Post harvest practice overview 
Post harvest practices fit along a continuum of good ag practices. 

Think whole system because healthy plants, full of good flavor and nutrition start with the basics of good soil care and field maintenance. 

Once harvested, post harvest handling practices do not improve on produce quality; they only slow the rate at which deterioration occurs. – Attina Diffley, Organic Farming  Works,LLC

 “Cooling is the most important aspect of post harvest handling. “

· During harvest

· Harvest in cool of day

· Use shade

· Hydro cooling

· In field – blue tubs, misting

· At station – sinks, walk-in cooler

· Top ice 

Rule of thumb: Keep post harvest temperature as close to optimal temp. as possible

Know your plant physiology – why post harvest practices are important



Post harvest is a blend of several considerations

· Plant physiology

· Temperature sensitivities

· Product segregation – ethylene sensitivity

· Ripeness indicators

· Wet/dry  factors

· Harvest efficiencies

· Equipment

· Techniques

· System

· Presentation and transportation

· Food safety


Number one prevention of food contamination is good hand washing!

Post harvest factors to consider

Timing – appropriate maturity level/ripeness indicators

Care of harvest

· Harvest wet – broc, greens, peas, gr. Onions, beets, carrots

· Harvest dry – tomato family, cucurbits, green beans, storage onions

· Gentle

· Cull in the field

Harvest Tools

Field practices

Processing tools

Use al l of these tools to produce top quality products

1) Farm is a food handling business
2) We need to think like a buyer 

3) Quality check constantly

a. When in doubt throw it out vs. the moving target of quality
Once harvested, cleaned and prepped, there’s more….

Packaging and sorting = Presentation considerations
Transportation considerations




Good care and planning help ensure top quality and long lasting product 




High respiration rate = more perishable vegetable


Low respiration rate = longer storage or shelf life


Temperature influences respiration. For every 18 degrees increase in temperature the rate of decay increases 2-3 times


Rapid cooling to the crop’s lowest safe temperature is most critical for those with higher respiration rates


LOW      MOD.   	             HIGH	          EXTREMELY HIGH


Apples	Cabbage           Green onions   Broccoli


Garlic	Carrots	           Snap beans        Spinach


Beets				          Asparagus





Higher produce temp = higher 


respiration rate = quicker deterioration





Crop		32	41	50	70	80


Asparagus	27-80	55-186	90-304  	500-600


Broccoli		19-21		75-87	275-320


Beets		5-7	12-14	





Respiration rates expressed as rates of carbon dioxide production
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