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ABSTRACT : An experiment was conducted to study the pre harvest spray and post harvest dipping of
fruit on shelf life and quality of papaya (Carica papaya L.) cv. Madhubindu was carried out at Fruit
Research Station, Lalbaug and P.G Research Laboratory, Department of Horticulture, Junagadh Agricultural
University, Junagadh during 2013. The experiment was laid out in Completely Randomized Design (Factorid)
in two factors with three replications. There were two factors comprised of pre harvest spray i.e. water
spray (S,), GA, 15 ppm(S,), dar 500 ppm (S,), GA, 15 ppm + caobendazim 0.05% (S,) and alar 500 ppm
+ caobendazim 0.05% (S,) along with post harvestdippingi.e. water (D,), CaCl, 1% (D,) and Ca(NQ,),
(D,).The pre harvest spray of GA, 15 ppm + carbendazim 0.05% and post harvest dip in CaCl, 1%
individually aswell astheir combination (S,D,) werefound to be more effectivein reducing physiological
lossin weight, highest percentage of marketable fruit, lowest percentage of ripened fruit, lowest daysto
start ripening and highest shelf life. Similarly for biochemical parametersand organoleptic score, highest
TSS, lowest acidity, highest ascorbic acid, total sugar, vitamin A and fungusintensity aswell asorganoleptic
parameterslike color, texture, taste, flavor and overall acceptability were also found better in GA, @ 15
ppm + carbendazim 0.05% as pre harvest spray and CaCl, 1% (D,) as post harvest dip. The interaction
effect was also found significant and better performance was observed in treatment combination S,D.,.
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