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

Postharvest losses (%)

Most important factors in 
postharvest life

• Temperature
• Humidity



Poor postharvest practices 
increases produce losses

Contact with soil Exposure to sun

Maturity Indices

• Skin red color (depends on cultivar)
• Red color juice
• Acidity of juice below 1.85%

Fruit quality
• Genetics (cultivars)
• Preharvest factors 

– Climatic 
– Cultural (irrigation, fertilization, etc.)

• Maturity at harvest 
• Postharvest handling

Environmental Factors

• Temperature
• Relative humidity
• Wind
• Frost
• Rain



Shading reduces field heat in produce

Sunscald
• Excessive heat
• Excessive solar (UV) radiation

High temperature and sunlight reduce produce shel

Cultural Practices
• Fertilization

– Fruit nutrients
– Shelf life
– Fruit diseases

• Irrigation
– Shelf life
– Soluble solids
– Fruit diseases

• Pruning
– Fruit size and fruit number



Irregular irrigation 
may cause 
fruit cracking

Tree structure

One stem Multi-stems

• Reduced light penetration
• Reduced ventilation
• Increased in plant diseases?
• Reduced fruit number?

• Increased light penetration
• Increased ventilation
• Reduced plant diseases?
• Increased fruit number?

Pruning
Pomegranate Quality Indices

• Free from bruises, cuts and decay
• Skin color
• Flavor (sugars/acid ratio)
• Soluble solids higher than 17%



Practices to maintain fruit quality

• Harvest during the coolest time of the day

• Avoid fruit wounding and bruising

• Shade the harvested fruit in the field

• Remove field heat as soon as possible after harvest

• Discard damaged or decayed fruit

• Use clean containers

Pomegranate is non- climacteric
• 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 ºC (less than 2 months)
• 7 ºC (long storage)

UC Davis

Chilling injury



Modified atmosphere packaging

Fruit coming from the field

Fruit brushing to remove debris

Fruit sorting



Marketable fruit

Fruit grading by size

be handled carefully 

Marketable fruit



Culls

Culls

Fruit  graded by size

kaging prevents fruit disease 
mination with human pathogens



kaging reduces 
e

Adequate packaging protects 
the fruit and allows for proper 
aereation of fruit

ld be handled with care 
fruit damage



Pallets must be firmly built to prevent fruit injury

• Fruit coming from the field

Boxes should not be overfilled 

Container type depends on
the market requirements

Pallets arranged by fruit size



After grading, fruit is taken to storage room
Fruit storage 

Practices to maintain fruit quality

• Harvest during the coolest time of the day

• Avoid fruit wounding and bruising

• Shade the harvested fruit in the field

• Remove field heat as soon as possible after harvest

• Discard damaged or decayed fruit

• Use clean containers

Pomegranate: Fruit of increasing popularity



Chiles en Nogada

Hvuala!
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