
Produce Storage Tips

Fruit/Vegetable
Ethylene 

Production

Ethylene 

Sensitivity
Optimal Humidity

Storage 

Temperature
Where to store it VeggieZips Bag

Damp or Dry 

HydroLiner

Wash or cut 

before storing?

Anise, Fennel Low Low 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Artichoke Low Low 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Asparagus Low Moderate 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Bay Leaves Low Moderate 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Broccoli Low High 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Brussels Sprouts Low High 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Carrots Low High 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Celery Low Moderate 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Chard Low Moderate 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Chives Low High 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Cilantro, Coriander Low High 95-100% Relative Humidity 32-36 F Fridge Yes Damp No

Collard Greens Low High 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Daikon, Oriental Radish Low Low 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Dill Low High 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Endive, Escarole, Chicory Low Moderate 95-100% Relative Humidity 32 F Fridge Yes Damp No

Epazote Low Moderate 90-95% Relative Humidity 32-41 F Fridge Yes Damp No

Green Onion Low High 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Horseradish Low Low 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Lettuce - Iceburg, Romaine Low High 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Oregano Low Moderate 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Parsley Low High 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Parsnip Low High 90-98% Relative Humidity 32-40 F Fridge Yes Damp Topped

Radish Low Low 90-98% Relative Humidity 32-36 F Fridge Yes Damp No
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Rosemary Low Moderate 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Sage Low Moderate 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Sprouts - Alfalfa, Bean Low Low 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Tarragon Low Low 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Thyme Low Moderate 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Turnip Low Low 90-98% Relative Humidity 32-36 F Fridge Yes Damp Topped

Water Chestnut Low Moderate 90-98% Relative Humidity 32-36 F Fridge Yes Damp No

Watercress, Garden Cress Low High 90-98% Relative Humidity 32-36 F Fridge Yes Damp No
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