
 

  



 

Introduction 
All businesses involved in the handling and distribution of perishable food 
products from the farm to the consumer have an important role in ensuring 
that product quality and food safety standards are maintained. These 
businesses and their practices are known as the 'cold chain'. 

The transport element of the cold chain accounts for a significant proportion 
of the shelf life of many perishable products such as fruit and vegetables. 
Product quality can quickly deteriorate during transport if inappropriate 
conditions and practices are used. 

Food loss and waste due to inadequate cold chain practices has detrimental 
economic and environmental consequences. 

For a carrier to provide the industry with the best service, fresh produce must 
be properly prepared before transport. This involves correct package selection 
and precooling to the desired transit temperature prior to loading. 
Refrigerated vehicles and containers are designed to maintain temperature 
during the period of transport, not to cool the product. 

However, there is evidence that a significant amount of food is rejected at the 
point of unloading, mainly due to products not meeting temperature 
specifications set by receivers, with other reasons being: 

• product damage 
• missing a time slot 
• product that is spoiled or over-ripe 
• incorrect consignment paperwork. 

 
These problems relate to all perishable or temperature-sensitive foods, 
including dairy, fresh fruit and vegetables, meat, seafood and pre-packaged 
meals.  

This Code of Practice aims to address these issues by providing standard 
procedures on maintaining the quality of perishable food products during 
transport. It consists of two parts: 

                                
 Part 2: Guiding principles of fresh product transport in the Australian  
   cold chain 

 Part 2a: Guiding principles of fresh product transport in the Australian 
    cold chain – Product specifications 

 



 

Currently, only Part 2a: Product specifications has been released. This is a best 
practise guide on the handling of fruit and vegetables immediate post harvest. 

Part 2 is still in progress and will be released as soon as possible. 

Whilst targeting the road transport sector, the information in this Code is also 
relevant for all customers of fresh produce carriers including growers, 
wholesalers, retailers, processors or exporters. The quality of the produce can 
be maintained only if each party in the cold chain continuously maintains the 
integrity of the chain. 

Ultimately, this Code of Practice will help businesses in the cold chain work 
together to: 

• implement a common set of agreed standards for temperature and 
humidity control that transporters can comply with 

• reduce food waste 
• improve food safety and quality assurance 
• improve transport productivity and efficiency, and 
• improve energy efficiency. 

This Code can be used to develop policies and procedures and to monitor 
business performance. It can also be used in conjunction with quality and 
safety management systems and for the basis of staff training programs. 

Compatibility groups 
In the Product Specifications which follow, it will be noted that all products 
carry a Compatibility Group rating, ranging from A to F. 

These ratings refer to the groupings of product with relation to their 
compatibility in temperature and relative humidity.  

The majority of fresh produce loads are mixed and this can result in problems 
associated with incompatibility in storage and transport situations.    

Staff need to be trained in the specific characteristics of fresh produce and 
the effect temperature has on the different products to enable them to make 
more informed decisions when consolidating loads and transporting fresh 
produce to its destination. 

This procedure applies to load consolidation prior to transportation and should 
be used by the carrier's staff or customer who has responsibility for load 
consolidation. 

 



 

There are five compatibility factors to be considered (this document deals only 
with temperature and humidity, but others are ethylene, packaging and odour 
contamination. These will be explained in greater detail when Part 2 of this 
code is released). 

 

 

 

 

 

 
 
 
 

Group A B C D E F 
Temperature 

(°C) 0 to 2  0 to2 5 7 to 10 13 to 18 Ambient 

Relative 
humidity 90 to 95% 95 to 100% 90 to 

95% 95% 85 to 90% Ambient 
Fr

ui
t 

Apple (p) 
Apricot (p) 
Blackberry 
Boysenberry 
Cherry 
Coconut 
Fig 
Gooseberry 
Grape 
Litchi 
Nectarine 
(p) 
Peach (p) 
Pear (p) 
Persimmon 
Plum (p) 
Raspberry 
Strawberry 

Blackberry 
Blueberry 
Boysenberry 
Cherry 
Gooseberry 
Grape 
Kiwifruit (unripe)(s) 
Litchi 
Persimmon 
Raspberry 
Strawberry 

Kumquat 
Lemon 
Litchi 
Mandarin 
Orange 
Pepino 
Tangelo 

Avocado 
Carambola 
Guava (p) 
Lime 
Mango 
(coloured) 
Olive 
Passionfruit 
(p) 
Pawpaw 
(coloured) 
(p) 

Banana (s) 
Breadfruit 
Custard 
apple (p) 
Grapefruit 
Jack fruit 
Lemon 
(green) 
Mango (p) 
Mangosteen 
(p) 
Pawpaw (p) 
Plantain (p) 
(s) 
Rambutan 
(p) 

Pineapple 

Ve
ge

ta
bl

e 

Beetroot 
Kohlrabi 
Leek 
Mushroom 
Parsnip 
Radish 
Turnip 

Artichoke 
Asparagus 
Beetroot 
Bok choy 
Broccoli (s) 
Brussels 
sprout (s) 
Bunched 
onions (s) 
Cabbage 
(s) 
Carrot (s) 
Cauliflower 
(s) 
Celeriac 
Celery (s) 
Daikon 
Endive (s) 
kohlrabi 
Leek 

Lettuce (s) 
Mushroom 
Parsley (s) 
Parsnip 
Pea (s) 
Radish 
Rhubarb 
Silver beet 
(p) 
Snow peas 
Spinach (s) 
Sprouts (s) 
Sweet 
corn 
Turnip 
Watercress 
(s) 

