
34ºF/1ºC

Artichokes
Asparagus
Broccoli
Cabbage & Bok Choy
Carrots
Cauliflower
Celery
Corn
Green Onions
Herbs (except Basil & Oregano)
Kale
Leeks
Lettuce
Radicchio & Endive
Snow Peas
Spinach

Avocado Pulp & Guacamole
Berries
Cherries
Grapes
Figs
Fresh-Cut Produce
Juices
Mushrooms

Apple*
Cantaloupe*
Kiwifruit*
Pears*
Stone Fruit*
(Peaches, Plums,
Nectarines, Apricots)

Carambolas
Cucumbers
Grapefruit
Lemons & Limes
Oranges & Tangerines
Pineapple

Avocado (Ripe)*
Mango (Ripe)*
Guava (Ripe)*

Bell Pepper
Chili Peppers
Cranberries
Eggplant
Herbs–Basil & Oregano
Potatoes
Snap Beans
Squash (Soft Shell)
Tomatillos
Watermelon

Onions

Squash (Hard Shell)
Sweet Potatoes

Garlic (Fresh,Unpeeled)

Bananas*
Honeydew Melons*
Papayas*
Tomatoes*
Cherimoyas*

45ºF/7ºC

65ºF/18ºC

Outside of Cooler

65ºF/18ºC

45ºF/7ºC

34ºF/1ºC
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Short-Term Storage Recommendations

*Denotes items that produce the most ethylene gas.
If possible, isolate these items from other fresh produce.

  


