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T

Bl

APRMEFFR A 1SO 7563 1998 F B /K RMBEXK DGR . EBARHNAELEZELER,

A FrHESE Rl 8% 1SO 7563:1998, 745 LARHE GB/T 1. 1—2000(AR ML TAE S 45 1 %4
HERNSHAREE RN E, AR RS NE 1 Z, $ERFETHEAREENE 2 2,54
AREENE 3 B, REEKEHRUE.

RETHEH . AR RT TR HREEBY.

a) MEREBRARERNRTS.

b)  AHRAE NI EE XUE Hh iR A B B bm P R A P B T 3B AR,

o) AFRMERM T RS RETRAMEXES.

AirdEd P2 EEHSELED.

AipEh PR HEHGELHFERGHRBE O,

AARHER AL AL EAH A E ST R R R R

AR F BRI TR R R
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WMEKRMBTER I

1 SEHE
FARMERE T A RH B KRABERETE AR BEMEX.
2 BARE

2.1
S E5 kK4 abnormal external moisture
T B A B BN T D S TALEE (140 . wh ) TR A7 Tk Rk B SR Mk 41
. NREEPBHE =M RE LR EKRARR IR E I RAKS.
2.2
#{5 abrasion
BT SHEEEMB R MR EMmEREM A KR RERREE NG, ANEEERIRE P
B ERERRERKER.
2.3
HE4Y adherent
W EFEK RBE K LA RY .
2.4
Bk Dbitter
Hy 3 ey i (20 - 25 77 Ak D 7= A B B A IR GE
2.5
ERE% Dbitter pit
RAPMRENRLERE FRANGATIRAM X,
T XMBENSRECAOKJF. RERTE, THREH THREMRSTERL .
2.6
2% bloom
B W BEER KR (BN - FTFREE) RENERERE.
B RERRULEEEKRRE, BEKEKRNOBG.
2.7
181>%% brown core
KEFERERMFOBELREBHRE. HAEENIAEAT . 2R UL LR /1) KR
PEFFEHEER.
2.8
FHEE  brusque
XAREEERA RGOS, XGRS TR REBRIER, TRESEMEL.
2.9
#%E chilling damage
K RAGERL T KA U ERERBRNZEN—FHE.
B EE LW HGEE T B K SR AER S, B — 1 3R R R S (B A - T A0 A VB RN
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2.10

EYE  clean

FKELEBRE GRS MIMTE + . B0 YLLK 5 A B AT 5 B AT L ER B ) A R AR R
B,
2. 11

KEBEEE covered with wax

REXRABAKBEAFSIATRENHEEE K.
2.12

HiESF  cultivar

AsFh variety

ATLLGES B B TEA O I A SRR € X R BHEY R R, 2GR
BE, TR R AR RRAE

Fl: “BELBMHESE “TRHHESEEYF LEAHERHN.

—RESHERATEENGR IERREBELRELERE,
“ERTRAREENSER.
“RIEMFAAEHEREEREL ERMERY, TRSFNER.

T2 HYRARFENEHRETRANT B, BEREYERERBEN,
2.13

FHE cuticle

4b5%  shell

AhE¢ skin

KRBHFERWII R  HEEMBHRES AN, AT RIS

T “RETEEREROHENIRRERS.

“Hh BE 738 H 5 A B A g R I ER A .
“HNFETIE H T R R AT A R SRR R4 .

