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13.Barman, K., Sharma, S. and Asrey, R. (2018). Postharvest treatments to alleviate chilling injury in fruits
and vegetables. In: Barman, K., Sharma, S. and Siddiqui, M.W. (Eds.), Emerging Postharvest Treatments of
Fruits and Vegetables, Apple Academic Press, USA & CRC Press, Boca Raton, Florida, USA. ISBN:
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Safety of Perishables. 19-20 December, 2011, CIPHET, Ludhiana, Punjab.
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VARIETIES RELEASED

1. Sabour Litchi-1
2. Sabour Bael -1

SIGNIFICANT RESEARCH ACHIEVEMENTS

1. Associated with development of one variety of Bael (Sabour Bael — 1) and one variety of litchi (Sabour
Litchi — 1).
2. A new physiological disorder named ‘Stem-end blackening’ identified in mango.

3. Developed technology to reduce sapburn injury in mango after harvest by simple immersion treatment.



4. Technology developed to alleviate chilling injury in mango and pomegranate.

5. Technology developed to reduce postharvest pericarp browning and extended shelf life of litchi fruit up

to 30 days.
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