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1 SCOPE END FIELD OF APPLICATION

This Intern
conditions
varieties d
botrytis (Li

tional Standard sets out methods for obtaining
For the successful storage of cauliflowers of the
brived from Brassica oleracea (Linnaeus) var.
nnaeus).

2 REFERENCE

1ISO 2169, |Fruits and vegetables — Physical conditions in
cold stores |~ Definitions and measurement.

3 CONDITIONS OF HARVESTING AND PUTTING
INTO STORE

3.1 Harvegting

Cauliflowens intended for storage should be harvested

before maXimum development of the curds. They.should
preferably e harvested in the morning.

The date

the state o
of even ong
and spreadi

f harvesting should be determined\according to
maturity of the curds. In hot weather, a delay
day in harvesting may cause yellowing, splitting

hg of the curds.

3.2 Quality characteristics fofstorage

The curds
clean, free
rodents or

hould be fresh_in‘appearance, whole, sound and
from defects~such as evidence of attack by
insects, ‘and’ free from visible signs of disease,

frost damage orcbruising. Curds showing blemishes from

any source

sholld be excluded. As far as possible, the curds

3.4 Putting into store

The cauliflowers should be sent tojthe cold

store as soon as

possible after harvesting, as after’even 48 h gt a temperature

of 15°C, the curds beginto yellow and
bacteria or fungi become’ evident. The

thanges due to
e changes are

irreversible. If transport between the plade of harvesting
and the cold store(requires several days, the cauliflowers

should be cooled\before transport.

3.5 Method of storage

The best types of packages are wooden
construction. {t is recommended that t
should be arranged in two layers at mos
sufficient quantity of outer leaves being

crates of open
he cauliflowers
t, subject to a
eft. The upper

layer should be arranged in such a way as rjot to injure the

curds of cauliflowers in the lower layer. Cal
have lost their protective leaves shouid be
layer only, with their curds upwards.

polyviny! chloride, etc.) may be used to r

liflowers which
hrranged in one

ard the loss of

Parchment paper or plastic foil {such z%[polyethylene,

moisture. These materials may be used ei
boxes or to cover a stack of crates.

4 OPTIMUM STORAGE CONDITIONS™

4.1 Temperature

It is recommended that the cauliflowers s
at a temperature within the range 0 to 2 °(

her to line the

hould be stored
C. Temperatures

should be free"from traces of water in the liquid state.

below 0 °C lead to changes due to frost. The temperature

3.3 Treatment before storage

It is not recommended that the cauliflowers should be
washed before storage. Moreover, it is not recommended
that all the leaves should be retained. A few protective
leaves and a stalk cut short give the most favourable
conditions.

chosen should be kept constant during the period of
storage.

4.2 Relative humidity

It is recommended that the relative humidity should be
90 %. Lower relative humidities lead to withering of the
curds, and consequently to a shorter storage life.

1) For definitions and measurement of the physical quantities affecting storage, see SO 2169.
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