
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?

Arugula, Rocket Low High 90-98% Relative Humidity 32-36 F Fridge Yes Dry No

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

Bittermelon, bitter gourd Low Moderate 85-95% Relative Humidity 45-48 F Fridge Yes Dry Yes

Black Salsify, scorzonera Low Low 95-98% Relative Humidity 32 F Fridge/Cold Storage Yes Dry Topped

Bok Choy Low High 90-98% Relative Humidity 32-36 F Fridge Yes Dry No

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

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

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

Cucumber Low High 85-95% Relative Humidity 45-50 F Front of Fridge Yes Dry No

Fig Moderate Low 90-98% Relative Humidity 32-36 F Fridge Yes Dry 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

Jerusalem Artichoke Low Low 90-95% Relative Humidity 31-32 F Cool Storage/Fridge Yes Dry No

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

Luffa, Chinese Okra Low Moderate 90-95% Relative Humidity 32 - 40 F Fridge Yes Dry No

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

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

Mustard Greens Low High 90-98% Relative Humidity 32-36 F Fridge Yes Dry No

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

Perilla, Shiso Low Moderate 95% Relative Humidity 45-50 F Fridge Yes Dry No

Quince Low High 90-98% Relative Humidity 32-36 F Fridge/Cool Room Yes Dry No

Radish Sprouts Low Low 95-100% Relative Humidity 32 F Fridge Yes Dry No

Spinach Low High 90-98% Relative Humidity 32-36 F Fridge Yes Dry No
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Strawberry Low Low 90-98% Relative Humidity 32-36 F Fridge
Yes/Vented 

Clamshells 
Dry No

Tomatillo, Husk Tomato Low Moderate 85-95% Relative Humidity 45-50 F
Counter Until Ripe, 

Fridge When Ripe
Yes Dry No

Yellow squash Low Moderate 85-95% Relative Humidity 45-50 F Fridge Yes Dry No

Zucchini Squash, Courgette Low Moderate 85-95% Relative Humidity 45-50 F Fridge Yes Dry No
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