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EUFRUIT Project 

Meeting

8th -10th Nov. 2016

WP4 Summary

Postharvest & Fruit 

Quality



Dr. Dirk Köpcke, Abteilung Fruchtqualität und ObstlagerungObstbauversuchsanstalt Jork der LWK Niedersachsen



Dr. Dirk Köpcke, Abteilung Fruchtqualität und ObstlagerungObstbauversuchsanstalt Jork der LWK Niedersachsen



Dr. Dirk Köpcke, Abteilung Fruchtqualität und ObstlagerungObstbauversuchsanstalt Jork der LWK Niedersachsen

WP4 Meeting, 25th & 26th May 2016
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Synthesis findings / Scanning / 

Dissemination Catalogues
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*No information from IRTA (7), SAMV (10), NARIC (11), AREFLH (13)

**A. Participation in…; B. Organising/holding…; C. Publication of…; D. Publication in…; E. Final project conference…

No.* WP4 Partner Scanning (main focus) Dissemination (Activity type**)

A B C D E total

1 AU Hot water treatment, storage rot, volatile compounds 1 1 2 4

3 CTIFL CATTS treatments against insects and storage rots (heat, low O2, high CO2) 4 4

 4 / 16 OVA, EO

DCA, 1-MCP, reducing residues of pesticides, storage of new varieties, reducing 

storage loss 5 1 1 3 1 11

5 StDLO Storage of new apple and pear variety, DCA, 1-MCP

 6 / 18 EMR/UoG Flavour, physiological disorders, storage rot, DCA, 1-MCP 3 4 2 3 12

8 Agroscope DCA, 1-MCP, Energy saving, Establishing fruit microbiome 1 3 1 1 6

9 Laimburg

New storage technologies, storage of new varieties, reducing storage loss, non-

destructive techniques to estimate fruit quality 17 25 5 47

12 LRCAF Improving fruit processing, food quality parameters, reducing storage loss 7 9 1 17

19 UHOH

Looking for factors that influence fruit quality, determination of the optimal 

harvest date, DCA, 1-MCP, Energy saving, ventilation of the storage room 19 2 1 22

20 UNIBO

Determination of the optimal harvest date, developing non-destructive 

methods (e.g. DA-Meter)

21 INRA developing non-destructive methods (NIRS or MIRS) 2 2 4

EUFRIN ATB precision agriculture 

EUFRIN VCBT

Storage of new apple and pear variety, DCA, 1-MCP, new quality measurement 

systems, Energy saving

total 54 46 5 13 1 127
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DCA Technology

 Chlorophyll-Fluorescence-Technology

 HarvestWatch-Sensors (DCACF)
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 Chlorophyll-Fluorescence-Technology

 HarvestWatch-Sensors (DCACF)

 ApplePAM (Walz / Frigotec)

Innovation in DCA Technology
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 Chlorophyll-Fluorescence-Technology

 HarvestWatch-Sensors (DCACF)

 ApplePAM (Walz / Frigotec)

 Fruit Observer (Besseling)

Innovation in DCA Technology



Dr. Dirk Köpcke, Abteilung Fruchtqualität und ObstlagerungObstbauversuchsanstalt Jork der LWK Niedersachsen

 Chlorophyll-Fluorescence-Technology

 HarvestWatch-Sensors (DCACF)

 ApplePAM (Walz / Frigotec)

 Fruit Observer (Besseling)

Innovation in DCA Technology

Measuring the Respirationquotient
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 Chlorophyll-Fluorescence-Technology

 HarvestWatch-Sensors (DCACF)

 ApplePAM (Walz / Frigotec)

 Fruit Observer (Besseling)

Innovation in DCA Technology

Measuring the Respirationquotient

Measuring of fermentation products

 In the storage atmosphere (DCS)

or in the fruits
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SmartFresh
(1-MCP)

Streif, J. (2005): Äpfel im Schneewittchenschlaf – 1- MCP hält 

Äpfel frisch und lässt flexible Erntetermine zu. Innofrutta 1, S. 

20-22

CH3

 maintaining firmness

 energy saving

 new formulations like Harvista
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Testing and developing different fruit 

quality analysing technologies (e.g. DA 

Meter)

commons.wikimedia.org
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Bruising

 Measuring objectively bruising

 physiological background 

 possibilities to avoid bruising 
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Further topics

 new apple varieties (e. g. Rockit)

 Reducing energy loss

 Hot water treatment (HWT) 

…. 

rockitapple.com
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Outlook:

 topics for future cooperation
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Next meeting in Warsaw (Poland):

XII International Controlled and 

Modified Atmosphere Research 

Conference - CaMa2017

(18th -22th Jun 2017)



Dr. Dirk Köpcke, Abteilung Fruchtqualität und ObstlagerungObstbauversuchsanstalt Jork der LWK Niedersachsen

OVR Mitt. July 2016

Thank you 

for your 

attention!
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Thank you for your

attention!
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Tel. + 49 (0) 4162 6016 120

Mobil: + 49 (0) 152 5478 2236

Fax. +49 (0) 4162 6016 99 120

E-Mail: dirk.koepcke@lwk-niedersachsen.de

www.esteburg.de