Rockmelon 
(s) 
tamarillo 

Bean 
Button 
squash (s) 
Capsicum (s) 
Champagne 
Watermelon 
(s) 
Chillies 
Cucumber 
(s) 
Eggplant (s) 
Okra (s) 
Taro 
Tomato 
(coloured) 
(p) 
Watermelon 
Zucchini (s) 

Butternut 
Pumpkin 
Ginger 
Tomato 
(green 
mature) (p) 
Yam 

Garlic 
Ginger 
Onion 
Potatoes (s) 
Pumpkin 
sweet potato 
 

All rights reserved  
This document is subject to copyright. You may download, display, print and reproduce this content 
for your personal use or for use within your business but only in an unaltered form and with the 
copyright acknowledged. The document is not to be used for commercial gain through reselling, 
rebadging or inclusion in a commercially available information or management program.  
Disclaimer  
This document provides guidelines to the basic principles and technologies of fresh produce 
transport and storage. While reasonable efforts have been made to ensure that the contents of this 
publication are factually correct, the authors do not accept responsibility for the accuracy or 
completeness of the contents, and shall not be liable for any loss or damage that may be 
occasioned directly or indirectly through the use of, or reliance on, the contents of this publication. 

With acknowledgement to the original Code of practice for the road transportation of fresh produce 
(1996) produced by the former Australian United Fresh Transport Advisory Council (AUFTAC) 

Author – Anne Story, Post-harvest Researcher 
 
 

 



 

 

1. AMARANTH (amaranthus) 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0° to 2 C 

Relative humidity 90-100% 

Highest freezing point -1.1°C 

Chilling - 

Maximum Storage Life 
1 to 2 weeks at 1°C 

Acceptable Receiving Pulp Temperature  
0 to 4°C  

Compatibility Group B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), 
litchi, loganberry, raspberry, 
strawberry, tangerine), water 
chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom, parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s, 
watercress (s) 

 

 



 

 

 

2. FENNEL 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point -1.1°C 

Chilling  

Maximum Storage Life 
2 to 3 weeks at 0 to 2°C 

Acceptable Receiving Pulp Temperature  
0 to 3°C  
Packaging in sealed, polyethylene-lined cartons resulted in a marked 
retardation of both yellowing and decay. However, sealed film packaging was 
applicable only if the temperature during transit (probably because of 
condensation) and storage are well controlled, otherwise perforated 
polyethylene was better 

Compatibility Group  B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot (s), 
cauliflower (s), celeriac, celery 
(s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom, parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s),  amaranth 

 

 



 

 

3. APPLE 

Compatibility Group A 

Optimum Transient Conditions 

Pulp temperature 0°C, except Jonathon (2°C) 

Relative humidity 85-95% 

Highest freezing point -1.50°C 

Chilling Jonathon variety 

Maximum Storage Life 
1 to 12 months at -1 to 4°C (variety dependent) 
Ripens twice as fast at 4.5°C than 0°C 
Ripens twice as fast at 10°C than 4.5°C 
Ripens twice as fast at 21°C than 0°C 

Acceptable Receiving Pulp Temperature 
0 to 3°C (Jonathon up to 5°C) 

Compatibility Group A 

Fruit 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Vegetable 

Beetroot, kohlrabi, leek, mushroom, 
parsnip, radish, turnip 

 



 

 

 

4. APRICOT 

Compatibility Group A 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point -1°C 

Chilling - 

Maximum Storage Life 
7 to 14 days at 0°C 
Occasionally to 21 days if harvested at full maturity but prior to ripening 
Avoid transporting at 4 to 7°C as this increases mealiness 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group A 

Fruit 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, 
cherry, coconut, fig, 
gooseberry, grape, lychee, 
nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Vegetable 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, 
turnip 

 



 

 

 

5. ARTICHOKE 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-100% 

Highest freezing point -1.1°C 

Chilling - 

Maximum Storage Life 
3 to 4 weeks at 0°C 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), 
litchi, loganberry, raspberry, 
strawberry, tangerine), water 
chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom, parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s, 
watercress (s) 

 

 



 

 

 

6. ASPARAGUS 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0 to 2°C 

Relative humidity 95-100% 

Highest freezing point -0.6°C 

Chilling Injury severe at 0°C after 10 days 

Maximum Storage Life 
14 to 21 days at 2°C 
10 days at 0°C 

Acceptable Receiving Pulp Temperature  
0 to 5°C  

Compatibility Group B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine), water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s, 
watercress (s) 

 

 



 

 

 

7. AVOCADO 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 7 to 10°C, varies with varies and degree of 
ripeness 

Relative humidity 85-90% 

Highest freezing point -0.5°C 

Chilling Depends on variety and degree of ripeness. 
The riper the fruit, the less sensitive to the chilling 

Maximum Storage Life 
2 to 4 weeks at 7°C for mature and green fruit 
8 to 10 days at 4°C for ripe fruit. Varies greatly with variety 

Acceptable Receiving Pulp Temperature  
7 to 13°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), 
pummelo,  pepino (s) 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

8. BANANA 

Compatibility Group E 

Optimum Transient Conditions 

Pulp temperature 12.5 to 14°C 

Relative humidity 85-95% 

Highest freezing point -0.8°C 

Chilling 
Sensitive below 13°C when fruit is green. 
Development of chilling injury is dependent on 
variety, maturity (degree of ripeness), fruit 
condition and exposure time. 

