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Invelop

Risk of Sun burns :

The temperature at the fruit surface is often 10-182C higher than the shaded
air temperature. Fruits have very limited cooling capacity via
evapotranspiration. Heat excess combined with the harmful effects of
ultraviolet rays (UV) are responsible of sun burns on the surface of the fruit.

Apple | Pineapple| Avocado | Melon |Mango | Citrus

Leaf burn on:

‘3.

t Avocado Pear Avocado Citrus
Consequences: The sunburn risk:
Sun burn -25% yield !
Photosynthesis decrease +

Damaging stress effect Quality decrease

The solution: Invelop

100% natural, talc-based product

Non abrasive: Talc is the softest rock in the world
Good adhesion: Lipophilic and hydrophobic
Drying effect: Decrease fruit surface humidity

Creates a thin protective layer on the surface of the fruit. This layer disperses
the light and lowers the surface temperature of the fruit by 5 to 10°C which
reduces the risk of sunburn and stress

Produce in FRANCE

Advantages:
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The water repellent
properties of Invelop
reduce development
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The film repels some
damaging
insect pests

of mold
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Easy to apply with
orchard

spraying
equipment
and non abrasive

01

Less sunburns
and heat stress

Lower the surface temperature of the
fruit by 5 to 10°C

At harvest: Up to 12 % saved from
Sunburn damaged

During storage: Up to 10 % saved from
Sunburn damaged

improving growth
and fruit quality

How to use Invelop ?

Sensitive fruits Water quantity: 1 000 — 2 000 L/ha

1.50 kg/ha Application: Just before the first heat stroke and high
I light conditions when the fruits are sensitive to sunburn.

Maintain a thin film on the growing fruit

2. 25kg/ha Mixing:

1. Fill the tank with 1/3 of water

2. Gradually add INVELOP

3. Fulfill with the correct volume of water.
3. 25kg/ha 4. Keep agitating during all mixing and spraying process
Harvest

Caution: For unwashed fruit, sprays should be reduced or discontinued in
ample time before harvest to allow normal attrition of the film.



