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Effect of packaging, time and temperature on the taste and marketability of wild black berries
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Abstract

Blackberry as a high metabolic fruit has a very short shelf life and is very perishable. These
problems make hard the marketing of it for harvesters. This project performed to evaluate how to help
blackberry harvesters from north of Iran. Harvested Blackberries treated in three level of temperature
(0°C < 4-7°C & 25°C), 2 type of container (clear chemical plastic(CCP) and unclear plant base
plastic (UPP) ) for 4 time (0,3,8,14day) in a completely random factorial design and evaluated for
taste (TSS) and marketing traits. Based on results the wild blackberries (brambles) could be store
under O °C. however the TSS of blackberries in CCP container was better significantly and the berries
in UPP showed significantly better marketing view.

Key words: Packaging , storage temperature, shelf life, marketing



