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RECOMMENDED CONDITIONS: 
TEMPERATURE and 
RELATIVE HUMIDITY 

The information found in this table was compiled by Marita Cantwell, 
Department of Vegetable Crops, University of California, Da\'is 
(April 1996). For future updates visit: http://postharvest.ucdavis.edu 

Common Name Scientific Temperature RH. Approximate 

in English Name °C OF % Shelf-life 
Afiican horned melon CUCIIlIIis anguria 13-15 50-60 90 6 months 
Amaranth; Pigweed Amaranthus spp. 0-2 32-36 95-100 10-14 days 
Apple Malus pumila -1-4 30-40 90-95 1-12 months 
Apricot Pnmus anneniaca -D.5-D 31-32 90-95 1-3 weeks 

Artichoke Cynara acolymus 0 32 95-100 2-3 weeks 
Asian Pear, Nashi Pyrus seratina; P. pyrifoUa I 34 90-95 5-6 months 
Asparagus. green, v,rule A.rparogus o§Zcina/is 1-2 34-36 95-100 2-3 weeks 

A.n/lOt'l4 ~ .r ciw!rlmoi.JAtemoya 13 55 85-90 4-6 weeks 
Avocado PersetJ americana 

.,cv Fuerte, Bass I 45 85-90 - 2-4 weeks 
cv. Fuchs, Pollock 13 55 85-90 2 weeks 
cv. Lula, Booth-I 4 40 90-95 4-8 weeks 

Babaco, Mt papaya Carica candamarcensis 7 45 85-90 1-3 weeks 
Banana Mu.sa parru1isiaca var. 13-15 56-59 90-95 1-4 weeks 

sapientwn 
Barbados chcny Malpighia glabro 0 32 85-90 7-8 weeks 
Basil Ocimum basilicum 7.5-10 45-50 90 7 days 
I3eans 

Soapbcan; Green Phaseolus \'Ulgaris 4-7 40-45 95 7-10 days 
Beans 

4-77 40-45 90-95 7-10 daysFaba bc..'lns 
Limabcans Phaseolus I unaflU 5-6 41-43 95 5 days 

Beet Beta \'Ulgans 
bunched 0 32 98-100 10-14 days 
topped 0 32 98-100 4 months 

Belgian endive; WitJoof Cichonll.m intybus ') ~ 36-38 95-98 2-4 weeks~-J 

chicory 
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Conunon Name Scientific Temperature R.I-L Approximate 
ofin English Name 	 °C % Shelf-life 

Bittennelo~ Bitter gourd Momordica charantia 10-12 50-54 85-90 2-3 weeks 
Black salsify; SroaOO<:f1l Scorzonera hispanica 0-1 32-34 95-98 6 months 

Black sapote Diospyros ebenaster 13-15 55-59 85-90 2-3 weeks 

Blackberries Rubu.sspp. -0.5-0 31-32 90-95 3-6 days 

Blueberries Vaccinium corymbosum -0.5-0 31-32 90-95 2 weeks 

Bok choy Brassica chinensis 0 32 95-100 3 weeks 

Brcadfruit Artocarpus alti/;s 13-15 55-60 85-90 2-6 weeks 
Broad bean; Faba bean Vida/aba 4-5? 40-41 ? 90-95 I scmana? 

~..,

Broccoli 	 Brassica oleracea var. frallca 0 J .. 95-100 10-14 days 
B. oioacea var. Gemnifera 	 3-5 wccks Brussel Sprouts 0 32 95-100 

Cabbage B. o/erocea vat. Capitala 

Early crop 0 32 98-100 3-6 weeks 

Late cabbage 0 32 95-100 5-6 months 
Cactus leaves, Nopalitos Opunria spp. 5-10 41-50 90-95 2-3 weeks 

Cactus pear; 	 Opunria spp. 5 41 85-90 3wccks 

Prickly pear fruit 
Caimito, star apple CJuysophyllum cainito 3 38 90 3 weeks 
Calamondin orange Citrus reticu/ta x 9-10 48-50 90 2 weeks 

Fommel/a spp. 

