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India is a
fascinating
country in its
fruit wealth
where almost
all fruits that
are
consumable to
human beings
are grown.
Quite a

considerable
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to human
beings are
grown. Quite a
considerable
number of
fruit crops
have now
been existent
in this country
as inmates of
the man-made

plantations
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but these
apart, a large
number are
still there
which are not
cropped in
organised
plantations.
These fruit
crops which
grow here and

there as wild
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and are
referred to as
under-
exploited, less-
exploited or
minor fruit
crops beyond
doubt,
contribute a
substantial
part of the

country s fruit
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production.
Despite
demerits like
high degree of
acerbity,
astringency,
bitterness or
other features
that make
some of the
less agreeable

to man, some
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are highly
relished.
Above all,
these
materials are
claimed to be
hardy and
productive
without
receiving
artificial agro-
inputs. Many
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of them are
equipped with
qualitative
and nutritive
traits and high
medicinal
properties.
Out of the
large number
of these fruit
crops, only a

few that are
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found to grow
in tropical and
subtropical
parts of India
have been
chosen and
discussed in
the title with
presentation
of pertinent
research

results.
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Contents
Chapter 1:
Minor Fruits
and Their
Importance,
(1) Aegle
marmelos
Correa, (2)
Anacardium
occidentale
Linn. (Cashew-

apple), (3)
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Annona
reticulata
Linn., (4)
Artocarpus
lakoocha
Buch.
(Artocarpus
lakoocha
Roxb.), (5)
Averrhoa
carambola
Linn., (6)
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Borassus
flabellifer
Linn., (7)
Carissa
carandas
Linn., (8)
Chrysophyllum
cainito Linn.,
(9) Dillenia
indica Linn.
(Dillenia

spciosa
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Thunb.), (10)
Euphoria
longan (Lour.)
Steud
(Dimocarpus
longan Lour.)
[Nephelium
longana
(Lamk.)
Camb.]
(Euphoria

longana
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Lamk.), (11)
Flacourtia
indica (Burm.
f.) Merr.
(Gmelina
indica Burm.
f.) (Flacourtia
ramontchi L.
Herit)
(Flacourtia
sepiara
Roxb.), (12)
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Grewia
subinaequalis
DC. (Grewia
asiatic
Masters), (13)
Limonia
acidissima
Linn. [Feronia
limonia (L.)
Swinglel]
(Feronia

elephantum
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Correa), (14)
Malphighia
glabra Linn.
and Malphigia
punicifolia
Linn., (15)
Monstera
deliciosa
Liebm.
(Monstera
lennea Koch.),
(16) Phoenix
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sylvestris
(Linn.) Roxb.
(Elate
sylvestris
Linn.), (17)
Phyllanthus
acidus Skeels
(Averrhoa
acida Linn.)
(Cicca disticha
Linn.), (18)
Phyllanthus
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emblica Linn.
(Emblica
officinalis
Gaertn.), (19)
Physalis
peruviana
Linn. (Physalis
edulis Sims.),
(20) Psidium
cattleianum
Sabine

(Psidium
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littorale
Raddi), (21)
Spondias
cytherea
Sonner.
(Spondias
dulcis Sol. ex
Forst. f.) and
Spondias
pinnata (L.f.)
Kurz.
(Spondias
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mangifera
Willd.)
(Spondias
acuminata
Roxb.)
(Mangifera
pinnata L.f.),
(22) Syzygium
cumini (Linn.)
Skeels (Myrtus
cumini Linn.)

(Eugenia
Page 20/205



jambolana
Lamk.), (23)
Syzygium
jambos (Linn.)
Alston
(Eugenia
jambos Linn.),
(24) Syzygium
samarangense
(Blume) Merrill
& Perry

(Eugenia
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javanica
Lamk.)
(Myrtus
samarangensi
s Bl.), (25)
Syzygium
uniflora Linn.,
(26) Trapa
natans Linn.
var. bispinosa
(Roxb.)
Makino (Trapa
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bispinosa
Roxb.) and
Trapa natas
Linn. var.
quadrispinosa
(Roxb.)
Makino (Trapa
quadrispinosa
Roxb.).
Tropical and
subtropical

