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Table Grapes

Daniel Silva, Biochemist, M.Se. in Innovation
Infruta S.A.




~ . ¢y : :-*...I I.H:.,;'s..i'?{_ i 11 *fl" g;f“ﬂ

; o (] AT o B r MY
y . FRRA Tha TRERE AT , _
Exportingis a ST A T T e e
. ':. ill.'. "":‘I' ‘w- .'.;-.*I_

[ R0 i 1Y ;" 4 . : { ""',-,. e L

" : gt - y | } | L &' L F.," - _11_1&{ _‘ -

— FET = - L e T gk II_‘.. I. ¥ o aﬂ&i 8]

ss - & _'. . k1 ua 1 !H-"' . .&i
-|l".q. - \ i } S - & -

riskybusie

¥) - "|-: '._"1 h .'I.' -
v i - L 3 |y |.L',. : ',:{"F} . "'-‘" o L
- 3 & .
- - =
L .-\., 't PR s ."""'..i.
’ Y b et I, "
¥ ':"“' 2 “l‘ £ W I"! e
! s, & .
& ¥ b L
.q:“ § iy Ty -"'"lh
U s
L - - s
1 L TR o
‘ Ay el 1
T A . -,i-... " . :-i.'
- .
k| e !
e 1 % ir:i
& Vo &
B '_.'
& I'H'ﬂ"
o
. !
-."h.-""'-

Each passing day has an.impact on
the quality of your fruit
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Can represent over $115 MM in losses per
season for the chilean market.




fliiz . gymptoms of Tk

dehydration -

4

Associated with water loss in tissues.

PhYSical Pprocess Directly related to environmental

conditions (Temperature and humidity).

[ ] (] . . o . .
Chemlcallenzymatlc Associated with oxidative and degradative

processes related to metabolism and

Process senescence (“browning”).
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Environmental conditions
for dehydration - Vapor
Pressure Deficit (VPD)

Vapor Pressure Deficit Progression

Vapor Pressure Deficit: difference
between the amount of moisture in the
air and how much moisture the air can
hold when it is saturated.
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Time elapsed the environment is for the fruit.
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Harvest - Packing > Packing - Storage > Coaling >

Weight Logs:
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13 hours: 0.98%
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The Value Chain

Where should we focus our efforts?
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Early vs
late
harvest
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Vapor Pressure Deficit

Total Vapor
Proasure Deficit (VPD)
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Weight loss in table grape bunches

] Early harvest significantly
. | Sweet Globe table decreases VPD exposure
"t grapes after 40-day and weig ht loss.

n storage.
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Use of
harvest
box
covers
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Vapor Pressure Deficit

Use of box covers during harvest

= Traditional packing, without box cover
= With box cover
= Field Packing
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Vapor Pressure Deficit
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Total Vapor
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Use of harvest box covers in traditional packing

operations significantly decreases VPD exposure

to levels similar to field packing conditions.
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Useof
humidifiers
in packing p
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Weight loss in table grape bunches
3. . Use of humidifiers in packing

Coanbral

house decreases VPD
exposure and weight loss.

Sweet Celebration
table grapes after 40-
day storage.

Humidifer
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2 Sulfur dioxide
R . to minimize
browining

J_ Choosing the right SO, pad can make a difference
— in one of the key symptoms of rachis dehydration.
Rachis browning

Especially useful in the later stages of the chain
where fruit is already in transit.

image edited frorm: LI, Z., Chen, 5., &1, M., Yang, M., Yuan, H., Xu, Y., Huang, J., Li, D, Zhou, W,
Yumn, ¥, Lug, Z., & Li, L. {2023). Inhibition of postharvest rachis browning of tabie grapes by
sulfur dicxide: Evidence fram phenobc matabelism and sulfur assimdation, Posthanses! Bology
and Technalogy, 204, 112413, hips:ldel org/10, 10164 pestharvbio. 2023, 112413,
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approaches are the way

01

‘Harvest, pack and cool
as-quickly as'possible’
still holds true, but
deviations-from ideal
conditions require
careful allocation of
resources.

forward

02

Growers and éxporters
have several tools at
their disposal to
minimize the.effects of
dehydration and
browning.

03

Solution providers must
also keep this:approach
in mind“to.deliver
techhologies-and
services with real
addedwvalue.
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