Canistel, Eggfruit Pouteria campechiana 13-15 55-60 85-90 3 weeks 
Carambola, Starfruit Averrnoa carambo/a 9-10 48-50 85-90 3-4 weeks 

Carrots DaUCli.S carota 

bunched; irrunattrre 0 32 98-100 10-14 days 

topped 0 32 98-100 6-8 months 

Cashew apple Anacarrlium occidentale 0-2 32-36 85-90 5 weeks 
Cassava, Yucca root ManiJrot esculenta 0-5 32-41 85-90 1-2 months 

Cauliflower B. oleroce.a Vat. Botrytis 0 32 . 95-98 3-4 weeks 

Celeriac 	 Apium groveo/ens Mr. 0 32 98-100 6-8 months 
RafX1Ct!1DT1 

-ApillJJf gravoo/.eru var. Dulce 0 32 98-100 1-2 months Celery 
Chard Beta vulgaris "ar. Cic/a 0 32 95-100 10-14 days 

Chayote SecJrium edu/e 7 45 85-90 4-6 weeks 
Cherimoy~ CusWd apple AnnDrla cherimola 13 55 90-95 2-4 weeks . 
Chinese broccoli; gailan Brassica a/boglabra 0 32 95-100 10-14 days 

Chinese cabbage; Brassica campe.stris vaL 0 32 95-100 2-3 months 

Napa cabbage Pekinensu 

Chinese Long bean Vigna sesquipedalis 4-7 40-45 90-95 7-10 days 

Chives Allium schoenoprasum 0 32 95-100 2-3 weeks 

Cilantro, allnese parsl<:y Ccriandnun wtivum 0-2 32-34 95-100 2 weeks 
CocDnut Cocos nuClfero 0-2 32-36 89-85 1-2 months 

Collards, Kale B. oleroce.a Vat. Acephala 0 32 95-100 10-14 days 

Cool season Leafy vari0Ii.S genera 0 32 95-100 10-14 days 

Grccns 
Cranberry Vacdnium macrocarpon 2-4 36-40 90-95 2-4 months 

Cucumber Cucumis wtivus 10 50 85-90 10-14 days 

Currants Ribes wlillUm; -0.5-0 31-32 90-95 \-4 wccks 
R nigrum;R.. rubrum 

Daikon; Orientalmdish Raphanu.s wtivus 0-1 32-34 95-100 4 months 

Date Phoeni.r dactylifero -18-0 0-32 75 6-12 months 
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Conunon Name Scientific Temperature RH. 
OFin English Name °C % Shelf·life 

Dill Anethum groveolens 0 32 95-100 1-2 weeks 
Durian Durio zibethinus 4-6 39-42 85·90 6-8 weeks 
Eggplant Solanum melongena 10·12 50~54 90·95 1-2 weeks 
Endive and Escarole Cichorium eruJivia 0 32 95·100 2-3 weeks 

Chenopodium QmbrOJIOldeJEpazote 0-5 32-41 90-95 1·2 weeks 
Fcijoa. Pineapple guava F'eijoa sellowiana 5-10 41-50 90 2-3 weeks 
Fennel; anise Foe:niculum vulgare 0-2 32-36 90-95 2-3 weeks 
Fig FiC1JS carica -0.5-0 31·32 85-90 7-10 days 
Garlic Allium sativum 0 32 65-70 6-7 months 
Ginger Zingiber officinale 13 55 65 6 months 
Gooscbeny Ribes grauularia -0,5-0 31-32 90·95 3-4 weeks 

Grape Vitis vinifero -0.5 a 0 31-32 90-95 2-8 weeks 
American grape Vitis labrusca ·1 .l -0.5 30-31 90-95 1-6 months 

Grapefruit Citrus paradis; 

CA,AZ, dry regions 14-15 58-60 85-90 6-8 weeks 
FL, humid regions 10·15 50-60 85-90 6-8 weeks 

Guava Psidium guajava 5-10 41-50 90 2-3 weeks 
Horseradish Annoracia rusticana -1 a 0 30-32 98-100 10-12 months 
Jaboticaba Myrciaria cauliflora= 13-15 55-60 90-95 2-3 days 

Eugenia cauliflora 

Jackfruit Arlocarpus heterophy/lus 13 55 85-90 2-6 weeks 
Japanese eggplant Solanum melongena 8-12 46-54 90-95 1-2 weeks 
Jerusalem artichoke Helianthus tuberosus -0.5-0 31-32 90-95 4 months 

