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• OBJECTIVES
The blueberry ripens successively, and the commercial harvest usually lasts a few weeks during which the fruit changes. The aim of this research is to
evaluate the characteristics of the fruit during the harvest period.

• CONCLUSION
Blueberry fruits harvested at a later stage of harvest were less visually attractive and with increased values of characteristics that
affect fruit quality.

• MATERIAL AND METHODS
The research was conducted during 2021 in a blueberry plantation located in Stari Martinac (Srbac municipality). So far, it has been established in 2013
on the banks in the north-south direction. Orchard is covered with an anti-hail net. The test was performed with Duke, Bluecrop and Chandler
varieties during the four different harvesting treatments (1-4). An analysis of the number of fruiting twigs and the number of fruits per bush was
performed. The conditional yield per bush and unit were determined. The weight, height, width, and index of the fruit of each variety in different
harvest period were calculated on a sample of 50 randomly picked fruits. Determination of fruit weight was performed on an analytical balance. Fruit
height and fruit width were analyzed with a caliper. A colorimeter was used to determine the color of the skin of the fruit. The percentage of soluble
dry matter in blueberry juice (% Brix) and acidity (%) were determined using the method with a digital refractometer, while the pH value of the juice
was determined using a digital pH meter.

• RESULTS
Most of the examined parameters changed during the research period. The highest average fruit weight was achieved with the Bluecrop variety in the
1st harvest period (1.81 g) and the lowest with the Chandler variety in the 4th harvest period (1.09 g). With minor deviations, the morphometric
characteristics of the fruit had lower values during later harvest. The highest average content of soluble dry matter was achieved in the Bluecrop
variety in the 3rd harvest period (15.04 Brix) and the lowest in the Chandler variety in the 4th harvest period (10.55 Brix). The highest average content of
total acids was achieved with the Chandler variety in the 2nd harvest period (1.45%) and the lowest with the Bluecrop variety in the 2nd harvest period
(0.44%).

Cultivar Yield
(kg/bush)

Yield 
(t/ha)

Bluecop 3,66 8,13
Duke 7,52 17,39
Chandler 7,59 16,87

cultivar/ 

harvest termin
Berry weight (g)

D1 1,73 ± 0,05

D2 1,69 ± 0,05

D3 1,78 ± 0,01

D4 1,16 ± 0,03

BC1 1,81 ± 0,04

BC2 1,70 ± 0,05

BC3 1,12 ± 0,03

BC4 1,24 ± 0,02

C1 1,16 ± 0,00

C2 1,24 ± 0,04

C3 1,50 ± 0,01

C4 1,09 ± 0,03

cultivar/ 

harvest termin
soluble solids content (%)

D1 11,03 ± 0,22

D2 11,74 ± 0,87

D3 12,56 ± 1,78

D4 13,82 ± 0,33

BC1 11,54 ± 1,05

BC2 11,98 ± 0,71

BC3 15,04 ± 0,92

BC4 12,46 ± 0,28

C1 11,62 ± 0,37

C2 12,20 ± 0,18

C3 12,98 ± 0,36

C4 10,55 ± 0,41

cultivar/ 

harvest termin
Total acids (%)

D1 0,71 ± 0,13

D2 0,85 ± 0,17

D3 0,71 ± 0,08

D4 0,55 ± 0,13

BC1 0,96 ± 0,18

BC2 0,44 ± 0,18

BC3 0,90 ± 0,21

BC4 1,12 ± 0,06

C1 0,78 ± 0,07

C2 1,45 ± 0,05

C3 0,84 ± 0,16

C4 1,07 ± 0,16

cultivar/ 

harvest termin
indeks slasti

D1 16,57 ± 3,13

D2 15,10 ± 3,31

D3 17,83 ± 2,19

D4 28,93 ± 8,24

BC1 13,28 ± 3,18

BC2 38,63 ± 15,28

BC3 18,47 ± 4,28

BC4 11,18 ± 0,60

C1 15,03 ± 1,13

C2 8,43 ± 0,31

C3 16,57 ± 3,09

C4 10,47 ± 2,17

cultivar/ 

harvest termin
pH

D1 3,17 ± 0,07

D2 3,03 ± 0,07

D3 3,03 ± 0,07

D4 3,07 ± 0,09

BC1 3,00 ± 0,06

BC2 3,33 ± 0,26

BC3 3,17 ± 0,03

BC4 2,87 ± 0,03

C1 3,03 ± 0,07

C2 2,90 ± 0,06

C3 3,03 ± 0,03

C4 3,00 ± 0,06

Table 1. Yield of tested blueberry 
varieties (kg/bush and t/ha)

Table 2. Berry weight s depending 
on the harvest date (g)

Table 3. Soluble solids content (%) 
depending  on the harvest date 

Table 3. Total acids (%) 
depending on the harvest date 

Table 4. Sweetness index
depending on the harvest date 

Table 5. pH depending 
on the harvest date 


