
 

IMPROVING BLUEBERRY POSTHARVEST QUALITY 
Reduce Exposure to Direct Sunlight and Low Humidity 
 

POST HARVEST LOW HUMIDITY AND EXPOSURE TO SUNLIGHT REDUCES BERRY QUALITY 
 
Research done by Agriculture and Agri-Food Canada scientists shows that exposure to direct sunlight and 
low humidity immediately post-harvest reduces quality and shelf life of berries at market.  After cold 
storage (0.5 °C) for one week, followed by shelf conditions for three days (13 °C), changes in quality include 
an increase in shriveled berries, over ripe berries, and decayed berries. 
 
USING REFLECTIVE TARPING POSTHARVEST INCREASES BERRY QUALITY AT MARKET 
 
Covering bins with reflective tarping immediately after harvest until delivery to cold storage: 

• Helps maintains visual quality at market 
• Reduces shrivelled berries at market by over 50% 
• Reduces overripe berries at market by 66% 
• Reduces number of decayed berries at market by 40% 

Berries covered with reflective tarping maintain their quality longer and better. 
 
TAKE HOME MESSAGE: EXPOSURE TO DIRECT SUNLIGHT PRIOR TO SHIPPING REDUCES FINAL QUALITY 
AT MARKET. REFLECTIVE TARPING CAN REDUCE EXPOSURE TO SUNLIGHT AND MAINTAIN HUMIDITY. 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Reflective tarping can be purchased from a number of Canadian suppliers, such as: 

• http://bushpro.ca 
 

For more details, please contact: 
 
Peter Toivonen, PhD 
Research Scientist, Fruit Post-Harvest Physiology 
Summerland Research and Development Centre 
Email: peter.toivonen@canada.ca 
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