
fruit remaining on mange, mandarin and grapefruit trees (i.e. 
CM susceptiblecultivars) after harvest mustbe removed and 

yed. This is because FCM activity does 110t cease during 
winter and any remaining fruit can therefore serve to facilitate 
this activity. In addition, this winter fruit creates a reservoir of 
^inoculum of FCM for the following spring. Conversely, removal 
of all fruit after harvest can dramatically reduce FCM levels in 
the following season. In addition, fruit fly numbers can also 
build up on unharvested fruit 

Red scale (T.6. BRDVn 
Those growers who have experienced red scale problems dur- 
ing the past season should consider applyingnamw distillation 
range horticultural mineral oils. Although the od price has in- 
creased considerably oil is probably the most PM-compatible 
treatment option for red scale. The generally accepted period 
to apply this treatment is from budswell to budburst (mid-July 
to mid-August). The concentration to be used is dependent on 
the grade of the oil to be applied (generally 1.0 - 1.25% medium 
grade oil). When spraying oil, are must be taken to apply the oil 
as a full cover, film wet spray This is because oil suffocates the 
imect, a job it cannot do if the scale is not covered with oil. Trees 
to be sprayed must also not be under any strrss. 

hnr Eontml (t.a o m  
Ants am usually in- pests on cirms and iniwfer=s with the be- 
haviour of natural enemies, sometimes proteding and even trans- 
porting.pest spedes. The winter monthsare a g o d  time to mntrol 
ants before honey-dew-producing pests such as aphids haease 
on dw spring growth flush. If avnk barders are b e i  used as a 
control method they should be replaced or rejuvenated at this time 
and trees should be skirt-pruned to prevent branches from touch- 
ing the gmund later in the season when beadng fruit. 

CROP AND FRUIT QUALITY MAWMEWENT 
U.S. VERRE'VNNEI 
Mphrritykddg 
Maturity indexing on mid-season to late cultivars should com- 
mence. Maturity indexmg is done to predict the rate of change 
in fruit maturity in order to harvest fruit at a maturity that would 
maintain acceptable commeraal sMf life, The aim is to deiine 
changes or rate of change in adds and sugars and to build up a 
database over a number of years for comparison. Random Sam- 
p l i  of fruit every week from each of ten representative trees 

should start 4 to 6 weeks before the expeded hvvest &k li- 
tratable acidity is determined by titration with sdum @Wx- 
ide, sugar content (Bm) is determined using a 6 4 ~  
sugar:acid ratio calculated and fruit colour should b e a f r a e  
a colour chart. All the parameters mentioned abave shrrddbe 
plotted on a graph over time. Once plotted, hen& will becmae 
apparent harvest dates can be estimated and problem a ~ a s  ia 
internal and external quality parameters can be i d w W  and 
manipulafed. 

M i a g  4 ~ J w n t  rtnd d h d e r m  The two publica- 
tions "Common Defects Associated with Degreening of Citrus" 
by Andy Krajewski and Tun Pittaway and 'Tost-harvest Rind 
Disorders of Citrus Fruit" by Paul J.R. Cronje are a must for any 
grower. Both are available from CRI. Contact Bella Thulam at 
013 759 8WO or bella@cri.co.za. 

Pruning Pruning for the earlier and mid-seasoncultivars should 
be done during this period as soon as possible after harvest. 
Prune heavier after a light crop if a heavy crop is expected and 
when the orchard has a history of alternate bearing. PNning 
in the winter and not later than September improves the light 
distribution inside the tree and improves the quality of the bear- 
ing wwd inside the tree. P ~ n i n g  can aho be used as a thinning 
technique. Light lwels of 30% of full sunlight am necessary for 
optimal photosynthesis and light also improves &lour develop- 
ment. In very dense trees and especially older trees light lwels 
dmp to below 30% in the inside of the tree and adversely affect 
fruit size. 

Fbwa indualon: Citrus trem require a rest period of about 6 
weeks to ensum that adequate flower induction takesplace. The 
two mechanisms involved in floral induction in dtrus involve (i) 
low temperature, m (ii) mntrolled-drought srtess, both to ensure 
no root activity. In the absence of low-temperature rest citrus 
trees should be expcrjed to controlleddrought s-s for a 4 to 6 
week period during June and July if possible. 

€iEWTEBR€ERDE BEMESTlNB U Q K .  EOETIEE) 
Blmnfletttng I Leaf analysis The very last opportunity to get 
leaf analysis done is in June and July. Leaf analysis is still the 
best diagnostic method to measure the nutritional status of the 
trees. Although all the productions factors are important for optt- 
mal production, the single most impartant one is still irrigation. 

Blamtleding is egternie h towerstaf nie. Dit is h behoubare 
manier om die vwdingstatw te bepaal en help om die regte be- 
mestingsprognun te fornuleer. Blaarontleding vorm h integrale 
deel van die totale proses van sitrusproduksie. 

B e m n f l . s l p ~ ~ t i ~  The fertilbtion program for the 2009 
crop starts in July or August and is usually completed by No- 
vember (where miac-jets are used) or January (where drippers 
are used). Due to the properties of the specific chemical ioq the 
properties of the soil and the physiological requirements of the 
trees, mcertain basic rules should be adhered to when executing 
the fertilisation program on citrus. 



