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s I write this article, the season for shopping at local farmers markets and harvesting early produce from our 
gardens is upon us.  The USDA Beltsville Agricultural Research Station has the following tips on the right way 
to ripen and store fruits and veggies to minimize spoilage and maximize taste and nutrients.     

 
 
Rules for Fruit 
 
To bring fruits to peak ripeness, leave them out on your counter to continue to ripen at room temperature and increase 
taste and nutrient value.  However, if they are purchased from a refrigerated location, they need to be stored in the 
refrigerator.   
 
Do not stack fruit so you can easily spot a piece 
starting to spoil and quickly toss bad pieces before 
they affect others.   
 
Strawberries can be spread out in one layer for two 
days, but beyond that they must be refrigerated.  
Raspberries, blueberries, and other berries are best 
refrigerated from the start.  Also true for apples.  
Citrus fruits can be kept either place.   
 
Tropical fruits (pineapples, mangoes, papayas) are 
best purchased about six days before using them to 
allow full ripening.  Pineapples are ripe when they 
smell like a Hawaiian visit and have no green patches.  
Mangoes should be completely soft (pressing could 
leave an impression).   
 
DO NOT wash any fruit until just before eating to 
prevent mildew and mold from developing.  Once cut, any fruit will no longer ripen and must be wrapped and 
refrigerated.   
 
 
Rules for Vegetables 
 

Green vegetables do not ripen further after picking and need to be refrigerated.  
Again, DO NOT wash vegetables until you are ready to eat.   
 
Corn on the cob degrades rapidly (sugar converts to starch), so it should be 
refrigerated immediately.  Don’t shuck corn until just before cooking to retain 
moisture and protect kernels from bacteria.   
  
Bagged salad greens are dipped in antibacterial chemicals that affect the taste.  
Other bagged vegetables are discouraged because the less handling of produce the 
better.  Dirt on root vegetables (potatoes, turnips, beets, carrots) should remain in 
place until just before cooking as the bacteria in the soil helps prevent rotting.   
 
Root vegetables should be stored in a cool, dry place (think root cellar), except 
carrots and beets, which should be kept in the fridge in thin, loose plastic bags.  
Retain tops on vegetables until ready to eat.     
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More Helpful Information 
 
Remember, if you buy it refrigerated—store it in the refrigerator.   
 
If you are concerned that fruit in the fridge produces ethylene that spoils nearby vegetables, don’t give it a thought.  The 
refrigerator compressor circulates air regularly, and in addition, refrigerated fruit is no longer ripening, so it no longer 
produces much ethylene.  
 
 
On Storing Tomatoes 
 
Do not refrigerate!  Check out this web article for some helpful tips on storing freshly-
picked tomatoes: http://www.ehow.com/how_5046541_properly-store-tomatoes.html.  
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