Z K‡i Kjvi Kuvw`mn Mv‡Qi Dc‡ii Ask Avj‡Zvfv‡e 
wb‡P †b‡g Av‡m| Z‡e jÿ¨ ivL‡Z n‡e †hb Kjvi Kuvw`wU mivmwi gvwUi ms¯ú‡k© bv Av‡m

• Avevi `yBRb kÖwgK _vK‡j GKR‡b Kjvi Kuvw`i K‡qK wdU wb‡P KvÛwU‡K wb‡Pi w`K †_‡K KvU‡e 
hv‡Z K‡i Kuvw`wU Av‡¯Í Av‡¯Í wb‡Pi w`‡K †b‡g Av‡m Ges AciRb Kuvw`wU‡K ai‡e| c‡i m¤ú~Y© 
Kuvw`wU MvQ †_‡K †K‡U c„_K K‡i Kjvi cvZvi Dci ivL‡Z n‡e hv‡Z gvwUi ms¯ú‡k© bv Av‡m

gv‡V Kjv n¨vwÛwjs‡qi mgq Aek¨B KiYxq welqmg~n
(Measures Must be Taken During Field Handling of Banana)
• evMv‡bi gvwU n‡jv †ivM RxevYyi Ab¨Zg Drm| Kv‡RB msMÖnK…Z Kjv hv‡Z †Kvbfv‡eB gvwUi 

ms¯ú‡k© bv Av‡m †m w`‡K jÿ¨ ivL‡Z n‡e| G †ÿ‡Î KwZ©Z Kuvw`‡K cwi®‹vi †gvUv Kvco wKsev Kjvi 
cvZvi Dci ivLv †h‡Z cv‡i 

• msMÖ‡ni ci Kjv‡K †Kvbfv‡eB †Lvjv †iŠ‡`ª ivLv hv‡e bv| G‡Z Kjv †_‡K cvwb †ei n‡q wM‡q IRb 
K‡g hv‡e, ¸YMZgvb Kg‡e, Bw_wjb Drcv`b †e‡o wM‡q d‡ji msMÖ‡nvËi RxebKvj K‡g hv‡e

• G Rb¨ msMÖ‡ni ci ciB Kjv‡K †Kvb Qvqvhy³ ¯’v‡b †hgb, Zuvey ev Mv‡Qi Qvqvq ivL‡Z n‡e 

• gvV †_‡K m¤ú~Y© Kuvw` Kv‡jKkb †m›Uvi wKsev ¯’vbxq evRv‡i cwien‡bi mgq evn‡bi Dci Aek¨B 
big Kzkb (‡hgb-‡dvg) e¨envi Ki‡Z n‡e hv‡Z Kjvi Mv‡q †Kvb Pvc ev AuvPo bv jv‡M 

• Z‡e MvQ †_‡K msMÖ‡ni ci ciB gv‡VB Kuvw` †_‡K Kjvi dvbv ev Qov¸‡jv (banana hand) †K‡U 
n¨vwÛwjs Kiv Zzjbvg~jK fv‡e mnR| Kuvw` †_‡K dvbv¸‡jv Avjv`v Kivi mgq mZK© _vK‡Z n‡e †hb 
Kjvi Kl (Latex) †Kvb fv‡eB d‡ji Mv‡q bv jv‡M| KviY G‡Z Kjvi Mv‡q `vM †j‡M hv‡e, hv 
d‡ji evRvi g~j¨ Kwg‡q w`‡e 

• G Rb¨ Kuvw` †_‡K †K‡U Qov¸‡jv‡K Kjv cvZvi Dci ga¨wkivi `yB cvk w`‡q mvwR‡q ivL‡Z n‡e, 
hv‡Z Kl Mwo‡q wkivi wbKU Rgv nq

• dvbvi KwZ©Z Z‡ji Kl ïwK‡q Avm‡j KwZ©Z µvDbmn d‡ji A‡a©Kvsk KvMR w`‡q gywo‡q cøvwóK 
†µ‡U mvRv‡Z n‡e| G‡Z Kjvi Kl d‡ji Mv‡q jvM‡e bv Ges AvNvZRwbZ ÿZI n‡e bv 

• Av¯Í Kuvw` cwien‡bi †ÿ‡Î Kjvi Mv‡q hvwš¿K ÿZ nIqvi m¤¢vebv †ewk _v‡K

wmwmGgwm ev c¨vKnvD‡R Kjvi msMÖ‡nvËi Kvh©µg 
(Postharvest Activities of Banana in CCMC)
• MvQ †_‡K Kjv msMÖ‡ni ci evRviRvZKi‡Yi D‡Ï‡k¨ †h me Kvh©µg m¤úv`b Kiv nq †m¸wj‡KB 

msMÖ‡nvËi e¨e¯’vcbv ejv nq

• GB KvR¸wj mivmwi gv‡V wKsev Kv‡jKkb c‡q‡›U A_ev CCMC-‡Z m¤úv`b Kiv †h‡Z cv‡i| Z‡e 
CCMC wKsev Kv‡jKkb c‡q‡›U hv‡Z †iv` ev e„wó bv c‡o †m w`‡K jÿ¨ ivL‡Z n‡e

• G Qvov Kv‡Ri RvqMv¸‡jv me mgq cwi®‹vi-cwi”Qbœ ivL‡Z n‡e, hv‡Z Kjv RxevYy Øviv AvµvšÍ bv nq

• c¨vKnvDR ev CCMC-†Z Kg©iZ Kgx©‡`i‡K cwi®‹vi-cwi”QbœZv I ¯^v¯’¨Ki Dcv‡q KvR m¤úv`‡bi 
cwi‡ek _vK‡Z n‡e

• DËg msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g d‡ji msMÖ‡nvËi RxebKvj e„w×i cvkvcvwk Gi ¸bv¸Y eRvq 
ivLv hvq

Kuvw` †_‡K Kjvi Qov c„_KxKiY
(Banana De-handing)
• GB cÖwµqvq GKwU aviv‡jv I RxeYygy³ KvuwP ev PvKz w`‡q Kjvi Kuvw` †_‡K Qov ev dvbv¸‡jv‡K †K‡U 

Avjv`v Ki‡Z n‡e| G KvR Kivi mgq nv‡Z †Møvem Ges Mv‡q G‡cÖvb c‡i wb‡Z n‡e hv‡Z Kl bv 
jv‡M| 

Kjv †aŠZKiY
(Banana Washing)
• †aŠZKi‡Yi gva¨‡g Kjvi †Lvmvi Dc‡ii ayjv-gqjv `~i n‡q hvq Ges dvbvi KwZ©Z Z‡ji Kl RgvU 

†eu‡a hvq| d‡j Kjvi †Lvmvi Dci K‡li `vM c‡o bv

• Mv‡Q _vKv Ae¯’vq hw` Kjvi Kuvw`‡Z cwjw_b e¨vM civ‡bv bv nq, †m †ÿ‡Î msMÖ‡ni ci cwi®‹vi cvwb 
w`‡q Kjvi dvbv¸‡jv‡K ay‡q wb‡Z n‡e

• we‡kl K‡i eoeo †nv‡Uj, mycvi gv‡K©U I ißvwb evwY‡R¨i †ÿ‡Î Kjv †aŠZKiY Avek¨K| eo 
†PŠev”Pvq 1% wdUwKwi wgwkÖZ cvwb‡Z Kjv †aŠZ Ki‡j fvj dj cvIqv hvq (wPÎ-12) 

Kjvi mwU©s I †MÖwWs
(Sorting & Grading of Banana)
• Kjvi msMÖ‡nvËi Kvh©µ‡gi g‡a¨ mwU©s I †MÖwWs AZ¨šÍ ¸iæZ¡c~Y© KvR| mwU©s‡qi gva¨‡g mvaviYZ 

ÎæwUc~Y©, weK…Z, †ivM-‡cvKvq AvµvšÍ I AvNvZ cÖvß Kjv¸‡jv‡K Avjv`v Kiv nq

• †MÖwWs n‡jv Ggb GKwU cÖwµqv hvi gva¨‡g wewfbœ cÖvwZôvwbK †µZv †hgb, †nv‡Uj, mycvi gj wKsev 
ißvwb evRv‡ii Pvwn`v †gvZv‡eK mywbw`©ó ‰ewk‡ó¨i Dci wfwË K‡i dj‡K wewfbœ †kÖwY‡Z fvM Kiv nq| 
G †ÿ‡Î mvaviYZ d‡ji cwic°Zvi ch©vq, AvKvi-AvK…wZ, eY© BZ¨vw`i Dci wbf©i K‡i †MÖwWs Kiv 
nq

• †MÖwWs Gi mgq †QvU Kjv¸‡jv‡K eo¸‡jv †_‡K Avjv`v Kiv nq hv‡Z †MÖwWsK…Z Kjv¸‡jv GKB mv‡_ 
cvKv‡bv hvq, hv d‡ji cwienb I evRviRvZKi‡Yi Rb¨ AZ¨šÍ ¸iæZ¡c~Y©

Kjvi c¨v‡KwRs
(Banana Packaging)
Kjvi †Lvmv Zzjbv g~jKfv‡e big I AZ¨šÍ ms‡e`bkxj nIqvq Aí AvNv‡ZB G‡Z `vM c‡o hvq Ges Kjvi 
¸YMZgvb I evRvi g~j¨ K‡g hvq| G Rb¨ cwienb Ges cieZx©‡Z evRviRvZKi‡Yi mgq Kjvi ¸YMZgvb 
eRvq ivLvi j‡ÿ¨ DËg iæ‡c Kjv c¨v‡KwRs Kiv Ave¨kK| c¨v‡KwRs Gi g~j D‡Ïk¨ n‡jv cY¨‡K evwn‡ii 
AvNvZ †_‡K myiÿv †`qv, Dchy³ cwigvY cY¨‡K aviY Kiv, hv GKRb Kgx© mn‡RB DVvbvgv Ki‡Z cv‡i 
Ges cwienb, n¨vwÛwjs I weZi‡Yi KvR mnR nq|

•  AZ¨šÍ `yt‡Li welq GB †h, GLb ch©šÍ evsjv‡`‡ki cÖvq mg¯Í Kjv c¨v‡KwRs QvovB †Lvjv Ae¯’vq 
¯’vbxq ev `~ieZ©x cvBKvwi evRv‡i f¨vb ev Uªv‡Ki mvnv‡h¨ A`ÿZvi mv‡_ cwienb Kiv nq (wPÎ-13)

