
Produce Storage Tips

Berry
Ethylene 

Production

Ethylene 

Sensitivity
Optimal Humidity

Storage 

Temperature
Where to store it VeggieZips Bag

Damp or Dry 

HydroLiner

Wash or cut 

before storing?

Blackberry, Dewberry Low Low 90-98% Relative Humidity 32-36 F Fridge No N/A No

Blueberry Low Low 90-98% Relative Humidity 32-36 F Fridge No N/A No

Boysenberry Low Low 90-98% Relative Humidity 32-36 F Fridge No N/A No

Cranberry Low Low 85-95% Relative Humidity 45-50 F Fridge Yes Dry No

Currants Low Low 90-95% Relative Humidity 31-32 F Fridge No N/A No

Elderberry Low Low 90-95% Relative Humidity 31-32 F Fridge No N/A No

Gooseberry Low Low 90-98% Relative Humidity 32-34 F Fridge Yes Dry No

Grape Low Low 90-98% Relative Humidity 32-36 F Fridge Yes Dry No

Loganberry Low Low 90-98% Relative Humidity 32-36 F Fridge No N/A No

Raspberry Low Low 90-98% Relative Humidity 32-36 F Fridge No N/A No

Strawberry Low Low 90-98% Relative Humidity 32-36 F Fridge
Yes/Vented 

Clamshells 
Dry No
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