STORAGE TEMPERATURES FOR FRUITS AND VEGETABLES

COLD AND YERY DAMP COLD AND DAMP Sweet peppers
[32-40°F and 90-25% relative hurmidity) [32-40°F and 20-20% hurmidity) Tornatoes, ripe
Beats Apples Waterrnelon
Carrots Cabbage

Celariac Cauliflower (short-term)

Celery Endive tooLANDIDRY

[35-40°F and &0-70% hurmidity) Sarlic

EI;;I:EbiTgCRan:fengParsley gi;?;flfuit Grgen soybeshzinthepod {shor-tamn)
Horseradish Grapes Cnions
Jerusalermn Qranges
artichokes Pears MODERATELY WARM AND DRY
kohlrabi Potatoes [S0-60°F and &0-70% hurmidity)
Leeks Quince Green tormatoes (may be kept up to 70 F)
Ea::sréips Hot peppers, dried
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Scorzoners (HO7 S0 ang. 8. 9056, bulrudin/) 'l.l'l.l'interps uaszh
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Winter radizhes Cantaloupe

Cucurnbers

Egaplant



