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Storage of oranges with the use of the dry grass
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ABSTRACT

Orange storage can be held up with the use of dry grass with 600 ppm bavistin. Bavistin in the sense of use asareductor in the
evapotranspiration and the respiration, which will prevent the loss during the storage and increases its shelf life. By thisway we
can storethe orangesfor near about 45 days. No matter after 45 dayswewill get the quality oranges and we can saleit on the good
market value. Layersof dry grassand oranges are arranged in the room having temperature maintai ning as room temperature and
with this application of the bavistin. Reduction of the respiration and increase in the shelf life is the main theme of this practical.
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INTRODUCTION

India produces number of varieties of orange i.e.
citrus fruits, sweet oranges, santra, Mandarin, Lemon,
Kinnow, Mosambi etc. Citrus fruits occupy 3 position
inthevolume after the mango and banana. The production
of fruitsinvolvedin Indiaranks 6™ in theworld production
of oranges. In India orange occupies 1% position in the
production of citrus fruits. World consumes mainly
Satsuma and Clementine verities of oranges while India
produces mandarinswhich are of different kindsthat those
consumed in theinternational markets. 1n 2001-2002 India
exported 28,230 tonnes oranges valued at Rs. 31.23 cr to
mainly Bangladesh, Nepal, Saudi Arabia, Srilanka, UK
and USA.

As regards to the export of processed fruits our
export of processed fruits and vegetables are increasing
every year but the export of fruits in terms of volume
shows ups and downs from year to year. Export of fruits
shows instability, there by indicating the consistency in
export of fruits to different countries. This is mainly
because of fact that the oranges produced by the Indian
farmers are not of good quality. The produce of farmers
fieldisawaysgood but dueto thelack of the good storage
facility the farmer cannot store that produce for more
daystill it exports. Theavailabletechnology such asthe
cold storage and wax application israther difficult for the
farmers to handle or we can say that the Indian farmer
cannot offer these technologies. Hence an attempt was
made to find out the low cost technology for storing
harvested orangesfor period of minimum 2 months, which
can be easily implemented by each farmer whoisgrowing
oranges and other citrusfruits.

MATERIALS AND METHODS
A small room of 8’ x 6’ size is sufficient for storing
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the oranges harvested from 100 to 200 plants.Minimum
requirement in the roomisto provide with one ventil ator
for air circulation. Floor should be washed completely
and small quantity of water should sprinkle on the floor
for making the floor cool. A layer of rice bran or wheat
branisspread uniformly onthefloor of size generally of
5 to 6 cm thick. The first layer of oranges should be
arranged linearly one after the another |eaving the space
of 1to 2 cm between them Second row of oranges should
be arranged in such a way that each orange is placed
between the two oranges of first row. The third row is
then arranged likethefirst row and fourth row isarranged
as like as second row. |In this way one layer is entirely
arranged leaving a space of 5 cm from all four sides of
wall.

A spray of 600-ppm bavistinisdone on thelayer of
fruits arranged. Then spread of layer of 3 cm to 4 cm
thick rice bran or wheat bran uniformly on the fruits.
Second layer of orangesare arranged in asimilar fashion
asdonefor thefirst layer, which is again sprayed by the
bavistin. By this system we can arrange up to 8 to 10
layers.

Top most layers should be covered with the moi stened
rice bran or wheat bran, which will sustain the moisture
inthelayers and maintained the humidity, which will also
reduce the respiration from the fruits. The coolnessin
theroom ismaintained by the cooler run at very low speed,
after closing theroom. If the facility of air cooler isnot
available with the farmer then he can use the cooling
pads also but it is necessary to moisten frequently. By
thismethod oranges can produce for maximum of 45 days,
whichissufficient time needed for searching the market.

RESULTS AND DISCUSSION
The oranges stored by this method described above
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