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a. Biofunctional Food .
b. Anthracnose
c. Pasteur Effect
d. Dew Point Temperature
e. Mycotoxin
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a. Controlled atmosphere storage B Modified atmosphere storage
b. Yolume packing X Place packing
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8. XABHTRAEH AMATHFH-ERAZRNOXT  SHEBEEARTHX
F * “ Fresh citrus fruits are composed of roughly 90% water, which is vital for normal
biochemical processes and is responsible for impertant textural qualities such as
firmness. Following harvest, fruit are separated from their source of water. Excessive -
water loss during handling and storage will accelerate softening and promote the
development of stem-end rind breakdown and symptoms of other physiological
disorders such as chilling injury, Thus, minimizing water loss after harvest is critical for
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