• Gi d‡j Kjvi Mv‡qi Dci `vM c‡o, wb‡Pi w`‡Ki Kjv¸‡jv Pvc †L‡q P¨vÞv n‡q hvq, Kjvi 
¸YMZgvb bó nq Ges Drcvw`Z Kjvi GKUv D‡jøL‡hvM¨ Ask bó n‡q hvq

• G Rb¨ Ab¨vb¨ dj I mewRi b¨vq Kjv‡K I fvjfv‡e c¨v‡KURvZ K‡i cwienb I evRviRvZ Ki‡Z 
n‡e

• evRvi †_‡K ¯’vbxqfv‡e Ges †`‡ki Af¨šÍ‡i `~ieZ©x cvBKvwi evRv‡i cwien‡bi †ÿ‡Î Kjv 
c¨v‡KwRs‡qi m‡ev©Ëg K‡›UBbvi n‡jv cøvw÷K †µUm (wPÎ-14)

•  G †ÿ‡Î cøvwóK †µ‡Ui wfZ‡i cvZjv I eo cwjw_‡bi kxU wewQ‡q Zvi g‡a¨ Kjvi dvbv ev Qov¸‡jv 
¯Í‡i ¯Í‡i mvRv‡Z n‡e| cÖwZ `yB ¯Í‡ii gvSLv‡b GKwU K‡i cvZjv †dvg kxU e¨envi Ki‡Z n‡e hv 
Kjv‡K Kg‡cÖkb I evwn‡ii AvNvZ RwbZ ÿZ †_‡K iÿv Ki‡e

• eZ©gv‡b †`‡k †bw÷s UvB‡ci ÷¨vK-Dc‡hvMx cøvw÷K †µUm cvIqv hv‡”Q, †h¸‡jv cY¨ cwien‡bi 
ci Lvwj Ae¯’vq evjwZi g‡Zv GKwUi wfZi Av‡iKwU mvwR‡q eûmsL¨K †µUm hvbevn‡b K‡i GK 
mv‡_ wdwi‡q Avbv hvq (wPÎ-15)

• Z‡e we‡`‡k ißvwbi Rb¨ DbœZgv‡bi Kiæ‡M‡UW dvBevi †evW© KvU©yb (CFB) e¨envi Ki‡Z n‡e, hv‡Z 
†mwU d‡ji IRb‡K fvjfv‡e aviY Ki‡Z cv‡i| CFB KvU©yb h‡_ó k³ n‡Z n‡e hv‡Z †mwU Av`ª© 
Ae¯’vqI mn‡R bó bv nq| cÖwZ KvU©y‡b 13-14 †KwR Kjv c¨v‡KU Kiv hv‡e

ißvwbi D‡Ï‡k¨ c¨v‡KwRs Gi †ÿ‡Î wb¤œwjwLZ welq¸‡jv we‡kl fv‡e jÿ¨ ivL‡Z n‡e:
• D¾j m‡ZR Kjvi mv‡_ evmxKjv GK c¨v‡K‡U ivLv hv‡e bv

• †mvRv Kjvi Qovi mv‡_ evKv Kjv ivLv hv‡e bv

• GKB KvU©y‡b wewfbœ †MÖ‡Wi I wfbœ cwic°Zvi Kjv ivLv hv‡e bv

• ïaygvÎ `vMwenxb DbœZgv‡bi KjvB ißvwbi Rb¨ c¨v‡KU Ki‡Z n‡e 

Kjv cwienb Ges evRviRvZKiY
(Banana Transportation & Marketing)
Kjvi f¨vjy †PB‡bi g‡a¨ cwienb n‡jv GKwU AZ¨šÍ ̧ iæZ¡c~Y© Aa¨vq| AbybœZ cwienb e¨e¯’v, ivd n¨vwÛwjs 
Ges †`wi‡Z cwien‡bi Kvi‡Y D‡jøL‡hvM¨ nv‡i Kjvi cwigvYMZ I ¸YMZ gv‡bi ÿwZ n‡q _v‡K| 

• ¯’vbxq I `~ieZ©x cvBKvwi evRv‡i cwien‡bi Rb¨ cøvw÷K †µ‡U Kjv c¨v‡KU K‡i cwienb KivB 
m‡ev©Ëg (wPÎ-17)| KviY, GwU Kjv‡K mew`K †_‡K myiÿv †`q

• cwienb hv‡bi Dci KLbB AwZwi³ Kjv mvRv‡bv hv‡e bv| G‡Z Kjvi Dci `vM c‡o GgbwK Pvc 
LvIqvi `iæY Kjv bó n‡q hvq

• †Kvbfv‡eB †Lvjv Uªv‡K c¨v‡KUwenxb Ae¯’vq Mv`vMvw` K‡i mvwR‡q Kjv cwienb Kiv hv‡e bv 
(wPÎ-18)| KviY G‡Z Kjvi Mv‡q ̀ vM c‡o Ges wfZ‡i cÖPzi Zvc Drcbœ nq| hvi d‡j cvKvi Av‡MB 
Kjv big n‡q hvq Ges Zvi ¸YMZ gvb K‡g hvq 

wPÎ-13: c¨v‡KRwenxb †Lvjv Ae¯’vq wiKmv-f¨vb (ev‡g) I Uªv‡Ki mvnv‡h¨ (Wv‡b) AZ¨šÍ A`ÿZv I 
wb`©qfv‡e Kjv cwienb (ev‡g)| Gi d‡j Kjvi ¸Ygvb bó nq I †kl ch©šÍ cÖPzi Kjv evwZj n‡q hvq

 

X 
 

X 

wPÎ-14: cvZjv cwjw_b mn‡hv‡M cøvwóK †µ‡U Kjvi 
c¨v‡KwRs| Gfv‡e cwienb Ki‡j Kjvi Mv‡q †Kvb `vM 

co‡e bv Ges dj †_‡K cvwbi AcPq n‡e bv

wPÎ-15:†bw÷s UvB‡ci ÷¨vK-Dc‡hvMx cøvw÷K †µUm| 
G¸‡jv Lvwj Ae¯’vq evjwZi g‡Zv GKwUi wfZi Av‡iKwU 
XzwK‡q mn‡RB evRvi †_‡K Uªv‡Ki gva¨‡g wdwi‡q Avbv hvq
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Kjvi ˆewkó¨ Ges msMÖ‡nvËi RxebKvj
(Banana Characteristics and Postharvest Life)
• Kjv GKwU RxešÍ mËv| GgbwK MvQ †_‡K msMÖ‡ni ciI Gi wfZ‡i wecvKxq Kvh©vejx Pj‡Z _v‡K

• msMÖ‡ni ci Kjvi Af¨šÍixY †Kv‡li wecvK cÖwµqvi nvi †e‡o hvq hvi cÖfv‡e d‡ji eY©, MÜ I cywó 
Dcv`v‡bi I cwieZ©b NU‡Z _v‡K Ges Lvev‡ii Dc‡hvMx nq

• msMÖ‡nvËi GB mKj cwieZ©‡bi AwaKvskB KvswLZ n‡jI wKQz wKQz cwieZ©b Kjvi msiÿ‡Yi Rb¨ 
ÿwZKi Ges mg‡qi mv‡_ mv‡_ d‡ji ¸YMZ gvb Kwg‡q †`q

• DbœZ msMÖ‡nvËi cÖhyw³ e¨env‡ii gva¨‡g d‡ji GB mKj cwieZ©b eÜ Kiv bv †M‡jI GKwU wbw`©ó mxgv 
ch©šÍ wbqš¿Y K‡i d‡ji ¸YMZ gvbeRvq ivLv hvq Ges d‡ji msMÖ‡nvËi Rxeb Kvj evov‡bv hvq  

Kjv †_‡K cvwbi AcPq
(Water loss of Banana)
• Kjvq cÖvq 85-90 fvMB cvwb _v‡K| MvQ †_‡K msMÖ‡ni ci Kjvi †Lvmvi g‡a¨ w`‡q cÖ‡¯^`‡bi 

gva¨‡g cÖwZwbqZ cvwb †ei n‡Z _v‡K, hv Avi c~iY nq bv 

• D”P ZvcgvÎv I Kg Av`©ªZvq cvwbi GB AcP‡qi gvÎv †ewk nq| G‡Z GKw`‡K †hgb dj KzuP‡K big 
n‡q hvq, Ab¨w`‡K †Zgwb d‡ji IRb K‡g hvq Ges m‡ev©cwi Avw_©K ÿwZ nq

• Kv‡RB Kjvi ¸YMZ gvb eRvq ivLvi Rb¨ dj †_‡K cvwbi AcPq hZUv m¤¢e †iva Ki‡Z n‡e 

Kjv GKwU cPbkxj dj
(Bananas are Prone to Decay)
• Kjv †ivM I †cvKv gvK‡oi cÖwZ ms‡e`bkxj GK dmj| †ivM I †cvKv gvK‡oi Avµg‡Y GwU `ªæZ 

bó n‡q hvq

• msMÖ‡ni ci evRviRvZKi‡Yi wewfbœ av‡c iæÿfv‡e n¨vwÛwjs Kivi Kvi‡Y d‡ji Mv‡q PvcI AvuPo 
jv‡M Ges A‡bK mgq ÿ‡Zi m„wó nq, †hLvb w`‡q ÿwZKi †iv‡Mi RxevYy mn‡RB cÖ‡ek K‡i hv 
dj‡K cwP‡q †d‡j 

• Aciw`‡K gvwU n‡jv RxevYyi GKwU eo Drm| MvQ †_‡K msMÖ‡ni ci A‡bK mgq Kjvi Kvuw`‡K Ges 
KLbI KLbI KwZ©Z dvbv‡KI (Hand) mivmwi gvwUi ms¯ú‡k© ivLv nq (wPÎ-5)| Gi d‡j KwZ©Z 
Ask w`‡q Lye mn‡RB RxevYy Kjvi g‡a¨ cÖ‡ek K‡i hv cieZx©‡Z Kjvi cPb Z¡ivwš^Z K‡i Ges A‡bK 
mgq ¯^v‡¯’¨i Rb¨ SzuwKc~Y© n‡q D‡V 