Maximum Storage Life 
7 to 28 days at 13.5°C for mature and green fruit 
2 to 4 days at 13.5°C for ripe fruit.  

Acceptable Receiving Pulp Temperature  
12.5 to 17°C  

Compatibility Group E 

Fruit 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 

Butternut pumpkin, ginger, tomato 
(green mature) 

 



 

 

9. BEANS 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 4 to 7°C 

Relative humidity 95-100% 

Highest freezing point -0.7°C 

Chilling Injury occurs slowly below 7°C and rapidly 
below 3°C 

Maximum Storage Life 
7 to 10 days at 4 to 7°C. hold only for short periods as these are chilling 
temperatures but best for transit 
Above 7°C reduces the chilling injury development  but increase colour loss 
(yellowing) and water loss 

Acceptable Receiving Pulp Temperature  
4 to 10°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

10. BEETROOT 

Compatibility Group A & B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-100% 

Highest freezing point -0.4°C 

Chilling - 

Maximum Storage Life 
1 to 2 weeks bunched 
3 to 5 months topped 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group A&B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 
Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), 
litchi, loganberry, raspberry, 
strawberry, tangerine), water 
chestnut 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

 

11. BITTER MELON (momordica charantia, karela) 

Compatibility Group F 

Optimum Transient Conditions 

Pulp temperature 10 to 12°C  

Relative humidity 85-90% 

Highest freezing point - 

Chilling Occurs below 10°C  

Maximum Storage Life 
2 to 3 weeks at 10°C 
3 weeks at 4 to 7°C if the it is protected with polyethylene film wrapping 

Acceptable Receiving Pulp Temperature 
13 to 18°C 

Compatibility Group F 

Fruit 

Pineapple  

Vegetable 

Chillies, garlic, ginger, nuts, onion, 
potatoes (s), pumpkin, sweet potato 

 



 

 

12. BLACKBERRY 

Compatibility Group A & B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-100% 

Highest freezing point -0.7°C 

Chilling  

Maximum Storage Life 
2 to 3 days 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

 

13. BLUEBERRY 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-98% 

Highest freezing point -1.2°C 

Chilling  

Maximum Storage Life 
2 weeks, 6-8 weeks causes loss of quality. 
Storage above 4.5°C leads to undesirable tough texture skin. 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group  B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

 

14. BOK CHOY (pak choi) 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-100% 

Highest freezing point 0°C 

Chilling  

Maximum Storage Life 
3 weeks 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group  B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

15. BOYSENBERRY 

Compatibility Group A & B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-100% 

Highest freezing point -0.7°C 

Chilling  

Maximum Storage Life 
2 to 3 days 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

 

16. BREADFRUIT 

Compatibility Group E   

Optimum Transient Conditions 

Pulp temperature 13 to 15°C 

Relative humidity 85-95% 

Highest freezing point - 

Chilling 
Sensitive below 13°C when fruit is green. 
Development of chilling injury is dependent on 
variety, maturity (degree of ripeness), fruit 
condition and exposure time. 

Maximum Storage Life 
4 to 5 months 
2 to 4 days at 13.5°C for ripe fruit.  

Acceptable Receiving Pulp Temperature  
13 to 18°C  

Compatibility Group E 

Fruit 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 

Butternut pumpkin, ginger, tomato 
(green mature) 

 



 

 

 

17. BROAD BEANS (fava, lima) 

Compatibility Group B  

Optimum Transient Conditions 

Pulp temperature 0 to 1°C 

Relative humidity 95-100% 

Highest freezing point -0.7°C 

Chilling Injury severe at 0°C after 10 days 

Maximum Storage Life 
2 to 3 weeks at 1°C 

Acceptable Receiving Pulp Temperature  
0 to 4°C  

Compatibility Group B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine), water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s, 
watercress (s) 

 

 



 

 

18. BROCCOLI 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-98% 

Highest freezing point -0.6°C 

Chilling  

Maximum Storage Life 
10 to 14 days at 0°C. cool immediately after harvest to maintain quality and 
shelf life 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group  B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

19. BRUSSELS SPROUT 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-100% 

Highest freezing point -0.8°C 

Chilling  

Maximum Storage Life 
3 to 5 weeks at 0°C. 
<7 days at above 9°C 
Deterioration twice as fast at 5°C than 0°C and deterioration rapid at 10°C or 
above 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group  B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

 

20. BUNCHED ONION (eschallot/spring onion) 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-98% 

Highest freezing point -0.9°C 

Chilling  

Maximum Storage Life 
7 to 10 days  

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group  B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

 

21. BUTTERNUT PUMPKIN 

Compatibility Group E   

Optimum Transient Conditions 

Pulp temperature 10 to 13°C 

Relative humidity 50-70% 

Highest freezing point -0.8°C 

Chilling Injury occurs rapidly below 10°C 

Maximum Storage Life 
2 to 4 months at 10 to 13°C for pumpkin in general, butternuts are the shorter 
end of range. 
Keep dry and well ventilated and handle carefully.  

Acceptable Receiving Pulp Temperature  
10 to 16°C  

Compatibility Group E 

Fruit 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 

Butternut pumpkin, ginger, tomato 
(green mature) 

 



 

 

22. BUTTON SQUASH 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 5 to 10°C 

Relative humidity 95% 

Highest freezing point -0.49°C 

Chilling Injury is moderate at 5 to 7°C and rapid (1 to 2 
days) at 0°C 

Maximum Storage Life 
1 to 7 days at 5 to 10°C. 
7 to 10 days at 7 to 10°C. 
Hold only for short periods during distribution. 

