HARVESTING, PROCESSING AND STORAGE

* Harvesting time
= |n the Southeast, pepper is harvested around
January - March
= Central Highlands February - April
= Central Coast (Quang Tri..) June - July.

< Harvesting technique

= Pepper Is harvested by hand and is picked
about 2-3 times/crop.

= \When the fruit cluster turns green yellow.

= Spread the canvas in rows, around the
pepper base to avoid spillage

= Use your hands to separate each bunch of
fruit.

= Clean leaves, impurities, collect in bags,
transport to drying yard

= Black pepper: the fruit turns yellow, there
are 1-2 ripe yellow and red fruits.

= White pepper: cluster of fruits must be old,
bunches of ripe red fruits are scattered

= Red pepper: bunches of berries must be
fully ripe and red

» Black pepper

= Pepper is picked whole bunch of fruit, old fruit
has ripe fruit or fruit has turned green to yellow.

* Do not collect green and young bunches except
for the last harvest

= The bunch of fruits can be plucked right away or
stacked 2 - 3.

= Sun drying for about 3-4 days on truss, cement
yard covered with canvas.

* Dry layer 2-3 cm thick, stir 4-5 times/day.

» \WWhen the peppers turn from green or yellow to
black and reach a moisture content of 11-12% Pre processing black pepper




s Storage
= \Warehouses, places to store pepper after

preliminary processing must be dry, cool, clean,
have enough area, not be leaked by rain.

= Packed in 2 layers, each bag is about 50-70 kg,
Inner nylon layer and outer fiber bag to prevent
moisture absorption and reduce the quality of
black pepper.

* The pepper bags are stored in cool, airy and dry
warehouses. Shelves are placed at least 10-20cm
away from the floor and walls.

= Periodically check




THU HOACH, CHE BIEN VA BAO QUAN

¢ Thoi gian thu hoach
» Dbong Nam Bo ti€u duogc thu hoach vao khoang
thang 1 - 3
» Tay Nguyén thang 2 - 4
> Duyén Hai mién Trung (Quang Tri..) thang 6 — 7. ;%

¢ Ky thuat thu hoach

= Tiéu dugc thu hai bang tay va dugc hai
khoang 2 — 3 dot/vu.

= Khi chum qua chuyén sang xanh vang.

Trai bat theo hang, quanh gdc tiéu dé tranh
ro1 vai
= Dung tay bam roi timg chum qua.

= Lam sach 14, tap chat, gom vao bao, van
chuyén vé€ san phoi

» Tiéu den: qua chuyén vang, trén chum c6 1
— 2 qua chin vang, do.

* Ti€u trang (ti€u s9): chum qua phai gia,
chum qua c6 qua chin do rai rac
" Ti€u do: chum qua phai thu hai chin do
hoan toan
% Tiéu den
* Tieu dugc hai ca chum trai, qua gia c6 qua chin
hoac qua da chuyén xanh sang vang.

Khong thu hai cac chum xanh, non trir dot hai
tan thu 1an cudi

= Chum qua thu vé cé thé tudt lay qua ngay hoac
don 2 - 3.

= Phoi nang khoang 3-4 ngay trén gian, san xi
mang trai bat.

= Phoi 16p day 2 - 3 cm, ddo déu 4 — 5 lan/ngay.

= Khi qua tiéu chuyén tir mau xanh hodc vang o
sang mau den va dat 3o am tir 11-12% Ché€ bién ti€u den




THU HOACH, CHE BIEN VA BAO QUAN

“* Bao quin

> Kho, noi cat giit ho tiéu sau so ché phai
kho rdo, thoang mat, sach s€, du dién tich,
khong b1 mua dot

> Dong bao 2 16p, mdi bao khoang 50-70
kg, 16p n1 10ng bén trong va bao sg1 bén
ngoai dé chong hut am trd lai 1am giam
chat luong tiéu den.

> Céac bao dung tiéu dugc ton trit ¢ kho
mat, thoang, kho rao. Ké ké bao cach nén,

vach tudng it nhat 10- 20cm.

> Dinh ky kiém tra