fruits are
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popular
products, but
are often
highly
perishable and
need to be
transported
long distances
for sale. The
four volumes
of Postharvest
biology and
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technology of
tropical fruits
review
essential
aspects of
postharvest
biology,
postharvest
technologies,
handling and
processing
technologies
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for both well-
known and
lesser-known
fruits. Volume
1 contains
chapters on
general topics
and issues,
while Volumes
2,3 and 4
contain
chapters
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focused on
individual
fruits,
organised
alphabetically.
Volume 1
provides an
overview of
key factors
associated
with the
postharvest
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quality of
tropical and
subtropical
fruits. Two
introductory
chapters cover
the economic
importance of
these crops
and their
nutritional
benefits.
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Chapters
reviewing the
postharvest
biology of
tropical and
subtropical
fruits and the
impact of
preharvest
conditions,
harvest

circumstances
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and
postharvest
technologies
on quality
follow. Further
authors review
microbiologica
| safety, the
control of
decay and
quarantine
pests and the
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role of
biotechnology
in the
improvement
of produce of
this type. Two
chapters on
the processing
of tropical and
subtropical
fruit complete

the volume.
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With its
distinguished
editor and
international
team of
contributors,
Volume 1 of
Postharvest
biology and
technology of
tropical and

subtropical
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fruits, along
with the other
volumes in the
collection, will
be an
essential
reference both
for
professionals
involved in the
postharvest
handling and
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processing of
tropical and
subtropical
fruits and for
academics and
researchers
working in the
area. Along
with the other
volumes in the
collection,

Volume 1 is an
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essential
reference for
professionals
involved in the
postharvest
handling and
processing of
tropical and
subtropical
fruits and for
academics and

researchers
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working in the
area Focuses
on
fundamental
issues of fruit
physiology,
quality, safety
and handling
relevant to all
those in the
tropical and

subtropical
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fruits supply
chain Chapters
include
nutritional and
health
benefits,
preharvest
factors, food
safety, and
biotechnology
and molecular
biology
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Origin and
distribution of
tropical and
subtropical
fruits. Cashew
apple and nut.
Marula.
Spondias: the
red mombin
and related
fruits. Biriba.

cherimoya.
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Sugar apple.
Mangaba.
Mountain
papaya.
Cupuassu.
Breadfruit and
jackfruit.
Araza.
jaboticaba.
Carambola and
bilimbi.
Pejibae.

Page 39/205



Granadilla.
Pomegranate.
Calamansi or
calamondin.
Lucuma.
Tropical Fruits

Fruits of India
Symposium on
Tropical and
Subtropical

Fruits, in
Page 40/205



Marginal
Environments,
in the Future
Breeding
Tropical and
Subtropical
Fruits

While products
such as
bananas,
pineapples,

kiwifruit and
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citrus have long
been available
to consumers in
temperate
zones, new
fruits such as
lychee, longan,
carambola, and
mangosteen are
now also
entering the

market.
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Confirmation of
the health
benefits of
tropical and
subtropical fruit
may also
promote
consumption
further. Tropical
and subtropical
fruits are

particularly
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vulnerable to
postharvest
losses, and are
also transported
long distances
for sale.
Therefore
maximising
their quality
postharvest is
essential and

there have been
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many recent
advances in this
area. Many
tropical fruits
are processed
further into
purees, juices
and other value-
added products,
so quality
optimization of

processed
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products is also
important. The
books cover
current state-of-
the-art and
emerging post-
harvest and
processing
technologies.
Volume 1
contains

chapters on
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particular
production
stages and
issues, whereas
Volumes 2, 3
and 4 contain
chapters
focused on
particular fruit.
Chapters in
Volume 2 review

the factors
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dffecting the
quality of
different
tropical and
subtropical
fruits from acgai
to citrus fruits.
Important
issues relevant
to each product
are discussed,

including means
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of maintaining
quality and
minimizing
losses
postharvest,
recommended
storage and
transport
conditions and
processing
methods, among

other topics.
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With its
distinguished
editor and
international
team of
contributors,
Volume 2 of
Postharvest
biology and
technology of
tropical and

subtropical
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fruits, along
with the other
volumes in the
collection, will
be an essential
reference both
for professionals
involved in the
postharvest
handling and
processing of

tropical and
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subtropical
fruits and for
academics and
researchers
working in the
area. Along with
the other
volumes in the
collection,
Volume 2 is an
essential

reference for
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professionals
involved in the
postharvest
handling and
processing of
tropical and
subtropical
fruits and for
academics and
researchers
working in the

area Reviews
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the factors
dffecting the
quality of
different
tropical and
subtropical
fruits from acgai
to citrus fruits
Important
issues relevant
to each