2.14
R E degree of maturity
XAKREHEDEBRERMREIBPHIRINRES LR EBNIEY.
2.15
H# depalletize

BRYHAFER L,
2.16

2R deterioration

J&W  spoilage

MT&MERERRE"HERETHRELERA.
2.17

HELR downy

UREMRYREE RN THEENRE.
2.18

BE¥A  early

7K SR B S A BE LU0 i Aok B SR R 1 B[R] L A 06 2K SR B 3 A R A 4B R R B T
2.19

B A flesh

FORRA  pulp
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BEASYENRHREAS.
L1901
WK astringent
BRASAFEEATRYRAKER, OBRENZPRBEEI RN E B,
.19.2
¥R compact
HEN.
.19.3
BEH9 crunchy
& A BT B
.19.4
& 4R fibrous
CEEE e RSl Ee)
.19.5
RER  firm
ABRMDUER.
.19.6
SRR stony
KRR AP EH U B RENERLR /AL,
.19.7
WHEAERKE  vitreous
RAF BREBEVRAL SR F I
.19.8
% IKH watery
AEESKE.
.19.9
KK  woody
AUEA BT ERAKREH.
.20
4p3ES Rk foreign odor and flavor
AR A T A SRR, R T IR S R AUk
.21
AREHHEZR free from extraneous material
REFHPAGHF AL ABRL R B i BB SEMEUISIKRY) .
E: AMTFrEREFHRENEDBREARIESIREE.
.22
% ZE freezing damage
B T AL A 45 DK I AR A BB
.23
EEpy  fresh
HRABAE THREEIRWETH &, HEREEEL.
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2.24
4 KEBE  growth defect
KR EFERAELE K B AL SZKMFRAE /D JERA XR8P .
2.25
#ER healthy
BeA B 13 22 T v B A0 8 B v 2k B MR R BB, S FEE AT RE R M A X I AF T B PR BB
PrE R d .
2.26
AR ¥R immature
BAH LB AEBRBRNRE,
2.27
A &R  internal defect
KRBHE B R R EG  REL R RARG.
2.28
iKY juicy
KB ER AR, A EE AR B E R DR,
2.29
T keeping quality
E—EFER R AR HEENGES. EBORTHANEMRE.
2.30
fREF keeping time
W Hl storage time
W5 7R o, 7 R AR R BT AR R B ]
2.31
e Z4HY late
7K SR BB S P HE 5l 5 e i 0 TSR B B Y e (] B T A DR K SR R S A R B 4R P AT ]
2.32
YAk mechanical defect
5N RRBL Bk B FE YR T BN LA .
2.33
427k  moisture loss
FEALER T IE R T I B R, KR AR KRR .
2.34
(BREM) T3  over-mature(of a vegetable)
BXBIRERALAENE.
2.35
(GKBEHDIEH  overripeness (of a fruit)
KREBEFSIHERE, SBELKRERATR. - EREFBOQMEFRIBL, ERMETHARE
TR,
2.36
SR perishable
REXGBE TR EAERE.
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2.37
(KEHDETERFE  physiological maturity (of a fruit)
KREBBIASKE NEDEENRS., WREHRE RBEEE . HELR.
2.38
431 EFE physiological disorder
mTIEFFHRAEELLERNEY ARG . . KEHE.H CO. iE%.
2.39
BF pistillar cavity
FEKRGIM-ERMBOWEHEA TN FHFRE MR, M THEEEE K MBL, 5RH TR
A,
2.40
BAEIE pubescent
BEASH . ZEHEFARREXEREFAER.
2. 41
REIEH# quality evaluation
T8 R 35 W 2 X 3 A9 T R e A B A R R AT PR AT .
2.42
R FE reticolated surface
REZLERLEGCERSHOWEFEMG . Flan . 8GR/ IK,
2.43
# 4R  ribbed
ABRZK.
2.44
4 ribs
a) BEMNERER,FENEBLLE0 5, BIEHKRBEKNRHFRE. Ham:HIKH
=)\
b)  —fExt BRI Rk Bl M AFHE.
2.45
¥ ¥ ripening
KRBEREBRASERIREEARERRZANATIR.
2. 46
B4 russeting
8L rugosity
A4 corking
FEKRRE LT RMARAAS, BERAEZEN FHEEAR. FEEEELANRER
fiE , A o —FhBREG . B4 . B R R GREZRRE) s & UM R (BRERD .
2.47
15  scald
KW surface scald
845  storage scald
FEKRHREREERA, FTERERMEL.
2.48
B E4F{E sensory properties
A BB 25 B X 7 S B ASOBR L OR B A R T AR AE B9 PR .
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2.

w

49
#HiE stalk cavity
W stem cavity
F K R A BRI B AL B MR

.50

5  storage life
1R keeping life
BELAFZET A=A ARBR T HHRAGEE TREANEEHE R Z AT,

.51

4R sugar content
RN AT A TSR,

.52

FHEK sweet
FES KPR B (B n - R PR A AR R .

.53

BkiE taste

a)  BRUEASE H T K M Y BRI ST 7 A R

b)  BRIE IR .

o BT RKKK.

B “REEXMAMRATRARE REMHEOGEBRE NS - RHEEIEAICER, Bl Bk &K &K
REHRE,

.54

R turgidity
HIEEKGSENHALRGRE.

