STORAGE PRODUCT DESCRIPTION TABLE

Temperature Relative Possible

Goods storage Ce humidity storage time
%

VEGETABLES-FRUITS
Avocado 7 13 85-90 4 weeks
Cucumbers 7 10 90-95 10-14 days
Artichokes -1 0 90-95 1-2 weeks
Pineapples green 10 15 85-90 2-4 weeks
Immature mature 4 7 80-85 3-4 weeks
Maize shit. from fire 0 4 85-90
Raspberries -1 0 85-90 1-6 weeks
Red raspberries -1 0 85-90 7 days
Cranberries are cold -1 0 1 day
Blackberries black -18 85-90 7 days
Apricots -1 0 85-90 1-2 weeks
Condensed milk 4 Some months
Sweet potatoes -18 90-95 4-6 months
Rolls -18 90-95 2-4 months
Turnip roots 7 10 90-95 4-5 months
Plums -1 0 85-90 2-4 months
Corn -1 0 85-90 4-8 days
Carrots prepared 0 80-90 3-4 weeks
Coconuts 0 2 80-85 1-2 months
Cherry -1 0 85-90 10-14 days
Zucchini 10 13 85-90 2-3 months
Green cookies 7 85-90 8-10 days
Cauliflower 0 90-95 2-3 weeks
Quince -1 0 90-95 2-4 months
Cabbage 0 90-95 1-4 months
Parsley -2 0 85-90 1-2 months
Mushrooms 0 1 85-90 3-7 days
Tangerines 13 16 90-95 3-4 weeks
Black raisin 0 4 80-85 10-14 days
Apples -1 0 85-90 2-6 months
Green peas 0 85-90 8-10 days
Broccoli 0 90-95 7-10 months
Broccoli 0 90-95 10-21 days
Beer 2 4 3-10 days
Tomatoes are fully ripe 14 21 85-90 2-7 days
Tomatoes ripe green -1 3 85-90 2-4 weeks
Early harvest potatoes 10 13 85-90
Potatoes late harvest 2 10 85-90 1 week




Peppers

Sweet peppers

Leeks

Winter radishes

Radishes

Pomegranates

Celery
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85-90 3-4 weeks

65-75 6-9 months

90-95 1-3 months

90-95 1-5 days

90-95 3-4 months
85

90-95 2-4 months




Y€0KOUAQ 0 90-95 10-14 days

Garlic 0 70-75 6-8 months

Spinach 0 90-95 10-14 days

Asparagus 0 90-95 2-3 weeks

Vegetable seeds 0 50-65

Green beans -1 0 85-90 6-20 days

Frozen strawberries 0 1year

Dates 0 85-90 6-8 months

DAIRY PRODUCTS

Butter 0 4 65-70 2 months

Butter -18 -12 80-85 1 year

Fresh butter 0 75-85 1 month

Pasteurized Milk Milk A. 1 7 days

Fresh Pasteurized Milk 0 2 2-4 months

Yoghurt 2 4

Ice cream -10 80-85 Some months

Cheese -1 7

Feta cheese 1 2 75 18 months

Miscellaneous cheeses 2 65 18 months

COLD CUTS

Sausages 2 depending on the
composition

Pork Bacon 2 5 depending on the
composition

Zambon Pork 0 5 depending on the
composition

MEAT

Frozen Lamb -18 -23 90 12 months

Arnissio Nopo 0 1 85-90 5-12 days

Frozen Beef -18 -23 90 6-12 months

Beef Fresh 0 1 85-90 1-6 weeks

Frozen Poultry -18 -23 70-75 9-10 months

Fresh Poultry -2 0-1 95- 2-6 months

100
Frozen Pork -18 -23 90 8 months
Fresh pork -1 1 85-90 5-15 days
SEAFOOD

Frozen shellfish -18 -25 90 3-8 months

Fresh shellfish 0 5 100 5 days

Frozen fish -18 -29 90 6-12 months

Fresh fish 0 1 95- 4-10 days

100
VARIOUS PRODUCTS

Bread -18 85-90 4-12 months

Eggs 0 2 80-85 5-6 months

Confectionery -18 -1 40-65

Green coffee 1 3 80-85 2-4 months

Hop -2 0 50-60 Some months




Margarine

Honey

Nuts

Ice creams

Pastes-cakes

Yeast for the oven

Puff pastry
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60-70 12-16 months
1 year, more.
65-75 8-12 months
6-23 months

75 2-10 days

3-12 months