particular fruit
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are discussed,
including means
of maintaining
quality and
minimising
losses
postharvest,
recommended
storage and
transport
conditions
This book
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examines
economically
important
horticultural
crops selected
from the major
production
systems in
temperate,
subtropical and
tropical climatic

areas. The
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general aspects
of the tropical
climate, fruit
production
techniques, tree
management
and postharvest
handling and
the principal
tropical fruit
crops that are

common in
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temperate city
markets are
discussed. The
taxonomy,
cultivars,
propagation and
orchard
management,
biotic and
abiotic problems
and cultivar

development of
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these fruit crops
are also
highlighted.
Uitgebreide
teelt- en
verzorgingsgids
voor steen-, pit-
en
citrusvruchten,
noten, zacht
fruit en andere

fruitsoorten
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voor het klimaat
van Nieuw-
Zeeland
Tropical and
Subtropical
Encyclopedia of
Tropical and
Subtropical
Fruits

All about Citrus
& Subtropical

Fruits
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Acai to Citrus
Tropical and
Subtropical
Fruits and Tree
Nuts

This work has
been selected by
scholars as being
culturally
important, and is
part of the

knowledge base of
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civilization as we
know it. This work
was reproduced
from the original
artifact, and
remains as true to
the original work
as possible.
Therefore, you will
see the original
copyright

references, library
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stamps (as most of
these works have
been housed in
our most important
libraries around
the world), and
other notations in
the work. This
work is in the
public domain in
the United States

of America, and
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possibly other
nations. Within the
United States, you
may freely copy
and distribute this
work, as no entity
(individual or
corporate) has a
copyright on the
body of the work.
As a reproduction

of a historical
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artifact, this work
may contain
missing or blurred
pages, poor
pictures, errant
marks, etc.
Scholars believe,
and we concur,
that this work is
important enough
to be preserved,

reproduced, and
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made generally
available to the
public. We
appreciate your
support of the
preservation
process, and thank
you for being an
important part of
keeping this
knowledge alive

and relevant.
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Origin and world
importance of
tropical and
subtropical fruits
crops, Avocado,
Pineapple, Mango,
Banana and
plantain, Guava,
Passion Fruit,
Papaya, Acerola,
Soursop, tamarind

and chironja,
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Durian and
mangosteen,
Sapodilla and
prickly pear,
Persimmon,
Lychee, Loquat,
Figs, Dates,
Macadamia nuts.
Tropical fruits such
as banana,
mango, papaya,

and pineapple are
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familiar and
treasured staples
of our diets, and
consequently of
great commercial
importance, but
there are many
other interesting
species that are
little known to
inhabitants of

temperate regions.
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What delicacies
are best known
only by locals?
The tropical
regions are home
to a vast variety of
edible fruits,
tubers, and spices.
Of the more than
two thousand
species that are

commonly used as
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food in the tropics,
only about forty to
fifty species are
well known
internationally.
lllustrated with
high-quality
photographs taken
on location in the
plants’ natural
environment, this
field guide
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describes more
than three hundred
species of tropical
and subtropical
species of fruits,
tubers, and spices.
In Tropical Fruits
and Other Edible
Plants of the
World, Rolf
Blancke includes

all the common
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species and
features many
lesser known
species, including
mangosteen and
maca, as well as
many rare species
such as engkala,
sundrop, and the
mango plum.
Some of these

rare species will
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always remain of
little importance
because they need
an acquired taste
to enjoy them, they
have too little pulp
and too many
seeds, or they are
difficult to package
and ship. Blancke
highlights some

fruits—the araza
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(Eugenia stipitata)
and the nutritious
peach palm
(Bactris gasipaes)
from the Amazon
lowlands, the
Brunei olive
(Canarium
odontophyllum)
from Indonesia,
and the

remarkably tasty
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soursop (Annona
muricata) from
Central
America—that
deserve much
more attention and
have the potential
to become
commercially
important in the
near future.

