
IN THE COOLER
100% COVERED

(to prevent moisture loss)

_________________

_________________

_________________

_________________

_________________

_________________

_________________

_________________

_________________

COVER IF POSSIBLE
(less sensitive to moisture loss)

_________________

_________________

_________________

_________________

_________________

_________________

COOLER
SHORT TERM

_________________

_________________

_________________

_________________

_________________

IN A COOL PLACE 
(In the Pack Shed but 

not in the cooler)

_________________

_________________

_________________

_________________

_________________

_________________

Remember: Fruits give off a gas 
(ethylene) that increases ripening 

so store them as far as possible 
from vegetables while in 

storage in the cooler. 
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