Acceptable Receiving Pulp Temperature  
5 to 13°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

23. CABBAGE  

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 98-100% 

Highest freezing point -0.88°C 

Chilling  

Maximum Storage Life 
21 to 150 days at 0°C 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group  B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

24. CAPSICUM 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 7 to 10°C 

Relative humidity 90-95% 

Highest freezing point -0.72°C 

Chilling Injury occurs rapidly at 0°C and moderate 
below 7°C 

Maximum Storage Life 
14 to 21 days at 7°C. 
Ripening and breakdown occur above 13°C. 
Cool rapidly after harvest to maintain quality. 

Acceptable Receiving Pulp Temperature  
7 to 13°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

25. CAIMITO (star apple) 

Compatibility Group A & B 

Optimum Transient Conditions 

Pulp temperature 1°C 

Relative humidity 85-95% 

Highest freezing point -1.2°C 

Chilling Keeping it at 0°C for 2 days resulted in chilling 
injury 

Maximum Storage Life 
3 to 2 weeks at 2°C 

Acceptable Receiving Pulp Temperature  
1 to 4°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine,  
grape 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut, grape 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

 

26. CANISTEL (pouteria campechiana,  eggfruit) 

Compatibility Group E   

Optimum Transient Conditions 

Pulp temperature 13 to 15°C 

Relative humidity 85-95% 

Highest freezing point -1.8 

Chilling  

Maximum Storage Life 
2 weeks at 13°C 
3 It can be also stored at 10°C without affecting on its quality 

Acceptable Receiving Pulp Temperature  
13 to 18°C  

Compatibility Group E 

Fruit 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 

Butternut pumpkin, ginger, tomato 
(green mature) 

 



 

 

27. CARAMBOLA (star fruit) 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 9 to 10°C 

Relative humidity 85-90% 

Highest freezing point - 

Chilling Sensitive below 9°C 

Maximum Storage Life 
3 to 4 weeks 

Acceptable Receiving Pulp Temperature  
9 to 13°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

28. CARROT 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-98% 

Highest freezing point -1.4°C 

Chilling  

Maximum Storage Life 
28 to 42 days at 0°C when topped 
14 days at 0°C with tops attached 
4 to 5 months at 0°C mature roots 
Immature root 4 to 5 weeks at 0°C or 2 to 3 weeks at 5°C 
Cool as soon as possible after harvest to reduce decay problems and sprouting 
and maximise storage potential. 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group  B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot (s), 
cauliflower (s), celeriac, celery 
(s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

 

29. CASSAVA (manioc, yuca) 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 80-90% 

Highest freezing point -1°C 

Chilling Injury sensitive below 0°C   

Maximum Storage Life 
5 to 6 months at 0 to 5°C 
10–14 days at 10°C 

Acceptable Receiving Pulp Temperature  
0 to 7°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

30. CAULIFLOWER 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-98% 

Highest freezing point -0.8°C 

Chilling  

Maximum Storage Life 
20 to 30 days at 0°C 
14 days at 3°C 
7 to 10 days at 5°C 
5 days at 10°C 
3 days at 15°C 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group  B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

 

31. CELERIAC 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 97-99% 

Highest freezing point -0.9°C 

Chilling  

Maximum Storage Life 
6 to 8 months at 0°C 
4 to 5 months at 3°C 
4 months at 4 to 5°C 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group  B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

32. CELERY 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 98-100% 

Highest freezing point -0.5°C 

Chilling  

Maximum Storage Life 
56 to 84 days at 0°C and high humidity 
14 to 28 days above 0°C 
Do not transport with onions, carrots, apples or pears. 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group  B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

 

33. CHAYOTE (mirliton squash, sechium edule) 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 7 to 10°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling Sensitive to chilling below 7°C 

Maximum Storage Life 
4 to 6 weeks at 9 to 11°C 
3 weeks at 7.2°C 

Acceptable Receiving Pulp Temperature  
7 to 13°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

 

34. CUSTARD APPLE (sugar apple) 

Compatibility Group E   

Optimum Transient Conditions 

Pulp temperature 13°C 

Relative humidity 90-95% 

Highest freezing point -1.9°C depends on variety 

Chilling Sensitive to chilling below 13°C 

Maximum Storage Life 
2 to 4 weeks  

Acceptable Receiving Pulp Temperature  
13 to 16°C  

Compatibility Group E 

Fruit 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 

Butternut pumpkin, ginger, tomato 
(green mature) 

 



 

 

35. CHERRY 

Compatibility Group A & B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 85-95% 

Highest freezing point -1.8°C 

Chilling  

Maximum Storage Life 
14 days at less than 2°C 
2 to 3 weeks at -1 to -0.5°C in sealed polyethylene lined container 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

36. CHAMPAGNE WATERMELON 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 10°C 

Relative humidity 85-90% 

Highest freezing point -0.6 

Chilling Injury is moderate at 5 to 10°C and rapid below 
5°C 

Maximum Storage Life 
14 to 21 days at 10 to 15°C 
Not adopted for long storage. 
Temperature range is a compromise between chilling and maximising shelf life 

Acceptable Receiving Pulp Temperature  
10 to 13°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

 

 

37. CHESTNUT 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 85-95% 

Highest freezing point -2°C (European) 
-5°C (Chinese) 

Chilling - 

Maximum Storage Life 
3 to 4 months at 0°C 
3 to 4 days at 20°C (just before sale it) 

Acceptable Receiving Pulp Temperature  
0 to 1°C  

Compatibility Group B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), 
litchi, loganberry, raspberry, 
strawberry, tangerine, water 
chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom, parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

 

38. CHILLIES 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 7 to 13°C 

Relative humidity 80-95% 

Highest freezing point -0.7 

Chilling Injury occurs below 7°C and is sever at 0 to 2°C 

Maximum Storage Life 
2 to 3 weeks at 7 to 13°C if nonpackaged 
3 to 4 weeks at 7 to 10°C if packaged in moisture retentive film (such as 
perforated polyethylene). 

