
Storage of ras pberries and blackberries
Dirk Kö pc ke , Jork
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Res ults 2010, Tulameen (harves t 23.07., s torage until 09.08.2010)

)* 1 = very good, 6 = bad, wors e

5,24,02,520,49,741,2< 1< 11,5

1,32,02,517,59,734,220151,5

51,42,53,516,08,626,5--1,5

10,63,53,015,49,637,7< 1< 10

-1,51,517,79,226,520150

14,32,53,017,99,438,1--0

-1,01,020,39,451,7harves t

ro t, %1 – 6*1 – 6*g /ls ugar, %g/mmCO2O2temperature

fruittas teperformanceacids o lublefirmnes s



Res ults 2010, Glen Ample (harves t 23.07., s torage until 09.08.2010)

)* 1 = very good, 6 = bad, wors e

4,73,52,515,57,546,0< 1< 11,5

5,43,02,515,27,739,020151,5

40,54,55,012,77,631,3--1,5

14,12,52,017,58,049,0< 1< 10

1,92,52,018,67,739,620150

10,53,04,013,07,546,3--0

-1,01,017,88,155,1harves t

ro t, %1 – 6*1 – 6*g /ls ugar, %g/mmCO2O2temperature

fruittas teperformanceacids o lublefirmnes s
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