.55

H Bk vein
RETHRHERR. BFEFEIENETETH.
T XIPMRERESKEREHEE.

.56

¥R  whole
BYRBEAZUE BB BRI FEKRREX.

.57

#E withering
T it B 4H B W7 R 2 IE H B B AR S AR, RN R AR, Sk R AW,

BARRE

1

FELHMEH accelerated ripening of fruits
1 3y B A 2 O R I R S BRI AR, B A i B R AR AE IR 20 "C ~28 “C BRI ) LB

P el 2 S U R B
3.2

&M acclimatized

Fe 5 E R IR KR BB AR EZBREEKEHRE,
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3.3

% air change

RSB IgEsSERSRFHEENER.
3.4

FEHFHWHE  air-change rate

¥R F ventilation rate

BT I (] P9 58 B 28 RS B R R

I B (A EE S — N,
3.5

SEHEH  air circulation

TEF W 25 B B R H 2= [ E .
3.6

SESEWHRFE  air-circulation rate

BT A, PR LB IR 2 SRR AR B AR R

3.7

RB S ambient air

REFRBERER.

. BRI RARRKER FRZER.
3.8

IRIEEE  ambient temperature

—NSE SEREFEMRE, -RIEEKBRE.
3.9

¥£4 box pallet

AEEE . ZEPE=ZAHEHN UBINBTIBHEEEONRBITR, B RN FZRO I
M, —RATHEE.
3.10

B brushing

KA TR F B 5 22 B & 7E /K RN R A R 81k .
an

B R camouflage of goods

Xt AN JER B SRR B A S AR K AR B T BT B R
3.12

K4S H  chilling

BRERERERZKRAUEHE-RENTE.
3.13

EHIEE cooling rate

BEMBEESERITRERZI.
3.14

}i{5 damage

BT LR R PR Y R AE K Rk B e R i AR BT AR A 4 B A T B LB R B B AR
WA EEARA P,
3.15

A defrosting

ERVIRERNERERE,
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3.16
iR 42  degreening
ZERM SR R AN E A S 6 R R R AR .
T BEABEA - E5RBAX BEFHZHLE, AT NS RR BN . F5).
3.17
Y. % fork-lift truck
RSB M EYNER.
3.18
% freight container
BEESES  transport container
N B (R TS MR AR . AHMNBERHER B8 BRERT.
3.19
B3k BRFFEIE fruits and vegetables in bulk
BBER SN KRR, Lin. REa%k REEHH.
3.20
B#/KRE FKFK fruits and vegetables in layers
S REEBRIKR B3 . 7T LA R AK R .
3.21
f3 grouping
¥ RER— H R YR E—& BB ER —KRA.
3.22
¥4 H/tE  half-cooling time
B A7 FR IR , B 22 AR B 7= 400 1 1L B R I AR B 2 (B 4 ) YL BE BT 7% 4
3.23
#iZ handing
TR 30 .
3.24
B# insulate
FRAEEREEEME, LB AR SERKIHES.
3.25
Ri2%&E insulated truock
ARBERBRETKE.
3.26
ISO #5i5%8 ISO freight container
4 ISO AR HER R IB A
3.27
#t ot
BRI — KA PR E B H—F .
3.28
£ lustring
B  polishing
B waxing
N T B K B R T IR R TR, RO D B O AR 8 S ) BRI LB B A
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3.29
#RE marking
aEsfng LA R MENER.

3.30
BAHMFE maximum stacking density
— RN R R EE. N BB MK,

3.31
ZINBES W E multipurpose cold store
EARRBEAGFTUREFHERNEE. —REEEXEHE P LBERNHT .

3.32
a3 packing
HTEH BN BB RBARESS REMA KB A THOPHIRE.

3.33

A3 MTIT]” packing station

KRB FBY AR AR BH AR LG,

3.34 :
¥/ pallet
EHREBRESNERKBEENENERRABPIERRYNTE, BEYRRK KK

EFZ AT,

3.35
FE&ME  palletize
K RYBBBIEA L, UMETERE B8 .

3.36
WikZE pallet truck
ATz E.

3.37
# K peeling
FBRKRRERMIREY GRE MR SMEEH.

