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Broccoli
 Italian green or sprouting

Other broccoli types getting similar results:
•   Chinese
•   Calabrese
•   Purple sprouting broccoli
Broccoli is a plant of the Cabbage family. Low temperature is extremely important 
to achieve adequate shelf-life in broccoli. Broccoli is usually rapidly cooled by 
liquid-icing the field-packed waxed cartons. Hydrocooling and forced-air cool-
ing also can be used, but temperature management during distribution is more 
critical than with iced broccoli.
Maturity indices: head diameter and compactness; all florets (beads) should 
be closed. 
Quality indices: good quality broccoli should have dark or bright green closed 
florets, and thehead should be compact (firm to hand pressure), with a cleanly 
cut stalk of the required length.

MISTING

HUMIDIFICATION ETHELENE

Recommended Storage
 Temperature Recommended 

Humidity Production Sensitivity Approxomate storage life

°C °F

Yes 0.5 32.5 90-95% 

HIGH HIGHT

10-14 days
MEDIUM MEDIUM

LOW LOW

VERY LOW VERY LOW

IMPACT WITH ADDED HUMIDITY

Produce Item Typical Daily Weight 
Loss

Daily Weight Loss with 
90+% Humidity

Reduction in Weight 
Loss Change in Appearance

Broccoli 7.55% 0.75% 90.07%

DRAMATIC

SUBSTANTIAL

NOTICEABLE

VERY MINOR
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Please Note: testresults were achieved without using any type of packaging or ice with the product. This is to make sure test results have 
a consistent bench mark. The reality however is if the product is wrapped in plastic or other packaging method, this might significantly 
change the results.


