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Physio-chemical fruit characteristics profiling of elite Jaman
fruit genotypes at ambient conditions
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Background and Objectives

" The 72-Hour Ticking Clock

——  Broken Supply Chain

The Purple
Gold of Punjab

Medicinal Power: Validated antidiabetic
properties (seeds contain jambosine)
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A Location: Fruit harvestedfrom a
jamun orchard at AddaLaar, Dultan,
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Nutritional Density: Rich in Mechanical Injury & Heat Buildup é® Shelf Life | Gola) o
anthocyanins, flavonoids, Vitamin C » Storage: Ambient (25-27 °C, 60-65%
RH

“The supply chain is a leaky bucket—bleeding value
at every transition from farm to fork.”

Economic Reality: Short 30-40 day
harvesting window

Methodology
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Field Surveys
Visited farmers, traders, and

markets to understand supply
chain issues.
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Supply Chain Mapping
Tracked movement of Jaman
fruit from orchard to consumer.
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> Sampling: every 24 hours

» Replication: 3 (25 fruits each)

» Experimental design: CRD Factorial
# Ewvaluation: Quality Parameters

Selecting the Elite Survivor

Winner's Podium

of improvement )
Conventional

Packagaing

Location: Fruit harvested
frorm a jaraun orchard at &dda
Laar, IvIultan, Purjab.

Methodology: Transportedto
Postharvest Lab (Block &, MNS-
University of A griculture, Multarn)
Packaging types: 3 types

= Traditional packaging

= Cardboard packaging
Replication: 3
replicationfpackaging

Supply chain study of conventional markets and identification of areas

Punetts CardBoard
Packaging Packaging

Without liner With liner

Product Development
Prepared jam and fruit leather
for value addition.
QUALITY MANAGEMENT MARKET POTENTIAL &

Identified Nature of Fruit Losses

» Postharvest monttoning was conducted across three commercial jamun
plantations from harvest to packing and further along the supply chain.
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» Major losses were caused by fruit cracking and excessive fiuit

INTERVENTIONS

2mM
Citric Acid
Treatment

Combined Pre- and
Postharvest Application

VALUE ADDITIO

High-Value Processed Products

Jamun pulp leather and jam show high
nutritional value and strong sensory appeal.
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softening. Applying treatments both before
» Injury-caused softening and fruit shriveling were the dormnant loss and after harvest is the most (I
firtars effective way to sustain quality.
' Strong Consumer Acceptance

» Losses were further aggravated due to insect infestations, leading to
inferior fruit quality.
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Delayed Quality Decline

Market studies reveal high demand for both
fresh berries and processed jamun products.

Optimized Retail
Packaging
Consumers specifically
prefer medium-sized,

Significantly Preserves Citric acid successfully preserves :
reduces essential Vitamin total soluble soiids and regulates ?rfég:]dgﬂiﬁa%ﬁ%:‘ge;or
weight loss C content juice pH levels. J p .

\/ Quantified Losses & Pathogens

\/ Validated Interventions
(Genotype + Chemistry + Packaging)

\/ Proven Market Demand for
Value Addition

The path from Farm to Fork is now clear. .
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