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A guide for handling for cabbage

Fig. 1: Harvesting cabbage with sharp knife 

1. HARVESTING

Harvesting maturity 

Heads should be harvested when 
firm and before they split or burst. 
In harvesting for fresh market, leave 
4-6 wrapper leaves attached to the 

Harvesting method 

The entire head is harvested at 
one time. The head is cut with 

a sharp knife (See figure 1). 

Old leaves are removed and 

discarded. 

The harvested cabbage must be kept 

free from contamination by soil. 

Fig. 2: Cabbage packed loosely in crates 

Field assembly 

Cabbage is damaged easily if subjected 

to pressure. They should be packed 

loosely in field containers, which must 

not be overfilled or the cabbage will be 

damaged when the containers are 

stacked. (See figure 2) 

Handling tips 

The following care is necessary to 

keep losses to a minimum: 

 They must be packed loosely

in well-ventilated plastic field

containers

 They must be kept in the shade

and not exposed to direct sun-

light.

Farmhouse  

provide shade and 

cool environment to 

maintain freshness 

and quality during 

grading sorting and 

temporary storage for 

delivery to market 

Fig. 3:  Farm house 

 They must not be exposed to

drying winds or they will be-

come wilted and soft

 There must be the shortest pos-

sible delay between harvest,

storage and sale or consump-

tion.

2. POST-HARVEST

Selection, grading and handling 

Discard all cabbage leaves that 

are damaged, decayed, wilted or 

infested by insects or other pests . 

Fig. 4: Removal of damaged leaves 

Post-harvest treatment 

It is essential to keep cabbage 

free from contamination by 

soil or decaying plant material. 

 Shading the produce and 

keeping it in a moist atmos-

phere helps to keep it cool, re-

duces water loss, and delays 

wilting and yellowing of 

leaves. 



Ideally, cabbage should reach the 

consumer within two days of harvest. 

4. STORAGE
Cabbage  has a very short  post-harvest 

shelf-life, especially under ambient 

conditions. Under refrigeration of 0 o C  

(320F) and 98-100 relative humidity 

cabbage remain in good condition for 

up two weeks.

3. PACKAGING.

It is important to use containers that can 

be easily handled by one person. Rough 

handling of heavy packages results in 

damage to cabbage.  (See figure 5) 

Packaging of cabbage may vary in pack-

aging from wholesale to retail.  

The following may be used: 

One layer wooden or plastic crates, 
ventilated cardboard boxes, or perforat-
ed polythene bags. 

Fig. 5: Crate easily handled by one person 

Fig. 6: Cabbage in cool storage 

5. TRANSPORTATION
The appropriate type of transport for 

cabbage should help maintain the 

shelf life and value. Water losses by 

the produce should be restricted to a 

minimum.  Suggested practices: 

Fig. 8: Refrigerated truck 

Fig. 7: Covered truck 

Vehicle should 

not stop under the 

sun and the pro-

duce should be 

protected with a 

cover. 

Cover the top 

boxes with tar-

paulin to avoid 

sun damages and 

overheating the 

produce.  

Use refrigerat-

ed trucks where 

possible.

CONCLUSION 
Postharvest handling is the final 

stage in the process of producing 

high quality fresh produce. Being 

able to maintain a level of fresh-

ness from the field to the table 

presents many challenges. A 

grower who can meet these chal-

lenges, will be able to expand his 

or her marketing opportunities 

and be better able to compete in 

the marketplace.  
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Farmhouse  

provide shade and 

cool environment to 

maintain freshness 

and quality during 

grading sorting and 

temporary storage 

before delivery to 

market 

Fig. 3:  Farm house 

 They must not be exposed to

drying winds or they will be-

come wilted and soft

 There must be the shortest pos-

sible delay between harvest,

storage,  and sale or consump-

tion.

1. HARVESTING

Harvesting maturity 

Harvest mature hot pepper which 

will be firm to the touch. Hot Pep-

pers varieties can vary in color 

from green, yellow, orange-red for 

fresh use or red for processing. 

Fig. 1: Harvesting  hot peppers 

Harvesting method 

Peppers are harvested by 

hand, with the stem 

attached. 

Detach peppers at the natu-

ral fracture line, that is, the 

point at which the stem is 

attached to the main branch 

(See figure 1.)  

Avoid harvesting of wet peppers. 

Field assembly 

Hot peppers are put into baskets ,apron, 

or  buckets that are then emptied into 

field boxes or crates for delivery to the 

pack-house. (See figure 2.)  Great care 

should be taken to avoid mechanical  

damage during picking and handling. 

