
1-888-FRESH40  |  hello@freshavenue.com  |  www.freshavenue.com

The key to shelf life for your fresh cut items and leafy
greens is by keeping them cold - right a�er harvest,
in the plant, on the truck, and in your cooler!

always the coldest part of the cooler!

34°34°COLDEST =
IN THE BACK OR
near THE FLOOR

Not all produce
needs to be stored 
in the cooler, such as
whole tomatoes, 
bananas, and potatoes.

Leafy greens and any
cut produce does--
placed in the back
near the bo�om of
the cooler! 

DO NOT 
STORE GREENS 
OR FRESH CUT 
NEAR THE DOOR!
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consistency is key!
With a dre�ing pack already measured, there is no

 variation of recipe which allows you to
 maintain consistency.                Produce that

reaches this temp
will have this

 much shelf life
             left

To maximize freshne� and shelf life,
 produce is quickly brought to temp

a�er harvest in a large vacuum 
cooler before proce�ing or shipping.

 

4-6 Hours after harvest

If it has been cut, 
it must be cooled!

For every 30 minutes 
temps are above 40°, 
a day of shelf life
is lost! 34°
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