Acceptable Receiving Pulp Temperature  
7 to 16°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

39. CHINESE CABBAGE 

Compatibility Group A & B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point -0.9°C 

Chilling Injury occurs below -0.6°C 

Maximum Storage Life 
3 to 6 months at 0°C 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

40. COCONUT 

Compatibility Group A 

Optimum Transient Conditions 

Pulp temperature 0 to 2°C, long term 
13 to 16°C, short term (2 weeks or less) 

Relative humidity 80-85% 

Highest freezing point -0.9°C 

Chilling - 

Maximum Storage Life 
2 weeks at ambient temperature 
1 to 2 months at 0 to 1.5°C  
Avoid sudden temperature changes (of 8°C or more) as they may cause 
cracking. Can freeze as high as 3°C 

Acceptable Receiving Pulp Temperature 
0 to 3°C (long term) 
13 to 19°C (short term) 

Compatibility Group A 

Fruit 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Vegetable 

Beetroot, kohlrabi, leek, mushroom, 
parsnip, radish, turnip 

 



 

 

 

41. CRANBERRY 

Compatibility Group C 

Optimum Transient Conditions 

Pulp temperature 2-4°C 

Relative humidity 90-95% 

Highest freezing point -1 

Chilling Sensitive below 0°C 

Maximum Storage Life 
Less than 2 weeks at 0°C (risk of chilling damage) 
2 to 4 months at 2°C 

Acceptable Receiving Pulp Temperature  
4 to 6°C  

Compatibility Group  C 

Fruit 

Cranberry, feijoa, kumquat, lemon, 
litchi, mandarin, orange, pepino, 
tangelo  

Vegetable 

Rockmelon (s), tamarillo 

 



 

 

 

42. CUCUMBER 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 10°C 

Relative humidity 95-98% 

Highest freezing point -0.5 

Chilling Injury is moderate (2 days) at 5 to 10°C  and 
rapid below 5°C  

Maximum Storage Life 
10 to 14 days at 10 to 13°C with high humidity 
Very sensitive to ethylene. Do not transport with apples, tomatoes or any other 
ethylene producing products 

Acceptable Receiving Pulp Temperature  
10 to 13°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

43. DATES 

Compatibility Group A. B & C 

Optimum Transient Conditions 

Pulp temperature 0 to10°C 

Relative humidity 80-90% 
Highest freezing point -15.7°C 
Chilling - 

Maximum Storage Life 
Function of temperature, 12 months at 0°C, 5 months at 5°C and 3 months at 
15°C 

Acceptable Receiving Pulp Temperature  
0 to 20°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Group C 

Cranberry, feijoa, kumquat, lemon, 
litchi, mandarin, orange, pepino, 
tangelo 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

Group C 

Rockmelon (s), tamarillo 

 



 

 

44. DIAKON 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0 to 1°C 

Relative humidity 95-100% 

Highest freezing point - 

Chilling  

Maximum Storage Life 
4 months for topped  
2 weeks for bunched 

Acceptable Receiving Pulp Temperature  
0 to 4°C  

Compatibility Group  B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

 

45.  DRAGON FRUIT (pitaya) 

Compatibility Group C 

Optimum Transient Conditions 

Pulp temperature 6 to 10°C 

Relative humidity 85-95% 

Highest freezing point - 

Chilling low level of chilling injury at 5°C 

Maximum Storage Life 
2 to 3 weeks at 6 to 10°C, (Red  pitaya at 10°C and yellow pitaya at 6°C) 

Acceptable Receiving Pulp Temperature  
7 to 10°C  

Compatibility Group  C 

Fruit 

Cranberry, feijoa, kumquat, lemon, 
litchi, mandarin, orange, pepino, 
tangelo  

Vegetable 

Rockmelon (s), tamarillo 

 



 

 

 

46. DURIAN 

Compatibility Group E 

Optimum Transient Conditions 

Pulp temperature 13°C 

Relative humidity 90-95% 

Highest freezing point -0.8°C 

Chilling Rapid injury at and below 5°C for 1 week 
Rapid injury at 10°C for 2 weeks 

Maximum Storage Life 
3 to 6 weeks at 13°C (unripe fruit) 
7 to 14 days at 13.5°C for ripe fruit.  

Acceptable Receiving Pulp Temperature  
13 to 15°C  

Compatibility Group E 

Fruit 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 

Butternut pumpkin, ginger, tomato 
(green mature) 

 



 

 

 

47. EGGPLANT 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 10°C 

Relative humidity 95-98% 

Highest freezing point -0.5 

Chilling Injury is moderate at 8 to 10°C  and rapid 
below 8°C  

Maximum Storage Life 
10 to 14 days at 8 to 12°C 
7 days at 12°C for summer fruit at optimum maturity 
10 days at 8°C for autumn fruit. 
Not adopted for long storage 

Acceptable Receiving Pulp Temperature  
8 to 13°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), 
pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

 

48. ELDERBERRY 

Compatibility Group A 

Optimum Transient Conditions 

Pulp temperature -0.5 to 0°C 

Relative humidity 90-95% 

Highest freezing point -1.1°C 

Chilling - 

Maximum Storage Life 
1 to 2 weeks at –0.5°C. 
Excessive storage causes browning and loss of flavour. 