Kjv ÿZ nIqvi cÖwZ ms‡e`bkxj
(Bananas are Prone to Injury)
• n¨vwÛwjs Kivi mgq Kjvq ÿZ nIqv ev AuvPo jvMvi mg~n m¤¢vebv _v‡K| we‡kl K‡i c¨v‡KwRs, 

cwien‡b DVv‡bv-bvgv‡bv Ges evRviRvZKi‡Yi wewfbœ ch©v‡q iæÿ fv‡e n¨vwÛwjs‡qi Kvi‡Y Kjvi 
Mv‡q AuvPo jv‡M I Kv‡jv `vM c‡o Ges G‡Z Kjvi ¸YMZgvb gvivZ¥K fv‡e ÿwZMÖ¯’ nq (wPÎ-6)

• Kjvi Mv‡q Gfv‡e ÿZ ˆZwi n‡j Gi mKj ai‡Yi ˆRe-ivmvqwbK wewµqvi nvi we‡kl K‡i k¦mb I 
Bw_wjb Drcv`‡bi gvÎv †e‡o hvq Ges Gi d‡j Kjvi ¸Yv¸b `ªæZ bó n‡q hvq, ZvovZvwo †c‡K hvq 
Ges evRviRvZKi‡YI mgm¨v †`Lv †`q 

msMÖ‡ni Rb¨ Kjvi Dchy³ cwic°Zv wbiæcY
(Determination of Harvest Maturity of Banana)
• Kjvi cÖK…Z ¸Ygvb wbf©i K‡i g~jZ: Gi Dchy³ cwic°Zv, MvQ †_‡K Kjv msMÖ‡ni mwVK c×wZ Ges 

msMÖn cieZ©x h_vh_ cwiPh©vi Dci

• evwYwR¨Kfv‡e Drcvw`Z Kjv mvaviYZ meyR Ae¯’vq wewfbœ cwic°Zvi ch©v‡q MvQ †_‡K msMÖn Kiv 
nq| Kjv msMÖ‡nvc‡hvMx cwic°Zvq †cŠuQv‡bvi me‡P‡q mvaviY wPý¸‡jv n‡jv Gi dj¸‡jv cwicyó 
(Fullness) n‡e, d‡ji Mv‡qi †KvbvKvi †iLv¸‡jv †gvUvgywU mgvb n‡q hv‡e Ges dzj Kv‡jv n‡q S‡i 
co‡e

• †Kvb †Kvb Rv‡Zi Kjvi †Kvbvi †iLv¸‡jv hLb 3/4 fvM mgvb nq ZLb msMÖ‡ni Dc‡hvMx nq 

• Z‡e Kjv hLb cwic~Y©fv‡e cyó nq, †KvbvKvi wkiv¸‡jv mgvb n‡q †gvUvgywU †MvjvKvi aviY K‡i Ges 
†Lvmvi eY© Mvp meyR †_‡K cwiewZ©Z n‡q nvjKv eY© aviY K‡i ZLbB msMÖ‡ni Rb¨ me‡P‡q Dchy³ 
mgq

• Dchy³ cwic° Ae¯’vq msMÖn Ki‡j Kjvi †Lvmv I cv‡íi eY© my›`i nq Ges KvswLZ ¯^v` I myMÜ 
cÖvß nq 

• Ab¨w`‡K Acwic° Ae¯’vq MvQ †_‡K msM„wnZ Kjvi ¸YMZ gvb fvj nq bv, KvswLZ ¯^v` I MÜ 
cvIqv hvq bv

• cÿvšÍ‡i AwaK cwic° (Over mature) Ae¯’vq Kjv msMÖn Ki‡j Zvi msMÖ‡nvËi Rxeb Kvj K‡g 
hvq Ges ZvovZvwo †c‡K hvIqvi Kvi‡Y `~ieZx© evRv‡i we‡kl K‡i we‡`‡k ißvwbi †ÿ‡Î mgm¨v †`Lv 
†`q| A‡bK mgq AwaK cwic° Kjv cvKvi ci †d‡U hvq Ges wewµi Abychy³ n‡q c‡i (wPÎ-10)

MvQ †_‡K Kjv msMÖn c×wZ
(Banana Harvesting Method)
Kjvi DËg msMÖ‡nvËi ¸Yv¸b wVK ivLvi Rb¨ MvQ †_‡K Kjvi Kuvw` (Banana bunch) AZ¨šÍ h‡Zœi mwnZ 
msMÖn Ki‡Z n‡e| Gi Rb¨ Aby‡gvw`Z cÖwµqv¸‡jv wb‡¤œ †`Iqv n‡jv:

• `yÕwU euv‡ki LyuwU Øviv AvovAvwofv‡e ˆZwi ÷ªvKPvi Gi mvnv‡h¨ Kjv MvQ‡K †VKbv w`‡Z n‡e Ges 
†VKbvi wbP †_‡K KvÛ‡K †K‡U †dj‡Z n‡e hv‡Z K‡i Kjvi Kuvw`mn Mv‡Qi Dc‡ii Ask Avj‡Zvfv‡e 
wb‡P †b‡g Av‡m| Z‡e jÿ¨ ivL‡Z n‡e †hb Kjvi Kuvw`wU mivmwi gvwUi ms¯ú‡k© bv Av‡m

• Avevi `yBRb kÖwgK _vK‡j GKR‡b Kjvi Kuvw`i K‡qK wdU wb‡P KvÛwU‡K wb‡Pi w`K †_‡K KvU‡e 
hv‡Z K‡i Kuvw`wU Av‡¯Í Av‡¯Í wb‡Pi w`‡K †b‡g Av‡m Ges AciRb Kuvw`wU‡K ai‡e| c‡i m¤ú~Y© 
Kuvw`wU MvQ †_‡K †K‡U c„_K K‡i Kjvi cvZvi Dci ivL‡Z n‡e hv‡Z gvwUi ms¯ú‡k© bv Av‡m

gv‡V Kjv n¨vwÛwjs‡qi mgq Aek¨B KiYxq welqmg~n
(Measures Must be Taken During Field Handling of Banana)
• evMv‡bi gvwU n‡jv †ivM RxevYyi Ab¨Zg Drm| Kv‡RB msMÖnK…Z Kjv hv‡Z †Kvbfv‡eB gvwUi 

ms¯ú‡k© bv Av‡m †m w`‡K jÿ¨ ivL‡Z n‡e| G †ÿ‡Î KwZ©Z Kuvw`‡K cwi®‹vi †gvUv Kvco wKsev Kjvi 
cvZvi Dci ivLv †h‡Z cv‡i 

• msMÖ‡ni ci Kjv‡K †Kvbfv‡eB †Lvjv †iŠ‡`ª ivLv hv‡e bv| G‡Z Kjv †_‡K cvwb †ei n‡q wM‡q IRb 
K‡g hv‡e, ¸YMZgvb Kg‡e, Bw_wjb Drcv`b †e‡o wM‡q d‡ji msMÖ‡nvËi RxebKvj K‡g hv‡e

• G Rb¨ msMÖ‡ni ci ciB Kjv‡K †Kvb Qvqvhy³ ¯’v‡b †hgb, Zuvey ev Mv‡Qi Qvqvq ivL‡Z n‡e 

• gvV †_‡K m¤ú~Y© Kuvw` Kv‡jKkb †m›Uvi wKsev ¯’vbxq evRv‡i cwien‡bi mgq evn‡bi Dci Aek¨B 
big Kzkb (‡hgb-‡dvg) e¨envi Ki‡Z n‡e hv‡Z Kjvi Mv‡q †Kvb Pvc ev AuvPo bv jv‡M 

• Z‡e MvQ †_‡K msMÖ‡ni ci ciB gv‡VB Kuvw` †_‡K Kjvi dvbv ev Qov¸‡jv (banana hand) †K‡U 
n¨vwÛwjs Kiv Zzjbvg~jK fv‡e mnR| Kuvw` †_‡K dvbv¸‡jv Avjv`v Kivi mgq mZK© _vK‡Z n‡e †hb 
Kjvi Kl (Latex) †Kvb fv‡eB d‡ji Mv‡q bv jv‡M| KviY G‡Z Kjvi Mv‡q `vM †j‡M hv‡e, hv 
d‡ji evRvi g~j¨ Kwg‡q w`‡e 

• G Rb¨ Kuvw` †_‡K †K‡U Qov¸‡jv‡K Kjv cvZvi Dci ga¨wkivi `yB cvk w`‡q mvwR‡q ivL‡Z n‡e, 
hv‡Z Kl Mwo‡q wkivi wbKU Rgv nq

• dvbvi KwZ©Z Z‡ji Kl ïwK‡q Avm‡j KwZ©Z µvDbmn d‡ji A‡a©Kvsk KvMR w`‡q gywo‡q cøvwóK 
†µ‡U mvRv‡Z n‡e| G‡Z Kjvi Kl d‡ji Mv‡q jvM‡e bv Ges AvNvZRwbZ ÿZI n‡e bv 

• Av¯Í Kuvw` cwien‡bi †ÿ‡Î Kjvi Mv‡q hvwš¿K ÿZ nIqvi m¤¢vebv †ewk _v‡K

wmwmGgwm ev c¨vKnvD‡R Kjvi msMÖ‡nvËi Kvh©µg 
(Postharvest Activities of Banana in CCMC)
• MvQ †_‡K Kjv msMÖ‡ni ci evRviRvZKi‡Yi D‡Ï‡k¨ †h me Kvh©µg m¤úv`b Kiv nq †m¸wj‡KB 

msMÖ‡nvËi e¨e¯’vcbv ejv nq

• GB KvR¸wj mivmwi gv‡V wKsev Kv‡jKkb c‡q‡›U A_ev CCMC-‡Z m¤úv`b Kiv †h‡Z cv‡i| Z‡e 
CCMC wKsev Kv‡jKkb c‡q‡›U hv‡Z †iv` ev e„wó bv c‡o †m w`‡K jÿ¨ ivL‡Z n‡e

• G Qvov Kv‡Ri RvqMv¸‡jv me mgq cwi®‹vi-cwi”Qbœ ivL‡Z n‡e, hv‡Z Kjv RxevYy Øviv AvµvšÍ bv nq

• c¨vKnvDR ev CCMC-†Z Kg©iZ Kgx©‡`i‡K cwi®‹vi-cwi”QbœZv I ¯^v¯’¨Ki Dcv‡q KvR m¤úv`‡bi 
cwi‡ek _vK‡Z n‡e

