
Chapter12
Harvestingandthreshingofcrops

Harvestingistheprocessofremovalofentireplantsoreconomicpartsafter
maturity.Theeconomicproductmaybegrain,seed,leaf,rootorentireplant.The
remainingportionofthestemthatisleftonthefieldafterharvestisknownasstubble.

or

Harvestingistheactofremovingacropfromwhereitwasgrowingandmoving
ittoamoresecurelocationforprocessing,consumptionorstorage.

Somerootcropsandfruitstreescanbeleftinthefield ororchard and
harvestedasneeded,butmostcropsreachaperiodofmaximum qualitythatisthey
ripenormatureandwilldeteriorateifleftexposedtotheelements.

Whilethemajorfactordeterminingthetimeofharvestisthematurityofthe
cropsotherfactorssuchasweather,availabilityofharvestequipments,packing,drying,
transportandstoragefacilities.

Economicandmarketingissuesareoftenevenmoreimportanttoconsider
whentoharvestcommodity.Beforeharvestingofcrop,growermustbesureabout
demandoftheproduce.

Harvestingthecropatoptimum maturityiscriticalforreapingthebenefitsof
seasonlongeffortsoncropproduction.Afterfinaldecisiononcropmaturity,caremust
betakentoavoidlossesduringharvest,threshing,transportandstorage.Processing
isequallyimportanttokeeptheproduceingoodconditionforrealizinggoodprice.

Cropmaturity:Therearedifferenttypesofmaturitynamelyphysiologicalmaturity,
harvestmaturityandstoragematurity.

Physiologicalmaturity:Itisthestageofdevelopmentinthelifecycleofplantwhenthe
plantreachesmaximum dryweight.Atthisstageanyfurtherincreaseininputsdoes
notproduceanygaininyield.Thereiscessationingrowthandgrainfillingatthisstage.
Grainatthisstagehas40percentmoistureand90perproduceismaturedand
remaining10 percentstillimmature.Sofarmersshouldharvestatstagetoget
maximumbenefit.

Harvestmaturity:Thisisthestageatwhichproduceisatmaximumyield(bothquantity
andquality).Themoisturecontentwillbe18-20percentdependingontypeofcrop.

Storage maturity:When there isno scope forpostharvestdrying,the crop is
harvestedatstagewhereitcanbedirectlystored.Forthisproduceisleftinthefield
afterharvestmaturityandmoisturewillbelessthan8-10dependingondifferentcrops.



SymptomsofMaturity:

Sl.No. Crop Symptoms

1 Rice  80%ofpaniclesturntostrawcolour

2 Sorghum  Yellowcoloredearswithhardgrains

3 Fingermillet  Browncoloredearswithhardgrains

4 Maize  Huskcolorturnspalebrown

5 Wheat  Yellowingofspikelets

6 Redgram  80-85percentofpodsturnbrown

7. Blackgram  Podsturnbrownorblackwithhardseedsinside
pods

8. Groundnut  Podsturndarkfromlightcolour

 Darkcoloredpatchesinsidetheshell

 Kernelsredorpink

 Dryingandsheddingofoldleaves

Methodsofharvesting:

Differentmethodsofharvestingarefollowedindifferentcountries,largelydepending
ontimelylabouravailabilityandcostsassociatedwithharvesting.Whilemechanical
harvestingdominatesindevelopingcountries.

Manualharvesting:Manualharvestingisstillthemajormethodindevelopingcountries
andinIndia.Certaincropscanbeharvestedwithouttools,groundnutcropcanbe
harvestedbyuprootingwithhand,providedsoilmoistureisoptimum forhandpulling.
Similarlyincasewithgreengram,blackgram,horsegramandcowpea.

Mechanicalharvesting:Differenttypesofreapersareavailabletractorsidemounted,
tractorfrontmounted,powertilleroperated,selfpropelledwalkingandselfpropelled
ridingtypeshavebeendevelopedforharvestingofcropslikesoybean,wheat,riceand
mustard.

Combineharvestingofrice,wheatandsoybeanhasbeenacceptedbyfarmersin
regionswithlabourshortageduringharvestingperiod.

Threshingandshelling:

Threshingorshellingconsistsofseparatingthegrainsorthekernelsinthe
caseofgroundnuts,from theportionoftheplantthatholdsthem.Theseparationis
donebyhandormechineorshakingproduceorpassingrollersortractorsandhitting
againsthardsurface.

Drying:
Dryingisthepostharvestprocesswheretheproduceiseithershadeorsunor



artificialdrytobringthemoisturepercenttosafestorablelevel.


