Good Cold Chain Practice Guide for table grapes

1. Harvesting on the farm

Do not harvest fruit in ambient
temperatures above 30°C.

Harvest fruit in ambient temperatures
below 30°C. The pulp temperature of the
fruit should be below 25°C.

Do not harvest fruit for the rest of the day
once the ambient temperature exceeds
30°C.

Harvest fruit during early morning when
the outside temperature is cool (Orange
River: 04:00 — 10:00, Western Cape: before
11:00).

Do not leave fruit standing in the vineyard
after it has been picked.

Move fruit in covered transport to pre-
coolers directly after it has been
harvested.
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2. The pre-cooling unit

Do not offload fruit in a place where the

fruit is exposed to direct sunlight.

Fruit should be offloaded in a shaded,
cool area.

pack house, it will lead to dry stems in
grapes.

Fruit should be offloaded and put into a
pre-cooler within 30 minutes after arrival
at the pack house.

Variance in temperature within the pre-
cooling unit is a problem (Fans only on
one side of the room).

Consistency in temperature within pre-
cooler is essential (Fans should be on
each end of the room).
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The pre-cooler should not be warmer than
18°C.

The temperature of the pre-cooler should
be above dew point (normally between
15°C and 18°C). A permanent thermometer
is essential.

Humidity levels should not be too low as it
will result in shrivelled fruit.

Maintain humidity levels between 85% and
95% through the use of either wet walls or
fogging systems.

Wet walls
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3. The pack house

Pack houses should not be warmer than
25°C.

Pack houses should be maintained
between 18° and 25°C according to
protocol. A permanent thermometer is
essential.

Humidity levels should not be too low as it
will result in shrivelled fruit.

Maintain humidity levels between 85% and
95% through the use of either wet walls or
fogging systems.

TEMPERATURE

Pack houses with roofs that are not
insulated cause high room temperatures.

Pack houses with insulated roofs help
keep the room temperatures low.
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The lighting inside a pack house can
cause a rise in fruit temperatures when it

is too bright or situated low (very near
fruit working stations).

Lighting should be sufficient, but should
not have a substantial effect on the fruit
temperature.

Fruit coming from the pack house should
not have high pulp temperatures.

£

Fruit arriving from the pack house should
be at atemperature inside protocol.

Temperature monitors should not be

inserted just before the fruit is loaded into
the container.

Insert temperature monitors in the centre
of pallets while the pallets are being built
inside the pack house.

Temptale
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4. The cold store

There should be no uncertainty about
each fruit type’s optimum temperature
that it needs to be cooled down to.

po.

29

Cold store doors should not left be open
for longer than necessary.

The optimum fruit pulp temperature for
table grapes are minus 0.5°C.

Z.PPECB

Cold store doors should only be opened
when absolutely necessary.

Open doors without strip curtains
warm air in.

let

Make use of strip curtains in cold store
doors to prevent warm air from entering
when the door is opened.
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Cold stores neglecting to monitor
humidity levels results in shrivelled fruit.

Maintain humidity levels between 85% and
95% through the use of either wet walls or
fogging systems.
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5. Loading of pallets into a container

Loading of containers should not be
delayed because of misplaced pallets.

Forklift delaying loading of container
while searching for missing pallets!

Make use of staging rooms for the loading
process to be completed as quickly as
possible.

Do not neglect PPECB protocols in terms
of fruit pulp temperature requirements
when loading pallets into a container.

Fruit should remain in cold stores until the
fruit pulp temperature meets PPECB
protocols which is minus 0.5°C for table
grapes.

Loading of pallets mostly happens outside
in warm temperatures.

Making use of airlock loading bays is the
ideal.
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6. Cold store to stack

Trucks regularly wait in long queues at the
port gate without gensets or gensets are
switched off in order to save diesel.

No Genset!

All trucks standing in queues at the port
gate should ensure that containers are
plugged into a genset and that the genset
is operating.

WRZ

All containers are not fitted with the
necessary modems for Refcon to function
and monitor the container temperature in
the stack. Reefers now have to be
monitored manually which is not done
regularly enough.

Genset!

For a container's temperature to be
monitored 24 hours of the day, while in
the stack, it must be fitted with the
necessary monitored by an automated
monitoring system.

screen

Modem installed
into container

& T

re

Monitoring on computer
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7. Stack to vessel in port (Quayside)

Avoid entering the port once the stack has Containers should enter the port during
been closed. the time when the stack is open to ensure
a place in the reefer stack.

Risk of container not being plugged in!
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