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SUMMARY :

The temperature is the most important factor affecting the post harvest life and quality of fruits and
vegetables. Quality loss after harvest occurs as a result of physiological and biological processes,
the rates of which are influenced primarily by product temperature. As the maintenance of market
quality is of vital importance to the success of the fruits and vegetables, it is necessary not only to
cool the product but to cool it as quickly as possible after harvest. The process of precooling is the
removal of field heat which arrest the deteriorative and senescence processes so as to maintain a
high level of quality that ensures customer satisfaction. This review describes about importance of
precooling, its considerations and calculations. Various precooling techniques and applications
along with their merits and demerits for various fruits and vegetables are also summarized to have
ready reference about selection of appropriate method.
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