Tropical Fruits and
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Other Edible
Plants of the World
also features
tropical plants
used to produce
spices, and many
tropical tubers,
including cassava,
yam, and oca.
These tubers play
a vital role in

human nutrition
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and are often
foundational to the
foodways of their
local cultures, but
they sometimes
require complex
preparation and
are often
overlooked or
poorly understood
distant from their

home context.
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Tropical and
Subtropical Vol 3
4th Revised and
lllustrated Edn
Tropical and
Subtropical Vol 2
4th Revised and
lllustrated Edn
MANUAL OF
TROPICAL &
SUBTROPIC

Fruit Crops
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Quality Assurance
in Tropical Fruit
Processing
Tropical and
Subtropical Fr
uitsPostharves
t Physiology,
Processing and
PackagingJohn
Wiley & Sons
Several

reports have
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shown that
adequate
intake of
fruits form an
important part
of a healthy
diet and low
fruit intake
constitute a
risk factor
for chronic

diseases such
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as cancer,
coronary heart
disease,
stroke and
cataract
formation.
Fruits crops
are thus
considered
essential for
well-balanced

diets since
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they supply
vitamins,
minerals,
dietary fibre
and phyto-
chemicals.
Special
emphasis has
been placed
long back
through the

education on
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fruit science
with the
publication of
the text-cum
reference book
in a single
volume "Fruit
Crops:
Tropical and
sub-tropical”
as early as
1985. This
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book was
greatly
appreciated
and proved
valuable to
the students,
teachers,
researchers
and extension
specialists in
horticulture

in general and
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fruit science
in particular,
in different
parts of the
world. Keeping
the demand and
interest of
the
stakeholders
in view, this
book was

revised
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further 1in
1993 and 2002
through
regular
incorporation
of updated
research works
in one and two
volumes,
respectively.
Wide array of

modern
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research
approaches on
fruit crops in
India and
abroad during
last two
decades
warrant fourth
revision of
the book in
four volumes.
In this
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edition, every
aspect of
production,
protection,
breeding and
biotechnology
of 48 fruit
crops grown in
tropical and
subtropical
regions, were
dealt with by
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eminent
academicians
and scientists
on fruit crops
in the country
and abroad.
This book,
structured
with thousands
of references
and colour
photographs
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stands as
unique of its
own. Students,
researchers, h
orticulturists
, agricultural
research
scientists and
extension
personnel
across the

world will
Page 91/205



find this book
very
informative as
well as
practical.
History
importance and
scope of
tropical and
subtropical
fruits in

India;
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Planning of
orchard;
Orchard soil
management;
Training and
pruning of
tropical and
subtropical
fruits; Mango;
Banana;
Citrus; Grape;

Guava;
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Pineapple;
Papaya;
Coconut;
Litchi;
Cashew;
Sapota;
Avocado;
Custard apple;
Jackfruit;
Bael; Fig;
Ber;

Pomegranate;
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Loquat;
Phalsa; Date
palm; Jamun;
Aonla; Post-
harvest
handling of
fresh fruits.
Temperate and
Subtropical
Fruit
Production

Status of Rese
Page 95/205



arch/developme
nt on Tropical
and
Subtropical
Fruits in
Central
American
Tropical and
Subtropical
Vol 4 4th
Revised and
Illustrated
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Edn

Fruits of
Tropical and
Subtropical
Origin
Tropical and
Subtropical

Fruits

While products such as
bananas, pineapples,
kiwifruit and citrus have
long been available to
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consumers in temperate
zones, new fruits such as
lychee, longan,
carambola, and
mangosteen are now
also entering the
market. Confirmation of
the health benefits of
tropical and subtropical
fruit may also promote
consumption further.
Tropical and

subtropical fruits are

particularly vulnerable
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to postharvest losses,
and are also transported
long distances for sale.
Therefore maximising
their quality postharvest
is essential and there
have been many recent
advances in this area.
Many tropical fruits are
processed further into
purees, juices and other
value-added products,
so quality optimisation

of processed products is
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also important. The
books cover ‘current
state-of-the-art and
emerging post-harvest
and processing
technologies. Volume 1
contains chapters on
particular production
stages and issues,
whereas Volumes 2, 3
and 4 contain chapters
focused on patrticular
fruit. Chapters in

Volume 4 review the
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factors affecting the
quality of different
tropical and subtropical
fruits from mangosteen
to white sapote.
Important issues
relevant to each product
are discussed, including
means of maintaining
guality and minimising
losses postharvest,
recommended storage
and transport conditions

and processing methods,
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among other topics.
With'its distinguished
editor and international
team of contributors,
Volume 4 of Postharvest
biology and technology
of tropical and
subtropical fruits, along
with the other volumes
in the collection, are
essential references
both for professionals
involved in the

postharvest handling
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and processing of
tropical and subtropical
fruits and for academics
and researchers
working in the area.
Along with the other
volumes in the
collection, Volume 4 is
an essential reference
for professionals
involved in the
postharvest handling
and processing of

tropical and subtropical
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fruits and for academics
and researchers
working inthe area
Reviews factors
affecting the quality of
different tropical and
subtropical fruits,
concentrating on
postharvest biology and
technology Important
issues relevant to each
particular fruit are
discussed, such as

postharvest physiology,
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preharvest factors
affecting postharvest
guality and pests and
diseases

