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Warehouse Receiving of Bananas & Tomatoes:
A Major Quality Control Check

ne of the most important steps nany fruit ripening process is the first one, At times it will seem 1o be very wnimpor-

warehouse or distnbution center.

tant, but when this procedure is overlooked, ignored, or not done thoroughly, trouble will inevitably creep up in the
product that is being ripened. What is this crucial step? The receiving or guality controfl of the fruit as it comes into the

It iz commen for most ripeners to have in place o method for receiving froit. This article 15 not
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Written documentation of the
quality control process should be
recorded on a form or checklist,
like this banana record shown
here. Catalytic Generators

provides them upon request.. just
call us at (800) 446-81040).

intended o ell anvone how it should be done, for there are always many ways to solve a prob-

lem, with various approaches. What is intended 15 merely to provide some
stions for either the possible improvement of a current program or for
the suidelines for a new method. One of the Grst suggestions to emphasize
the impoertance of quality control is for the following motlo to be adapted: “1f
yvou don’t know what you've sot going in, vou SURELY won’t know what
youre going to have coming oul.”

The quality contral process for any perishable tem should begin with
the carrier or transportation department. The internal, or pulp, product tem-
peratures need to be constantly monitored as soon as the load s picked up
and notification made 1o the proper personnel iU problems exist. Also, with
known pulp temperatures, adjusiments in trailer temperatures can be made if

NECeERATY

LIpon receipt al the warchoose, a thorough and complete check-in or
quality contral procedure should take place. Written documentation of the
priocess should be recorded on a form or checklist, as shown here, for two
reasons. First, since quality characteristics will infTeence the way a load will
ripen, reference can be made to it once the processing of the fruir is under-
way, Second, in case of future ripening or belated quality problems, a written
history will be available.

There are a number of conditions and characteristics common to many
types of fruit that need to be checked for upon receipt, Most of these will af-
fect the way the froil wall ripen and, given that these fruit characteristics are
kirown, scheduling and temperatures can be adjusted to account for the dif-
fering conditions. The conditions to look for include {but are definitely not
limited o) bruising, scarring, mold, freshoess, lemperature damage, prema-
ture ripening, uneven ripening, product sizing (and uniformity), and, of
course, pulp temperature. Individoal items will have unique characteristics
that need to be warched for that will affect ripening, such as the grade of ba-
nanas {thick versus thin lingers).

There is no one answer to the gquestion aboul which and how many
boxes to mspect for quality. The best suggestion is 1o inspect & number of
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