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Abstract

Increase of awareness among consumers that many of the chemical treatments of fruit and vegetableto
control insect, diseases and physiological disorders are potentially harmful to human. There is a need to
develop effective non -damaging physical treatments for insect disinfection and disease control in fresh
horticultural crop. High and low temperature treatments are of the methods being explored. High
temperature treatments are very active in controlling of chilling injury, insect pests, fungal, pathogen and
ripening of harvested fresh products. Heat treatment inhibits ethylene synthesis, delay softening and
reduction of chilling sensitivity to low temperature.

Key words: decay, Heat treatments, Horticultural Crops



