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Table 1 .... Storage Requirements and Properties of Perishable Produdts {Concluded)

Highest [
Storage | Relotive | Approximate Woter Foez. | Somclle | Spwdfic | o
Comarodity Temp, Homidity, Storuge Coatent, ing Above Belo (Colco.
F % Life Y% Pn;-ﬂ, Froeziag® Freezi lu;:’
Papayas 45 85-90 2~ 3 weeks 90.8 30.4 0.82 0.47
Parenips 2. | 909 2- 6 months |  78.6 30.4 0.84 046 =
Peaches and nectarines 31-32 85-90 2- 4 weeks 86.9 30.3 0.90 0.46 124
Pears (Chapter 47) 29-31 85-90 — 827 292 0.86 0.45 18
'6a8, green 32 85-90 1~ 2 weekn 74.3 30.9 0.79 0.42 106
Peppers, Sweet* 45-50 85-80 8-10 days 92.4 30.7. |- 0.94 0.47 132
Peppers, Chili (dry)* 3240 65-75 6- 9 months 12.0 — 0.30 0.24
l};gmimn;:ﬂnn 30 85-90 2 months 78.2 28.1 0.84 0.43 1};
ineapp!
Mature green 50-60 85-90 3- 4 weeks 30.2 — — _
Ripe 4045 8590 - 2~ 4 weeks 85.3 30.0 0.88 0.45 122
Plums, including fresh prunes 31-32 80-85 3- 4 weeks 85.7 30.5 0.88 0.45 123
Pomegranates 34-35. 85-90 2- 4'months 26.6 — — —
Popcorn, unpopped 3240 85 — . 13.5 — 0.31 0.24 19
Early crop 50-55 85-90 — — 30.9 — — -
Late crop 38-50~ 85-90 — 77.8 . 30.9 0.82 0.43 111
Pou:g (Chapters 32 and 42) : ’
F 32 85-90" 1 week 74.0 27.04 0.79 — 106 .
Frozen, eviscerated -~20-0 90-95 9-10 months — — — — —_
Pumpkins® 50-55 70-75 2- 6 months 90.5 30.5 0.92 0.47 130
Quinces B 3132 8590 | 2-3months| 85.3 284 0.88 0.45 12
Rnduh&;—u—hm bunched or
pre, 32 90-95 10 days 93.6 30.7 0.95 0.48 134
RAY‘:nnt:r 32 90-95 2- 4 months 93.6 — 0.95 0.48 134
Fresh 32-34 90-95 | 1- 5days 68.0 - 0.74 0.40 ]
Frozen -10- 0 90-95 0- 6 months —_ — -_— — —
31-32 85-90 7 daya 80.6 30.0 -0.84 0.44 122
31-32 85-90 7 days 84.1 30.9 0.87 0.45 121
Frozen (red or black) -~10- 0 _ 1 year —_ — _ —_— —
Rhubarb 32 90-95. '2- 3 weeks 9.9 30.3 0.96 0.48 134
Rutabagas 32 90-95 2- 4 months 89.1 30.1 0.91 0.47 127
Salsify 32 90-95 2- 4 months 79.1 30.0 0.83 0.4 ns3
Spinach 32 90-95 10-14 days 92.7 31.5 0.% 0.48 132
Squashe . . B .
Acorn 45-50 75-85 4- 5 weeks — 30.5 — —_ —
SBummer 3240 85-95 10-14 days 95.0 311 0.96 — 135
Winter X 50-55 70-75 4- 6 months 83.6 30.3 0.91 —_ 127
Btrawberries - B .
Fresh 31-32 85-90 ~10 days 89.9 30.8 0.92 —_ 129
Frozen (Chapter 38) —10- 0 — . -1 year 72.0 — — 0.42 103
Sweet Potatoes 55-60 90-95 4~ 6 months 68.5 29.7 0.75 0.40 -97
Tangerines 31-38 90-95 3~ 4 weeks 87.3 30.1 -0.90 0.46 125
Tomatoes . .
Mature green 55—70}, 85-90 2- 5 weekn), 9.7 31.0 - 0.95 0.48 134
Ripe 32 : 85-90, 7 days M1 31.1 0.95 0.48 134
‘Turnips, roots 90-95 4- 5 months 90.9 30.1 0.93 0.47 130
Vegetable seed 32-50 5065 . — _ — s — — —
Yeast, compressed baker’s 31-32 — - 70.9 — 0.77 0.41 102
- " ., Fe - -t i . o - 0. . ry r
g il St T e e SO, g e 2 0 00, (1 o e ey
0 ‘VB-}‘:‘; for Iatens h:‘{(hunt beat of fusion) in Btu per pound, by the of water comtent by the latent heat of fusion of water.
. ziuvmp freexing point.
+ Egga with weak ajoumin froess just below 30 .
where condensed moi ins. Contact icing is.  temperature of 35 to 40 F. It is essential to protect the bottled
not recommended. product from strong light, especially direct sunlight. The stor-
Beér age life will vary from 3 to 6 months depending largely on the

method of processing and packaging. Keg beer, ususlly stored
Beer in bottles or cans is either pasteurized or filtered s0o s from 35 to 40 F has a storage life of 3 to 8 weeks (Chapter 35)-

to destroy or remove the living yeast cells and therefore does Beets

not require as low a storage temperature as keg beer. Bottled .