Die hele bemestingsprograrn mwt by die bome en boord se behoeftes aanpas en nie andersom nie. 
Die volgende is basiese vereistes vir die bemesting van s ibs :  

~ m e k m t ~ j b t r  krre9mlfflm- 

Blaarbespuitings word gebruik om -rte reg te stel of om die bome se Gsiologie te manipdeer. VV i r p d a s i e  is dit hoohaklik lae 
biuret of kaliumnitraat wat gebruik word. Beide bespuitings moet 6 tot 8 weke voor die 50% blom-stadium toegedien word. 

P 
Dit is meestal Julie of v"eg Augustus. 

~ury or early nugum 
w Mm~,ogra.b,w-' ortoberto February 

6 weke na blom-blaarual 
6,4 an 2 wekevwr ow. 

t'0kW.f~ *bl-& a m , w 1 U m .  Jub m early August 
P ~ s s d ~ t S s t r  &d AugusVSeptembfor the best fesuits and up 

to February for maintenance. 

After fruit drop ta Deeember 

Julleen weer In Oktober. 
Oktobr tot h h  

May to JUIY, ~~ypwlYPWl~ 



. I .  

PUST-HU\resT PkTH€kOfW- is readily misable in citrus wax and soluble in water and can be 
diluted in water and wax without prior dilution in warm water. 
In waxes the product forms an immediate and stable emulsion 
wiIhminimumstirring. 

WIX. The iswdl @iM EC formulation was originally only re 

T-M was formulated many years ago for istered in a few countries such as South Africa, Argentina 

post-harvest application on citrus. south Africa is the only coun- MOWCCO, but South Africa is the COWW still using this 
try still using this formulation. mulation. 

However its use has been discontinued and the product has The inuulll500 EC 
been replaced by the iauulil SW EC formulation. all the most important citrus exporting eounaies. It is in fa 

The remom for the use of the -1 500 EC &&ad of the istered in more than 
imra&@BliKb atrus waxes are: faod grade ingredients listed in the US EPA limited list of 

The &II&@&UIR EG is very viscous and bottles are difficult dients allowed in post-harvet use. 

to empty completely even after multiple rinsing. 
Im-31 sea EC has limited wax compatibility and is not Etfud appll~atim fll 'no mkmm 

readily miscible in a t a s  waxes. It w q  recommended that the Those packhouses that don't have access to ethylene gas de- 
h a d l 1  BOQ EC be diluted in a little tepid water prior to mixing greening can easily, cheaply and effectively apply ethrel in tha 
in the wax to avoid the formation of large dmplets and potential packhouse. One major drawback with this application is that 
bum to the fruit. After mixing in the wax the product fonns a relatively green fmit cannot be easily graded out for blemishes. 
"cheesy" deposit due to a reaction between the audic fraction of The colour should shift by 1 or 2 coIour plates after treat- 
the imazalil and the at!didky of the wax. ment and packing if the fruit stands within the m&es of the 

lnuuW 11W KCis severely irritating to the eyes as it contains packhouse at a temperature range of 1625°C or higher for a day 
an aadic fraction to keep the active ingredient in emulsion. ar two pli(U to going into cold starage. Colour development will 

The ~ 3 0 0  EC is a far more userfriendly formulation continue slowly after cold storege. 
and is safa for the operator handling the produck The prcduct The application i s  applied in the h e  before waxing as a total 

. - - - - -- 

ABlFIESR EXPORT FAT CTD) 
t& +27 21 7% 7360 e-maif: chri&&bh.co.za 
&W +27 n79A 1Z24 ~VWW.~~&+S~.CO.E~ 

I WE'VE G O T  THE 
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BEST FRUIT TO 
THE WORLD 



b spray over a set of brushes. Ensure that the brushes ae aii- 
d y  wet to obtain good mwerage of the fruit. 

. 24D Deecomane must be used when applying ethrrl 

Ckhome Sanitation 
all decayed reject fruit from the packhouse 

e all fnfected fruit from grading belts befoze contaminat- 
and b a t b  

#!$- 
- . 8  

&I is applied as foUows: 

L warer for oranges C40W ppm) 

IlorrcaTliir=--61--?4ar 
&2L+R.~glc1)wa*6gjhdjLlljkh-. 
Store all Fungicide tteated local matkt fruit away from the pack- 

I house. 
Constantly monitor sanitizer amatrations in dump tanks (wet 

r dump) and "descaler" water washing systems (dry dump), and 
fungicide concentratio118 in the hot water hngicide bath. 

I Change dhty system on a re@@ basis with clean water and 
full str@ngth ckemicals. These compounds do not work in dirty 

1 vtems with high fungal spore load and organic material. 

Top up these systems correctly and if not sure rewert to CRI for 

p r o p e r m - .  
Spray all paddine belts, brushes, anveyow and all sutfam in- 
cluding col- degrPening rooms etc. within the m&es of 
the paekhouse with a suitable sanitha, on a regular (daily) basis. 
rjkewisespray outWemandbinsbefomlea&gfortheorchard 

PRODUCTS TO USE FOR SANITATION 
M Qurtrmnry Ammonium rompmmds Sterimist Sterilan 
S p m W ,  Desogeme, Pmi& Terminator Sprefix etc. 
Ozone generators N.B. Formalin (40% Formaldehyde) not per- 
mitted by EurepGAP. This product is carcinogenic. 

Rrtmtirm *plc~ Hdd bacL samples of each condgnment of 
p a w  fruit for a period of about 2 weeks and check regularly 
for waste and any other developingfaetors, 

BEKENDE SUID-AFRIKAANSE VRUGTE-UITVOERDER 
SLUIT B R E ~  BEMAGTIGINGSOOREENKOMS 


