@?SS&%&OM MAINTAIN COLD CHAIN FOR OPTIMAL SHELF LIFE
IN-STORE HANDLING OF MUSHROOMS

Maintain Cold Chain and Rotate Best Practice Handling/Merchandising Procedures
(F’Dr:ps?r Refrigeration Extends Mushroom Shelf Life + Immediately place mushrooms into cooler upon receipt (Do not
16y allow mushrooms to warm. Temperature variations strongly and

" [@ Whole White negatively impact mushroom quality).
12- Sliced White + Mushrooms should be stored as close to 34° Fahrenheit as
104 possible for optimum shelf life.

8 ¢ Poor quality mushrooms should be promptly removed from

61 displays and thrown away.

H * Ensure mushroom packages on display are not stacked more
g‘ than three high.

Optimal Plus 9° Plus 18° ¢ Ensure vents in refrigerated display cases are working properly.
Temp.

¢ Tighten and completely rotate your inventory more often
in the summer months.

Source: Marita Cantwell, UC Davis, 1990.

89%

M Likely to Purchase
M Definitely Not Purchase

A - Consumers are more likely to
purchase whiter mushrooms.

B -Recognized by consumers as
the typical quality available in
their local supermarket.

C - Reduce for quick sale or remove
from display.

D - Remove from display to prevent
lost sales.