Acceptable Receiving Pulp Temperature 
0 to 2 
°C  

Compatibility Group A 

Fruit 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Vegetable 

Beetroot, kohlrabi, leek, mushroom, 
parsnip, radish, turnip 

 



 

 

49. ENDIVE 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-100% 

Highest freezing point -0.1 

Chilling  

Maximum Storage Life 
2 to 3 weeks 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group  B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom, parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

50. FEIJOAS (Pineapple Guavas) 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 5 to 10°C 

Relative humidity 90% 

Highest freezing point - 

Chilling Occurs below 3°C 

Maximum Storage Life 
2 to 3 weeks at 5 to 10°C 
10 weeks at 4°C and controlled atmosphere (2% O2 + 3% CO2) 

Acceptable Receiving Pulp Temperature  
7 to 11°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

51. FIG 

Compatibility Group A 

Optimum Transient Conditions 

Pulp temperature 0 °C 

Relative humidity 85-90% 

Highest freezing point -2.4°C 

Chilling - 

Maximum Storage Life 
7 to 10 days 

Acceptable Receiving Pulp Temperature 
0 to 3°C 

Compatibility Group A 

Fruit 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Vegetable 

Beetroot, kohlrabi, leek, mushroom, 
parsnip, radish, turnip 

 



 

 

 

52. GARLIC 

Compatibility Group F 

Optimum Transient Conditions 

Pulp temperature 0°C, long term 
Open storage, short term  

Relative humidity 65-70% 

Highest freezing point -0.8°C 

Chilling - 

Maximum Storage Life 
Up to 1 month at 27 to 32°C  
6 to 7 months at 0°C. 
Sprout rapidly at 4 to 18°C 

Acceptable Receiving Pulp Temperature 
0 to 3°C (long term) 
Ambient (short term) 

Compatibility Group F 

Fruit 

Pineapple  

Vegetable 

Chillies, garlic, ginger, nuts, onion, 
potatoes (s), pumpkin, sweet potato 

 



 

 

53. GINGER 

Compatibility Group E & F 

Optimum Transient Conditions 

Pulp temperature 13°C 

Relative humidity 65% 

Highest freezing point - 

Chilling Injury occurs within 2 to 3 weeks at 7°C 

Maximum Storage Life 
6 months at 13°C  
1 month at ambient temperature. 

Acceptable Receiving Pulp Temperature 
13 to 16°C 

Compatibility Group E & F 

Fruit 

Group E 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen 
(p), pawpaw (p), plantain (p) (s), 
rambutan (p) 

Group F 

Pineapple  

Vegetable 

Group E 

Butternut pumpkin, ginger, tomato 
(green mature) 

Group F 

Chillies, garlic, ginger, nuts, onion, 
potatoes (s), pumpkin, sweet potato 

 



 

 

54. GOOSEBERRY 

Compatibility Group A & B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point -1°C 

Chilling  

Maximum Storage Life 
1 to 2 weeks, longer if hard and green and stored in perforated polyethylene 
bags. 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

55. GRAPE 

Compatibility Group A & B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point -1°C 

Chilling  

Maximum Storage Life 
1 to 2 weeks, longer if hard and green and stored in perforated polyethylene 
bags. 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

56. GRAPEFRUIT 

Compatibility Group E 

Optimum Transient Conditions 

Pulp temperature 14 to 16°C 

Relative humidity 85-90% 

Highest freezing point -1°C 

Chilling Occurs below 10°C and is serious  within 2 to 3 
weeks at 0°C  

Maximum Storage Life 
4 to 6 weeks 

Acceptable Receiving Pulp Temperature  
14 to 19°C  

Compatibility Group E 

Fruit 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 

Butternut pumpkin, ginger, tomato 
(green mature) 

 



 

 

 

57. GUAVA 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 7 to 10°C 

Relative humidity 90% 

Highest freezing point - 

Chilling Occurs below 5°C 

Maximum Storage Life 
2 to 4 weeks at 5 to 10°C 

Acceptable Receiving Pulp Temperature  
7 to 13°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

 

58. HONEYDEW MELON 

Compatibility Group E 

Optimum Transient Conditions 

Pulp temperature 7 to 10°C 

Relative humidity 90% 

Highest freezing point -0.9°C 

Chilling Occurs below 5°C, fruit is less sensitive to injury 
as it ripens  

Maximum Storage Life 
3 weeks 

Acceptable Receiving Pulp Temperature  
7 to 13°C  

Compatibility Group E 

Fruit 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 

Butternut pumpkin, ginger, tomato 
(green mature) 

 



 

 

 

59. HORNED MELON (kiwano, spiked/jelly melon) 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 10 to 20°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling Sensitive to chilling below 10°C 

Maximum Storage Life 
6 months at 10°C 
3 months at 20°C 

Acceptable Receiving Pulp Temperature  
10 to 24°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s), chayote 
(s) 

 



 

 

60. HORSERADISH 

Compatibility Group A & B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-100% 

