Harvest Conditions
-

Harvest Time

Days from flowering to harvest
ranges from about 10 days for small fruit to
about 4 weeks for large fruit. It is typically
harvested at an immature stage, when it
recovers the indentation mark and before the
seeds begin to enlarge and harden. Fruit
should be harvested when it is firm, fully
formed; glistening, and the seeds and pulp
are white.
- Harvest Method
It should be harvested by cutting the
tough stem of the fruit with a sharp clippers
(Figure 1) rather than tearing it off the plant. The
calyx or cap should be fresh and green in
appearance and left attached to the fruit. The
length of the stem should be cut short (2.5 cm)
to avoid puncturing of adjacent fruit. Cotton
gloves should be worn during harvest to protect
the picker’s hands against injury from spines on
the calyx and to minimize fruit damage.

Pre-Packaging
-

Precooling

Rapid cooling, primarily to reduce
water loss, soon after harvest is essential for
optimal postharvest keeping quality. The
precooling endpoint is typically 10°C.
Forced-air cooling is the most effective
practice. Room cooling after washing or
hydro cooling is the most common practice.
- Cleaning
Should be cleaned prior to packing to
remove any dust, dirt, or stains. The fruit
can be cleaned by washing in chlorinated
water (150 ppm free chlorine with pH 6.5)
or wiping with a damp cloth.
- Waxing

ﭘﺮﻭﺗﻜﻞ ﺑﺮﺩﺍﺷﺖ ﻭ ﺑﺴﺘﻪ ﺑﻨﺪﻱ ﺑﺎﺩﻣﺠﺎﻥ
 ﻧﺤﻮﻩ ﺑﺮﺩﺍﺷﺖ ﻣﺤﺼﻮﻝ- 1
 ﺗﺎ10  ﺑﺴﺘﻪ ﺑﻪ ﻧﻮﻉ ﺑﺎﺩﻣﺠﺎﻥ ﺍﺯ: ﺯﻣﺎﻥ ﺑﺮﺩﺍﺷﺖ ﭘﻮﺳﺖ ﺑﺎﺩﻣﺠﺎﻥ ﺑﺮﺍﻗﻴﺖ. ﺭﻭﺯ ﺑﻌﺪ ﺍﺯ ﮔﻞ ﺩﺍﺩﻥ40
 ﻗﺒﻞ ﺍﺯ ﺑﺰﺭگ.ﺑﺎﻻﻳﻲ ﺩﺍﺷﺘﻪ ﻭ ﺑﺎﺩﻣﺠﺎﻥ ﺳﻔﺖ ﺑﺎﺷﺪ
 ﺍﮔﺮ ﺑﻌﺪ ﺍﺯ.ﺷﺪﻥ ﻭ ﺳﻔﺖ ﺷﺪﻥ ﺩﺍﻧﻪﻫﺎ ﭼﻴﺪﻩ ﺷﻮﺩ
.ﻓﺸﺮﺩﻥ ﺑﻬﺘﺮ ﺍﺳﺖ ﺩﺭ ﺻﺒﺢ ﺯﻭﺩ ﺑﺮﺩﺍﺷﺖ ﺷﻮﺩ
 ﺑﺎ ﻗﻴﭽﻲ ﺗﻴﺰ ﺍﺯ ﺍﻧﺘﻬﺎﻱ: ﺷﻴﻮﻩ ﺑﺮﺩﺍﺷﺖ ﻣﺤﺼﻮﻝ ﺳﺎﻧﺘﻴﻤﺘﺮ2/5  ﺍﺭﺗﻔﺎﻉ ﺩﻡ ﺑﻴﺶ ﺍﺯ.ﺩﻡ ﭼﻴﺪﻩ ﺷﻮﺩ
 ﺣﺘﻤﺎ ﺩﺳﺘﻜﺶ ﭘﺎﺭﭼﻪﺍﻱ ﭘﻮﺷﻴﺪﻩ ﺷﻮﺩ ﻛﻪ.ﻧﺒﺎﺷﺪ
.ﺍﺛﺮ ﺍﻧﮕﺸﺖ ﺑﺮﺭﻭﻱ ﺑﺎﺩﻣﺠﺎﻥ ﻧﻤﺎﻧﺪ
 ﻋﻤﻠﻴﺎﺕ ﻗﺒﻞ ﺍﺯ ﺑﺴﺘﻪ ﺑﻨﺪﻱ- 2
10°C  ﺳﺮﻣﺎﻳﺶ ﺍﻭﻟﻴﻪ ﺑﻼﻓﺎﺻﻠﻪ ﺑﻌﺪ ﺍﺯ ﺑﺮﺩﺍﺷﺖ ﺗﺎﺑﺎ ﻫﻮﺍﻱ ﺳﺮﺩ ﻳﺎ ﺩﻭﺵ ﺁﺏ ﺳﺮﺩ
 ﺑﻬﺘﺮ ﺍﺳﺖ ﺑﺎﺩﻣﺠﺎﻥﻫﺎ ﻗﺒﻞ ﺍﺯ ﺑﺴﺘﻪﺑﻨﺪﻱ: ﺷﺴﺘﺸﻮﺑﺎ ﺩﺳﺘﻤﺎﻝ ﻣﺮﻃﻮﺏ ﻳﺎ ﺁﺏ ﻛﻠﺮﺩﺍﺭ ﺗﻤﻴﺰ ﺷﻮﻧﺪ
 ﺗﻮﺻﻴﻪ ﻣﻲﺷﻮﺩ ﺑﺎﺩﻣﺠﺎﻥ ﺑﺎ ﻳﻚ ﻻﻳﻪ ﻭﺍﻛﺲﺧﻮﺭﺍﻛﻲ ﻛﺎﺭﻧﺎﺑﻮﺍ ﭘﻮﺷﺶ ﺩﺍﺩﻩ ﺷﻮﺩ
 ﺷﺮﺍﻳﻂ ﻣﺤﺼﻮﻝ ﻗﺒﻞ ﺍﺯ ﺑﺴﺘﻪ ﺑﻨﺪﻱ- 3
 ﻣﺤﺼﻮﻝ ﻣﻮﺭﺩ ﺑﺴﺘﻪﺑﻨﺪﻱ ﺑﺎﻳﺪ ﺧﺸﻚ ﺑﺎﺷﺪ ﻣﺤﺼﻮﻝ ﺑﺎﻳﺴﺘﻲ ﺳﻔﺖ ﺑﺎﺷﺪ، ﺳﺎﻧﺘﻴﻤﺘﺮ ﺑﺎﺷﺪ4 ﺧﺮﺍﺵ ﺭﻭﻱ ﭘﻮﺳﺖ ﻧﺒﺎﻳﺪ ﺑﻴﺸﺘﺮ ﺍﺯ
 ﺁﻓﺘﺎﺏ ﺳﻮﺧﺘﮕﻲ ﻧﺒﺎﻳﺪ،ﺁﺛﺎﺭ ﻟﻪ ﺷﺪﮔﻲ ﻭ ﻟﻜﻪ ﺑﺮﻧﺰﻩﺍﻱ
 ﺩﻡ ﻭ ﻛﺎﺳﺒﺮگ ﺁﻥ ﺑﺎﻳﺪ ﺗﺎﺯﻩ ﻭ ﺳﺒﺰﺭﻧﮓ،ﺩﺍﺷﺘﻪ ﺑﺎﺷﺪ
.ﺑﺎﺷﺪ
 ﻧﺤﻮﻩ ﺑﺴﺘﻪﺑﻨﺪﻱ- 4
 ﺣﺘﻤﺎ ﺍﺯ ﭘﺎﻛﺖ ﺳﺎﭘﻚ ﻣﺨﺼﻮﺹ ﺑﺎﺩﻣﺠﺎﻥ ﺍﺳﺘﻔﺎﺩﻩﺷﻮﺩ

