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Bluebemy: Han/est
ana

Poest-nanvest Handling







IHan/est Strategies

What will be' the: market?

Pick-your-own: retail at the farm
 The customer does the picking
o “Jrain” the customer

Eresh Market

o Hand pick (first pick-high quality)

» Hand-shake

« Machine pick (only later picks and
only select cultivars)

Bulk Ereshior Frozen for Process
» Begin harvest later (fewer picks)

» Hand-shake

o Machine pick




Bluebemies Ripen SUuccessively

o Clusters may include ripe, near-ripe,
& green berries




Bluebemies Ripen SUuccessively

Berries ripen 7-10 days after beginning toe
turn blue

Increase In size 25% while turning blue

Ripe berries will hold on the bush up to 10
days if harvest Is delayed

Most cultivars provide 3-4' weeks of
harvest = 3-4 picks per season

Planting early, middle, and late ripening
cultivars can extend hanvest to 10 weeks




Ripe Ber/. IS piue
On Boetnl sides

Nearly-ripe berry.
IS White or red on
the stem side




When bemres are ready te pick...

Harvest should be
Timely
Dy
Clean
Gentle




[LeWBUSAI (V. Angustifolitm)
are often picked with a rake







IHIGRBUSAI (V. Corymbosum)

are often picked by hand for
fresh markets

a pail on a neck-strap
or belt Is often used




A catch tub

works well for

smaller bushes




Iirain Hand-Harnvest \Workers

Keep hands clean... Wash after toilet use!

Pick all' ripe berries on the bush before
moving to the next bush

IHarvest only ripe berries... leave greens to

fpen for later harvest

Avoid dropping or squeezing berries or
over-filing hands when picking

Do not put defects or trash in the container

Never allow harvested frult te remain Ini the
sun




IHarvest WOrkers, are paid “piece rates?

Pay is calculated by applying the rate
to the amount ofi harvested fruit




Mechanical harvesters

o Developed in 1960's
o Output equal to
100 hand-harvest workers

o Most fruit-for-process new
mechanically harvested

o Improvements in design
make fresh-market
harvesting possible




Mechanical harvesters

o Appropriately scaled technoelogy now available
for operations from Sha te 50+ha
















Guldelines; fior Machine: Harnvest

First-pick should be by hand If possible to
open clusters and change blue-to-green ratio

IHarvest only dry firuit during the coolest part
of the day:

Minimize “dreps” and pad iImpact surfaces

Eliminate as much vibration as poessible

Field lugs shoeuld NOT be filled deeper than
10-12cm

IHandle and dump lugs very gently:
Pre-cool frult as seon as pessible




Pre-cool Harvested Berries

Fleld heat can activate fruit disease organisms
within 12 hours

Harvested fruit respires after being picked
causing a rise In temperature of as much; as
/C... unless checked by cooling

Blueberries at 27C respire 20X faster than
perries at 4C

Pre-cool WIthin four heuks ef harvest Using a
convection cold-air tunnel system




LU@S or flats of Berries ane stacked as a tunnel in'a
nigh-recoverny cold roem




A high-velume fan|isiadded to daw: air
OU of the tunnel




A coveris added (o) ferce cold allr drawiiintoe
the tunnel to pass; threugh the fruit stacks




i

This system resulis inf RAPID and EVEN ceoling










UNECE Standards for Blueberries

o Minimum Standards for blueberres
marketed in Europe:

— |ntact
— Sound

— Clean

=ree of pests and pest damage
=ree of undeveloped berries

=ree of abnormal exterior moisture
=ree of foreign smells and tastes
— Sizing IS not compulsory




UNECE Standards for Blueberries

° "Extra Class for blueberries
marketed in Europe must be superior
guahiby::

— Characteristic ofi the varnety
— Covered with a waxy bloom

=ree of clusters

=ree ofi major defects

=ree ofi leaves and stems

— 5% tolerance for defects




UNECE Standards for Blueberries

o Class | for blueberries
marketed in Europe must be
geod qualiny::

— Characteristic of the variety.
— Covered with a waxy bloom
— Free of clusters

— Slight defect in color, shape,
or turgidity: allowed

— 19% leaves and stems
— 10% tolerance




UNECE Standards for Blueberries

» Class |l for blueberries
marketed in Europe must
Satishy miRimum standands::

— defects in color,
development, or turgidity
allowed

— Slight leakage of juice
allowed

— 2% leaves and stems
— 10% tolerance




SeIting and Packing

¢ Hand harvested berries should be “sorted
In the field
— Less expensive
— Less damaging to fruit
— Workers need to be trained

o Machine or Hand-Shake harvested fruit IS
sorted with specialized eguipment in a
“‘packing shed” or cold sterage facility.




SeIting and Packing

o Appropriately sized equipment Iis available for
every capacity need from small en-farm “packing
sheds” to highi velume cold storage facilities




Equipment for small operations High capacity for larger operations







Box filler alternative -

- Cold storage @ 1C
Lazy susan to packing table

cooling

Clamshell filler '

Inspection belt Tilt belt sorter Air blast cleaner







Cold Sterage fior Eresh Bluebenies

* Properly harvested, cooled, and refrigerated,
blueberries have a storage life of 2-3 weeks

o Optimum refrigerated temperature = 1C
o Optimum humidity level = 95%




Maintam the €Cold Chain

o From the time berries are pre-cooled until they
are purchased by the consumer

o Refrigerated transport Is essential
o Refrigerated display is highly recommended
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