


Growth of:
Bacteria (microbes) & Fungi (mold)

Reduce Bacteria & Fungi Growth by :
Modifying Temperature, Moisture Levels
and/or Destroying Bacteria & Fungi Naturally



1-Cold Storage

2-Freezing

4-Canning



Many websites & books give optimal storage
conditions for all fruits & vegetables, e.qg.

Temp (F) Moisture (%)
Brussels Sprouts 32 95
Cabbage 32 95
Carrots, mature 32 95
Cauliflower 32 95
Celeriac 32 95
Celery 32 95
Collards 32 95
Corn, sweet 32 95
Endive, Escarole 32 95
Grapes 32 90
Kale 32 95
Leeks, green 32 95
Lettuce 32 95
Parsley 32 95
Parsnips 32 95
Pears 32 95
Peas, green 32 95
Potatoes, early 50 90
Potatoes, late 39 90
Radishes, winter 32 95
Rhubarb 32 95
Rutabagas 32 95

Spinach 32 95
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85%| £ Root Crops:
Cold & Moist
65 %
45 %
0C /32F 8C / 45F 15C / 60F

Temperature



Moisture
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Cold Storage

Optimal Temperature & Moisture Levels
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Optimal Temperature & Moisture Levels
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Cold Storage

Optimal Temperature & Moisture Levels

Moisture
85%

Roots, Brassica, Fruit
Cold & Moist

Potatoes:
A Cool & Medium %

Chinese Cabbage & Onions:
Cold & Moderate %

Squash:
. Cool & Dry %

45%

0C /32F 8C / 45F 15C / 60F
Temperature




Cold Storage

Optimal Temperature & Moisture Levels

Moisture
85%

Roots, Brassica, Fruit
Cold & Moist

Potatoes:
) Cool & Medium %

Chinese Cabbage & Onions:
Cold & Moderate %
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Moisture

85% S Roots, Brassica, Fruit
jid Cold & Moist
Potatoes:
Cool & Medium %
Chinese Cabbage & Onions:
Cold & Moderate %
65 %
Sweet Potatoes:
Warmer & Dry %
&
Squash:
. Mild & Dry %
45% -
0C /32F 8C / 45F 15C / 60F

Temperature



High Moisture Storage
Place in perforated plastic
bags (ald shredded paperor

dried leaves to the bagor
store in a sand filled pail)

Medium Moisture Storage

Place in paper bags, or
Place in paper box

& cover with cloth/paper

Low Moisture Storage

Place in open container

Colder Temperature Storage

Place in bottom of storage unit

Warmer Temperature Storage

Place in top of storage unit

Chinese Cabbage



2
Shredded
paper

3
Cover
each level
of carrots
with
paper

1
Paper Shredder

Shred organic
newspaper that
includes organic ink

4
Cover last
level of
carrots

5
Tielclose
bag &
store in
cold room