Highest freezing point -0.8°C 

Chilling  

Maximum Storage Life 
10 to 12 months at -1 to 0°C 

Acceptable Receiving Pulp Temperature  
0 to 2°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom, parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 



 

 

 

61. JABOTICABA (Plinia cauliflora, Brazilian grapetree) 

Compatibility Group E 

Optimum Transient Conditions 

Pulp temperature 13°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling Occurs below 12°C 

Maximum Storage Life 
2 to 3 days at 13°C 

Acceptable Receiving Pulp Temperature  
13 to 15°C  

Compatibility Group E 

Fruit 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 

Butternut pumpkin, ginger, tomato 
(green mature) 

 



 

 

 

62. JACKFRUIT (jaca) 

Compatibility Group E 

Optimum Transient Conditions 

Pulp temperature 13°C 

Relative humidity 90-95% 

Highest freezing point -0.8°C 

Chilling Injury is moderate at  below 11°C 

Maximum Storage Life 
6 weekds11 to 12°C (with 15.6% weight loss) 
2 to 3 weeks at 13°C  

Acceptable Receiving Pulp Temperature  
13 to 16°C  

Compatibility Group E 

Fruit 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 

Butternut pumpkin, ginger, tomato 
(green mature) 

 



 

 

63. JERUSALEM ARTICHOKE (earth apple, sunroot) 

Compatibility Group A & B 

Optimum Transient Conditions 

Pulp temperature -0.5 to 0°C 

Relative humidity 90-95% 

Highest freezing point -2.5°C 

Chilling  

Maximum Storage Life 
4 to 5 months at 0°C, at temperatures over 4°C they lost moisture rapidly and 
shrivelled 

1 to 2 weeks at room temperature 20°C and starts developing mould 
Growth from the second week 
Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 



 

 

 

64. JUJUBE (Chinese date) 

Compatibility Group A 

Optimum Transient Conditions 

Pulp temperature 2.5°C 

Relative humidity 80-90% 

Highest freezing point -1.6 

Chilling - 

Maximum Storage Life 
1 month at 2.5 to 4°C 
2 weeks at 6 to 8°C 

Acceptable Receiving Pulp Temperature 
2.5 to 10°C 

Compatibility Group A 

Fruit 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Vegetable 

Beetroot, kohlrabi, leek, mushroom, 
parsnip, radish, turnip 

 



 

 

 

65. KALE 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 98-100% 

Highest freezing point -0.5°C 

Chilling  

Maximum Storage Life 
56 to 84 days at 0°C and high humidity 
14 to 28 days above 0°C 
Do not transport with onions, carrots, apples or pears. 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group  B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

66. KIWI FRUIT 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point -1.6 

Chilling  

Maximum Storage Life 
8 to 12 weeks 
Cool promptly for maximum shelf life. 
Prevent exposure to ethylene during distribution 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group  B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

67. ̀ KOHLRABI 

Compatibility Group A & B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-98% 

Highest freezing point -1°C 

Chilling  

Maximum Storage Life 
2 to 4 weeks, last longer when topped. 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

68. KUMQUAT 

Compatibility Group C 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling  

Maximum Storage Life 
2 to 4 weeks 

Acceptable Receiving Pulp Temperature  
4 to 7°C  

Compatibility Group  C 

Fruit 

Cranberry, feijoa, kumquat, lemon, 
litchi, mandarin, orange, pepino, 
tangelo  

Vegetable 

Rockmelon (s), tamarillo 

 



 

 

69. LEEK 

Compatibility Group A & B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-98% 

Highest freezing point -0.72°C 

Chilling  

Maximum Storage Life 
2 to 3 months at 0°C 
Growth and elongation may occur at temperatures above 10°C. 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 



 

 

70. LEMON 

Compatibility Group C & E 

Optimum Transient Conditions 

Pulp temperature 12 to 15°C (green) 
5°C (coloured) 

Relative humidity 80-90% 

Highest freezing point -1.5 

Chilling 
Injury can be slight at 11 to 13°C. moderate 
at 8 to 10°C and rapid below 7°C in green 
fruit. 

Maximum Storage Life 
Up to 4 weeks at 7 to 13°C for coloured (yellow or green) fruit 
4 weeks to 4 months at 11 to 13°C 
4 to 6 months at 13 to 15.5°C 

Acceptable Receiving Pulp Temperature  
12 to 18°C for green fruit 
5 to 8°C for coloured fruit 

Compatibility Group  C & E 

Fruit 
Group C 

Cranberry, feijoa, kumquat, lemon, 
litchi, mandarin, orange, pepino, 
tangelo  

Group E 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 
Group C 

Rockmelon (s), tamarillo 

 
Group E 

Butternut pumpkin, ginger, 
tomato (green mature) 

 



 

 

71. LETTUCE 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-98% 

Highest freezing point -0.17°C 

Chilling - 

Maximum Storage Life 
14 to 21 days at 0°C 
7 to 10 days at 3°C 
Iceberg types have longer shelf life than many of the leaf types 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), 
litchi, loganberry, raspberry, 
strawberry, tangerine, water 
chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

72. LIME 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 10 to 13°C 

Relative humidity 85-90% 

Highest freezing point -1.6°C 

Chilling Injury is moderate at 5 to 10°C and rapid below 
5°C 

Maximum Storage Life 
6 to 8 weeks at 10°C, fruit begin to colour after 4 weeks 
1 to 3 days at 4°C and 98% RH, will retain green colour but may show chilling 
injury 

