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ABSTRACT 

Seeded fruits are distinguished by their healing properties, rich in nutrients and vitamins. These fruit 

storage methods are of interest to everyone. In order to provide the population with fruits 

throughout the year, it is really useful to know how to store seeded fruits, the main task of food 

storage is to preserve their physicochemical composition, i.e. appearance, color, taste, as well as 

nutritional value and other properties. 
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INTRODUCTION 

 

In recent years, in our country, much attention 

has been paid to the cultivation, storage and 

high-quality delivery of agricultural products 

to consumers.Growing and storing agricultural 

products at the demand level increases not 

only the size of the domestic market, but also 

the export market.he role of horticulture and 

viticulture is especially important. However, 

therearenoshortcomingsinthisdirection.From  

 

 

 

 

the very beginning of the consumption of 

seeds of fruit products, they were engaged in 

its storage and processing. One of the human 

needs is to store and process a product 

without destroying it or reducing its 

quality.Fruits and grape products are known 

to be grown during certain seasons of the 

year. For this reason, it is impossible to solve 

the problem of providing population with a 

variety  
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of products throughout the year without 

organizing their long-term storage and 

processing. 

If the collection, transportation, processing 

and storage of fruits and grape products will 

be organized scientifically, on the basis of 

advances in science and technology and 

excellence, the amount of product waste will 

be greatly reduced. 

RESEARCH METHODS AND MATERIALS 

Apple fruit conservation 

The storage stability of apples is determined 

by their ripening properties. 

Early ripe apple varieties can be stored for a 

short time, and late ones - 7–8 months. 

Apples are usually placed in storage boxes. 

In 

this case, the apple will be better preserved if 

it is wrapped in paper. 

 When placing apples in crates, you can also 

place a piece of paper or scrap in between 

them. 

The boxes are placed in the warehouse 25-30 

cm from the wall, leaving a two-meter path 

between the boxes. 

There will be 7-8 boxes on the board. There 

should be 50-60 centimeters of space 

between the attachment and the ceiling of the 

warehouse. 

When storing apples, it is desirable that the 

relative humidity is 85–95%. 

The cooling of the warehouse is achieved by 

vigorous stirring until the air reaches the 

storage temperature. 

In 

this 

case, it is recommended that the air flow rate 

between the trays is 0.2-0.3 meters per 

second. 

Before storage, apples are stored in special 

compartments. Before storing apples toEvery 

day 10-15% of the capacity of the fruit storage 

compartment is filled with apples. 

The block will be completely filled in 7-10 days. 

The air in the compartments is gradually 

cooled down to + 4 + 6 0С. It is then left at the 

temperature required for the variety. 
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locks of the highest and first grade are stored 

for a long time, apples of the second and third 

grades - 2-3 months 

They are stored in boxes, cardboard boxes 

and containers. Storing fruit in containers 

efficient use of the usable volume of each 

cubic meter of the warehouse provides. At the 

same time, when storing the fruit in boxes 

with a useful volume of 1 m3, its density is 250-

300 kg, in containers - 400 kg. 

When storing apples, the method of storing 

them in plastic wrap is also used. 

In this case, plastic bags with a capacity of 1-3 

kg are used. In such packages for 1.5-2 months 

the amount of oxygen reaches 14-16%, and 

carbon dioxide - 5-7%. 

RESEARCH RESULTS AND DISCUSSION 

Pear fruit conservation. 

Resistant pear varieties can be stored for 4-5 

months, and autumn ones - 1.5-2 months. 

Pears tend to ripen faster than apples, so care 

must be taken when cutting and placing them 

in crates. 

Pears are usually cut before ripening and 

placed in clean and dry boxes. 

Eatpaperundertheboxes 

Bend the other end of the paper over the 

pear. 

You can also stagger the pear and sprinkle it 

with crumbs between the rows. 

When storing pears, temperatures between 0 

and + 2 ° C are preferred. 

Often at this temperature, the fruits of very 

late varieties ripen very slowly and remain firm 

without losing color until the end of storage. 

Before shipment, such pears must be stored 

and kept at a temperature of 15-20 ° C for 4-7 

days. 

He relative humidity in the warehouse should 

be 85-90%. 

It should be noted that frequent temperature 

changes should not be allowed. 

Air in the warehouse, otherwise the fruits can 

ripen quickly, such pears cannot be stored for 

a long time. 

Storingbexifruits. 

Bexia is also placed in storage boxes. If placed 

in boxes, you can also place a sheet of paper 

or scrap paper between boxes. 

Relativehumidity 85-90%, temperature 0 + 

40C. 

If all the necessary standards are observed 

when storing beksi fruits, it will be possible to 

store the fruits for 5-6 months. Measures have 

been taken to heat the premises. 
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Shuningdek, toғoralardaҳamsuvlarқўyilgan. Bu 

choraҳavoisib, 

namlikkamayibketgankunlarikurilgan. 

However, on continuous foggy and 

continuous rainy days, the limestone was left 

untouched in order to reduce the amount of 

moisture. 

Limestone absorbs excess moisture, melts 

and crumbles. 

RESEARCH RESULTS AND DISCUSSION 

Last method used: 

Thus, the grapes are not cut from the vine. 

Usually the vineyard is surrounded by a wall 

around the perimeter, and a door (hole) is 

placed in the middle of the wall, allowing air to 

enter and circulate. 

On hot days, the holes are open for two days, 

and on cold days they are closed for two 

nights. 

For this method, the sieve is usually pulled 

along the wall. 

When the air temperature begins to drop 

below + 5 ° C, a plastic wrap is tightened on 

top of the bag. 

As the weather cools down, hay and 

vegetable gardens are left on top of the film. 

It also maintains an overall temperature of 

about 0 ° C by installing light bulbs and heaters 

in some parts of the vineyard. 

In this case, of course, the grapes are stored in 

the bunch for a long time, but the weariness 

of the grape rust leads to the failure of the 

next year's harvest. 

The Mirshaks seem to have found a way to do 

just that. 

To do this, the heads of cabbage are 

completely cut off from the grapes on one of 

the three fruitful branches and left for the 

next year, and in the spring the tired branches 

are cut off. 

The currently popular method is: 

Newspapers are choked with small wooden 

boxes on which the heads of grapes are 

tightly stacked. 

For storage, of course, large grains and fresh 

and well-ripened heads of grapes are select 

When they are harvested tightly, the moisture 

in the grapes lasts for a long time. 

This also leads to long-term and high-quality 

maintenance of the initial state of weight. 

The harvested crop is usually harvested in the 

autumn months, when the temperature drops 

below +20 ° C. 

In early August, when the grapes intended for 

winter storage begin to ripen, that is, in 

common parlance, when water begins to flow, 

the top of each of them is wrapped in a paper 

tube. 

Thus, they take care of the preservation of the 

natural pollen of the fruit, taking care of the 

rains and morning dew. 
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Its natural pollen, that is, its unique natural 

coating, ensures a long and high-quality 

preservation of the grapes. 

 

CONCLUSION  

In conclusion, we can say that the care of the 

seed crop is correct in the process of seed 

ripening. 

One of the important tasks of the 

organization is to study the processes of 

natural decline in the annual provision of the 

population with the safety of cultivated seeds. 

Control of active water In our opinion, the 

shelf life of products can be determined by 

determining the amount of active moisture in 

them. 
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