• DËg msMÖ‡nvËi e¨e¯’vcbvi gva¨‡g d‡ji msMÖ‡nvËi RxebKvj e„w×i cvkvcvwk Gi ¸bv¸Y eRvq 
ivLv hvq

Kuvw` †_‡K Kjvi Qov c„_KxKiY
(Banana De-handing)
• GB cÖwµqvq GKwU aviv‡jv I RxeYygy³ KvuwP ev PvKz w`‡q Kjvi Kuvw` †_‡K Qov ev dvbv¸‡jv‡K †K‡U 

Avjv`v Ki‡Z n‡e| G KvR Kivi mgq nv‡Z †Møvem Ges Mv‡q G‡cÖvb c‡i wb‡Z n‡e hv‡Z Kl bv 
jv‡M| 

Kjv †aŠZKiY
(Banana Washing)
• †aŠZKi‡Yi gva¨‡g Kjvi †Lvmvi Dc‡ii ayjv-gqjv `~i n‡q hvq Ges dvbvi KwZ©Z Z‡ji Kl RgvU 

†eu‡a hvq| d‡j Kjvi †Lvmvi Dci K‡li `vM c‡o bv

• Mv‡Q _vKv Ae¯’vq hw` Kjvi Kuvw`‡Z cwjw_b e¨vM civ‡bv bv nq, †m †ÿ‡Î msMÖ‡ni ci cwi®‹vi cvwb 
w`‡q Kjvi dvbv¸‡jv‡K ay‡q wb‡Z n‡e

• we‡kl K‡i eoeo †nv‡Uj, mycvi gv‡K©U I ißvwb evwY‡R¨i †ÿ‡Î Kjv †aŠZKiY Avek¨K| eo 
†PŠev”Pvq 1% wdUwKwi wgwkÖZ cvwb‡Z Kjv †aŠZ Ki‡j fvj dj cvIqv hvq (wPÎ-12) 

Kjvi mwU©s I †MÖwWs
(Sorting & Grading of Banana)
• Kjvi msMÖ‡nvËi Kvh©µ‡gi g‡a¨ mwU©s I †MÖwWs AZ¨šÍ ¸iæZ¡c~Y© KvR| mwU©s‡qi gva¨‡g mvaviYZ 

ÎæwUc~Y©, weK…Z, †ivM-‡cvKvq AvµvšÍ I AvNvZ cÖvß Kjv¸‡jv‡K Avjv`v Kiv nq

• †MÖwWs n‡jv Ggb GKwU cÖwµqv hvi gva¨‡g wewfbœ cÖvwZôvwbK †µZv †hgb, †nv‡Uj, mycvi gj wKsev 
ißvwb evRv‡ii Pvwn`v †gvZv‡eK mywbw`©ó ‰ewk‡ó¨i Dci wfwË K‡i dj‡K wewfbœ †kÖwY‡Z fvM Kiv nq| 
G †ÿ‡Î mvaviYZ d‡ji cwic°Zvi ch©vq, AvKvi-AvK…wZ, eY© BZ¨vw`i Dci wbf©i K‡i †MÖwWs Kiv 
nq

• †MÖwWs Gi mgq †QvU Kjv¸‡jv‡K eo¸‡jv †_‡K Avjv`v Kiv nq hv‡Z †MÖwWsK…Z Kjv¸‡jv GKB mv‡_ 
cvKv‡bv hvq, hv d‡ji cwienb I evRviRvZKi‡Yi Rb¨ AZ¨šÍ ¸iæZ¡c~Y©

Kjvi c¨v‡KwRs
(Banana Packaging)
Kjvi †Lvmv Zzjbv g~jKfv‡e big I AZ¨šÍ ms‡e`bkxj nIqvq Aí AvNv‡ZB G‡Z `vM c‡o hvq Ges Kjvi 
¸YMZgvb I evRvi g~j¨ K‡g hvq| G Rb¨ cwienb Ges cieZx©‡Z evRviRvZKi‡Yi mgq Kjvi ¸YMZgvb 
eRvq ivLvi j‡ÿ¨ DËg iæ‡c Kjv c¨v‡KwRs Kiv Ave¨kK| c¨v‡KwRs Gi g~j D‡Ïk¨ n‡jv cY¨‡K evwn‡ii 
AvNvZ †_‡K myiÿv †`qv, Dchy³ cwigvY cY¨‡K aviY Kiv, hv GKRb Kgx© mn‡RB DVvbvgv Ki‡Z cv‡i 
Ges cwienb, n¨vwÛwjs I weZi‡Yi KvR mnR nq|

•  AZ¨šÍ `yt‡Li welq GB †h, GLb ch©šÍ evsjv‡`‡ki cÖvq mg¯Í Kjv c¨v‡KwRs QvovB †Lvjv Ae¯’vq 
¯’vbxq ev `~ieZ©x cvBKvwi evRv‡i f¨vb ev Uªv‡Ki mvnv‡h¨ A`ÿZvi mv‡_ cwienb Kiv nq (wPÎ-13)

• Gi d‡j Kjvi Mv‡qi Dci `vM c‡o, wb‡Pi w`‡Ki Kjv¸‡jv Pvc †L‡q P¨vÞv n‡q hvq, Kjvi 
¸YMZgvb bó nq Ges Drcvw`Z Kjvi GKUv D‡jøL‡hvM¨ Ask bó n‡q hvq

• G Rb¨ Ab¨vb¨ dj I mewRi b¨vq Kjv‡K I fvjfv‡e c¨v‡KURvZ K‡i cwienb I evRviRvZ Ki‡Z 
n‡e

• evRvi †_‡K ¯’vbxqfv‡e Ges †`‡ki Af¨šÍ‡i `~ieZ©x cvBKvwi evRv‡i cwien‡bi †ÿ‡Î Kjv 
c¨v‡KwRs‡qi m‡ev©Ëg K‡›UBbvi n‡jv cøvw÷K †µUm (wPÎ-14)

•  G †ÿ‡Î cøvwóK †µ‡Ui wfZ‡i cvZjv I eo cwjw_‡bi kxU wewQ‡q Zvi g‡a¨ Kjvi dvbv ev Qov¸‡jv 
¯Í‡i ¯Í‡i mvRv‡Z n‡e| cÖwZ `yB ¯Í‡ii gvSLv‡b GKwU K‡i cvZjv †dvg kxU e¨envi Ki‡Z n‡e hv 
Kjv‡K Kg‡cÖkb I evwn‡ii AvNvZ RwbZ ÿZ †_‡K iÿv Ki‡e

• eZ©gv‡b †`‡k †bw÷s UvB‡ci ÷¨vK-Dc‡hvMx cøvw÷K †µUm cvIqv hv‡”Q, †h¸‡jv cY¨ cwien‡bi 
ci Lvwj Ae¯’vq evjwZi g‡Zv GKwUi wfZi Av‡iKwU mvwR‡q eûmsL¨K †µUm hvbevn‡b K‡i GK 
mv‡_ wdwi‡q Avbv hvq (wPÎ-15)

• Z‡e we‡`‡k ißvwbi Rb¨ DbœZgv‡bi Kiæ‡M‡UW dvBevi †evW© KvU©yb (CFB) e¨envi Ki‡Z n‡e, hv‡Z 
†mwU d‡ji IRb‡K fvjfv‡e aviY Ki‡Z cv‡i| CFB KvU©yb h‡_ó k³ n‡Z n‡e hv‡Z †mwU Av`ª© 
Ae¯’vqI mn‡R bó bv nq| cÖwZ KvU©y‡b 13-14 †KwR Kjv c¨v‡KU Kiv hv‡e

ißvwbi D‡Ï‡k¨ c¨v‡KwRs Gi †ÿ‡Î wb¤œwjwLZ welq¸‡jv we‡kl fv‡e jÿ¨ ivL‡Z n‡e:
• D¾j m‡ZR Kjvi mv‡_ evmxKjv GK c¨v‡K‡U ivLv hv‡e bv

• †mvRv Kjvi Qovi mv‡_ evKv Kjv ivLv hv‡e bv

• GKB KvU©y‡b wewfbœ †MÖ‡Wi I wfbœ cwic°Zvi Kjv ivLv hv‡e bv

• ïaygvÎ `vMwenxb DbœZgv‡bi KjvB ißvwbi Rb¨ c¨v‡KU Ki‡Z n‡e 

Kjv cwienb Ges evRviRvZKiY
(Banana Transportation & Marketing)
Kjvi f¨vjy †PB‡bi g‡a¨ cwienb n‡jv GKwU AZ¨šÍ ̧ iæZ¡c~Y© Aa¨vq| AbybœZ cwienb e¨e¯’v, ivd n¨vwÛwjs 
Ges †`wi‡Z cwien‡bi Kvi‡Y D‡jøL‡hvM¨ nv‡i Kjvi cwigvYMZ I ¸YMZ gv‡bi ÿwZ n‡q _v‡K| 

• ¯’vbxq I `~ieZ©x cvBKvwi evRv‡i cwien‡bi Rb¨ cøvw÷K †µ‡U Kjv c¨v‡KU K‡i cwienb KivB 
m‡ev©Ëg (wPÎ-17)| KviY, GwU Kjv‡K mew`K †_‡K myiÿv †`q

• cwienb hv‡bi Dci KLbB AwZwi³ Kjv mvRv‡bv hv‡e bv| G‡Z Kjvi Dci `vM c‡o GgbwK Pvc 
LvIqvi `iæY Kjv bó n‡q hvq

• †Kvbfv‡eB †Lvjv Uªv‡K c¨v‡KUwenxb Ae¯’vq Mv`vMvw` K‡i mvwR‡q Kjv cwienb Kiv hv‡e bv 
(wPÎ-18)| KviY G‡Z Kjvi Mv‡q ̀ vM c‡o Ges wfZ‡i cÖPzi Zvc Drcbœ nq| hvi d‡j cvKvi Av‡MB 
Kjv big n‡q hvq Ges Zvi ¸YMZ gvb K‡g hvq 

wPÎ-16: we‡`‡k Kjv ißvwbi Rb¨ Dc‡hvMx DbœZgv‡bi Kiæ‡M‡UW dvBevi †evW© KvU©yb (CFB)

wPÎ-17: cøvw÷K †µ‡U c¨v‡KU K‡i Uªv‡K Kjv cwienb| 
Gfv‡e cwienbK…Z Kjvq †Kvb `vM c‡o bv ev ÿwZ nqbv 

wPÎ-18: †Lvjv Uªv‡K c¨v‡KU wenxb Ae¯’vq Kjv cwienb| 
Gfv‡e cwienbK…Z Kjvi Mv‡q `vM c‡o I ¸YMZgvb n«vm 

cvq I evRvi `i K‡g hvq 

 

