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Strawberries
Fragaria

Other strawberries types getting similar results:
•   Woodland Strawberries
•   Musk Strawberries
•   Garden Strawberries 
•   Beach Strawberries
•   Virginia Strawberries

MISTING

HUMIDIFICATION ETHELENE

Recommended Storage
 Temperature Recommended 

Humidity Production Sensitivity Approxomate storage life

°C °F

No 0.5 32.5 90-95% 

HIGH HIGHT

7-10 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

Strawberries 2.43% 1.11% 54.23%

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 strawberry is a member of the rose family. The plant produces succulent, 
red, conical fruit from tiny white flowers, and sends out runners to propagate. To 
reduce losses of pre-picked strawberries and improve the post-harvest storage 
quality specific practices needs to be followed: reducing temperature quickly 
by forced-air cooling and reducing weight loss and increasing salable weight of 
the berries by humidification and reduction of temperature. 
In addition to temperature and humidity, loss of shelf life can be due to the high 
rate of respiration and growth of fungal organisms. Mold growth can be reduced 
by using airborne pathogens removal unit.


