Oranges

Navel or Sweet orange

Other orange types getting similar results:

e Bitter orange (Bergamot, Seville)

e Valencia or Murcia

e Moro or Blood orange

e Mandarin orange (Honey, Ortanique, Satsuma, Tangor, Tangelo)

The orange is a baseball-sized citrus fruit that generally has an orange skin and
flesh that is a segmented ball of pulp and juice wrapped in a thin semitranspar-
ent membrane. Its flesh is juicy and may have a sweet to slightly bitter taste,
depending on the variety. The flesh is enclosed in a skin that is made up of two
layers. Once harvested, fruit quality will not improve. Before placing into stor-
age, fruit should be pre-cooled to slow respiration and treated with an approved
fungicide to reduce decay.

Oranges can be stored at room temperature for up to 7 days. When stored at
room temperature, they will be juicier than if stored in the refrigerator. To keep
oranges for a longer period of time, store them unwrapped in the refrigerator. If
stored in the refrigerator, the oranges will stay fresh for up to two weeks. During
storage high humidity is required and fruit should be inspected often for signs
of decay or disorders. Such problems will advance rapidly once the fruit are re-
moved from cold storage.

HUMIDIFICATION ETHELENE
MISTING Recommended Storage ded
Temperature Recommende g —_ 8
Humidity Production Sensitivity Approxomate storage life
OC OF
HIGH HIGHT
: MEDIUM MEDIUM
Yes 3-8 38-46 : 3-10 weeks
: 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

Typical Daily Weight Daily Weight Loss with Reduction in Weight .
Produce Item Loss 90+% Humidity Loss Change in Appearance
DRAMATIC
SUBSTANTIAL
Oranges 0.45% 0.22% 51.11%
NOTICEABLE
VERY MINOR

Please Note: Test results were achieved without using any type of packaging orice 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.
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