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When to Harvest

A Tale of Two Tomatoes

A Tale of Two Tomatoes

Local Other State

A Tale of Two Tomatoes

Local Other State

They both started out as young, 
green tomatoes with a great hopes 

for the future.

A Tale of Two Tomatoes

Local Other State

They started to ripen.

A Tale of Two Tomatoes

Local Other State

Suddenly, one was picked!
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A Tale of Two Tomatoes

Local Other State

The first tomato was allowed 
to ripen on the vine, and was 
marketed at a roadside stand.

A Tale of Two Tomatoes

Local Other State

The other tomato was 
shipped 1200 miles and gassed 

with ethelene.

A Tale of Two Tomatoes

Local Other State

Both turned red.
But which one tasted the best?

A Tale of Two Tomatoes

Local Other State

What’s the difference?
They’re both red.

A Tale of Two Tomatoes

Local Other State

Photosynthesis makes SUGARS and 
makes better tasting tomatoes.

A Tale of Two Tomatoes

Local Other State

What would happen if you tried to 
ship that first, vine-ripe tomato 

1200 miles?
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A Tale of Two Tomatoes

Local Other State

A truck full of tomato paste!

A Tale of Two Tomatoes

Local Other State

The moral of the story is to time 
your harvest for both your market 

and shipping needs.

A Tale of Two Tomatoes

Local Other State

In reality, most growers at this 
conference will fall between the 

two extremes.

When to Harvest

How far will the product travel?
How soon will it sell?
Who is going to buy it from you? AWho is going to buy it from you?  A 
wholesaler, a retailer, or a consumer?
Time your harvest to give your produce 
the best taste while still being able to 
make it to the consumer in good shape.

What part of the plant?

Leaves
Stems or petioles
FruitFruit
Roots or tubers

Sanitation & Health Concerns

E. coli
Health concerns affect your produce 
growing from planting till it’s shipped.growing from planting till it s shipped.
In harvesting and handling the final 
product, be sure that it’s clean and safe.
This will also make your product look 
better, and will hopefully bring a higher 
price at the market.
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Cooling Your Produce

Removing field heat will lengthen storage 
life and improve quality.
Cool water can be used, assuming thatCool water can be used, assuming that 
the produce can be subjected to moisture.
Some produce can be cooled simply by 
putting it in the shade (watermelons).
For really perishable produce that won’t 
ship immediately, consider refrigeration or 
an ice house.

Cleaning & Grading Produce

Clean, uniformly graded produce sells!
Produce that can be washed should be.
If produce shouldn’t be washed clean asIf produce shouldn t be washed, clean as 
best as possible.
Depending on your market, grading by 
size and quality may be needed.

Cleaning & Grading Produce

Clean, uniformly graded produce sells!

Cleaning & Grading Produce

Clean, uniformly graded produce sells!

Cleaning & Grading Produce

Clean, uniformly graded produce sells!

Cleaning & Grading Produce

Clean, uniformly graded produce sells!
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Cleaning & Grading Produce

Clean, uniformly graded produce sells!

Cleaning & Grading Produce

Clean, uniformly graded produce sells!
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Packaging Produce

Depending on your market and shipping 
needs, you may need special packaging.
Attractive packaging helps market yourAttractive packaging helps market your 
produce and may bring a higher price.
For roadside stands or farmer’s markets, 
even where special packaging may not 
needed, try to arrange your product in an 
attractive way.  It draws customers.

Storing Produce

Unless you can sell your produce 
immediately, you will need a proper place 
to store it to maintain quality.
Cool places work best.

Complications

Undetected diseases or other quality 
issues in your produce may cause 
problems later on.
Example: pumpkin grower who had great 
pumpkins going into the bin, but they 
later rotted… from the inside out.

Finally….
If you have further questions or would 

like assistance in your horticultural 
endeavors…

Please don’t hesitate to give me a call.
Tim Baker – 660-663-3232
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