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Lemons
Eureka or Bearss or Lisbon

Other lemon types getting similar results:
•   Armstrong seedless
•   Villafranca
•   Avon
•   Meyer

MISTING

HUMIDIFICATION ETHELENE

Recommended Storage
 Temperature Recommended 

Humidity Production Sensitivity Approxomate storage life

°C °F

Yes 12-14 54-57 85%* 

HIGH HIGHT

1-6 months
MEDIUM MEDIUM

LOW LOW

VERY LOW VERY LOW

 * Miatech recommends 85% relative humidity unless you have Bio-Pro or Bio Pro Turbo to control mold. The actual optimum RH is 90-95%

IMPACT WITH ADDED HUMIDITY

Produce Item Typical Daily Weight 
Loss

Daily Weight Loss with 
90+% Humidity

Reduction in Weight 
Loss Change in Appearance

Lemon 1.17% 0.36% 69.23%

DRAMATIC

SUBSTANTIAL

NOTICEABLE

VERY MINOR
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Please Note: Test results 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. 

The lemon is the leading acid citrus fruit, because of its very appealing color, 
odor and flavor. Lemons harvested when dark-green have a much longer post-
harvest life than those picked yellow, which must be marketed more rapidly 
due their shorter shelf-life. Lemons should be stored between 12 to 14°C (54 to 
57°F) depending on the maturity-ripeness stage at harvest, season of harvest, 
storage time and production area. They can be stored for up to 6 months under 
the right conditions.
The optimum RH is 90 to 95%. Because lemons are chilling sensitive, they should 
not be stored for prolonged periods below 10°C (50°F), although 3 to 4 weeks 
storage at 3 to 5°C (37 to 41°F), which is typical for some receivers, is usually 
tolerated without harm. Removal of ethylene from storage rooms can reduce se-
nescence and incidence of fungal decay. It is generally recognized that proper 
storage of lemons improves quality, ie., juice content, flavor and color.


