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& Postharvest diseases are a major contributing factor—
for the decline in blueberry quality during storage and
transport.

& The challenge to arrive with quality products is even
greater for South African growers, since main
consumer markets are distant.

& Promotingfactors: Temperature, availability of moisture
and the microbial load.
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FACTORS PROMOTING POSTHARVEST DISE

It is impossible to remove every fungal spore or
bacterial cell. However, reducing the number that is
present reduces the chance that infection will occur.
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Most organisms causing postharvest disease are weak '.

pathogens.

Broken cells/wound sites provide water and nutrients
creating ideal environments for spores to germinate.

Few fungi Colletotrichum) can directly invade
healthy skin.



FACTORS PROMOTING POSTHARVEST DISE
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& Alternaria and Botrytis caninfect flower petals and

develop as the fruit mature to cause problems during
storage.

& Fungal spores are also present in the air, on
equipment, on containers and on the hands of
harvest workers and packers
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Gray mould  Alternaria fruit rot

(Botrytis cinerea (Alternariaspp.) " (Colletotrichumspp.)
Infected berries are|  Infected berries | Orangecoloured
covered with white | become softer, and @ spore masses form
h fluffy growth that : greenishblack mold§ during storage and

turns grey. ' will develop on the transport.
‘ berry surface.
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PRODUCT DESIGN AND DEVELOP
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1. Idea generatiorg Collective brainstorming |
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2 .Market analysis + TPP (Target Product Profile)
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3. Validationof prototyping (In vitro and In vivoscreening)
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4. Independentverification trials (Trials conducted by 3rd party)
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» 5. Internal transfer from Research and Development to Sales and
Marketing.
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6. Semi and commercial trials, and because market requirement
- are ever changmq;g\_ntmuous product refinement is also

part of the process.
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SULPHUR DIOXIDE

¢ Effectiveness of @fur Dioxide (S© have been proven
for years when applied during fumigation or as-in
packaging pads on grapes.

& Uvasys (Grapes), Berrisys (Berries), Tomasys (Tomatoes)
and Florasys (Cut Roses) contaiiedium Metabisulphite

(N&,S,0;).

& Products are designed for a specific crop and
differ with regards to concentrations, particle
size and material specifications.



