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1. What is the main reason for low storability of fruits and vegetables compared to cereals? 
2. Which factor most strongly affects the storability of fruits and vegetables? 
3. What is the primary biological process occurring in stored fruits? 
4. Which factor most effectively slows down biochemical processes during storage? 
5. What determines the intensity of respiration in fruits during storage? 
6. Which group of compounds provides antimicrobial protection in fruits? 
7. What is the role of enzymes during storage of fruits and vegetables? 
8. Which substance “cements” plant cells in fruits and vegetables? 
9. What is the biological basis of storability in biennial vegetables? 
10. What is the biological basis of storability in pome fruits?
11. What is the main effect of lowering temperature during storage? 
12. Which factor most strongly influences moisture loss in produce? 
13. What is the optimal relative humidity for most fruits and vegetables? 
14. Why is high humidity maintained during storage? 
15. Which crops require the highest humidity during storage? 
16. Which crops are stored at reduced humidity (70–80%)? 
17. What causes wilting of fruits and vegetables during storage? 
18. Which factor most effectively reduces water loss during storage? 
19. What causes condensation (“sweating”) on stored produce? 
20. Which part of a storage stack has the highest condensation risk? 
21. What is the role of ventilation in storage? 
22. Which ventilation system ensures rapid cooling of produce? 
23. What determines heat influx in vegetable clamps? 
24. What is the main cause of self-heating of produce? 
25. Which factor most strongly affects heat production in stored produce? 
26. What affects the efficiency of heat and moisture removal from produce? 
27. What is the main purpose of covering clamps? 
28. What is the most effective method of covering clamps? 
29. Which type of storage uses natural convection for cooling? 
30. Which type of storage uses forced ventilation through produce mass?
31. What is the general equation of respiration in plant tissues? 
32. What causes fruit softening during ripening? 
33. Which substances determine resistance to phytopathogens? 
34. What is the role of phytoalexins in storage? 
35. What is the role of essential oils in storability? 
36. What is the role of the waxy bloom on fruits? 
37. Which compounds contribute to mechanical strength of tissues? 
38. What slows down protopectin degradation during storage? 
39. What is the effect of ethylene on stored produce? 
40. Which factor most strongly slows postharvest ripening?
41. Which factor most effectively suppresses microbial diseases? 
42. Why are outer cabbage leaves more resistant to diseases? 
43. What conditions promote microbial spoilage during storage? 
44. What is the most common storage disease of onions? 
45. Which factor reduces pathogen development during storage?
46. What is the most advanced type of fruit storage? 
47. What is the most common type of fruit storage? 
48. What is the cheapest method of vegetable storage? 
49. Which storage type allows rapid drying of produce? 
50. In which storage systems is heating applied? 
51. What is the structural feature of controlled-atmosphere storage? 
52. What is the fastest method of creating a controlled atmosphere? 
53. What method uses respiration to form a gas environment?
54. What is the permissible CO₂ concentration in CA storage? 
55. What is the minimum allowable O₂ concentration in CA storage? 
56. What is the main benefit of optimal CO₂ concentration? 
57. What determines the choice of CO₂ concentration? 
58. What determines the choice of O₂ concentration? 
59. What is the effect of high CO₂ concentration on fruits? 
60. What is the effect of low O₂ concentration on fruits?
61. What is the optimal storage temperature for potatoes? 
62. What happens to potatoes below +3 °C? 
63. Why do green potatoes rot less? 
64. Why is high solanine content unacceptable? 
65. What is the optimal temperature for wound healing in potatoes? 
66. During which period is wound healing most active? 
67. What is the optimal stacking height of potatoes with ventilation?
68. What is the optimal storage temperature for cabbage? 
69. Which physiological disorder affects cabbage in storage? 
70. What is the optimal storage temperature for root crops? 
71. What is the optimal storage temperature for onions (cold method)? 
72. What is the optimal storage temperature for onions (warm method)? 
73. What is the storage temperature for mother onions?
74. At what temperature do tomatoes retain ripening ability? 
75. What is the storage temperature for ripe tomatoes? 
76. What is the storage temperature for pink-stage tomatoes? 
77. What determines storage temperature of tomatoes?
78. At which maturity stage are fruits harvested for storage? 
79. What is the main storage task for pome fruits? 
80. What is the main biological process in pome fruits? 
81. What is the optimal storage temperature for apples? 
82. How should conditions be adjusted for unripe apples? 
83. What is the typical CO₂ concentration for apple storage? 
84. Which disorder affects apples during storage?
85. What is the optimal storage condition for grapes? 
86. What additional factor is required for grape storage? 
87. What is the loading density for grape storage? 
88. What packaging ensures maximum mechanization? 
89. Why do polyethylene bags reduce storage losses? 
90. What is the optimal thickness of polyethylene film? 
91. Which machines are used for fruit sorting and processing? 
92. Which machines are used for container loading in field conditions? 
93. Which machines are used in storage facilities?
94. What is the specific heat capacity of water? 
95. Which crops have the highest heat production during storage? 
96. Which crops have high freezing temperatures (–0.5 °C)? 
97. Which crops have low freezing temperatures (–2 °C)? 
98. Which crops are resistant to low temperatures? 
99. Which crops are sensitive to low temperatures? 
100. Which factor most influences vitamin preservation during storage?
