1- Harvest Conditions

Harvest Time: When thereisno
change in the flavor (sugar/acid
ration is constant) or acidity of
the juice be less than 1.85%

Harvest Method: Handpicked
one-by-one through twisting to
right and left

2- Pre-Packaging

Separation of the scuffed and
bruised fruits

Conditioning and washing in
warm water of 51 °C for 1
minute and cooling with forced
arto7°C

It is recommended to treat the
fruits with a safe wax to reduce
the water loss

3- Fruit quality prior to packaging

Make sure the fruit is completely
dry

The fruit should be firm and free
from scuffing, cuts, bruises
sunburn and decay

The special grade for export
should contain at least 25% from
the top quality fruits with >
300gr weight
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4-Packing

The specific bag for pomegranate
should be utilized.

The best iswhen each fruit is
sorted in asingle row
individually then in strong, well-
ventilated fiberboard cartons.
Maximum allowed weight is 12
K g depending on the importing
country

Bags must be sealed either by
heat seal or tie wrap or simply
tied.

5- Storage

Optimum temperature: 5-7 °C
Relative humidity: 90-95%
Shelf life: up to 6 months
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