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Storage of raspberries and blackberries
Dirk Köpcke, Esteburg – Obstbauzentrum Jork, departme nt fruit quality and storage
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storage conditions in 2010 (period 14 days)

- Loch Nessblackberries
- Glen Ample
- Tulameenraspberries
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results 2010, Tulameen (harvest 23.07., storage until 09. 08.2010)
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storage conditions in 2011 (period 14 days)
- only in controlled atmosphere (CA) -

20 %5 %-0,5 °C2.

20 %5 %+1,5 °C1.

carbondioxideoxygentemperature
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results 2011 (harvest 05.07., storage until 20.07.2011)
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Thank you for your attention!

2012

The influence of the temperature and time of cooling down after
harvest on the performance of the fruits