Fig. 2: Hot pepper field assembly 

Handling tips 

The following care is necessary to 

keep losses to a minimum: 

Harvested peppers 

should be placed in 

the shade immediately 

after harvest and 

cooled, if refrigeration 

is available,  to lower 

the field-heat.  

Post-harvest treatment 

Before final packing for market 

peppers should be selected for 

uniform maturity, color, shape, 

size and for freedom from defects 

(sunscald, mechanical or insect 

damage or decay). (See figure 5.) 

Fig. 5: Grading peppers at packinghouse 

2. POST-HARVEST
Selection, grading and handling 

Pre-grading at the field to remove  

damaged peppers, leaves and oth-

er foreign material.  

Fig. 4: Field grading of hot pepper 

A guide for handling for hot pepper
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3. PACKAGING.

The following may be used: plastic 
crates or ventilated cardboard box-
es,  (See figure 6.) 

Hot peppers should not be packed 

in plastic bags as this will lead to 

fruit breakdown and decay 

Fig. 6: Pepper in cardboard boxes 

4. STORAGE
Hot Peppers should be cooled as 

soon as possible  after  harvesting to 

8-10 o C and 90-95% Relative Hu-

midity. 

At higher temperatures they will 

show signs of shriveling, shrinkage, 

softening, accelerates ripening and 

color changes.  

Peppers are sensitive to ethylene gas 

and should not be stored or shipped  

with produce such as tomatoes, ap-

ples, bananas and avocadoes. 

CONCLUSION 
Postharvest handling is the final 

stage in the process of producing 

high quality fresh produce. Being 

able to maintain a level of fresh-

ness from the field to the table 

presents many challenges. A 

grower who can meet these chal-

lenges, will be able to expand his 

or her marketing opportunities 

and be better able to compete in 

the marketplace.  

Sponsored by:  

FAO Project TCP/GRN/2901  

Agricultural Marketing Improvement 
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Extension Division of   Ministry Of  

Agriculture, Lands, Forestry and Fisheries 

Botanical Gardens, St. George’s 

 GRENADA 

Telephone: (473) 440-2708 

Fig. 7: Hot pepper in cool storage 

5. TRANSPORTATION
The appropriate type of transport for 

hot peppers should help maintain the 

shelf life and value. Water losses by the 

produce should be restricted to a mini-

mum.  Suggested practices: 

Fig. 9: Refrigerated truck 

Fig. 8: Covered truck 

Vehicle should 

not stop under the 

sun and the pro-

duce should be 

protected with a 

cover. 

Cover the top 

boxes with tar-

paulin to avoid 

sun damages and 

overheating the 

produce.  

Use refrigerat-

ed trucks where 

possible.
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Fig. 1: Harvesting lettuce with clippers 

Harvesting method 

The entire head is harvested 
at one time. The head is cut 

with a sharp knife or clipper 

(See figure 1).   Old leaves 

are removed and discarded. 

1. HARVESTING

Harvesting maturity 

Harvest lettuce in the immature 

state,  before the point of seed pro-

duction. Over mature lettuce be-

comes  fibrous or woody and de-

velops a bitter taste. 

The harvested lettuce must be kept 

free from contamination by soil. 

Fig. 2: Lettuce packed loosely in crates 

Field assembly 

Lettuce is damaged easily if subjected 

to pressure. They should be packed 

loosely in field containers, which must 

not be overfilled or the lettuce will be 

damaged when the containers are 

stacked. (See figure 2) 

Handling tips 

The following care is necessary to 

keep losses to a minimum: 

 They must be packed loosely

in well-ventilated plastic field

containers

 They must be kept in the shade

and not exposed to direct sun-

light.

Farmhouse  

provide shade and 

cool environment to 

maintain freshness 

and quality during 

grading sorting and 

temporary storage for 

delivery to market 

Fig. 3:  Farm house 

 They must not be exposed to

drying winds or they will be-

come wilted and soft

 There must be the shortest pos-

sible delay between harvest.

storage and sale or consump-

tion.

Post-harvest treatment 

It is essential to keep lettuce 

free from contamination by soil 

or decaying plant material. 

 Shading the produce and keep-

ing it in a moist atmosphere 

helps to keep it cool, reduces 

water loss, and delays wilting 

and yellowing of leaves. 

2. POST-HARVEST
Selection, grading and handling 

Discard all lettuce leaves that are 

damaged, decayed, wilted or in-

fested by insects or other pests . 