This article contains a
wealth of geographical,
historical, and botanical
information about a
variety of tropical and
subtropical fruits as
well as extensive
instructions on its
cultivation. This book

contains classic
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material dating back to
the 1900s and before.
The content has been
carefully selected for its
interest and relevance to
a modern audience.
Tropical and

subtropical fruits are
becoming more
important food items in
countries where they are
produced and also in an
increasing number of

importing countries in
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non-tropical zones. For
many of the countries
where they are grown
these crops represent
one of the primary ways
of earning valuable
foreign exchange. In the
last few years, fruit
production in most
tropical and subtropical
countries of the world
has increased
substantially, and most

of the fruits grown in
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these regions now have
established and growing
markets'in'North
America and Europe.
The transport of tropical
and subtropical fruits
from areas of
production to markets in
temperate zones raises
particular postharvest
storage issues, while
postharvest losses in the
tropics themselves can

be considerable. Whilst
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there are several texts
addressing the
postharvest needs of
temperate fruits, there
has not until now been a
comprehensive volume
dealing with tropical
and subtropical fruits.
This volume is the first
book to deal with the
postharvest storage,
physiology and
conservation of all of

the economically
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important tropical and
subtropical fruits.
Contributors include
leading research
workers from
throughout the world,
including Europe,
North, Central and
South America,
Australia, New Zealand,
East and Southeast Asia
and the Middle East.
The resultant work

represents a substantial
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contribution to this
important and fast
developing area. The
book is essential
reading for all
horticultural
researchers and
students working with
these crops and for
growers, exporters and
importers within the
industries concerned
with tropical and

subtropical fruits.
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Fruits

Excluding the Banana,
Caoconut, Pineapple,
Citrus Fruits, Olive, and
Fig (Classic Reprint)
An lllustrated Guide
Tropical and
Subtropical Vol 1 4th
Revised and lllustrated
Edn

Manual Of Tropical And
Subtropical Fruits,
Excluding The Banana,

Coconut, Pineapple,
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Citrus Fruits, Olive,
And Fig

Tropical and
subtropical
countries have
become well aware
of the fact, that
they must make
better use of their
fruits. In spite of
the favourable

climatic conditions
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for the production
of varieties of
delicious fruits in
such countries,
continuously high
tempemtures
shorten the shelf-
life of most fruits
and fruit products.
A tropical climate
provides ideal

conditions for mpid
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growth of spoilage
microorganisms
and for chemical
reactions. Most of
such reactions in
fruits and fruit
products are
deteriomtive in
nature causing high
respiration rates,
texture softening

and spoilage of
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fruit. This causes
loss of colour,
flavour and
vitamins, and
browning of fruit
products. Even
though a fruit
product has been
rendered
microbiolo gically
stable, these

chemical reactions
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continue to occur in
storage, and they
occur much more
mpidly in a tropical
climate. The
processing of fruits
and soft drinks is a
predominate food
industry in tropical
and subtropical
countries. Some of

the large companies
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in such industries
are partly foreign
owned. They seem
to be efficiently
operated with
adequate capital,
good management,
and technological
competence, all of
which are usually
imported from the

parent company.
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However, most of
small and medium
companies are
locally owned, and
are deficient in
technology and
management
ability. The
products are
generally fair. It is
rare to find a

trained quality
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assurance manager
in these companies.
Processing of good
fruit products,
especially for
export, requires
sound fruit
processing lines as
well as good
managementthat
achieves

internationally
Page 120/205



accept ed standards
of quality.
Ilustrations and
text describe how
to grow 50 varieties
of citrus and 16
exotic fruits, with
tips on indoor
cultivation.
Annotation.
Comprehensive

information on
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diseases of the most
important tropical
fruit cropsChapters
are devoted to a
single or, in some
cases, a related
group of host
plantsThe history,
distribution,
importance,
symptoms,

aetiology,
Page 122/205



epidemiology and
management of
diseases of each
crop are described
in detailThis book
offers a
comprehensive
review of diseases
of important
tropical and some
subtropical fruit

