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After harvest, fruits and vegetables are not dead.
They are ALIVE!

Postharvest losses (%)
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Poor postharvest practices

increases produce losses
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Shading reduces field heat in produce

Sunscald

+ Excessive heat
» Excessive solar (UV) radiation
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Cultural Practices
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— Fruit nutrients
— Shelf life
— Fruit diseases
« Irrigation
— Shelf life
— Soluble solids
— Fruit diseases
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— Fruit size and fruit number
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Tree structure

One stem Multi-stems

+ Increased light penetration * Reduced light penetration

+ Increased ventilation * Reduced ventilation

+ Reduced plant diseases? « Increased in plant diseases?
« Increased fruit number? * Reduced fruit number?

Pruning
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Pomegranate is non dmacteric

It does not ripen after harvest
» Highest eating quality if allowed to ripen on the tree
* Ripe fruit:
« More susceptible to cracking and mechanical
damage than fully ripe fruit.

Pomegranate Cool Storage

5 °C (less than 2 months)
» 7 °C (long storage)

Chilling injury

After 12 Weeks + 4 Days at 20° C

UC Davis




Modified atmosphere packaging

Fruit ecoming from the-field




Fruit-grading by size
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Marketable ffruit
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Pallets must be firmly built to prevent fruit injury
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After gradihg;' is taken to storage room
Bels Fruit storage

Pomegranate: Fruit of incre‘asing-popular%’g_é




Chiles en Nogada
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