Jicama. Yantbean' Pachyrrhizu.r erosus 13-18 55-65 85-90 1·2 months 
Kiwi~ <lIinese goosd>erry Actinidia chinensis 0 32 90-95 3-5 months 
Kohlabi B. oleracea var.Gongylcdes 0 32 98-100 _ 2·3 months 
Kumquat Fortunelfa japonica 4 40 90-95 2-4 weeks 
Langsat Agfaia spp.; Lansium spp. 11-14 52-58 85-90 2 weeks 
Leek Allium parrum 0 32 95-100 2 months 
Lemon Citrus limon 10-13 50-55 85-90 1-6 months 
Lettuces Lactuca sativa 0 32 98-100 2-3 weeks 
Lime, Mexican, Tahiti Citrus aurantifolia; C. 9-10 48-50 85-90 6-8 weeks 

or Persian fatifolia 

Longan Dimocarpus longan 1-2 34-36 90-95 3·5 weeks 
=Euphoria longan 

Loquat Eriobotrya japonica 0 32 90 3 weeks 
Luffa; Chinese okra LujJa spp. 10·12 50-54 90-95 1·2 weeks 
Lychee, Litchi litchi chinensis 1-2 34-36 90·95 3-5 weeks 
Malanga, Tania, Xanthosoma sagittlfolium 7 45 70-80 3 months 
New cocoyarn 

Marney Calocarpum mammos.ll7t 13·15 55-60 90·95 2·3 weeks 
Mandarin., Tangerillc Citrus reticulata 4 40 90-95 2-4 weeks 
Mango Mangifera indica 13 55 85-90 2-3 weeks 
Mangosteen Garcinia mangostalUl 13 55 85-90 2-4 weeks 
Melon 

CucurblTa melo VIt. ".,,,,,,lan<JCantaloupe melon 2·5 36-41 95 2-3 weeks 
Casaba, Crenshaw, Cucurbita melD 7-10 45·50 90-95 2-3 weeks 
Honeydew, etc 

Mint Mentha spp. 0 32 95-100 2·3 weeks 
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Common Name Scientific Temperature RH. Approximate 
in English Name °C Of % Shelf-life 

Mombin, Jobo, Spondias spp. 13 55 85-90 1-2 weeks 
Hog plum 

Mushrooms Agan·cus y orros generos 0 32 90 7-14 days 
Nectarine Pnmus persica -0.5-0 31-32 90-95 2-4 weeks 

Okra Abelmoschus esculentus 7-10 45-50 90-95 7-10 days 
Olives, fresh Olea europea 5-10 41-50 85-90 4-6 weeks 
Onions Allium cefX1 

Mature onion bulbs 0 ~")J_ 65-70 1-8 months 
Green onions 0 32 95-1­ 3 weeks 

Orange Citrus sinensis 
CA, AZ, dry regions 3-9 38-48 85-90 3-8 weeks 
FL; hwnid regions 0-1 32-34 85-90 8-12 weeks 
Blood orange 4-7 4{)-44 90-95 3-8 weeks 

Oregano, fresh Origanum vulgare 0-5 32-41 90-95 1-2 weeks 
Papaya CaricafX1JXIYG 7-13 45-55 85-90 1-3 weeks 
Parsley Petroselinum cn·spum 0 32 95-100 1-2 months 
Parsnips Pastinaca satiya 0 32 95-100 4-6 months 
Passionfruit Passiflora spp. 10 50 85-90 3-4 weeks 

Peach Pnmus persica -0.5-0 31-:;2 90-95 2-4 weeks 
Pear Pyrv.s communis -1.5-0.5 29-31 90-95 2-7 months 
Peas, pod Pi.sum sativum 0 32 95-98 1-2 weeks 

Snow peas Pi.sum sativum 0-1 32-34 90-95 - 1-2 weeks 
Southern peas; Vigna sinensis 4-5 40-41 95 6-8 days 

cowpeas =v. unguiculata 

Peppers 
Bell Pepper Capsicum annuum 7-10 45-50· 95 2-3 weeks 
Hot peppers, Chiles CapsiCl/.m annuum y c. 5-le 41-50 85-95 2-3 weeks 

frule.scens 

Dried hot chiles c. amnium y C. frutescens 0-10 32-50 55-65 6 months 
Persimmon Dispyros kak; -1 30 90 3-4 months 
Pineapple Ananas comosus 7-13 45-55 85-90 2-4wecks 
Plantain M. paradisiaca yar. 13-15 56-59 90-95 1-5 weeks 

