Impact of postharvest
LED light treatments
on strawberry quality
during cold storage

FONDAZIONE
5™ INTERNATIONAL EDMUND MACH

STRAWBERRY CONGRESS dal 1874







Fresh Strawberry Supply Chain with

FLW Rates by Stage
Cooler --------- I Distribution ------- ~ e Store --—-- -
i Center i |
u ﬂi | = L i i )
KO - -o—B b ‘= - i - -o—@ | :
Cool Transport E i Check Warehouse Transport i i
1-4 days | (C: 1-6 days | i
1-4 hours E i &E 0 hours i i

©®

Total time spent in stage % FLW is the portion of the total matured or received

Typical time spent in ambient temperature strawberries lost or wasted within each stage.
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A light pulse has a
LASTING effect on quality




From PASSIVE to REATMENT
ACTIVE postharvest
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