X 
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Kjv msiÿY
(Banana Storage)
wmwmGgwm-‡Z wKsev cvBKvwi evRv‡i KLbI KLbI mvgwqK fv‡e c¨v‡KUmn Kjv msiÿ‡Yi cÖ‡qvRb n‡Z 
cv‡i| G †ÿ‡Î myôzfv‡e msiÿ‡Yi Rb¨ wb‡gœv³ e¨e¯’vw` MÖnY Ki‡Z n‡e:

• Kjv¸‡jv cwi®‹vi-cwi”Qbœ Ges ch©vß evZvm PjvP‡ji e¨e¯’v Av‡Q Ggb †óvi iæ‡g ivL‡Z n‡e

• CCMC wKsev Avor-G ̄ ^í Li‡P Kzj‡evU-Kzjiæg ̄ ’vcb K‡i †mLv‡b KvswLZ ZvcgvÎvq Kjv msiÿY 
Kiv †h‡Z cv‡i 

• Kjv msiÿ‡Yi Rb¨ Aby‡gvw`Z ZvcgvÎv n‡jv 13-150 †m: Ges Av‡cwÿK Av`ª©Zv 80-90%| GB 
KwÛk‡b cwic° meyR Kjv msiÿY Ki‡j 20-25 w`b ch©šÍ fvj _vK‡e

• Ab¨w`‡K 1-wg_vBj mvB‡K¬v‡cÖvwcb (1-MCP) bvgK GK ai‡Yi Aby‡gvw`Z †KwgK¨vj e¨env‡ii 
gva¨‡g Kjvi cvKvi mgq wejw¤^Z K‡i Gi msiÿY Kvj evov‡bv hvq

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, evwi Kjv-1 Gi cwic°-meyR 
(Mature-green) dj‡K 100 gvB‡µv MÖvg/wjUvi 1-MCP (0.1% a.i.) `ªe‡Y 5 wgwbU Wzwe‡q ivLvi 
ci †m¸‡jv‡K DwV‡q Mv‡qi cvwb ïwK‡q 1% wQ`ªhy³ cvZjv cwjw_‡b f‡i 20±2 °C ZvcgvÎv I 
80-90% Av‡cwÿK Av`ª©Zvq msiÿY Ki‡j Zv 35 w`b ch©šÍ fvj _v‡K| †÷v‡i‡Ri †k‡li w`‡K 
Kjv¸‡jv ¯^vfvweK fv‡eB cv‡K, D¾¡j njy` eY© aviY K‡i Ges G‡`i cywó¸YI Aÿzbœ _v‡K (wPÎ-18)

• D‡jøL¨ †h, 1-MCP wUªU‡g›U Qvov Kjv¸‡jv GKB cvwicvwk¦©K Ae¯’vq 18-19 w`‡bi g‡a¨ m¤ú~Y©fv‡e 
†c‡K hvq (wPÎ-19)

• Kv‡RB 1-MCP cÖ‡qv‡Mi gva¨‡g Kjvi msiÿYKvj Kgc‡ÿ 15 w`b evov‡bv m¤fe, hv  cY¨wUi 
cwienb, evRviRvZ KiY GgbwK we‡`‡k ißvwbi †ÿ‡Î †hLv‡b cY¨ cwien‡b 30-35 w`b mg‡qi 
cÖ‡qvRb nq †m‡ÿ‡Î GB †UK‡bvjwR ¸iæZ¡c~Y© I Kvh©Kix Ae`vb ivL‡e e‡j Avkv Kiv hvq 

myMwÜ av‡bi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Aromatic Rice)

f~wgKv (Introduction)

myMwÜ avb n‡jv DbœZ ¸YMZgvbm¤úbœ myMÜhy³ we‡klvwqZ av‡bi RvZ| BD‡ivc, Av‡gwiKv I ga¨cÖvP¨mn 
mviv `ywbqv‡ZB myMwÜ Pv‡ji e¨vcK Pvwn`v i‡q‡Q, hvi wmsnfvMB BwÛqv, cvwK¯Ívb I _vBj¨vÛ mieivn K‡i 
_v‡K| mvaviYZ we‡kl we‡kl Abyôvb Dcj‡ÿ¨ †®úkvj Lvevi †hgb, †cvjvI, †Kvg©v, cv‡qm, wewiqvwb 
BZ¨vw` ˆZwi‡Z G Pvj e¨eüZ n‡q _v‡K| mviv c„w_ex‡Z PvlK…Z mn¯ªvwaK av‡bi Rv‡Zi g‡a¨ myMwÜ av‡bi 
Aí wKQz RvZ i‡q‡Q| G‡`i g‡a¨ evmgwZ, wmivgwZ, KvmgwZ, †U·vgwZ, KvwjwRiv, †Rmwgb, evn&iv 
BZ¨vw`B cÖavb| evsjv‡`k avb M‡elYv Bbw÷wUDU †_‡K G ch©šÍ †gvU PviwU DbœZ ¸Ygvb m¤úbœ 
D”Pdjbkxj myMwÜ av‡bi RvZ Aegy³ Kiv n‡q‡Q| RvZ¸‡jv n‡jv weªavb-5, 34, 37 I 38|

  

RvZ¸‡jvi cÖavb cÖavb ˆewkó¨ 
(Major Characteristics of the Varieties)
• weªavb-5 Gi RbwcÖq bvg `yjv‡fvM hv‡Z cÖPwjZ KvwjwRiv Pv‡ji gZ myMÜ Av‡Q e‡j †cvjvI Ges 

cv‡qk ˆZwii Rb¨ LyeB Dc‡hvMx

• weª avb-34 KvwjwRiv av‡bi gZB Ges fvj dj‡bi Rb¨ kÖve‡Yi wØZxq mßv‡n ecb Ki‡Z n‡e

• weª avb-37 Gi av‡bi iO, Pv‡ji AvKvi I NªvY KvUvwi †fv‡Mi gZ

• weª avb-38Gi Pvj I NªvY evmgwZ (wW) Pv‡ji Abyiƒc

• myMwÜ av‡bi me¸‡jvRvZB Av‡jvK-ms‡e`bkxj| ZvB hLbB ecb ev †ivcY Kiv nDK bv †Kb 
†gvUvgywU wbw`©ó Zvwi‡L dzj Av‡m Ges wbw`©ó mg‡q avb KvU‡Z nq| Kv‡RB fvj djb †c‡Z n‡j 
RvZ¸‡jv Aek¨B eQ‡ii wbw`©ó mg‡q ecY Ki‡Z n‡e 

msMÖ‡ni Rb¨ myMwÜ av‡bi Dchy³ cwic°Zv
(Harvest Maturity of Aromatic Rice)
• KvswLZ djb I ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi Rb¨ †Kej mwVK cwic°Zvi ch©v‡qB gvV 

†_‡K avb msMÖn Ki‡Z n‡e

• ‡iŠ‡`ªv¾¡j w`‡b Rwgi kZKiv 80 fvM wk‡li AMÖfv‡Mi kZKiv 80 fvM av‡bi Pvj k³ Ges wk‡li 
wb‡Pi As‡ki kZKiv 20 fvM av‡bi Pvj AvswkK k³ I ¯^”Q n‡j avb KvU‡Z n‡e (wPÎ-2)

• AwaKvsk D”P djbkxj Rv‡Zi myMwÜ av‡bi MvQ meyR _vK‡ZB msMÖ‡ni Dc‡hvMx n‡q hvq  

myMwÜ av‡bi msMÖ‡nvËi e¨e¯’vcbv
(Postharvest Management of Aromatic Rice)
• gvV †_‡K msMÖnK…Z avb¸‡jv cwi®‹vi PvUvB ev cwjw_b wewQ‡q avb gvovB h‡š¿i mvnv‡h¨ wKsev †Kvb 

Wªv‡gi Dci gvovB K‡i Zv †iv‡` 5-6 w`b a‡i fvjfv‡e ïKv‡Z n‡e hZÿY ch©šÍ bv ex‡Ri Av`ª©Zv 
12% Gi wb‡P †b‡g Av‡m| avb ïKv‡bvi mgq j¶¨ ivL‡Z n‡e †hb exR av‡bi mv‡_ Ab¨ †Kvb avb 
wg‡k bv hvq

• AZ:ci ïK‡bv avb¸‡jv fvjfv‡e SvovB-evQvB K‡i msiÿY Ki‡Z n‡e| evQvB Kivi mgq 
†ivM-†cvKvq AvµvšÍ Ges wfbœ AvKvi, eY© I ˆewk‡ó¨i avb ev` w`‡Z n‡e

myMwÜ avb msiÿY I evRviRvZKiY
(Storage and Marketing of Aromatic Rice)
• fvjfv‡e ïKv‡bv avb VvÛv Kivi ci msiÿY Ki‡Z n‡e| cÖwZgY av‡bi mv‡_ 120 Mªvg wbg wKsev 

wbwk›`v A_ev wel KvUvwji cvZvi ¸ov wgwk‡q cwi®‹vi evqy‡ivax cvÎ, Wªvg ev cwjw_‡bi AveiYhy³ 
P‡Ui e¯Ívq m¤ú~Y© fivU K‡i msiÿY Ki‡Z n‡e

• G †ÿ‡Î cvÎ ev e¯Ívi gyL fvjfv‡e eÜ K‡i N‡ii ïK‡bv ¯’v‡b Kv‡Vi cvUvZ‡bi Dci msi¶Y Ki‡Z 
n‡e

• ¸`v‡g †cvKvi Avµgb n‡j cÖwZ `yB Nb wgUvi AvqZ‡bi Rb¨ 3wU A¨vjywgwbqvg dmdvBW 56 RvZxq 
U¨ve‡jU w`‡q Kgc‡¶ 5 w`b wdDwg‡Mkb Ki‡Z n‡e