Fig. 4: Removing of decayed leaves 

A guide for handling for lettuce
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3. PACKAGING.

It is important to use containers that can 

be easily handled by one person. Rough 

handling of heavy packages results in 

damage to lettuce.  

Packaging of lettuce may vary in pack-

aging from wholesale to retail.  

The following may be used: 

One layer wooden or plastic crates, ven-
tilated cardboard boxes, or perforated 
polythene bags (See figure 5) 

Fig. 5: Lettuce packed in cardboard boxes 

Ideally, lettuce should reach the 

consumer within two days of harvest. 

4. STORAGE
Lettuce has a very short  post-harvest 

shelf-life, especially under ambient 

conditions. Under refrigeration of 0o C 

(320F )and 98-100 relative humidity 

lettuce remain in good condition for up 

two weeks.

CONCLUSION 
Postharvest handling is the final 

stage in the process of producing 

high quality fresh produce. Being 

able to maintain a level of fresh-

ness from the field to the table 

presents many challenges. A 

grower who can meet these chal-

lenges, will be able to expand his 

or her marketing opportunities 

and be better able to compete in 

the marketplace.  
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Fig. 6: Lettuce in cool storage 

5. TRANSPORTATION
The appropriate type of transport for 

lettuce should help maintain the shelf 

life and value. Water losses by the pro-

duce should be restricted to a mini-

mum.  Suggested practices: 

Fig. 8: Refrigerated truck 

Fig. 7: Covered truck 

Vehicle should 

not stop under the 

sun and the pro-

duce should be 

protected with a 

cover. 

Cover the top 

boxes with tar-

paulin to avoid 

sun damages and 

overheating the 

produce.  

Use refrigerat-

ed trucks where 

possible.



Farmhouse  

provide shade and 

cool environment to 

maintain freshness 

and quality during 

grading sorting and 

temporary storage for 

delivery to market 

Fig. 3:  Farm house 

 They must be kept in the shade

and not exposed to direct sun-

light.

 There must be the shortest pos-

sible delay between harvest,

storage, and sale or consump-

tion.

Field assembly 

Great care must be taken to avoid dam-

age to the skin of sweet potato roots 

since they can be easily  damaged and 

eventually decay. (See figure 2) 

Tubers which have damp soil on 

them at harvest may be left in the 

field for an hour or so to dry. The 

soil can then be carefully removed. 

Handling tips 

The following care is necessary to 

keep losses to a minimum: 

 The roots should not be

thrown, whether into field

and storage containers or

at any other time during

their handling.

Fig. 2: Sweet potato field assembly 

1. HARVESTING

Harvesting maturity 

Sweet potatoes are considered ready 

for harvest when the leaves begin to 

yellow.  

A further test of readiness to 

harvest is that the cut surface of 

mature tubers do not discolor.  

Fig. 1: Harvesting  sweet potato with fork 

Harvesting 

method 

Harvesting is car-

ried out either pro-

gressively or all at 

one time. Harvest-

ing is done by dig-

ging with hoe, hand 

fork, hand spade, 

cutlass and diggers . 

Post-harvest treatment 

Curing is a process of healing by 

the formation of new skin on dam-

aged areas of sweet potatoes, and 

also of the maturing and hardening 

of the whole skin of the roots. 

To get proper curing, tubers should 

be stored at of 27 to 34o C and  85-

90% Relative Humidity for time of 

15 to 20 days.  

Successful curing is achieved when 

the skin of the sweet potato can no 

longer be rubbed off easily from 

the tuber and when small buds ap-

pear on the roots. 

2. POST-HARVEST

Selection, grading and handling 

 Discard damaged and decayed 

tubers. Tubers which are to be 

stored should be fully mature 

and free from visible injury. 

Fig. 4: Defective potato 

A guide for handling for sweet potato
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3. PACKAGING.

Roots should be packed firmly to 

prevent movement within the box-

es or crates during handling and 

transport.  The following may be 

used: wooden crates, plastic crates 
or ventilated cardboard boxes, 
(See figure 5) 

Sweet potatoes should not be 

packed in 50 kg (110 lbs) sacks, 

which are difficult to handle and 

can cause damage 

Fig. 5: Crate easily handled by one person 

4. STORAGE

Recommended storage condition are: 

 The roots must be fully mature

and well cured before storage;

 They must be handled careful-

ly at all times and only sound

roots should be stored;

 Temperature range of 10 to 15o

Celsius (50-60 oF) and  Rela-

tive Humidity of  85 to 90%.

