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Storing vegetables produced in the home
garden can be easier, quicker and more
economical than freezing, canning or
dehydrating them. 2/
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Successful Produce Storage

A Planning for quality vegetables for
storage

A Correct harvesting and vegetable
preparation

A Maintaining proper storage conditions



Planning for Good Vegetable
Storage: Variety Selection

A Beets

A Brussels Sprouts

A Cabbage
A Carrots

A Cau
A Egg

Iflower

nlant

A Garlic

A Leeks

A Onions

A Potatoes
A Pumpkins
A Squash



Planning for Good Vegetable

Storage: Time of Planting

A Planting time will affect harvest )ﬁ
time O

A Follow the planting guide on
seed packets

A Keep a garden journal to '
determine the best time to plant

A Every year might be a bit
different
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Planning for Good Vegetable

Storage: Soil Factors

A Soil nutrients influence the keeping quality
of vegetables

A Optimal soil nutrients for postharvest
guality, may not be the same soil nutrient
levels that produce the highest yields




Soll Factors: Nitrogen

A Adequate N provide optimum
development of vegetable color, flavor,
texture and nutritional quality.

A Excess N can lead to hollow weight loss
of sweet potato during storage, hollow
stems in broccoli, and branched carrots.
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Soll Factors: Phosphorus

A High levels of P increase sugar
concentrations of fruits and vegetables
while decreasing acidity.



Soll Factors: Potassium

A High levels of soil K create better quality
vegetables

I Increases the vitamin C of vegetables
I Improves vegetable color
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Soll Factors: Moisture « 3 )

A Adequate soil moisture = good post
harvest quality

I Water stress = reduced size, softor
dehydrated fruit that is more prone to damage
and decay In storage

I Excess water = dilution of soluble solids and
acids, affecting flavor and nutritional quality;
may lead to undesirable shrinkage in storage




Harvesting

A nght frost

" Hard shell squashes and pumpkins should
pe cured in the field then protected from a
neavy frost.

A Heavy frost

Root vegetables (leave in until freeze
nlackens the tops)

Kale, Brussels sprouts, collards have a
milder flavor after a frost




Harvesting

A If root crops heave up above the soil
line, mulch to protect them from a
severe frost.

Alt 6s good to harvest
are cold, but If they ground has frozen
hard, youodove walted



Harvesting Weather

A Dry and cool weather is the best

I Wet weather can cause plumbed up
vegetables that can lead to undesirable
shrinkage in storage.

I Dry soil means that less will cling to the
vegetables.

I If you must harvest in wet weather, let
roots dry in a cold area first, knock off soll
clods, then store.



Harvesting

A Use a digging fork
rather then a
shovel so you are
less likely to slice
through roots.




Handling/ Vegetable Preparation

A Cleaning off soil is generally not
necessary

A Be gentle, bruising leads to rot

A Select only your best produce for
storage

A Curing

I not necessary for most root crops
I onions, garlic, squash, pumpkins and
sweet potatoes need curing

A Clip off tops
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nNLI fe After

' Respiration Alemperature - Lowering
;CsHqu + O, temperature will decrease

l' respiration

MMoisture i some moisture lost
CO,+ H.03 during respiration, but more
C ®o Energg lost through evaporation and

transpiration

Aethylene Gas i affects quality of
stored fruit by hastening the
aging process
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Storage Conditions

1) Cold, moist (32-40°F, 90-95% RH)
2) Cool, moist (45-50°F, 80-90%RH)
3) Cool, dry (35-55°F, 50-60%RH)

4) Warm, moist (55-60°F, 80-85%RH)
5) Warm, dry (55-60°F, 60-70% RH)




Cold, moist (32-40°F, 90-95%RH)

A Coldest part of a refrigerator, vented
basement storage room

A Store produce in a perforated plastic bag

A Beets g\
A Cabbage \
A Carrots

A Leeks
A Parsnips