crops. The history,
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distribution,
importance,
etiology,
epidemiology and
control of diseases
of each host crop
are covered, along
with brief
summaries on the
taxonomy, origins
and characteristics

of each host.
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Additional
information is
given on the
biology and
pathology of the
causal agents and
on new advances
that change or
otherwise enhance
our understanding
of the nature and

cause of these
Page 125/205



diseases. Plant
pathologists,
plantation and
nursery managers,
lecturers and those
who are involved in
tropical agriculture
and horticulture
will find this an
essential reference.
Tropical,
Subtropical Fruits
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& Flowers
Cultivation
Postharvest
Physiology,
Processing and
Packaging
Diseases of
Tropical Fruit
Crops

Manual of Tropical
and Subtropical

Fruits
Page 127/205



Cocona to Mango
Postharvest
physiology;
Regulation of
ripening and
senescence;
Harvest and
handling;
Physiological
disorders and
diseases;
Distribution and

utilization,
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Tropical and sub-
tropical fruits
have gained
significant
importance in
global commerce.
This book
examines recent
developments in
the area of fruit
technology
including:

postharvest
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physiology and
storage; novel
processing
technologies
applied to fruits;
and in-depth
coverage on
processing,
packaging, and
nutritional quality
of tropical and sub-
tropical fruits.
This
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contemporary
handbook uniquely
presents current
knowledge and
practices in the
value chain of
tropical and
subtropical fruits
world-wide,
covering
production and
post-harvest

practices,
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innovative
processing
technologies,
packaging, and
quality
management.
Chapters are
devoted to each
major and minor
tropical fruit
(mango,
pineapple, banana,
papaya, date,
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guava, passion
fruit, lychee,
coconut, logan,
carombola) and
each citrus and
non-citrus sub-
tropical fruit
(orange,
grapefruit,
lemon/lime, manda
rin/tangerine,
melons, avocado,

kiwifruit,
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pomegranate,
olive, fig,
cherimoya,
jackfruit,
mangosteen).
Topical coverage
for each fruit is
extensive,
including: current
storage and
shipping practices;
shelf life

extension and
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qguality; microbial
iIssues and food
safety aspects of
fresh-cut
products;
processing
operations such as
grading, cleaning,
size-reduction,
blanching, filling,
canning, freezing,
and drying; and

effects of
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processing on
nutrients and
bioavailability.
With chapters
compiled from
experts
worldwide, this
book is an
essential
reference for all
professionals in
the fruit industry.
This book tells
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you how to grow
exotic vegetables
such as snake
beans and water
chestnuts.
Luscious fruits
such as rambutans
and mangoes
Herbs like vanilla
and turmeric.

A Guide to
Growing Fruit,

Herbs and
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Vegetables in
Tropical and Sub-
tropical Climates
Excluding the
Banana, Coconut,
Pineapple, Citrus
Fruits, Olive, and
Fig

Tropical Fruits
and Other Edible
Plants of the
World

Proceedings
Page 138/205



Postharvest
Physiology and
Storage of
Tropical and
Subtropical Fruits
Excerpt from
Manual of
Tropical and
Subtropical
Fruits:
Excluding the
Banana,
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Coconut,
Pineapple,
Citrus Fruits,
Olive, and Fig
United States
Department of
Agriculture,
has also added
materially to
our knowledge
of the

subject.
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References
throughout the
book indicate
the extent of
my
indebtedness
to these and
other
investigators.
In order that
the work may

re?ect as
Page 141/205



fully as
possible the
total
knowledge at
present
available on
any topic, I
have drawn
freely from
all sources,
exercising, at

the same time,
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all possible
care to avoid
perpetuating
the more than
numerous
errors with
which the
literature of
tropical
fruits is
burdened.

About the
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Publisher
Forgotten
Books
publishes
hundreds of
thousands of
rare and
classic books.
Find more at w
ww. forgottenbo
oks.com This

book is a
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reproduction
of an
important
historical
work.
Forgotten
Books uses sta
te-of-the-art
technology to
digitally
reconstruct

the work,
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preserving the
original
format whilst
repairing
imperfections
present in the
aged copy. In
rare cases, an
imperfection
in the
original, such

as a blemish
Page 146/205



or missing
page, may be
replicated in
our edition.
We do,
however,
repair the
vast majority
of
imperfections
successfully;

any
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imperfections
that remain
are
intentionally
left to
preserve the
state of such
historical
works.

