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Moisture sorption isotherm
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https://www.researchgate.net/publication/47930642_Role_of Excipients_in_Moisture_
Sorption_and_Physical_Stability of Solid_Pharmaceutical _Formulations/figures?lo=1
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The hormone_ethylene

Unripe Fruit HZ;, ACHz Ripe Fruit
= RNA
physical  chemical Enzyme
condition cause Produced
green chlorophyll| hydrolase
hard pectin pectinase
sour acid kinase
mealy starch amylase
hydrolases

http://plantphys.info/plant_physiology/ethylene.shtml

initiates the ripening response:
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Two types of fruit

® Climacteric fruit

e Needs ethylene for ripening

ov. 8D 08

Tomato, Apple, Banana, Mango, Peach, Pears, Avocado, Melon

® Non-climacteric fruit

e does not need ethylene

S W

Citrus, Grape, Watermelon, Strawberries

https://www.slideshare.net/ExternalEvents/use-of-biotechnologies-to-
increase-the-storability-and-shelf-life-of-fruit
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https://th.tomathouse.com/mokraya-gnil.html

https://www.buildernews.in.th/techproducts-cate/techinnovation/2217
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https://www.posttoday.com/life/healthy/424402

https://www.daily-sun.com/post/391804/2019/05/12/Dateexpired-rotten-dates-flood-markets



https://dissolve.com/stock-photo/Mouldy-apple-royalty-free-image/101-D1062-77-223

https://santamariatimes.com/news/local/pine-grove-elementary-reportedly-served-moldy-apple-
juice/article_623d61b9-b376-59c0-b624-d6b4139a9f6f.html



= < o 74 o
n1sEngnIsinuInyINaliaainlalag

1. Cold storage (low temperature storage)
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N15A8UN (transpiration)
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2. Modified storage (controlled atmosphere storage /
gas storage)
- AMUANANINUITEINA Lz USUNuN190anTau way
Mea1suaulneanlyn
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3. hyperbaric storage (Sub atmosphere storage)
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