Topics to be covered

- Introductlon to postharvest biology and technology

- Maturity and ripening

- Preharvest and postharvest practices and management
(proper harvesting techniques, sorting, cleaning,
packaging, transportation and cold chain
management): Principles and Practicals
and deplastment): fruits, economic mernageement

- Quality parameters and preparation of fruits and
vegetables for export market

Target groups

- Retailers, wholesalers and exporters engage in fresh fruits
and vegetable sector

- Company/ institute executives engage in quality assurance/
quality control and production of fruits and vegetables

- Entrepreneurs and industrialists
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Ms. Shiranthi Perera,
Former Senior Research Technologist,
Food Technology Section, Industrial Technology Institute
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Date : 2026.06.24 from 9.00 a.m. to 4.00 p.m.
Fee : (Rs.20,000 + tax = Rs.24,190/-
Medium : Sinhala & English

A certificate will be provided

10logy Institute . Baudd haloka Mawatha, Colombo 7, info@iti.lk
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