3.38
/4 precooling
PR TEBE I A YR AT R B

3.39
Wit prepacking
BERTELE.

3.40
RB{RIE quality assurance
B XBIBER R B BRIE.

3.41
REES  quality control
X i TR Fo ik B B b i 7 A R AT B R R AT R BRAE .

3.42
FERSEEE rate of respiration
it FAE Y , 45 237 e ] P B B B B I AR ALK (O BB — AL AR (CO) IR R,
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3.43

#/4 refrigeration

REETEERYGRER P ERABHTE,
3.44

#1/28E S refrigerating capacity

B A AR VA Y SRS RSB RE.
3.45

WHIEH refrigerated transport

B RRFEXKSU LE KB THEHTE.
3.46

A ZE refrigerated vehicle

REAHR ARG HMER FENREFER.
3. 47

Fi8 reheating

EREPEAFNEYEERERENZHES A RMOTE.
3.48

{E# scissoring

MBI LB B ERRE B BR300 55 b 4 8 00 R 4 5/ 25 B B R,
3.49

4% size grading

IKRMGEKIEBRDRRE S RN BRELE,
3.50

4% sorting

BRFEFERBA RS TN SR, TEE A REER.
3.51

LA E specialized cold store

FATREE M EE.
3.52

HEFD  stack

EEEY M RBRES - LE.
3.52.1

W EE stack height

RFHBERREBEE.
3.52.2

HEBE  stacking

WA ERY .
3.52.3

HEEE stacking density

7 o T SR OB B, B R S A B A R B B S LR TR S KSR,
3.53

M EE  storage factor

FFEF T AR B R RN R AAB L. B R R = S TS R,

10
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.54
B33 storage in bulk
AR il B
.55
SiAT ' storage in controlled atmosphere
CAI"#& CA storage
ERE. B 8 AR BRASKETMEENRELRG T .
.56
M SEEE  store
T o TR ER U 5 — BB ] 4
. AL R, A R BRRT.
.57
I #EHE store contents
BERE-TEETHERHEE.
.58
BT E tolerance
KA ERBEFRIR A FRERMNHOE S
.59
S {354 transport under controlled atmosphere
PREEENEAS . EARMESKE AR —E NIBEMHESEE LT RS,
.60
¥RIiE4¥ transport under controlled temperature
AR TR TE T BT E I B 5
.61
% ungrouping
EAFEMH, NE8M TR EH TR .
.62
BXIZEH ventilated vehicle
AR O RER KE AR ER.
.63
F+i&E warming room

FTF AR BB R S THR B B3 ] SR 7 B AR S 7E 7 i R T B B K .

11
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moxX % sl
B E
S HNPFIH] ceeverermrrrenrerernnnieeiiieeaes 3.22 BEFE ceevecerinntniieiiniiie e 2.39
BB ceeververnreraniniiiiiii e 3.23
[RTFHRBR oooveevrerrrrermmnenennnnerrnneitenans 2.50 F
PHFE coeererrrini 2.54 NG - 3.49
fRIBZE it 3.25 LFFE e 3.50
GRIRHR covvveverrmmesnncnniiiii, 2.30 JEIBL +veveeerermserenniiiiiii i 2.16
FIBE e 3.32 BEIKE ---vererereremenerrrneeernees 2. 40
FIBER T coreveereevmeseonmereinniiniiean 3.33 BB B cverovrrrnmnsermmneeeonnenn e e eee s 2.3
FER cecerrrrereriiiii i e 2.16
% 2.12 ¢
REBHE v orvvrrvrrrrei i 2. 11 A T PP RE 2.48
FERT ceeececrrititiiiiii e 2.13 e 3.24
TR G oo eveorererernrreoninietin e, 2. 47 BHEFE coovrrorcrerenerieniioiccrancsininionirsntiions 2.49
BRAE coecremr 3.29 < R PP 2.19
WEIE -oeeeeee 2.49 -l 0 PR 3.1
TETEARARHY coevverererrorommrnmeneenennennnne 2.19.7 (EESERY) TERR covvvvvervenmmmerenmeenenienenenans 2.34
ABLERHI crevevevrverremmmriiies 2.26 (RBBEDIE oo 2.35
T ) - RO 2.21 =K . 2.6
c BER i e 2.46
.- 11 R PP U PP 2.2 H
CATHEE  cocerecermtmiinniiiae. 3.55 G EBARY ccecreererererrrireiinins. 2,19, 6
IR FEIE e veeererereemnnrernneeenininnaes 3.20 SR eereereerrreerene e 2.51
SLZE ceeceerenriitiii i e 3.17 G EFHERY ocveeveenrrrrerrnnisiiii 2.19.4
FRBAEE «ooeoorvmrrromsnmnnniaiiaieniennnneneananons 2.14 BILNE . 2.7
BREE -oocererennnrrnonioninnitiieniasneetieienane 3. 15 1031 N PP PP 3.42
FHEE oerevrrentorrneniiiii i e 2.8 7 = e T T 3.7
BEHG corvreresesrssmmnni s 2.19.3 E7°8 = = - PR 3.8
b FRE -vveverrerrrrrern e e 3.3
R S 3.4
= = PP P 2.22 - TR T P P P TRy 3.18
-3 - D N 3.52.2
£ 11 R P T PR 3.52 I
HEFDERE coovrerrecsrerincnennioionnn 3.52.1 ISO BIBFE +ovvrvrrrrermrrmenresraseininan 3.26
HERDBREE overereevnrrerinenciiniinen 3.52.3
ZINBETEEE vovverrvrrrrerermnnrnsneneninnn 3.31 J
LI crevreerrnercsniii 2.19.8 LGB -oooverererrorerrmmroneriniiiena, 2.32
B oeereererererininna cieeneeeaes 228 BEIE 3.21