beer may be stored af ordinary room temperature (70 to 75 F), "1 Beets are subject to wilting because of the rapid loss of

but for convenience is often stored with keg beer at a lower * water when the storage atmosphere is too dry. When stored
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T \;le 2 .... Approxi Rates of Evolution of Heat by Certain Fresh Fruits and Vegetobles When Stored ot the
@ Temperatures indicated*

Bew por fon par 24 brs

¢ " 32F 40F S0F
7,900
300~ 1,500 600 2,700 2,300 7,
90013, 22,000-51 , 500
‘P"’"Am 5,900-13,200 11,700-23,100 22/000-51.500
pee green or amap - 9,200-11,400 32,100-44,100
Beans,
Beass, 2,300- 3,200 4,300- 6,100 zz,ogo—zg,m
Beets, Lf;’;ed 2,700 74,100 20
NBM““ o ; o ;200 11,000-17,600 33,800-50,000
W;}'&":“ 3,300~ 8,300 6,600-11,000 13,200-27,
1,200 1,700 . é.}gg
c‘h@mb""' ped 2100 © 31500 8,100
m;,-ﬂ,,"' o — 4,500 10,
oot 1,600 2 21200
S 1,300~ 1,800 — 11,000-13,200
Cherries » f
: 00
7,200-11,300 10,600-13,200 38,4
. Corn, sweet B 3 0
S,"..,bﬁ., 600700 900- 1,000 300 5.0m
Gt 700- 1,300 1200- 4]
‘é:‘?,i““‘mm w%ol,ooo 1,200 3,500
Grapen, Buropesn 50900 - 5:300- 3,000
L oee, bead 20 00 7,900
Lettuce, leal 32% 6,400 1;,4588
Midiana: cantaloupos 1,300 2,000 ,
Melons, boneydews — 900- 1,100 2,400- 3,300
o ot g %
Okra — , '
On()nnmp 4oo-m ”}% 1,300- 1,600 3, 5,200
7,300~ 9,300
Peaches 900- 1,400 1,400- 2,000 130 2,300
m 8,200 8,400 13,200—’ 7(113’000 39,300—448 500,500
700 , \
gl?.;':m’ et 400700 900~ 1,500 2,400~ 2,800
Potaioes, immature — 2,600 - 2,900~ ggg
Potatocs, tatiire —_ 1,300~ 1,800 1,50(>~22.300
pberrin” 3,900- 5,500 6,800~ 8,500 18,100-22,300
Spinach 4,200~ 4,900 7,900-11,200 3,900-38,000
Strawberries 2,700~ 3,800 3.600- 6,800 15,600~20,
Sweet Potatoea 1,200- 2,400 1,700- 3,400 4,320;03,300
oo, magure ﬁ%o 15 5,600
Tm:”' e iiooo 3,200 5,300
‘ o commoditics; Avocados, J. B. Bisle;
* Data fmm'h.hkldUBDAHMN&G&IDMMW{EM&A&W!%(N%LLMm.n‘mLLQ“_
mclmproga, Y. M. Lo a0d L Bagpapent; Ouenisbery £ L Fals tod L L Moers: ooy o S0D% {Caniitones, ovaon, okra, and onion, B B, Jokoeca.
USDA; Sweet corn, S. Tewfik and L. E. Seost; Univ. of Maryland,

.1

; . i fair condition about 7 dsys at 31
2t 32 F with aboitt 95 percent rh, they should keep for 110 3 able. They may be kept in fair co 3
mﬂnthx.v]’;un:h bl;ets mP:ier the same conditions will keep 1 to to 32 F in a relative l;umzdxzy of 85 to 90 percent. Blueberries
3 weeks. Contact icing ta recommended. The containers should nmybestor_edi«!wﬁweeksa&mm:ﬂl?.

ir ci jon. Cranberries can be stored up to 3 or 4 months at 36 to 38.F
pestacked o toalow s iulation depending on variety. For long storage such a8 this, they are
Berries usually stored in the ehaff in field boxes. For still longes stor-

-awberries i ‘ i ing they are frozen at 0 F. Cleaned and
Fresh str not stored commercially except for ~ age prior to processing f d
very short periods at?l?w 32 F; 7 to 10 days is probably the  sorted cranberries can be stored in cmm;rf pr‘ip:kéhs:k&
the maximum. After 10 days, s:)metimes sooner, the berries venf.il&ted 1 Ib film bags or ca.rton‘il M]o 32 wmor e
lose their fresh bright color, shrivel, and deteriorate in fiavor.  Fruit held longer at 32 &:my ,ﬂﬁﬁ npmwmbbep; tare breake
Raspberries, blackberries, and dewberries are very. perish- down. Cranberries in co! f ]




