
Produce Storage Tips

Fruit
Ethylene 

Production

Ethylene 

Sensitivity
Optimal Humidity

Storage 

Temperature
Where to store it VeggieZips Bag

Damp or Dry 

HydroLiner

Wash or cut 

before storing?

Apple Varieties High High 85-95% Relative Humidity 32-36 F
Counter Until Ripe, 

Fridge When Ripe
No N/A No

Avocado High High 85-95% Relative Humidity 37-45 F
Counter Until Ripe, 

Fridge When Ripe
No N/A No

Bananas Moderate High 85-95% Relative Humidity 40-60 F Fridge No N/A No

Blackberry 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

Cantaloupe Moderate High 90-98% Relative Humidity 32-36 F
Counter Until Ripe, 

Fridge When Ripe
No N/A No

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

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

Lemon Low Moderate 85-95% Relative Humidity 45-50 F Fridge Yes N/A No

Lime Low Moderate 85-95% Relative Humidity 45-50 F Fridge Yes N/A No

Mango Moderate Moderate 85-95% Relative Humidity 45-50 F
Counter Until Ripe, 

Fridge When Ripe
No N/A No

Orange Low Moderate 85-95% Relative Humidity 45-50 F
Counter Until Ripe, 

Fridge When Ripe
No N/A No

Peach High High 90-98% Relative Humidity 32-36 F Fridge Yes N/A No

Pear High High 90-98% Relative Humidity 32-36 F
Counter Until Ripe, 

Fridge When Ripe
No N/A No

Pineapple Low Low 85-95% Relative Humidity 45-60 F Counter No N/A No

Plum, Prune Moderate High 90-98% Relative Humidity 32-36 F
Counter Until Ripe, 

Fridge When Ripe
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

Tangerine, Tangelo, Mandarin, Clementine Low Moderate 85-95% Relative Humidity 45-50 F
Counter Until Ripe, 

Fridge When Ripe
No N/A No

Watermelon Low High 85-95% Relative Humidity 45-50 F
Counter Until Ripe, 

Fridge When Ripe
No N/A No
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