• msiw¶Z avb gv‡S gv‡S cix¶v K‡i †`L‡Z n‡e Ges evRv‡ii Pvwn`v I g~‡j¨i cÖwZ jÿ¨ †i‡L 
my‡hvMgZ weµ‡qi e¨e¯’v Ki‡Z n‡e 
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wPÎ-19: 20±2 °C ZvcgvÎvq msiwÿZ 1-MCP wUª‡UW 
Kjv¸‡jv 35 w`b c‡i D¾¡j is avib Kiv mn †c‡K †M‡Q 

wPÎ-20: 20±2 °C ZvcgvÎvq msiwÿZ 1-MCP wUª‡UW 
Kjv¸‡jv 20 w`b c‡iI meyR Av‡Q (ev‡g) wKš‘ bb-wUª‡UW 

Kjv¸‡jv †c‡K †M‡Q (Wvbcv‡k¦©)
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Kjv msiÿY
(Banana Storage)
wmwmGgwm-‡Z wKsev cvBKvwi evRv‡i KLbI KLbI mvgwqK fv‡e c¨v‡KUmn Kjv msiÿ‡Yi cÖ‡qvRb n‡Z 
cv‡i| G †ÿ‡Î myôzfv‡e msiÿ‡Yi Rb¨ wb‡gœv³ e¨e¯’vw` MÖnY Ki‡Z n‡e:

• Kjv¸‡jv cwi®‹vi-cwi”Qbœ Ges ch©vß evZvm PjvP‡ji e¨e¯’v Av‡Q Ggb †óvi iæ‡g ivL‡Z n‡e

• CCMC wKsev Avor-G ̄ ^í Li‡P Kzj‡evU-Kzjiæg ̄ ’vcb K‡i †mLv‡b KvswLZ ZvcgvÎvq Kjv msiÿY 
Kiv †h‡Z cv‡i 

• Kjv msiÿ‡Yi Rb¨ Aby‡gvw`Z ZvcgvÎv n‡jv 13-150 †m: Ges Av‡cwÿK Av`ª©Zv 80-90%| GB 
KwÛk‡b cwic° meyR Kjv msiÿY Ki‡j 20-25 w`b ch©šÍ fvj _vK‡e

• Ab¨w`‡K 1-wg_vBj mvB‡K¬v‡cÖvwcb (1-MCP) bvgK GK ai‡Yi Aby‡gvw`Z †KwgK¨vj e¨env‡ii 
gva¨‡g Kjvi cvKvi mgq wejw¤^Z K‡i Gi msiÿY Kvj evov‡bv hvq

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, evwi Kjv-1 Gi cwic°-meyR 
(Mature-green) dj‡K 100 gvB‡µv MÖvg/wjUvi 1-MCP (0.1% a.i.) `ªe‡Y 5 wgwbU Wzwe‡q ivLvi 
ci †m¸‡jv‡K DwV‡q Mv‡qi cvwb ïwK‡q 1% wQ`ªhy³ cvZjv cwjw_‡b f‡i 20±2 °C ZvcgvÎv I 
80-90% Av‡cwÿK Av`ª©Zvq msiÿY Ki‡j Zv 35 w`b ch©šÍ fvj _v‡K| †÷v‡i‡Ri †k‡li w`‡K 
Kjv¸‡jv ¯^vfvweK fv‡eB cv‡K, D¾¡j njy` eY© aviY K‡i Ges G‡`i cywó¸YI Aÿzbœ _v‡K (wPÎ-18)

• D‡jøL¨ †h, 1-MCP wUªU‡g›U Qvov Kjv¸‡jv GKB cvwicvwk¦©K Ae¯’vq 18-19 w`‡bi g‡a¨ m¤ú~Y©fv‡e 
†c‡K hvq (wPÎ-19)

• Kv‡RB 1-MCP cÖ‡qv‡Mi gva¨‡g Kjvi msiÿYKvj Kgc‡ÿ 15 w`b evov‡bv m¤fe, hv  cY¨wUi 
cwienb, evRviRvZ KiY GgbwK we‡`‡k ißvwbi †ÿ‡Î †hLv‡b cY¨ cwien‡b 30-35 w`b mg‡qi 
cÖ‡qvRb nq †m‡ÿ‡Î GB †UK‡bvjwR ¸iæZ¡c~Y© I Kvh©Kix Ae`vb ivL‡e e‡j Avkv Kiv hvq 

myMwÜ av‡bi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Aromatic Rice)

f~wgKv (Introduction)

myMwÜ avb n‡jv DbœZ ¸YMZgvbm¤úbœ myMÜhy³ we‡klvwqZ av‡bi RvZ| BD‡ivc, Av‡gwiKv I ga¨cÖvP¨mn 
mviv `ywbqv‡ZB myMwÜ Pv‡ji e¨vcK Pvwn`v i‡q‡Q, hvi wmsnfvMB BwÛqv, cvwK¯Ívb I _vBj¨vÛ mieivn K‡i 
_v‡K| mvaviYZ we‡kl we‡kl Abyôvb Dcj‡ÿ¨ †®úkvj Lvevi †hgb, †cvjvI, †Kvg©v, cv‡qm, wewiqvwb 
BZ¨vw` ˆZwi‡Z G Pvj e¨eüZ n‡q _v‡K| mviv c„w_ex‡Z PvlK…Z mn¯ªvwaK av‡bi Rv‡Zi g‡a¨ myMwÜ av‡bi 
Aí wKQz RvZ i‡q‡Q| G‡`i g‡a¨ evmgwZ, wmivgwZ, KvmgwZ, †U·vgwZ, KvwjwRiv, †Rmwgb, evn&iv 
BZ¨vw`B cÖavb| evsjv‡`k avb M‡elYv Bbw÷wUDU †_‡K G ch©šÍ †gvU PviwU DbœZ ¸Ygvb m¤úbœ 
D”Pdjbkxj myMwÜ av‡bi RvZ Aegy³ Kiv n‡q‡Q| RvZ¸‡jv n‡jv weªavb-5, 34, 37 I 38|

  

RvZ¸‡jvi cÖavb cÖavb ˆewkó¨ 
(Major Characteristics of the Varieties)
• weªavb-5 Gi RbwcÖq bvg `yjv‡fvM hv‡Z cÖPwjZ KvwjwRiv Pv‡ji gZ myMÜ Av‡Q e‡j †cvjvI Ges 

cv‡qk ˆZwii Rb¨ LyeB Dc‡hvMx

• weª avb-34 KvwjwRiv av‡bi gZB Ges fvj dj‡bi Rb¨ kÖve‡Yi wØZxq mßv‡n ecb Ki‡Z n‡e

• weª avb-37 Gi av‡bi iO, Pv‡ji AvKvi I NªvY KvUvwi †fv‡Mi gZ

• weª avb-38Gi Pvj I NªvY evmgwZ (wW) Pv‡ji Abyiƒc

• myMwÜ av‡bi me¸‡jvRvZB Av‡jvK-ms‡e`bkxj| ZvB hLbB ecb ev †ivcY Kiv nDK bv †Kb 
†gvUvgywU wbw`©ó Zvwi‡L dzj Av‡m Ges wbw`©ó mg‡q avb KvU‡Z nq| Kv‡RB fvj djb †c‡Z n‡j 
RvZ¸‡jv Aek¨B eQ‡ii wbw`©ó mg‡q ecY Ki‡Z n‡e 

msMÖ‡ni Rb¨ myMwÜ av‡bi Dchy³ cwic°Zv
(Harvest Maturity of Aromatic Rice)
• KvswLZ djb I ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi Rb¨ †Kej mwVK cwic°Zvi ch©v‡qB gvV 

†_‡K avb msMÖn Ki‡Z n‡e

• ‡iŠ‡`ªv¾¡j w`‡b Rwgi kZKiv 80 fvM wk‡li AMÖfv‡Mi kZKiv 80 fvM av‡bi Pvj k³ Ges wk‡li 
wb‡Pi As‡ki kZKiv 20 fvM av‡bi Pvj AvswkK k³ I ¯^”Q n‡j avb KvU‡Z n‡e (wPÎ-2)

• AwaKvsk D”P djbkxj Rv‡Zi myMwÜ av‡bi MvQ meyR _vK‡ZB msMÖ‡ni Dc‡hvMx n‡q hvq  

myMwÜ av‡bi msMÖ‡nvËi e¨e¯’vcbv
(Postharvest Management of Aromatic Rice)
• gvV †_‡K msMÖnK…Z avb¸‡jv cwi®‹vi PvUvB ev cwjw_b wewQ‡q avb gvovB h‡š¿i mvnv‡h¨ wKsev †Kvb 

Wªv‡gi Dci gvovB K‡i Zv †iv‡` 5-6 w`b a‡i fvjfv‡e ïKv‡Z n‡e hZÿY ch©šÍ bv ex‡Ri Av`ª©Zv 
12% Gi wb‡P †b‡g Av‡m| avb ïKv‡bvi mgq j¶¨ ivL‡Z n‡e †hb exR av‡bi mv‡_ Ab¨ †Kvb avb 
wg‡k bv hvq

• AZ:ci ïK‡bv avb¸‡jv fvjfv‡e SvovB-evQvB K‡i msiÿY Ki‡Z n‡e| evQvB Kivi mgq 
†ivM-†cvKvq AvµvšÍ Ges wfbœ AvKvi, eY© I ˆewk‡ó¨i avb ev` w`‡Z n‡e

myMwÜ avb msiÿY I evRviRvZKiY
(Storage and Marketing of Aromatic Rice)
• fvjfv‡e ïKv‡bv avb VvÛv Kivi ci msiÿY Ki‡Z n‡e| cÖwZgY av‡bi mv‡_ 120 Mªvg wbg wKsev 

wbwk›`v A_ev wel KvUvwji cvZvi ¸ov wgwk‡q cwi®‹vi evqy‡ivax cvÎ, Wªvg ev cwjw_‡bi AveiYhy³ 
P‡Ui e¯Ívq m¤ú~Y© fivU K‡i msiÿY Ki‡Z n‡e

• G †ÿ‡Î cvÎ ev e¯Ívi gyL fvjfv‡e eÜ K‡i N‡ii ïK‡bv ¯’v‡b Kv‡Vi cvUvZ‡bi Dci msi¶Y Ki‡Z 
n‡e

• ¸`v‡g †cvKvi Avµgb n‡j cÖwZ `yB Nb wgUvi AvqZ‡bi Rb¨ 3wU A¨vjywgwbqvg dmdvBW 56 RvZxq 
U¨ve‡jU w`‡q Kgc‡¶ 5 w`b wdDwg‡Mkb Ki‡Z n‡e