12



PEERHY «vooevrrererrnenernneneniiereie e aaees 2.25
o 2.19.2
[ 7 2.19.5
BEAREBPY vvorereeerennreeniianenieennonneneennnns 2.19
K
ol hvik ¥ -SSP 3.4
R 1 7 U SRRU 3.5
A HEIRTE oo vvvrevrrreennnsseninentonesnnennnnnnns 3.6
BETEIER cooeevvrerernnreerotieresieniieneiiianenns 3.60
Y R LT E T LU UU O URRRR 2.5
= R 2.4
FRIFISH] oooveverromnerenenrmmenenenenoinenenn 3.12
L

IR e 3,46

OFEITH vvvvvvevervmreerssenetiiiiien, 3.45

HIFERE covveevererininiiiiiiiiiiiiiiiiin 3.13

BEER «ovcrerreiriii e e 2.44
M

MEE - 3.36

BEX - 3.28

AREA e e 2.46

KERM 2.19.9
N

THIHE cevevevermnsnrerininaiioiiineniiiienonian 2.29

PIEBIRMG vvvvevrevremermmroreomenmeniiiiians 2.27
P

HE e 3.27
Q

FRABHY cveeeereerrerrorre 2.43

SYGITHY --oreerererrrrreraiiiiiiiiiiiii 3.59

EEMRE e 3.565

7‘%% ................................................ 2 ]0

A R L T TP P PP PP PP PP PP PP PP PR P PR 3.37
R

ZRIEGR coeevrrrerei 2.17
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s o .- 3.58
S
BB KBFIFESE covoererrrererroreroronnaonnan 3.19
BUBERURE -ooooeemrremrnnieen et 3.54
TRIR crevremrerseernmmenniiiiiiiiiaiiiinnan 2.19.1
B 3.28
BRALARTE - 3. 11
KR EEBBE 2.37
HEFHFEEL coeoverrerartnictiinnateeiiriesineiecanans 2.38
1= P PP 3. 47
FEIBE] cvevorerevncorenssatacneennoteraarararnnaes 3.63
e o 3 - N 2.24
BRgK erereniriiei e 2.33
JE R +eeerrerrnernnesnennnennanaeiirneiieieesieeaneans 3.2
RUBE coeeeeerermoiniiiiinee 3.10
FRE coecreeerereriii e 3. 14
T
ek - 2.52
FEPLZEHE ooevrermrrersesrnrssresoiniiiienan 3.62
BRHE e e 3.28
BERADTHE coecererrreimiiiiiiiiiiiiii s 3.16
FERL corvrerrrrrriii i 3.34
FEBEGHE -o-evvrrrmreerenmrennonniineeeiiienanan 3.35
<7 < O PO 3.9
w

