1. Introduction

e Importance of Post-Harvest Handling:

o Prevents losses and waste (vegetables can lose 20-50% of their value without
proper handling).
o Enhances marketability and shelf life.
o Ensures compliance with quality standards for higher profits.
o Challenges in Post-Harvest Handling:
o Bruising, decay, over-ripening, and contamination.

2. Key Steps in Post-Harvest Handling

I. Harvesting at the Right Stage:

o Harvest vegetables at the appropriate maturity for best quality and market demand.
e Avoid rough handling to prevent damage.

1. Cleaning and Washing:

o Use clean water to wash vegetables gently, removing soil, debris, and pests.
e Avoid soaking to minimize the risk of spoilage.
o For leafy vegetables, rinse with cool water to reduce field heat.

I11. Sorting and Grading:

e Sort vegetables into categories based on size, color, and quality.
e Remove damaged, diseased, or overripe produce.
o Grading ensures uniformity and meets buyer expectations.

IV. Packaging:

o Use appropriate containers (e.g., ventilated crates, baskets, or cartons).
e Avoid over packing to reduce bruising.

« For export or premium markets, use labeled and branded packaging.

V. Precooling:

o Reduce field heat by cooling vegetables immediately after harvest.
e Methods include:

o Room Cooling: Place in a shaded, ventilated space.

o Hydrocooling: Submerge or spray with cold water (used for carrots, cucumbers,
etc.).

o Forced-Air Cooling: Use fans for rapid cooling in storage rooms.



3. Storage and Transportation
I1. Storage Conditions:
e Ensure cool, dark, and ventilated storage areas.
o Maintain ideal temperature and humidity for different vegetables:
o Leafy Greens (e.g., spinach, lettuce): 0-5°C, high humidity (90-95%).
o Root Crops (e.g., carrots, onions): 0-5°C, moderate humidity (65-75%).
o Fruiting Vegetables (e.g., tomatoes, eggplants): 10-15°C, moderate humidity.
I11. Transportation:
o Use covered vehicles to protect vegetables from direct sunlight, rain, or dust.
« Avoid stacking containers too high to prevent crushing.
« Maintain cool temperatures during transit using insulated vehicles if possible.
4. Common Challenges and Solutions

I. Bruising During Handling:

o Cause: Rough handling or improper tools.
« Solution: Handle produce gently, use clean tools and containers.

I1. Contamination:

o Cause: Use of dirty water or containers.
e Solution: Ensure all equipment and materials are clean and sanitized.

I11. Premature Spoilage:

o Cause: Delayed cooling or poor storage conditions.
e Solution: Implement precooling and store under optimal conditions.

IVV. Market Rejections:

e Cause: Poor sorting or grading.
e Solution: Ensure proper grading and adhere to market requirements



