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MATURITY INDICES 

Snap beans (yellow, green and purple types) are harvested when they are rapidly 
growing and  developing. Harvest occurs about 8-10 days after flowering for typical 
mature snap beans. Beans should be harvested when the fruit is bright green, the 
pod is fleshy and seeds are small and green. After that period, seed development 
reduces quality and the pod becomes pithy and tough and looses green color.   

QUALITY INDICES 

Beans should be well formed and straight, bright in color with a fresh appearance, 
and tender but firm. They should snap easily when bent. Leaves, stems, broken 
beans, blossom remains, insect damage should not be present. Decreased quality 
during  postharvest handling is most often associated with water loss, chilling inju-
ry, and decay.   

OPTIMUM TEMPERATURE AND RELATIVE HUMIDITY 

5-7.5°C (41-45°F) and 95-100% (RH)  
Very good quality can be maintained for a few days at temperatures below 5°C but 
chilling injury will be induced (see Physiological Disorders). Some chilling may oc-
cur even at the recommended storage temperature of 5°C after 7-8 days. At 5-7.5°
C (41-45°F), a shelf-life of 8-12 days is expected.  

Water loss is a common postharvest problem with green beans. About 5% weight 
loss is needed before shrivel and limpness are observed. After 10-12% weight 
loss, the beans are no longer marketable. The weight loss of mature green beans 
can be estimated from the equation: % weight loss per day = 0.754 x vapor pres-
sure deficit. The VPD can be obtained from a psychrometric chart when tempera-
ture and relative humidity are measured. The rate of water loss of immature beans 
is higher than for mature beans.   

RATES OF RESPIRATION 

 

 

 

 

 

 

 
 

 
To calculate heat production, multiply ml CO2>/kg·hr by 440 to get BTU/ton per day 
or by 122 to get kcal/metric ton per day.   

Temperature  

°C   °F  Snap Beans  Long beans  

0  32  10  20  

5  41  17  23  

10  50  29  46  

15  59  46  101  

20  68  65  110  

ml CO2>/kg·hr  
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RATES OF ETHYLENE PRODUCTION 

<0.05 µL/kg·hr at 5°C (41°F)  

 

RESPONSES TO ETHYLENE 

Exposure to ethylene at usual storage temperatures causes loss of green pigment and in-
creased browning. Concentrations above 0.1 ppm reduce green bean shelf-life by 30-50% at 5°
C.   

RESPONSES TO CONTROLLED ATMOSPHERES (CA) 

At recommended storage temperature, O2 concentrations of 2-5% reduce respiration rates. Snap 
beans tolerate and are benefited by CO2 concentrations between 3-10%. The main benefit is re-
tention of color and reduced discoloration on damaged beans. Higher CO2 (20-30%) concentra-
tions can be used for short periods, but can cause off-flavors.    

Haricot Verts. Extra careful handling is required for tender immature green beans or hari-
cot verts to avoid physical damage and dehydration.  

Long beans have similar postharvest requirements as green beans and similar responses to 
chilling temperatures. Long beans may yellow more and have more seed development during 
postharvest handling than snap beans. 

SPECIAL CONSIDERATIONS 

PHYSICAL DISORDERS 

Rough handling at harvest or damage from shipping containers can result in translucent areas 
that are susceptible to decay. 

PHYSIOLOGICAL DISORDERS 

Chilling injury. The typical symptom of chilling injury in beans stored <5°C (<41°F) for 
longer than 5-6 days is a general opaque discoloration of the entire bean. A less common symp-
tom is pitting on the surface. The most common symptom of chilling injury is the appearance of 
discrete rusty brown spots which occur in the temperature range of 5-7.5°C (41-45°F). These 
lesions are very susceptible to attack by common fungal pathogens. Beans can be held about 2 
days at 1°C (34°F), 4 days at 2.5°C (36°F), or 8-10 days at 5°C (41°F) before chilling symptoms 
appear. No discoloration occurs on beans stored at 10°C (50°F). Different varieties differ signifi-
cantly in their susceptibility to chilling injury.  

Freezing injury. Appears as water-soaked areas which subsequently deteriorate and decay. 
Freezing injury occurs at temperatures of -0.7°C (30.7°F) or below.  

PATHOLOGICAL DISORDERS 

Decay due to various pathogens occurs after beans have been chill damaged. Surface decay 
may also occur on stems and beans if free moisture is present during storage at >7.5 (>45°F). 
Common postharvest decay organisms on green beans are the fungi Pythium, Rhizopus, and 
Sclerotinia, all of which may occur as "nests" of decay or on broken or damaged beans.   
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CHILLING INJURY 

CHILLING INJURY 

ANTHRACNOSE 
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 It is the policy of the University of California not to engage in discrimination against or harassment of any per-
son, employed by or seeking employment with the University, or in any of its programs or activities, on the 
basis of race, color, national origin, religion, sex, gender, gender expression, gender identity, pregnancy, 
physical or mental disability, medical condition (cancer-related or genetic characteristics), genetic information 
(including family medical history), ancestry, marital status, age, sexual orientation, citizenship, or service in the 
uniformed services, as well as state military and naval service. This policy is intended to be consistent with the 
provisions of applicable state and federal laws and University policies. University policy also prohibits retalia-
tion against any employee or person seeking employment for bringing a complaint of discrimination or harass-
ment pursuant to this policy.  This policy also prohibits retaliation against a person who assists someone with 
a complaint of discrimination or harassment, or participants in any manner in an investigation or resolution of a 
complaint of discrimination or harassment. Retaliation includes threats, intimidation, reprisals, and/or adverse 

In addition, it is the policy of the University of California to undertake affirmative action, consistent with its obligations as a Federal Con-
tractor, for minorities and women, for persons with disabilities, and for covered veterans.  The University commits itself to apply every 
good faith effort to achieve prompt and full utilization of minorities and women in all segments of its workforce where deficiencies ex-
ist.  These efforts conform to all current legal and regulatory requirements, and are consistent with University standards of quality and 
excellence. In conformance with Federal regulations, written affirmative action plans shall be prepared and maintained by each campus of 
the University of California, by the Lawrence Berkeley National Laboratory, by the Office of the President, and by the Division of Agricul-
ture and Natural Resources.  Such plans shall be reviewed and approved by the Office of the President and the Office of the General 
Counsel before they are officially promulgated. Inquiries regarding the University’s equal employment opportunity policies may be directed 
to the Affirmative Action Contact, University of California, Agriculture and Natural Resources, 2801 Second Street, Davis, CA 95618 (530) 
750-1318. 
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