






TECHNICAL PARAMETERS FOR TABLE GRAPES
AND CHERRIES TO ACCESS MARKETS

Cherries: Packed fruit must be safe, sound, clean, and homogeneous

LABELING AND TRACEABILITY

. Label contains legal information for export and import.

. Label information is subject to regulations.

. It must comply with traceability data.

. Traceability provides all information related to an assembly.

. Traceability could be an 
 1. internal system (created by the packer).
 2. international system (GS1 system).

. Directly cool the cherries after packing.

. Cooling aims to extend the cherries' shelf-life.

. It protects the cherries quality parameters.

. Cherries cooling process is executed over 2 phases:
 1. Pre-cooling: by forced air (highly recommended) 
           done after packing.
 2. Cold storage: hold the cherries temperature 
           between 0–2°C and HR at 90–95%.
. During all cooling phases, the temperature and relative      
  humidity are the most controlled factors.

HR
90 - 95%

COOLING

CHERRIES

Temp
0 -2ºC

. Reduce the metabolic activity (respiration) of the cherry.

. Increase the CO2% versus O2% inside the pack.

. Increase the cherry shelf-life.

. Keep the freshness.

M.A.P (Modi�ed Atmosphere Packing)

RECOMMENDATION
. Avoid harvesting directly after rainy days.
. Avoid breakdown of the cold chain.
. Ensure using packaging materials resistant to humidity, vibration, etc.
. Ensure before loading a refer container or truck that the cooling system  
  and settings are done properly according to product requirements.
. A reefer container or truck can ONLY maintain the product temperature  
  during shipping.

Keep your product

For long distance.


