Packaging Solutions For

FRESH CUT VEGETABLES

Achievable Cold Storage

Achievable Cold Storage
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Packaging Solutions For

CULINARY HERBS

Packaging Solutions For

ORIENTAL HERBS

Achievable Cold Storage

Product
Days Temp.

. 10-12°C
Basil 7_-|O (50-54°F)

Achievable Cold Storage
Product / Common Name

* GaiLan 0-1°C
Chinese broccoli -l 9 (32-34°F)
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Mint ]O_ZO 0°C (32°F)

Parsley 10_20 0°C (32°F)
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Rosemary 10_20 0°C (32°F)

Sage ]O_ZO 0°C (32°F)
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Thyme 10_20 0°C (32°F)

Disclaimer

Since growing, harvesting, storing and
shipping conditions vary widely among
growers, regions and cultivars, StePacPPC

expressly disclaims any responsibility for the
integrity and quality of produce and/or any
other contents placed in StePacPPC packages,
or for damage thereto.
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