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postharvest

Postharvest 
Protection
New options make it possible to combine efficiency with sustainability.

By Megan Oster
Associate Editor

T HE theory of “going green,” 
or instituting practices that 
promote environmental 

stewardship, is becoming more of 
a requirement than a trend for fruit 
growers. However, the heat has also 
been on growers to provide an excep-
tionally safe product. This has left 
growers in a quandary — how 
can you protect your crops in the 
packinghouse while maintaining 
sustainable practices? Though the 
prospect may sound daunting, 
there are innovative new options 
available to achieve this goal. 

“Clean” Chemistry
Chemical companies have 

recently started to focus their 
efforts on creating crop protection 
products for use in postharvest 
applications that are as effective 
as traditional treatments, and 
preserve the health and quality of 
the environment as well. In some 
cases, this involves implementing 
simple methods that bring about 
impressive results. 

For its new cold storage prod-
uct line, Purfresh converts the 
oxygen in the air into ozone using 
an electrical charge. The ozone is 
suited specifically for agriculture 
conditions and its concentration can be 
managed precisely. Cold storage serves 
to protect the fruit by killing and 
controlling the spread of mold, pre-
venting the release of airborne mold, 
killing existing populations of mold 
on surfaces including bins and walls, 
arresting the natural ripening process, 
and improving food safety by killing 
aerobic bacteria. 

When incorporated into a wash, 

such as Purfresh Wash, ozone acts 
as an oxidizer which is dissolved in 
water. Fruit is sprayed with the mix-
ture. No residue is left on the plants, 
the ozone dissolves immediately upon 
taking effect, and the useful life of the 
process water is extended because no 
chemicals are being used. In addition, 
the wash does not interrupt existing 
process lines. 

The price of the wash and products 
similar to it is about the same as the 
price of a truck. “You will find that 
these applications are quite afford-
able,” David Cope, president and CEO 
of Purfresh, says. 

Safe Travels
According to USDA, about 30% of 

shipped produce is damaged due to 
microbial decay. To address this issue, 

companies are creating transport con-
tainers equipped with element moni-
toring systems. The line of transport 
containers manufactured by Purfresh 
also delivers low-dose ozone which 
controls decay and ripening. 

The monitoring system tracks the 
conditions that determine the quality of 
the produce being shipped, and sends 
out alerts to the grower. At the end of 

the trip, a report containing a final 
tally of all the information is gen-
erated. “We believe there have to 
be solutions all the way down the 
supply chain,” Cope says. 

Keeping Track
Traceability has clearly become 

one of the more pressing issues 
that fruit growers face today. With 
both retailers and consumers con-
cerned about potential recalls, it 
is now essential to be able to trace 
back your products. Traceability 
also lends itself to sustainability, 
one of the buzz words of the 
“green” movement. 

ScoringAg is a Web-based 
computer database system that 
displays real time product data 
using each SSI-EID item’s code. 
As a result, users have access to 
traceback records and other infor-
mation regarding the origin of the 
product. This provides retailers 
with country of origin (COOL) 

law compliance labeling. 
Systems like ScoringAg can help ease 

the process of a recall by narrowing 
the traceback path to be specific to site, 
time, handler, and item. ScoringAg goes 
so far as to archive records as required 
by COOL for one year after the sale of 
all covered commodities sold within 
the regulatory requirements.   ●

E-mail questions or comments about this article to 
mmoster@meistermedia.com.

Ozone Advantages

Ozone is the safest and most natural puri-
fication and disinfection agent for fresh pro-
duce, according to Purfresh. It is approved by 
FDA and USDA as a food contact substance 
and is certified organic. 

Ozone’s method of action is to destroy 
the cell wall of the organism upon contact. 
Because it works instantly, ozone does not 
enable the development of resistant patho-
gen strains, an increasing problem for the 
produce industry. 

Made from oxygen in the air, after doing its 
work, ozone reverts into pure oxygen, leaving 
no residue on produce. Ozone is made on-
site; no delivery or storage of toxic chemicals 
is required. At the levels Purfresh recom-
mends, ozone is safe for people, products, 
equipment, and the environment.