The book is a
comprehensive

and need
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oriented
volume
encompassing
the latest and
balanced
information
about various
aspects of
fruit culture
(tropical &
subtropical) .

Following is a
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sampling of
topics
covered.
Introductory
on Fruit
Industry deals
briefly with
production
statistics,
social,
nutritive and

industrial
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relevance and
importance of
fruit
production.
Second
provides a
complete
overview of
all principles
and practices
associated

with Orchard
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planning,
Layout and
Management in
a very
abridged
manner. The
third on
Classification
of fruit crops
includes
botanical,

horticultural
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and
environmental
grouping in a
very precise
but meaningful
manner.
Following s
give a
detailed
account on
different

aspects
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including
origin,
distribution,
botany &
varieties, cla
ssification,
climate & soil
requirements,
propagation,
cultivation
methods,

flowering,
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harvesting,
post harvest
methods and
crop
protection of
different
fruit crops
coming under
each group
such as
tropical,

subtropical
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and arid &
semi-arid
fruits. IV is
on tropical

fruits -
Banana, Guava,
Mangosteen,
Papaya

Pineapple and
Sapota. V is
on ten major

subtropical
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fruits
Avocado,
Citrus,
Grapes,
Litchi,
Loquat, Mango,
Olive, Passion
fruit,
Persimmon and
Pomegranate.
VI contains

details of
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eight major
arid & semi-
arid fruit
crops namely,
Aonla, Ber,
Custard apple,

Date, Fig,
Jack, Jamun
and Phalsa.

Apart from
these major

fruit crops,
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VII gives a
brief but
comprehensive
account on a
large number
of under and
un - exploited
fruit crops of
tropical and
subtropical
parts of the

world. This
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gives details
of well-known
minor fruits
and a list of
other very
less known
fruit species,
which can be
made the
subject of
detailed study

for further
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utilization
and
information
generation.
Information
provided in
this
compilation
will be of use
to students,
teachers,

scientists,
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extension
workers,
orchardists
and others
interested in
fruit culture.
Plant breeding
has undergone
a period of
very rapid and
significant

development in
Page 162/205



recent years
and the area
of fruit
breeding is no
exception.
This book
provides a
balanced, up-
to—-date and
comprehensive
account of the

developments
Page 163/205



in the field
of breeding
tropical and
subtropical
fruits. It
offers not
only the
theoretical
and applied
aspects of
breedings

fruits but
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also provides
an
authoritative
manual of the
conventional
and new
techniques
used for
increasing
efficiency of
crop

improvement
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programmes. In
specific
chapters the
book deals
with crop
taxonomy,
genetic
resources,
floral
biology,
breeding

objectives,
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inheritance
patterns and
information on
new improved c
ultivars/hybri
ds.
Composition,
Properties,
and Uses
Postharvest
Biology and

Technology of
Page 167/205



Tropical and
Subtropical
Fruits
Tropical Food
Gardens
Mangosteen to
White Sapote
Fundamental
Issues
Tropical and
subtropical

plants grow in
Page 168/205



tropical jungles
around the
world. These
plants often
produce
stunning blooms
in a range of
colors, and
bring a unique
and exotic feel
to their growing

environment.
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Although they
hail from moist
areas, many
tropical and
subtropical
plants require
warmth more
than moisture.
Some species of
tropical plants
are therefore

quite easy to
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grow in warm,
non tropical
areas. One of
the great
characteristics
of tropical
plants is that
they keep
growing all
season. There
are thousands
of tropical and
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subtropical
fruits and
flowers. The
tropics have the
capacity to
produce large
quantities of
fruit and
international
trade is adding
new kinds as

rapid shipment
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possibilities
increase. Some
tropical fruits
such as the
banana, mango
and pineapple
are now as
familiar as the
apple and pear
in temperate
regions. Other

examples of
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tropical fruits
are grape,
papaya, litchi,
guava, coconut
etc. In
comparison with
fruits of
temperate
regions, many
tropical species
have been much

neglected in
Page 174/205



international
markets. Citrus
cultivation is
carried out on a
large scale.
Citrus is grown
worldwide
although they
are tropical
plants so that
most of the

commercial
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groves are in
subtropical
regions. It is
usually grown at
sea level where
sufficient
moisture is
readily
available, or
under irrigation.
Any well
drained soil,
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except an
extremely sandy
one, is suitable.
The fruits ripen
at different
times of the
year depending
on the species
and variety.
There are
various kind of