CONCLUSION 
Postharvest handling is the final 

stage in the process of producing 

high quality fresh produce. Being 

able to maintain a level of fresh-

ness from the field to the table 

presents many challenges. A 

grower who can meet these chal-

lenges, will be able to expand his 

or her marketing opportunities 

and be better able to compete in 

the marketplace.  
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Fig. 6: Sweet potatoes in cool storage 

5. TRANSPORTATION
The appropriate type of transport for 

sweet potatoes should help maintain the 

shelf life and value. Water losses by the 

produce should be restricted to a mini-

mum.  Suggested practices: 

Fig. 8: Refrigerated truck 

Fig. 7: Covered truck 

Vehicle should 

not stop under the 

sun and the pro-

duce should be 

protected with a 

cover. 

Cover the top 

boxes with tar-

paulin to avoid 

sun damages and 

overheating the 

produce.  

Use refrigerat-

ed trucks where 

possible.



Farmhouse  

provide shade and 

cool environment to 

maintain freshness 

and quality during 

grading, sorting and 

temporary storage for 

delivery to market 

Fig. 4:  Farm house 

 They must not be exposed to

drying winds or they will be-

come wilted and soft

 There must be the shortest pos-

sible delay between harvest,

storage and sale or consump-

tion.

2. POST-HARVEST

Selection, grading and handling 

Discard decaying, damaged, un-

dersized and sunburned tomatoes. 

Fig. 5: Defective tomatoes 

Post-harvest treatment 

It is essential to keep toma-

toes free from contamina-

tion by soil or decaying 

plant material. 

 Shading the produce and 

keeping it in a moist at-

mosphere helps to keep it 

cool and reduces water 

loss. 

1. HARVESTING

Harvesting maturity  

Tomatoes are harvested at the early 

ripening or pink stage. (See figure 1.) 

(Immature tomatoes do not 

ripen after harvest)

Fig. 1: Early ripening 

Fig. 2: Harvesting  tomato 

Harvesting method 

Tomato fruit stalks have a natural 

break-point. Mature fruit readily 

breaks away from the cluster when 

pressure is placed on this point 

while lifting the fruit upwards.  

Handling tips 

The following care is necessary to 

keep losses to a minimum: 

 They must be packed loosely

in well-ventilated plastic field

containers

 They must be kept in the shade

and not exposed to direct sun-

light.

Field crate should not be filled 

to stacking height. 

Field assembly 

 Tomatoes are best harvested into 

plastic buckets (pails) and transferred 

if necessary to plastic field crates 

holding not more than 20 to 25 kg (40 

to 45l bs) weight. (See figure 3) 

Fig. 3: Tomato field assembly 

A guide for handling for tomato
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3. PACKAGING.

It is important to use containers that 

can be easily handled by one person. 

Rough handling of heavy packages re-

sults in damage to tomatoes.  

Type packaging for tomatoes may vary 

in from wholesale to retail.  

The following may be used: 

One layer wooden plastic crates, venti-
lated cardboard boxes, or in perforated 
polythene bags (See figure 6) 

Fig. 6: Crate easily handled by one person 

Fully ripe tomatoes have only 4 to 7 

days' storage life, at 13-15o C  

(55-60 oF) and 90-95% Relative  

Humidity.  

4. STORAGE

Tomatoes have a relatively poor stor-

age capability. Green mature fruit can 

(65-70 oF) be held for up to two 

weeks at 18-20o C and 90-95% Rela-

tive Humidity. 

Fig. 7: Tomato in cool storage 

5. TRANSPORTATION
The appropriate type of transport for 

tomatoes should help maintain the shelf 

life and value. Water losses by the pro-

duce should be restricted to a mini-

mum.  Suggested practices: 

Fig. 9: Refrigerated truck 

Fig. 8: Covered truck 

Vehicle should 

not stop under the 

sun and the pro-

duce should be 

protected with a 

cover. 

Cover the top 

boxes with tar-

paulin to avoid 

sun damages and 

overheating the 

produce.  

Use refrigerat-

ed trucks where 

possible.

CONCLUSION 
Postharvest handling is the final 

stage in the process of producing 

high quality fresh produce. Being 

able to maintain a level of fresh-

ness from the field to the table 

presents many challenges. A 

grower who can meet these chal-

lenges, will be able to expand his 

or her marketing opportunities 

and be better able to compete in 

the marketplace.  
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