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Pre-harvest treatments for shelf-life extension and nutrient preservation of fresh produce.
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Synopsis of Project

Harvested produce undergoes constant physiological changes and
gradually loses its freshness and nutritive quality when subjected
to inappropriate postharvest management and unfavourable
climatic storage conditions. Changing plant growth conditions
before harvest or treatments during postharvest has direct
impact on quality of the produce. Plants with higher quality are
stronger and can withstand unfavourable conditions better.
Preharvest treatments during the production and end-of
production cycle boost plant quality and reduce the need for
extra post-harvest treatments of harvested produce. This will
benefit local growers and as well as consumers who will have
access to fresh and nutritious vegetables.

Implementation/Application

Bak Choy, Nai bai and Chye sim plants, which were treated with
biostimulants during specific growth periods, had improved yield
and nutrient content. The treated plants were stored in dark
conditions and studied for shelf-life. Plants treated with
biostimulants showed a positive response. However, these
treatments were found to be species specific.

Extended periods of light exposure towards the end of production
cycle are being carried out to study their effect on shelf life of the
harvested produce. By limiting the extended light treatments only
to end of production cycle rather than the whole growth cycle
accounts for efficient use of light for extension of shelf life.
Proteomics and metabolome studies are being carried out to
study the role of preharvest treatments in increasing shelf life.

Farms and agritech companies interested in partnering for
research to enhance shelf life with the use of biostimulants and
light treatments are welcome to contact the project team.
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Fig 1: Biostimulant treatments in Chye Sim
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Fig 2: Biostimulant treatments in Nai bai
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- Fig 3: Metabolome
changes with
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