tropical flowers;
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Aster
(Callistephus
chinensis),
Jasmine
(Jasminum sp.),
Calendula
(Calendula
officinalis),
Carnation
(Dianthus
caryophyllus),
Lily (Lilium
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spp.), Narcissus
(Narcissus
spp.), Orchids
and many more.
Flowers require
sincere, patient,
soft,
affectionate as
well as expert
handling. Most
houseplants are

tropical plants.
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That’s why they
do so well
indoors, at
temperature
levels humans
find comfortable
in their homes,
around 60 F to
90 F. More
technically,
tropical plants

are defined as
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all vegetation
growing in a
wide band
around the
equator
between the
Tropic of Cancer
and the Tropic
of Capricorn.
Just north and
south of that
band are the
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subtropical
areas, also rich
in plants of
interest to our
group. This
book basically
deals with seed
propagation
extraction and
handling, effect
of seed

treatment and
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temperature on
germination,
vegetative
propagation,
effect of
rootstocks on
mineral
composition,
type of cutting,
growth
substances and

season,
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postharvest
management of
fruits and
vegetables,
factors affecting
postharvest life
of flowers,
postharvest
management of
flowers,
postharvest

management of
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spices,
postharvest
management of
plantation
crops, control of
ripening
process,
pelletization,
transportation,
storage etc.
Plant

propagation is
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an important
aspect of
agriculture in
general and
horticulture in
particular. This
book contains
new methods
for cultivation of
tropical,
subtropical
fruits and
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flowers. The
book is very
useful for
agriculture
universities
library,
consultants,
new
entrepreneurs,
plantation
companies,

farmers who
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wants to update
their knowledge
and adopt new
cultivation
techniques.
While products
such as
bananas,
pineapples,
kiwifruit and
citrus have long

been available
Page 188/205



to consumers in
temperate
zones, new
fruits such as
lychee, longan,
carambola, and
mangosteen are
now also
entering the
market.
Confirmation of
the health
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benefits of
tropical and
subtropical fruit
may also
promote
consumption
further. Tropical
and subtropical
fruits are
particularly
vulnerable to

postharvest
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losses, and are
also transported
long distances
for sale.
Therefore
maximising
their quality
postharvest is
essential and
there have been
many recent

advances in this
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area. Many
tropical fruits
are processed
further into
purees, juices
and other value-
added products,
so quality
optimization of
processed
products is also

important. The
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books cover
current state-of-
the-art and
emerging post-
harvest and
processing
technologies.
Volume 1
contains
chapters on
particular

production
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stages and
issues, whereas
Volumes 2, 3
and 4 contain
chapters
focused on
particular fruit.
Chapters in
Volume 3 of this
important
collection

review factors
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affecting the
quality of
different
tropical and
subtropical
fruits,
concentrating
on postharvest
biology and
technology.
Important

issues relevant
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to each specific
product are
discussed, such
as postharvest
physiology,
preharvest
factors affecting
postharvest
quality, quality
maintenance
postharvest,

pests and
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diseases and
value-added
processed
products,
among other
topics. Along
with the other
volumes in the
collection,
Volume 3 is an
essential

reference for
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professionals
involved in the
postharvest
handling and
processing of
tropical and
subtropical
fruits and for
academics and
researchers
working in the

area Covers
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current state-of-
the-art and
emerging post-
harvest and
processing
technologies
Important
issues relevant
to each
particular fruit
are discussed,

such as
Page 199/205



postharvest
physiology,
preharvest
factors affecting
postharvest
quality and
pests and
diseases

The outlook for
tropical fruit;
The avocado;

The mango;
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Relatives of the
mango; The
annonaceous
fruits; The date;
The papaya and
its relatives;
The loquat and
its relatives;
Fruits of the
myrtle family;
The litchi and its

relatives; The
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sapotaceous
fruits; The kaki
and its
relatives; The
mangoteen and
its relatives;
The breadfruit
and its
relatives;
Miscellaneous
fruits.

Postharvest
Page 202/205



Physiology,
Handling, and
Utilization of
Tropical and
Subtropical
Fruits and
Vegetables
Minor Fruit
Crops of India
An Article
detailing

Miscellaneous
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Tropical and
Subtropical
Fruits being the
Durian, Santol,
Carambola,
Bilimbi,
Tamarind,
Carissa,
Ramontchi,
Ketembilla,
Tuna, Pitaya,

Tree-Tomato,
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and Genipa
Fruits
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