Packaging Solutions For

FRESH VEGETABLES

Achievable Cold Storage / Shipment Achievable Shelf Life
Product

_— ésri);;ogus 28 1°C (34°F) 4 10°C (50°F)
» fsparagus 40 1°C (34°F) 4 10°C (50°F)
. é\;(:;ddo contact us for ripen in the bag retail solution
N Beans 14 6°C (43°F) 4 10°C (50°F)
Q Broccoli 28 0°C (32°F) 4 10°C (50°F)
& Brussels sprouts 4 O 0°C (32°F) 4 10°C (50°F)
@ Cabbage 2'| 0°C (32°F) 4 10°C (50°F)
f;);) Cauliflower 25 0°C (32°F) 4 10°C (50°F)
) Chili pepper 21 8°C (46°F) 3 20°C (68°F)
T | cucumber 18 10°C (50°F) 3 20°C (68°F)
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Achievable Cold Storage / Shipment Achievable Shelf Life

Product

— gggeﬁ;?n”e’; 22 11°C (52°F) 3 20°C (68°F)
‘ Green onion 2'| 1°C (34°F) 4 10°C (50°F)
V Leek 28 0°C (32°F) 4 10°C (50°F)

7

3 Lettuce 2'| 0°C (32°F) 4 10°C (50°F)

Mushroom Contact us for more details

@ Okra '| 5 7°C (45°F) 3 20°C (68°F)

M Pepper 28 8°C (46°F) 3 20°C (68°F)

“ Radish 2'| 1°C (34°F) 3 20°C (68°F)

s@ ; Snow pea / o o @ o

Sugar snap pea 42 0°C (32°F) 4 10°C (50°F)

B ggggﬁﬁ‘] |/ 21 8°C (46°F) 3 20°C (68°F)

" Sweet Corn 21 0°C (32°F) 4 10°C (50°F)

| Tomato/ ° ° o o
b Cherry tomato 14 10°C (50°F) 3 20°C (68°F)
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