paradisiaca 

Plums and Prunes Pnmus dometica -0.5 - 0 31-32 90-95 2-5 weeks 

Pomegranate Punica granatum 5 41 90-95 2-3 months 
Potato Solanum tuberosum 

carly crop 10-15 50-59 90-95 10-14 days 
hte cmr 4-12 40-54 95-98 5-10 months 

Pummelo Citrus grondis 7-9 45-48 85-90 12 weeks 
Pumpkin Cucurbita maxima 12-15 54-59 50-70 2-3 months 
Quince Cydonia oblonga -0.5-0 31-32 90 2-3 months 
Raddichio Cichorium intI/bus 0-1 32-34 95-100 3-4 weeks 
Radish Rnphanus sativus 0 32 95-100 1-2 months 
Rambut.an Nephelium lapfX1ceum 12 54 90-95 1-3 weeks 

Raspberries Rubus idaeus -0.5-0 31-32 90-95 3-6 days 
Rhubarb Rheum rhaponricum 0 32 95-100 2-4 weeks 
Rutabaga B. napuJ VOf. l·.,ropohroHICo 0 32 98-100 4-6 months 
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Common Name 
in English 

Scientific 
Name 

Temperature 
°C OF 

R..H. 
% 

Approximate 

Shelf-life 

Sage Salvia officinalls 0 32 90-95 2-3 weeks 
SalsifY; Vegetable oysk"f T rapopogon porn/oli us 0 32 95-98 2-4 months 
Santol Sandoricum in.:iicum 7-9 45-48 85-90 3 weeks 
Sapodilla Acim15 sapoto 15-20 59"()& 85-90 2 weeks 
Sour cherries Prunus cerasus 0 32 90-95 3-7 days 

Soursop Annona muricara 13 55 85-90 1-2 weeks 
Spinach Spinacia oleracea 0 32 95-100 10-14 days 
Sprouts from seeds various genera 0 32 95-100 5-9 days 
Squash, summer Cucuroita pepo 5-10 41-50 95 1-2 weeks 
Squash, \\-i.nter Cucuroita moschata: C 12-15 54-59 50-70 2-3 months 

rr.axi.ma 

Strantx:rry Fragaria spp. 0 32 90-95 7-10 days 
Sugar apple; Custard Annona squamosa: 7 45 85-90 4 weeks 

apple Annona spp. 

Sweet cherries Prunus avium -I a -D.S 30-31 90-95 2-3 weeks 
Sweet corn lea mays 0 32 95-98 5-8 days 
Sweetpotato Ipomea batatas 13-15 55"()0 85-95 4-7 months 

Tarnarillo, Cyphomandra betacea 3-4 37-40 85-95 10 weeks 
Tree tomato 

Tamarind Taman'ndus indica 2-7 36-45 90-95 3-4 weeks 
Taro, Cocoyam. Eddoe. Colocasia esculenta 7-10 45-50 85-90 4 months 

Dashcen 

Thyme Thymus vulgaris 0 32 90-95 2-3 weeks 
Tomatillo; Husk Physalis u:ocarpa 7-13 45-55 85-90 3 weeks 

tomato 
Tomato Lycopersicon esculenlum 10:13 50-55 90 1-3 weeks 
Turnip B. campesln's varRnpifera 0 32 95 4-5 months 
Water Chestnuts Eleocharis dulcis 1-2 32-36 98- 100 1-2 months 
Watercress; garden Lepidium sativum: 0 32 95-100 2-3 weeks 

cress Nasturtium officinales 

W2terme!on Citncllus .>ulgaris 10-15 50"()0 90 2-3 weeks 
White sapote Casim:'rQ(l edulis 20 68 85-90 2-3 weeks 
Winged Bean Psophocarpus 10 50 90 4 weeks 

tetragonolobus 
Yam Dioscorea 15 59 70-80 2-7 

Sources include unpublished information and: 

Facciola. S. 1990. Cornucopia: .-1 5'0llrce Book ofEdible Plmas. Vista C A: 


Kampong Publications. 678 pp. 


Kader. AA et al. 1992. Posthancst Technology ofH0I1icllitural Crops (2nd cd). 


lJC DANR Publications 33 II 2q6 pp. 


McGregor, B.M. 198Q. Tropical Product:,; Transpol1 Handlbook. 

USDA Handbook 66X I-lS pp. 
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