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Produce Type

Apples

Bananas

Berries (incl.
Strawberries)

Grapes

Nectarines, plums
and peaches

Pears

Broccoli and
cauliflower

Carrots, mature
and immature

Onion, white and
red

Lettuce

Optimum
Temperature °C

-1-0

Optimum
humidity %

90-95

80-95

90-95

85

90-95

90-95

95-100

98-100

65—70

98-100

Storage life

Up to 12 months

Up to 3 weeks

Blackberries and raspberries up to 3
days, strawberries and cherries up to 7
days

Up to 8 weeks

Up to 5 weeks

Up to 7 months

Up to 4 weeks

Mature, up to 9 months and immature
up to 6 weeks

Up to 8 months

Up to 3 weeks
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Cold Storage Room For Fruits & Vegetables
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Calories: 66.5 kcal
Carbohydrate: 72 g
Fiber: 6.4 g

Sugar: 64 g

Fat:0 g

Protein: 0.4 g
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Calories: 155 kcal
Carbohydrate: 39.6 g
Fiber:2.6 g

Sugar: —

Fat:0.5¢g

Protein: 2.4 g
Vitamin C: 18% RDA
Manganese: 16% RDA
Magnesium: 15% RDA
Copper: 15% RDA
Potassium: 14% RDA




THANK YOU

51 Types of Fruit: Nutrition Profiles and Health Benefits