A thin coating of a liquid carnauba-based

food grade wax is recommended. It
increases the shine of the skin and reduces
chafing and abrasion injury from the rubbing
of adjacent fruit during transport.
- Conditions
It should be dry, firm, and free from
decay, insect damage and mechanical injury.
The calyx and stem should be fresh and
green. Fruit should not have surface scars
exceeding 4 cm (1.5 inches) in length.
Packing
The specific bag for eggplant should be
utilized. The best is when each fruit is
packaged individually then in strong,
well-ventilated fiberboard cartons. Package
weight is typically 9 to 11 kg (20 to 23 lb),
containing 18 to 24 fruit per carton. The
fruit should be laid flat and oriented
horizontally along the same plane inside the
carton.
Bags must be sealed either by heat seal or tie
wrap or simply tied.
Storage
The optimum temperature for storage is 1012 °C. Storage of exportable eggplant in
Sapack is generally up to 20 days.

 ﺑﻬﺘﺮ ﺍﺳﺖ ﺑﺎﺩﻣﺠﺎﻥ ﺑﻪ ﺻﻮﺭﺕ ﺗﻚ ﺗﻚ ﺑﺴﺘﻪ ﺑﻨﺪﻱﺷﺪﻩ ﻭ ﺑﻪ ﺻﻮﺭﺕ ﺍﻓﻘﻲ ﺩﺭ ﺟﻨﺪﻳﻦ ﻃﺒﻘﻪ ﺩﺭ ﻛﺎﺭﺗﻦ
.ﻣﻘﻮﺍﻳﻲ ﺳﻮﺭﺍﺥﺩﺍﺭ ﺑﺎ ﺍﺳﺘﺤﻜﺎﻡ ﺑﺎﻻ ﭼﻴﺪﻩ ﺷﻮﻧﺪ
 ﺗﺎ9  ﻋﺪﺩ ﺑﺎﺩﻣﺠﺎﻥ ﻣﻌﺎﺩﻝ24  ﺗﺎ18  ﻣﺠﻤﻮﻋﺎ ﺗﻌﺪﺍﺩ ﻛﻴﻮﮔﺮﻡ ﺩﺭ ﻫﺮ ﻛﺎﺭﺗﻦ ﻗﺮﺍﺭ ﮔﻴﺮﺩ11
 ﺩﺭﺏ ﭘﺎﻛﺖﻫﺎ ﺑﺎ ﻛﺶ ﻳﺎ ﮔﺮﻩ ﻳﺎ ﺩﻭﺧﺖ ﺣﺮﺍﺭﺗﻲﺑﺴﺘﻪ ﺷﻮﺩ
 ﺷﺮﺍﻳﻂ ﻧﮕﻬﺪﺍﺭﻱ ﺩﺭ ﺍﻧﺒﺎﺭ ﻳﺎ ﻛﺎﻧﺘﻴﻨﺮ- 5
10-12 °C :  ﺩﻣﺎ ﺭﻭﺯ20  ﺯﻣﺎﻥ ﻧﮕﻬﺪﺭﺍﻱ ﻣﺤﺼﻮﻝ ﺩﺭ ﺍﻳﻦ ﺷﺮﺍﻳﻂ ﺗﺎ.ﻣﻲ ﺑﺎﺷﺪ