R T K

HRSRALRE v ovevvrvreerrnrrneennesnenenannennanians 2.20
BREE seerrecsseniiiniiniiiiieii i 2.13
728 7 o [ 1 |
SEREMY ceeeececrereritoncnenttntiniiesinitieioes 2.56
FUBRFR T cevoereremeecroreeensomrnnecenentonnunnen 2.42
BB coevveeerrrrnrneeenrnererreonereninenennna 2.53
BER ocorereineen ittt ceniiisin s seainians 2.57
X
BTG <oocvereremnere e e 3.61
FIEE cooererenecsrniniionii e 2.15
BRBERY <oovervvvorneererenreonienenieianeeaeseenns 2.23
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Y
1 G P 2.55
BEANIEIK G e vereremerrrmnn e 2.1
E 4 P S 2.36
FRALZE voveeernmmorerermntontiiiie e 3.39
me - 3.38
IEREESEE vovvrvrrerrereorroarsnienianaaens 3.18
z
FRIE SR ceeerriniiniiiniiieiinnen 2.12
L= T PP PN 2.18
B ceeererernienrn et e e e 3.43
BB BEF] wovovvorerrrrrenrmorionienenieninann 3. 44

14
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.40
.41
.41
.46
.56
.57
.30
.50
.53
.47
.45
.51
.47
.30
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X x % 5

A
abnormal external moisture ««-csceceeeeeeeniae. 2.1
ADraSION -ccccerresesetctenasetiicnrascosrercrsosacans 2_ 2
accelerated ripening of fruits 3.1
acclimatized 3.2
AAREIENL ++«cevteeresasotsotsensennraranssnssnsansans 2.3
2ir change ««-«eeserereeriieniiiii 3.3
ir circulation +--ercecererrrteeetiiiieneieiiiina. 3.5
air-change rate -----+eseeeeeen - 3.4
Air-circulation rate «--ecceceerrerressossascanans 3.6
ambient air - 3.7
ambient temperature -«+««---screesrereareriienans 3.8
ASEEANZENE «+vvveerermrmnieieiiiiiiiniuiiienen 2.19. 1
B
DILLEr ceccseeresrestnnraniiarnoteoienieinssitsersasins 2.4
bitter pit - 2.5
DIOOII +++cetteerasocssrorseruasunravanosenransnsanens 2.6
boX pallet «eeceeerecrrnineriuiniiiiia. 3.9
DEOWIL COPE +++cvteorsreseasesorastsnianranconssnnenss 2.7
brushing - 3.10
DrUSQUE ++eeeevvrereessaniertiienetnnsenoinansennnns 2.8
C
CA storage - 3.55
camouflage of goods «+-sseereerererniiiiinn 3. 11
Chilling «++-eeevererrrrmsisniiininniiin 3,12
chilling damage +++«-«+seressrarerrmiiiiiiiianan 2.9
ClEAM ++vcvsvrerrrrerrsionrerssinererenrevecesensasese 2. 10
compact <« 2.19.2
cooling rate «e-ceceeee - 3.13
corking «-eeeeeseeees . 2.46
covered With WAX «-ccetrerereesoresneranansaonss 2. 11
crunchy - 2.19.3
CUlERVAL +veceerevernsnensans . 2.12
cuticle - 2,13
D
damage -+ ++eee . 3.14

defrosting ettt esssesetcssnannasesasosne

degree of maturity

degreening .......................
depal letize cererecrccciccaciccnnas
deterioration ccccceerecscscccnaes
downy
E
ear]y ................................
F

FIDrOUS eeoveeencennss
Firmm cecerescesssase

flesh ceccreecenennrnnsnacanees
foreign odor and flavor
fork-lift truck
free from extraneous material
freezing damage

freight container

fruits and vegetables in bulk --

fruits and vegetables in layers

G

grouping
growth defect

..............

....................

.................

................................

................

................

................

................

2.14
3.16
2.15
2.16

- 2,17

................

.19.4
.19.5

3.17

- 2.21
- 2.22

................

3.18
2.23

- 3.19

half-cooling time -------s-sseveenencennnee

handing
healthy

immature -----

INSHIALE ~cvevevrrernereniiniininannns

insulated truck --cccceeecriaininss

internal defect

ISO freight container

.............................

3.20

- 2.26

................

................

................

................

3.24
3.25
2.27
3.26
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keeping Jife -cececereciencimniiiiiiiiiiiiiiineians
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....................................

keeping time

marking
maximum stacking density .....................

..............................

mechanical defect

moisture loss
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over-mature(of a vegetable)

over-ripeness (of a fruit)

packing .............................................

