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Table 1 .... Storage Requirements and Properties of Perishable Products ’ Table 1 ... . Storage Requirements and Properties of Perishable Products (Continved)
i Highest P Highest . ; Lateat
1A Storage Relative | Approximate Woter Froee. Specific | Specific | laees Storage Relotive | Approximote Water Freez- Spaciic | Spucite Heat }
{ i Commodity Tewmp, m.;a:,, Shorage Content, ing A’::::' Heat « n Commodlty Temp, Humidity, Storage Cug;ul, ’inn Abore Betow {Colcv- .

i 1: LA ° tits % "’;”' Fresings | Frezings Iaz:)h F % ufe g ot | Freesing* | Freesing T
fif Apples (Chapter 47) 30-32 85-80 |SeeChapter2s| 84.1 29 T Chapters 31 and 40 34 :

b Aprisota 31-32 8590 | I-Zweoks | 8.4 03 et ot LA Fish (Chaptoss 3 ) 33-35 00-95 | 515 days 62-85 28.01 — a2 :

‘ ,‘ okes (Globe) - 31-32 90-05 | 1- 2weeks | 83.7 29.9 0.87 0.45 12 Frozen -10- 0 9005 | 810 months| 62-85 = = 0.40 | 89122 }

it Jerusalem 31-32 | 90-95 | 2-5months| 795 275 | 083 044 1 Saooked 40-50 5060 | 6-8months| — - 7 0.3 92 :
el ‘A“""‘m;‘ﬁ 32 90-95 3~ 4 weeks 93.0 30.9 0.94 0.48 I . Brine salted 40-50 90-85 | 10-12 months —_ — 0.76 0.41 100 ¢
i i 45-55 8500 | 4 woekn 65.4 315 0.72 0.40 2 : Mild cured 28-35 750 | 4 8months | — — .| 076 0.41 100 5

: ’ k fruits (Chapter 38)| ~10- 0 - mon P - — — —

i Bansnag (Chapter 47) — 85-95 — 74.8 30.6 0.80 0.42 108 Frosen pack vegriabies ' ;
gm Lga Teen or suap) 45 85-90 8-10 days 88.9 30.7 0.1 0.47 128 T Chapter 38) ~10- 0 — 6-12 months _ —_ — — _ i
il Beer, barrelleds i | 8% 1018y | e85 30 | o7 | o040 o Fars and Fabrice® !
il Beets - 3-10 weekn 90.2. 28.04 0.92 = Garli 70-75 | 6- 8months’| 74.2 30.5 0.79 0.42 106 {.:
jil i ‘ - vl 3132 | 808 | & dweeks | 8370 200 | oo | o4 128 bi
i T“”‘*’ 2 90-95 | 10-14 daya — 31.3 — — _ Grapefruit (Chapter 48) 32-50 85-580 4 8 weeks 888 . 30.0 0.9t 0.46 126 ;
i ‘opped 32 90-95 1-‘3montha | 87.6 30.1 0.90 0.46 126 Grapes (Chapter 47) . i R

Bt Blackberries - merican type 31-32 8590 | 3- 8weeks | 81.9 29.7 0.8 0.44 18 iy
fafl Blocberrios e o] Tdays 8.8 0.5 0.83 0.46 122 . Furopean type 30-31 8500 | 3 Gmonths| 81.6 231 0.86 0.44 116 b

weel 82.3 N . ki

il Bread (Chapter 34) 0 — several weeks |  32-37 n7 0% 0’3 Pras — — 1 year, plus | - 18.0 - 0.35 0.28 26 Tl

i Bm“’w’l‘- sprouting 32 90-95. | 7-10 days 89.9 30.9 0.92 047 130 Hops (Chapter 35) 20-82 several moni Jy — - - i .

i ‘ sprouts a2 9095 | 3 sweeks | 34.9 305 0.88 0.46 12 32 9085 | i0-12 months | 73.4 B.7 0.7 9.42 104 L

