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Abstract 

During the commercial cropping season, and particularly in the middle of the season, 

growers may choose to shade their pepper greenhouses using black shade nets, in order to 

delay the pepper harvest. There are two main reasons to delay the pepper harvest. The 

harvest may be delayed in response to low prices at harvest-time or a shortage of workers 

to harvest the produce. For these reasons, the frequency of pepper harvests may vary. 

Fruit may be harvested once a week, or left on the vine for 2-3 weeks after it is ready to 

be harvested. This means that sometimes, particularly in late February and early March, 

fruit may remain on the vine for a long time after it has ripened. During this period, there 

are increased complaints about fruit quality from buyers, particularly concerning short 

shelf-life, old fruit and rotten fruit, to the point that, in some years, export is discontinued 

during this period due to complaints about fruit quality. In an experiment that was 

conducted in a net-house at the Yair Research Station during the 2007/8 growing season, 

we examined the effects of delayed harvest and vine storage over different periods, 

together with the effects of shading on fruit quality at harvest and shelf-life. For this 

experiment, we transplanted (20 August 2007) cultivars Copla (Soli) and 7182 (Zeraim). 

Between 29 October 2007 and 22 November 2007, we marked unripe fruits in the study 

area (approximately 80 unripe fruits per treatment). On 15 December 2007, we covered 

half of the experimental area with shade netting. The marked fruits were re-marked when 

they changed color and 70% of the red fruit was defined as ready to harvest. Harvesting 

began on 21 February 2008. The harvests were arranged according to the number of days 

that the fruit was stored on the vine (0 = on-time harvest, or delays of 8, 13, 21, or 28 

days). The harvested fruit was sorted and stored under conditions designed to simulate 

those surrounding fruit sent for export. This fruit was stored for 17 days at 7ºC and 96% 

humidity, and then for another three days at 20ºC. The fruit was then examined once 

again to determine its level of quality. The harvesting of fruit for this experiment ended 

on 13 April 2008.  

The results of this experiment show that shading influences the time at which the fruit 

change color, and leads to the production of smaller fruits and fruits that have fewer 

cracks at harvest. Vine storage and delayed harvesting of pepper led to increased 

proportions of fruits that were old on the day of harvest, in all of the cultivars. The fruit 

that was stored on the vine for 7-10 days without any shading did not appear marketable 

following the storage period. The shading effect varied by cultivar. Fruit from the 

cultivars Copla and 7182 could be stored on the vine for two weeks and still reach buyers 

in marketable condition. In contrast, 100% of the fruits of 7158 that were stored for a 

similar period appeared old when they were harvested.  