.................................

packing station
pallet  coreereeerriiiiiiii
pallet truck «-eeeeerrrieeniaiiiiiiiii
palletize --v-reeeeermeiiiiiii
pee]ing

perishable -« eereeoreteneiiiiiiiiiiiiiae
physiological disorder ««-«s+-esesseeeeerenainene
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.......................................

precooling
prepacking .......................................
pubescent ..........................................

pulp ................................................
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rate of respiration «r«-seeeeeerreserniiiniinin 3. 42
refrigerated transport ««-«+«---seeeeseeeaiaeanns 3. 45
refrigerated vehicle -+--reveeeencieieiaiie 3. 46
refrigerating capacity «-----eeeeeeerreeereennenns 3. 44
refFigeration «++-++rerereererenremmniiinnenniiean 3. 43
reheating «---eoeeereeeneinene e 3. 47
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FIDDEA  +eeveeserrrerranrntnrieontacneienseronsenses 2.43
FIDS  cecceeerestententuntuacersenrnnsneneressensienes 2. 44
FIPENINE  «reooverrerneernrmiientiiatiia 2. 45
FUZOSILY  wreerererereonsemsmniinneni it 2. 46

russeting P 2. 46

S
SCALA ++vrreernvrenierntiiiait s 2. 47
SCESSOTINE +++ v eerereanssnnisnerruniuiininiiiiinan 3. 48
SENSOTY Properties «eesseeeserssrsaineseierienns 2. 48
P | N 2.13
Size grading «--eeeeserererenninn 3. 49
GKAI e vecorrerernmssnntnaneenssrsnrseseensarsssnnes 2.13
SOTEIIE +eveersreereesmrmmiionnniniiicieiieans 3.50
Specialized cold store crecreseceriiiiiiiiiiiieea 3. 5]
Spoilage  eeeeereeeeeniie 2. 16
SEACK ++eeverrnornnseonsmnnieintirinineteeiieaaranns 3.52
stack height ««s+eeeeeereeenieiiiniiniiiiiiiis 3,521
Stacking -+ eeeereereesinnn s 3.52.2
stacking density +e-eseeeseeserenianiiiiian 3.52.3
stalk cavity «eeeeesseereesisiinii 2. 49
SEem CAVity +oeereeeseseremsnrrrniinnniiian 2.49
SLOMY ++vreererreenmanenemniiniir e 2.19.6
storage factor «--eseeerereessrriiiieiiiieiiia. 3.53
storage in bulk ««--seeevrrnnennnniaiiiin 3.54
storage in controlled atmosphere «:-c-««e---- 3.55
storage life «ooooeeeeerennini 2.50
storage scald  +eeeereerereseasieniiniia 2. 47
StOrage time «++-ereveereermmneermmininininiienn 2.30
GHOIE +++vvevronnemnenrunneisernnrnaiesieinarnaeens 3.56
SLOre CONMLENLS ++cvvreecerescccerarensennccaansnans 3.57
SUAT CONLEME  ++vvveeesrrenmnemmunianniiinnenan 2.51
SUIFACE SCAld  cveerrveeorsorarenenesusseanrnnseens 2.47
SWEEL «++ctrereseesssnenareonsotssraresssoreornseens 2.59
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LASLE ++eereersreseratacrnsariorsensoressnansonsonnnss 2.53
LOlerance ctrcesetereseiiiiiciietititestannesentnaes 3 58
transport CONLAINEr secveveercerocascrerscrascase 3_ 18
transport under controlled atmosphere ------ 3.59

transport under controlled temperature --- 3.60

t“rgidity .......................................... 2' 54

ungrouping “vecsveereersetrssesssrs et eas oo 3' 61

variety ............................................. 2. 1 2
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VEIJL ctvteverecssasocensncessscscssnscncscancsncssaee 2.55

ventilated vehicle +cccerereericieriiaiiiiiiiiiaea, 3. 62

ventilation rate +eccccevecreetreireiiiiiiieiicinaes 3.4

vitreous .......................................... 2 . 1 g . 7
w

warming FOOINL *cvctvsorsesosscsossscsasansonsanes 3‘ 63

watery .......................................... 2. 19. 8

WAXING +oeeveseermennseemnsinniiien. 3,28
WHOLE  +rerererrerrencstnineiericsennsesieseennenss 2. 56
Withering «=+++reeerresssenenneiinianiiiiniiins 2 57
WOOY +ovreeserrrennnenenmionenteiieieiie 2.19.9
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