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

Olosly (gudy diuw g Cublo p STy

Jgazmo Culilo o ogzmi — )
R e L L
el Olmesls Cewgy ols S5 51w 55, ¥
55l B il i ool 5 azsls YL
3 am ST 008 ooz baals o Ciw g oy
Dgds Cld 09 e (0 Cawl gy 08
Sl 31 55 7 b guaze cullo ol -
ol VIO 5l i po glas )l 098 sau e
A5 39 by sz b ASws Lt il
iles (lomesly (59, 2ot Sl Sl
o w3 8 Oldos - ¥
V-OC b il 5l o alolddly adsl ioloses -
Sy 2l 9o by 05 (sla L
i 5l 8 Lol canl i gl -
Wgd jed o)l OT L Csbpe Jlatws b
oSty ¥ SO L plresl 040 o a0y -
S5 0ols ey IS ST 6>
(45t g 31 Jo gz Lyl pm ¥
Al S Wb o 390 Jpaze -
Al s (s Jpame -
Wbl el ¥ 5l i wls casgy g9, ol
Dl (i gu O3] gloyip 4SS g St o U]
Sy 5050 L Q] Syl g po bl ails
RS0
Gy 09— F
oslizul ool Lpgare Silo oS 5l Lis -

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 Ib),
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 10-
12 °C. Storage of exportable eggplant in
Sapack is generally up to 20 days.
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