{ Cab late - Kalo 2 3 weel . . . .46 -
i Gondy (Chapter 50) B 2095 | 3 4months| 924 .4 0.94 047 122 Koblrabi 32 9095 | 2 4weeks | 901 302 0.92 047 | 128
- ithout antioxidant) 45 4--8 months ] — — — —
[ Punck 2 9095 | 10-14 days — — — - - 1ord (vitbout antioxidant) ] 9005 |12-14months| 0 — — — —
Pre a2 8090 | 3 4 wecks — 205 — - - Locks, green 32 90-95 | i- 3months| 83.2 0.7 0.90 0.46 126
Hi opped . a2 . 90-95 4 Smonths |  88.2 0.5 | 0.90. 0.46 128 Lemons (Chapter 48) 32,5558 | 8590 1- 4months | 89.3, 29.4 0.92 0.46 127
] Cauliflo ) Lettucs 32 9095 | 3-dweeks | 948 317 0.96 048 136
. Cehﬁu"" 32 - 90-95 2~ 3 weeks 91.7 30.6 0.93 0.47 132
Cel 32 90-95 3 4months | 88.3 30.3 0.91 0.46 126 Limes . .| 48-50 85-90 6- 8 weeks 86.0 29.1 0.89 0.46 122
{ Selery 332 90-95 | 2- 4months| 93.7 3111 |. 0les 048 | 135 Logan blsckberries 3132 8500 | 5 7days 2.9 297 0.86 0.45 118
i Coconta 3182 ( 8590 | 10-14days 83.0 2’8 0.87 0.45 120 Maple sirup = - i 355 = 049 | o031 51
| U 32-35 80-85 "1- 2months [  46.9 30.4 0.58 0.34 67 Meat (Chamm 31 and 41)
Caffee (grean! 353 . Bacon—Frozen . ~10- 0 90-95 4- 6 months — -— _— —_ —
Cormr o) fradd o5 | Zamontha] 1015 — C = — - “ured (Farm style) | 60-65 85 “ gmankt;hs 13-29 —  |o.30-0.43|0.240.29| 1841
berries * : 1 3640 da 73.9 30.9 R . Cured (Packer style)] 3440 85 weel — — —
gnc:mbe 859 1= 4 months | §7.4 30.4 0% 8'15? % Beef—Fresh (Packersiyle) & 4 88-92 1- 6 weeks 82-17 28-294 |0.70-0.84[0.38-0.43| 89-110
5 Curnte TR R8s L 10Teday .1 311 097 0.49 137 Ty 909 | 912months| — = — - iy
80-85 7 .
iry produg l 7 o2 058 045 12 Fat backs 34-35 85-90 0- 3 months 612 —  -10.25-0.30{0.22-0.94| = 917
| i st : Hams and shoulders—Fresh 7-12 days 4754 | 2800 |0.56-0.63]0.34-0.38| 67-77 .
: Choese éClupter 39) 35 . 65-70 - 3733 28.04 | 0.50 3 54 Frozen -10- 0 0095 | 6 Bmonths} — = — — —
Butter (Chapter 32) 1 32 80-85 | 2months | 15.5-16.5 0.33 = 23 Cured ’ 0- 3 years 5 | — ]0.52-0.56|0.32-0.33| 57-64
Butter (aweotencd) CI--2| 805 | lye 15.5-16.5 i 25 2 Lamb—Fresh 32-84 g0 | sladeys | 0070 28294 {0.68-0.76]0.33-0.51| 86-100
cream (Chap Z - several montha{  72.5 — : Fro -10-0 90-95 | 810 mon — — - —
I:nk ﬂmd( s o T [ereeents] €20 - 87 o3 L memn o- 90-95 | 3 4montha| 70.0 100
id 3 Livers—F -10- ¢ mon — — .
Poid whele g A . Pork—Fresh 3234 8% | 3-7dyn | 24 28294 |0.48-0.5410.300.32| 50-60
- 7 87.0 31.0¢ 0. — Frozen —10- 0 90-95 4- 6 mon — — — — — ~
) L - - R it S I+ < I = =T I = = =
v . - ear, plis 4 _ . r} —_ — _ — — —
M ol 45-55 o vean B o 0.72 108 Veal i 034 9095 | 5-10days 64-70 28204 {0.71-0.76|0.39-0.41 |  92-100 :
w fewmonths | 23 - — . ) - - . v
Non-fat 4555 low |eeveral mosths| 2.3 - b+ . H Mangoes 50 $590 | 2 Bweeks | 81,4 30.3 0.85 0.44 7 b
Dates (Chs ’ Melons, Cantaloupe 3240 8500 | 5-15days 920 209 0.03 0.48 132 ;
DoeCuapter 50) T —* - 20.0 3.7 0.36 0.26 20 Persian 1550 8590 | 1- 2 weel ”.7 305 0.64 0.48 132 .
Dried fruits (Chaptes Qe 8590 ) 7-10 days = 2007 e -2 = Honey Dew and Honey Ball | 4550 -| 85-00 | 2- 4weeks | 926 303 | o054 048 122 .
| fraits (Chapter 50) 82 ] B0 elmonth] — —' losos — | 1= Casabs | 4580 | 8590 | & gweks | 9027 301 | o4 | 048 122 fu
Chapter 19) 8590 {10 days 92.7 30.6 0.9¢ 0.48 132 Watermelons 3640 8590 | 2 Bweeln | 02.1 313 | 0w 048 132 i
29-32 | 80-85 - | 6 Omonths| 66.0 Mushroome* 3235 $5-00 | 3- 5days 91.1 30.4 0.93 0.47 130 ;
Shel, farm coaler 50-55 70-75 — - 66,0 26| on o4 % Mushroom spawn i
Frosen, whol 0O or below - 1 year, plus 74.0 st o 042 106 Manure spawn 34 75-80 8§ months - — - - - i
Frosn, white Qrbdlowy  — Lyear, plus | 55.0 — — 0.3 79 Grain spawn 32-40 7580 | 2 weeks — —_ - - - !
e, Oorbelow | — | 1yesr ol | 9.0 - =R | Norsery stock (Table 4) 58 | 8% | 36months| — - - - - it
Whole egg solids 35-40 low 6-12 monihs Nuts 50 3950 | 6575 | 812months] - 36 —  |o.22-0.25]0.21-0.22] 48 ;
Yolk soli 35 40 ow T 15 monthe ‘;:4 c = 0.22 0.21 4 Buts (Chapter 50) — -22-0.250.21-0. 8 g
. . 5 — vegetable salad] 35 — 0 8 '
Flake albumen sclids Room Templ  low Yyear, plus | . 1216 — o5 o5 » { ) 5 7-10 days 0.8 28.7 092 | 048 128 b
Eadins ooy wpumen solids [Room Templ  low Iyearpls | 58 [ 0.2 0.2 i Oleomargarine 35 60-70 155 | — 0.32 0.25 2 i
q Zé( vosh 52,)) 3z weeks 93.3 319 0.04 0.48 132 Olives, fresh 45-50 4 Gweeks | 752 20.4 0.80 0.42 108 b
. 32-10 50-60 9-12 months |  24.0 — . Onions and onion seta 32 70-75 | .6- 8months | 87.5 30.6 0.90 046 | 124 :
Fresh E 28-32 85-00 5 7days |- 78.0 27.6 3:3 8'3; 1% ’ Oranges (Chapter 48) 3234 85-90 8-12 weeks 872 30.6 090 |- 0.46 124 i
- . juice, chilled 36| — 3- 6 weeks = - = = =~ Pl