• msiw¶Z avb gv‡S gv‡S cix¶v K‡i †`L‡Z n‡e Ges evRv‡ii Pvwn`v I g~‡j¨i cÖwZ jÿ¨ †i‡L 
my‡hvMgZ weµ‡qi e¨e¯’v Ki‡Z n‡e 
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Kjv msiÿY
(Banana Storage)
wmwmGgwm-‡Z wKsev cvBKvwi evRv‡i KLbI KLbI mvgwqK fv‡e c¨v‡KUmn Kjv msiÿ‡Yi cÖ‡qvRb n‡Z 
cv‡i| G †ÿ‡Î myôzfv‡e msiÿ‡Yi Rb¨ wb‡gœv³ e¨e¯’vw` MÖnY Ki‡Z n‡e:

• Kjv¸‡jv cwi®‹vi-cwi”Qbœ Ges ch©vß evZvm PjvP‡ji e¨e¯’v Av‡Q Ggb †óvi iæ‡g ivL‡Z n‡e

• CCMC wKsev Avor-G ̄ ^í Li‡P Kzj‡evU-Kzjiæg ̄ ’vcb K‡i †mLv‡b KvswLZ ZvcgvÎvq Kjv msiÿY 
Kiv †h‡Z cv‡i 

• Kjv msiÿ‡Yi Rb¨ Aby‡gvw`Z ZvcgvÎv n‡jv 13-150 †m: Ges Av‡cwÿK Av`ª©Zv 80-90%| GB 
KwÛk‡b cwic° meyR Kjv msiÿY Ki‡j 20-25 w`b ch©šÍ fvj _vK‡e

• Ab¨w`‡K 1-wg_vBj mvB‡K¬v‡cÖvwcb (1-MCP) bvgK GK ai‡Yi Aby‡gvw`Z †KwgK¨vj e¨env‡ii 
gva¨‡g Kjvi cvKvi mgq wejw¤^Z K‡i Gi msiÿY Kvj evov‡bv hvq

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, evwi Kjv-1 Gi cwic°-meyR 
(Mature-green) dj‡K 100 gvB‡µv MÖvg/wjUvi 1-MCP (0.1% a.i.) `ªe‡Y 5 wgwbU Wzwe‡q ivLvi 
ci †m¸‡jv‡K DwV‡q Mv‡qi cvwb ïwK‡q 1% wQ`ªhy³ cvZjv cwjw_‡b f‡i 20±2 °C ZvcgvÎv I 
80-90% Av‡cwÿK Av`ª©Zvq msiÿY Ki‡j Zv 35 w`b ch©šÍ fvj _v‡K| †÷v‡i‡Ri †k‡li w`‡K 
Kjv¸‡jv ¯^vfvweK fv‡eB cv‡K, D¾¡j njy` eY© aviY K‡i Ges G‡`i cywó¸YI Aÿzbœ _v‡K (wPÎ-18)

• D‡jøL¨ †h, 1-MCP wUªU‡g›U Qvov Kjv¸‡jv GKB cvwicvwk¦©K Ae¯’vq 18-19 w`‡bi g‡a¨ m¤ú~Y©fv‡e 
†c‡K hvq (wPÎ-19)

• Kv‡RB 1-MCP cÖ‡qv‡Mi gva¨‡g Kjvi msiÿYKvj Kgc‡ÿ 15 w`b evov‡bv m¤fe, hv  cY¨wUi 
cwienb, evRviRvZ KiY GgbwK we‡`‡k ißvwbi †ÿ‡Î †hLv‡b cY¨ cwien‡b 30-35 w`b mg‡qi 
cÖ‡qvRb nq †m‡ÿ‡Î GB †UK‡bvjwR ¸iæZ¡c~Y© I Kvh©Kix Ae`vb ivL‡e e‡j Avkv Kiv hvq 

myMwÜ av‡bi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Aromatic Rice)

f~wgKv (Introduction)

myMwÜ avb n‡jv DbœZ ¸YMZgvbm¤úbœ myMÜhy³ we‡klvwqZ av‡bi RvZ| BD‡ivc, Av‡gwiKv I ga¨cÖvP¨mn 
mviv `ywbqv‡ZB myMwÜ Pv‡ji e¨vcK Pvwn`v i‡q‡Q, hvi wmsnfvMB BwÛqv, cvwK¯Ívb I _vBj¨vÛ mieivn K‡i 
_v‡K| mvaviYZ we‡kl we‡kl Abyôvb Dcj‡ÿ¨ †®úkvj Lvevi †hgb, †cvjvI, †Kvg©v, cv‡qm, wewiqvwb 
BZ¨vw` ˆZwi‡Z G Pvj e¨eüZ n‡q _v‡K| mviv c„w_ex‡Z PvlK…Z mn¯ªvwaK av‡bi Rv‡Zi g‡a¨ myMwÜ av‡bi 
Aí wKQz RvZ i‡q‡Q| G‡`i g‡a¨ evmgwZ, wmivgwZ, KvmgwZ, †U·vgwZ, KvwjwRiv, †Rmwgb, evn&iv 
BZ¨vw`B cÖavb| evsjv‡`k avb M‡elYv Bbw÷wUDU †_‡K G ch©šÍ †gvU PviwU DbœZ ¸Ygvb m¤úbœ 
D”Pdjbkxj myMwÜ av‡bi RvZ Aegy³ Kiv n‡q‡Q| RvZ¸‡jv n‡jv weªavb-5, 34, 37 I 38|

  

RvZ¸‡jvi cÖavb cÖavb ˆewkó¨ 
(Major Characteristics of the Varieties)
• weªavb-5 Gi RbwcÖq bvg `yjv‡fvM hv‡Z cÖPwjZ KvwjwRiv Pv‡ji gZ myMÜ Av‡Q e‡j †cvjvI Ges 

cv‡qk ˆZwii Rb¨ LyeB Dc‡hvMx

• weª avb-34 KvwjwRiv av‡bi gZB Ges fvj dj‡bi Rb¨ kÖve‡Yi wØZxq mßv‡n ecb Ki‡Z n‡e

• weª avb-37 Gi av‡bi iO, Pv‡ji AvKvi I NªvY KvUvwi †fv‡Mi gZ

• weª avb-38Gi Pvj I NªvY evmgwZ (wW) Pv‡ji Abyiƒc

• myMwÜ av‡bi me¸‡jvRvZB Av‡jvK-ms‡e`bkxj| ZvB hLbB ecb ev †ivcY Kiv nDK bv †Kb 
†gvUvgywU wbw`©ó Zvwi‡L dzj Av‡m Ges wbw`©ó mg‡q avb KvU‡Z nq| Kv‡RB fvj djb †c‡Z n‡j 
RvZ¸‡jv Aek¨B eQ‡ii wbw`©ó mg‡q ecY Ki‡Z n‡e 

msMÖ‡ni Rb¨ myMwÜ av‡bi Dchy³ cwic°Zv
(Harvest Maturity of Aromatic Rice)
• KvswLZ djb I ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi Rb¨ †Kej mwVK cwic°Zvi ch©v‡qB gvV 

†_‡K avb msMÖn Ki‡Z n‡e

• ‡iŠ‡`ªv¾¡j w`‡b Rwgi kZKiv 80 fvM wk‡li AMÖfv‡Mi kZKiv 80 fvM av‡bi Pvj k³ Ges wk‡li 
wb‡Pi As‡ki kZKiv 20 fvM av‡bi Pvj AvswkK k³ I ¯^”Q n‡j avb KvU‡Z n‡e (wPÎ-2)

• AwaKvsk D”P djbkxj Rv‡Zi myMwÜ av‡bi MvQ meyR _vK‡ZB msMÖ‡ni Dc‡hvMx n‡q hvq  

myMwÜ av‡bi msMÖ‡nvËi e¨e¯’vcbv
(Postharvest Management of Aromatic Rice)
• gvV †_‡K msMÖnK…Z avb¸‡jv cwi®‹vi PvUvB ev cwjw_b wewQ‡q avb gvovB h‡š¿i mvnv‡h¨ wKsev †Kvb 

Wªv‡gi Dci gvovB K‡i Zv †iv‡` 5-6 w`b a‡i fvjfv‡e ïKv‡Z n‡e hZÿY ch©šÍ bv ex‡Ri Av`ª©Zv 
12% Gi wb‡P †b‡g Av‡m| avb ïKv‡bvi mgq j¶¨ ivL‡Z n‡e †hb exR av‡bi mv‡_ Ab¨ †Kvb avb 
wg‡k bv hvq

• AZ:ci ïK‡bv avb¸‡jv fvjfv‡e SvovB-evQvB K‡i msiÿY Ki‡Z n‡e| evQvB Kivi mgq 
†ivM-†cvKvq AvµvšÍ Ges wfbœ AvKvi, eY© I ˆewk‡ó¨i avb ev` w`‡Z n‡e

myMwÜ avb msiÿY I evRviRvZKiY
(Storage and Marketing of Aromatic Rice)
• fvjfv‡e ïKv‡bv avb VvÛv Kivi ci msiÿY Ki‡Z n‡e| cÖwZgY av‡bi mv‡_ 120 Mªvg wbg wKsev 

wbwk›`v A_ev wel KvUvwji cvZvi ¸ov wgwk‡q cwi®‹vi evqy‡ivax cvÎ, Wªvg ev cwjw_‡bi AveiYhy³ 
P‡Ui e¯Ívq m¤ú~Y© fivU K‡i msiÿY Ki‡Z n‡e

• G †ÿ‡Î cvÎ ev e¯Ívi gyL fvjfv‡e eÜ K‡i N‡ii ïK‡bv ¯’v‡b Kv‡Vi cvUvZ‡bi Dci msi¶Y Ki‡Z 
n‡e

• ¸`v‡g †cvKvi Avµgb n‡j cÖwZ `yB Nb wgUvi AvqZ‡bi Rb¨ 3wU A¨vjywgwbqvg dmdvBW 56 RvZxq 
U¨ve‡jU w`‡q Kgc‡¶ 5 w`b wdDwg‡Mkb Ki‡Z n‡e

