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Tomatoes
Plum tomato or Paste tomato

Other tomatoes types getting similar results:
•   Marmande
•   Beefsteak or Globe tomato
•   Santa F1 
•   San Marzano
•   Early Girl (green)

MISTING

HUMIDIFICATION ETHELENE

Recommended Storage
 Temperature Recommended 

Humidity Production Sensitivity Approxomate storage life

°C °F

No 13 55 85-90% 

HIGH HIGHT

5-7 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

Tomatoes 0.23% 0.07% 69.30%

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 tomato has been called a lot of things during its history. The French and 
Italian used to say it was “The Apple of Love”, the Germans dubbed the tomato 
“The Apple of Paradise.” Whatever you call them, tomatoes have three charac-
teristics which never change: they are delicious, nutritious, and versatile. Good 
quality tomatoes should have bright, shiny skins and firm flesh. 
Tomatoes should be stored at room temperature, just like bananas. Refrigerat-
ing kills the flavor.