• msiw¶Z avb gv‡S gv‡S cix¶v K‡i †`L‡Z n‡e Ges evRv‡ii Pvwn`v I g~‡j¨i cÖwZ jÿ¨ †i‡L 
my‡hvMgZ weµ‡qi e¨e¯’v Ki‡Z n‡e 
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wPÎ-2: msMÖnc‡hvMx cwic° myMwÜ Rv‡Zi av†bi gvV (ev‡g) Ges cwic° avb (Wv‡b)  
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Kjv msiÿY
(Banana Storage)
wmwmGgwm-‡Z wKsev cvBKvwi evRv‡i KLbI KLbI mvgwqK fv‡e c¨v‡KUmn Kjv msiÿ‡Yi cÖ‡qvRb n‡Z 
cv‡i| G †ÿ‡Î myôzfv‡e msiÿ‡Yi Rb¨ wb‡gœv³ e¨e¯’vw` MÖnY Ki‡Z n‡e:

• Kjv¸‡jv cwi®‹vi-cwi”Qbœ Ges ch©vß evZvm PjvP‡ji e¨e¯’v Av‡Q Ggb †óvi iæ‡g ivL‡Z n‡e

• CCMC wKsev Avor-G ̄ ^í Li‡P Kzj‡evU-Kzjiæg ̄ ’vcb K‡i †mLv‡b KvswLZ ZvcgvÎvq Kjv msiÿY 
Kiv †h‡Z cv‡i 

• Kjv msiÿ‡Yi Rb¨ Aby‡gvw`Z ZvcgvÎv n‡jv 13-150 †m: Ges Av‡cwÿK Av`ª©Zv 80-90%| GB 
KwÛk‡b cwic° meyR Kjv msiÿY Ki‡j 20-25 w`b ch©šÍ fvj _vK‡e

• Ab¨w`‡K 1-wg_vBj mvB‡K¬v‡cÖvwcb (1-MCP) bvgK GK ai‡Yi Aby‡gvw`Z †KwgK¨vj e¨env‡ii 
gva¨‡g Kjvi cvKvi mgq wejw¤^Z K‡i Gi msiÿY Kvj evov‡bv hvq

• evsjv‡`k K…wl M‡elYv Bbw÷wUD‡Ui GK M‡elYvq †`Lv †M‡Q †h, evwi Kjv-1 Gi cwic°-meyR 
(Mature-green) dj‡K 100 gvB‡µv MÖvg/wjUvi 1-MCP (0.1% a.i.) `ªe‡Y 5 wgwbU Wzwe‡q ivLvi 
ci †m¸‡jv‡K DwV‡q Mv‡qi cvwb ïwK‡q 1% wQ`ªhy³ cvZjv cwjw_‡b f‡i 20±2 °C ZvcgvÎv I 
80-90% Av‡cwÿK Av`ª©Zvq msiÿY Ki‡j Zv 35 w`b ch©šÍ fvj _v‡K| †÷v‡i‡Ri †k‡li w`‡K 
Kjv¸‡jv ¯^vfvweK fv‡eB cv‡K, D¾¡j njy` eY© aviY K‡i Ges G‡`i cywó¸YI Aÿzbœ _v‡K (wPÎ-18)

• D‡jøL¨ †h, 1-MCP wUªU‡g›U Qvov Kjv¸‡jv GKB cvwicvwk¦©K Ae¯’vq 18-19 w`‡bi g‡a¨ m¤ú~Y©fv‡e 
†c‡K hvq (wPÎ-19)

• Kv‡RB 1-MCP cÖ‡qv‡Mi gva¨‡g Kjvi msiÿYKvj Kgc‡ÿ 15 w`b evov‡bv m¤fe, hv  cY¨wUi 
cwienb, evRviRvZ KiY GgbwK we‡`‡k ißvwbi †ÿ‡Î †hLv‡b cY¨ cwien‡b 30-35 w`b mg‡qi 
cÖ‡qvRb nq †m‡ÿ‡Î GB †UK‡bvjwR ¸iæZ¡c~Y© I Kvh©Kix Ae`vb ivL‡e e‡j Avkv Kiv hvq 

myMwÜ av‡bi DbœZ msMÖ‡nvËi e¨e¯’vcbv
(Improved Postharvest Management of Aromatic Rice)

f~wgKv (Introduction)

myMwÜ avb n‡jv DbœZ ¸YMZgvbm¤úbœ myMÜhy³ we‡klvwqZ av‡bi RvZ| BD‡ivc, Av‡gwiKv I ga¨cÖvP¨mn 
mviv `ywbqv‡ZB myMwÜ Pv‡ji e¨vcK Pvwn`v i‡q‡Q, hvi wmsnfvMB BwÛqv, cvwK¯Ívb I _vBj¨vÛ mieivn K‡i 
_v‡K| mvaviYZ we‡kl we‡kl Abyôvb Dcj‡ÿ¨ †®úkvj Lvevi †hgb, †cvjvI, †Kvg©v, cv‡qm, wewiqvwb 
BZ¨vw` ˆZwi‡Z G Pvj e¨eüZ n‡q _v‡K| mviv c„w_ex‡Z PvlK…Z mn¯ªvwaK av‡bi Rv‡Zi g‡a¨ myMwÜ av‡bi 
Aí wKQz RvZ i‡q‡Q| G‡`i g‡a¨ evmgwZ, wmivgwZ, KvmgwZ, †U·vgwZ, KvwjwRiv, †Rmwgb, evn&iv 
BZ¨vw`B cÖavb| evsjv‡`k avb M‡elYv Bbw÷wUDU †_‡K G ch©šÍ †gvU PviwU DbœZ ¸Ygvb m¤úbœ 
D”Pdjbkxj myMwÜ av‡bi RvZ Aegy³ Kiv n‡q‡Q| RvZ¸‡jv n‡jv weªavb-5, 34, 37 I 38|

  

RvZ¸‡jvi cÖavb cÖavb ˆewkó¨ 
(Major Characteristics of the Varieties)
• weªavb-5 Gi RbwcÖq bvg `yjv‡fvM hv‡Z cÖPwjZ KvwjwRiv Pv‡ji gZ myMÜ Av‡Q e‡j †cvjvI Ges 

cv‡qk ˆZwii Rb¨ LyeB Dc‡hvMx

• weª avb-34 KvwjwRiv av‡bi gZB Ges fvj dj‡bi Rb¨ kÖve‡Yi wØZxq mßv‡n ecb Ki‡Z n‡e

• weª avb-37 Gi av‡bi iO, Pv‡ji AvKvi I NªvY KvUvwi †fv‡Mi gZ

• weª avb-38Gi Pvj I NªvY evmgwZ (wW) Pv‡ji Abyiƒc

• myMwÜ av‡bi me¸‡jvRvZB Av‡jvK-ms‡e`bkxj| ZvB hLbB ecb ev †ivcY Kiv nDK bv †Kb 
†gvUvgywU wbw`©ó Zvwi‡L dzj Av‡m Ges wbw`©ó mg‡q avb KvU‡Z nq| Kv‡RB fvj djb †c‡Z n‡j 
RvZ¸‡jv Aek¨B eQ‡ii wbw`©ó mg‡q ecY Ki‡Z n‡e 

msMÖ‡ni Rb¨ myMwÜ av‡bi Dchy³ cwic°Zv
(Harvest Maturity of Aromatic Rice)
• KvswLZ djb I ¸YMZgvb eRvq †i‡L evRviRvZKi‡Yi Rb¨ †Kej mwVK cwic°Zvi ch©v‡qB gvV 

†_‡K avb msMÖn Ki‡Z n‡e

• ‡iŠ‡`ªv¾¡j w`‡b Rwgi kZKiv 80 fvM wk‡li AMÖfv‡Mi kZKiv 80 fvM av‡bi Pvj k³ Ges wk‡li 
wb‡Pi As‡ki kZKiv 20 fvM av‡bi Pvj AvswkK k³ I ¯^”Q n‡j avb KvU‡Z n‡e (wPÎ-2)

• AwaKvsk D”P djbkxj Rv‡Zi myMwÜ av‡bi MvQ meyR _vK‡ZB msMÖ‡ni Dc‡hvMx n‡q hvq  

myMwÜ av‡bi msMÖ‡nvËi e¨e¯’vcbv
(Postharvest Management of Aromatic Rice)
• gvV †_‡K msMÖnK…Z avb¸‡jv cwi®‹vi PvUvB ev cwjw_b wewQ‡q avb gvovB h‡š¿i mvnv‡h¨ wKsev †Kvb 

Wªv‡gi Dci gvovB K‡i Zv †iv‡` 5-6 w`b a‡i fvjfv‡e ïKv‡Z n‡e hZÿY ch©šÍ bv ex‡Ri Av`ª©Zv 
12% Gi wb‡P †b‡g Av‡m| avb ïKv‡bvi mgq j¶¨ ivL‡Z n‡e †hb exR av‡bi mv‡_ Ab¨ †Kvb avb 
wg‡k bv hvq

• AZ:ci ïK‡bv avb¸‡jv fvjfv‡e SvovB-evQvB K‡i msiÿY Ki‡Z n‡e| evQvB Kivi mgq 
†ivM-†cvKvq AvµvšÍ Ges wfbœ AvKvi, eY© I ˆewk‡ó¨i avb ev` w`‡Z n‡e

myMwÜ avb msiÿY I evRviRvZKiY
(Storage and Marketing of Aromatic Rice)
• fvjfv‡e ïKv‡bv avb VvÛv Kivi ci msiÿY Ki‡Z n‡e| cÖwZgY av‡bi mv‡_ 120 Mªvg wbg wKsev 

wbwk›`v A_ev wel KvUvwji cvZvi ¸ov wgwk‡q cwi®‹vi evqy‡ivax cvÎ, Wªvg ev cwjw_‡bi AveiYhy³ 
P‡Ui e¯Ívq m¤ú~Y© fivU K‡i msiÿY Ki‡Z n‡e

• G †ÿ‡Î cvÎ ev e¯Ívi gyL fvjfv‡e eÜ K‡i N‡ii ïK‡bv ¯’v‡b Kv‡Vi cvUvZ‡bi Dci msi¶Y Ki‡Z 
n‡e

• ¸`v‡g †cvKvi Avµgb n‡j cÖwZ `yB Nb wgUvi AvqZ‡bi Rb¨ 3wU A¨vjywgwbqvg dmdvBW 56 RvZxq 
U¨ve‡jU w`‡q Kgc‡¶ 5 w`b wdDwg‡Mkb Ki‡Z n‡e

• msiw¶Z avb gv‡S gv‡S cix¶v K‡i †`L‡Z n‡e Ges evRv‡ii Pvwn`v I g~‡j¨i cÖwZ jÿ¨ †i‡L 
my‡hvMgZ weµ‡qi e¨e¯’v Ki‡Z n‡e 
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