Acceptable Receiving Pulp Temperature  
10 to 16°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

 

73. LOGANBERRY 

Compatibility Group B   

Optimum Transient Conditions 

Pulp temperature -0.5 to 0°C 

Relative humidity 90-100% 

Highest freezing point -1.3°C 

Chilling Injury severe below -0.5°C  

Maximum Storage Life 
2 to 3 weeks at 0°C 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi,   
raspberry, strawberry, tangerine), 
water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s, 
watercress (s), broad beans 
(fava, lima) 

 

 



 

 

74. LONGAN 

Compatibility Group A. B & C 

Optimum Transient Conditions 

Pulp temperature 1 to 2°C 
 

Relative humidity 90-95% 
Highest freezing point -2.4 
Chilling Below 1°C is chilling sensitive 

Maximum Storage Life 
3 to 5 weeks at 1°C 
2 weeks at 4°C ansd3 to 5 weeks in paper bags at 4°C 

Acceptable Receiving Pulp Temperature  
2 to 5°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Group C 

Cranberry, feijoa, kumquat, lemon, 
litchi, mandarin, orange, pepino, 
tangelo 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

Group C 

Rockmelon (s), tamarillo 

 



 

 

75. LOQUAT (Japanese medlars) 

Compatibility Group A & B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point -1.9°C 

Chilling  

Maximum Storage Life 
2 to 3 weeks at 0°C 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

76. LYCHEE (litchi) 

Compatibility Group A. B & C 

Optimum Transient Conditions 

Pulp temperature 
2°C, short term (1 to 3 days) 
5°C, intermediate (1 to 2 weeks) 
7°C, long term (2 to 4 weeks) 

Relative humidity 98-100% 
Highest freezing point - 
Chilling Below 2°C over 2 days 

Maximum Storage Life 
Function of temperature 

Acceptable Receiving Pulp Temperature  
5 to 8°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Group C 

Cranberry, feijoa, kumquat, lemon, 
litchi, mandarin, orange, pepino, 
tangelo 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

Group C 

Rockmelon (s), tamarillo 

 



 

 

 

77. Mamey Sapote (pouteria sapota,  mamey zapote) 

Compatibility Group E 

Optimum Transient Conditions 

Pulp temperature 13°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling Occurs at 10°C 

Maximum Storage Life 
2 to 3 weeks at 13 to 15°C 

Acceptable Receiving Pulp Temperature  
13 to 20°C, do not ship with other ethylene-producing commodities (high 
ethylene production and sensitive) 

Compatibility Group E 

Fruit 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 

Butternut pumpkin, ginger, tomato 
(green mature) 

 



 

 

78. MANDARIN 

Compatibility Group C 

Optimum Transient Conditions 

Pulp temperature 2 to 5°C 

Relative humidity 85-90% 

Highest freezing point -1°C 

Chilling Injury is rapid below 2°C 

Maximum Storage Life 
14 to 28 days at 4°C 

Acceptable Receiving Pulp Temperature  
2 to 8°C  

Compatibility Group  C 

Fruit 

Cranberry, feijoa, kumquat, lemon, 
litchi, mandarin, orange, pepino, 
tangelo  

Vegetable 

Rockmelon (s), tamarillo 

 



 

 

79. MANGO 

Compatibility Group E 

Optimum Transient Conditions 

Pulp temperature 13°C 

Relative humidity 90% 

Highest freezing point -0.8°C 

Chilling Injury is moderate at  5 to 10°C and rapid below 
5°C 

Maximum Storage Life 
14 to 25 days at 13°C plus 2 to 3 days at 21 to 24°C before sale 

Acceptable Receiving Pulp Temperature  
13 to 16°C  

Compatibility Group E 

Fruit 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 

Butternut pumpkin, ginger, tomato 
(green mature) 

 



 

 

 

80. MANGOSTEEN 

Compatibility Group E 

Optimum Transient Conditions 

Pulp temperature 13°C 

Relative humidity 85-90% 

Highest freezing point - 

Chilling Injury is below 3°C 

Maximum Storage Life 
12 to 4 weeks 

Acceptable Receiving Pulp Temperature  
13 to 16°C  

Compatibility Group E 

Fruit 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 

Butternut pumpkin, ginger, tomato 
(green mature) 

 



 

 

 

81. MINT 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-100% 

Highest freezing point -1.1°C 

Chilling - 

Maximum Storage Life 
2 to 4 weeks at 0°C 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom, parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s), parsley (s) 

 

 



 

 

 

82. MORINDA CITRIFOLIA (noni, beach mulberry, cheese 
fruit) 

Compatibility Group E 

Optimum Transient Conditions 

Pulp temperature 15°C 

Relative humidity 85-95% 

Highest freezing point - 

Chilling Sensitive at and below 5°C with sever damage 

Maximum Storage Life 
12 days at 15°C  

Acceptable Receiving Pulp Temperature  
15 to 17°C  

Compatibility Group E 

Fruit 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 

Butternut pumpkin, ginger, tomato 
(green mature) 

 



 

 

83. MUSHROOM 

Compatibility Group A & B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-100% 

Highest freezing point -0.8°C 

Chilling  

Maximum Storage Life 
5 days at 0°C 
2 days at 4.5°C 
1 day at 10°C 
The temperature management is critical for quality maintenance 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 



 

 

84. NECTARINE 

Compatibility Group A 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point -0.9°C 

Chilling - 

Maximum Storage Life 
1 to 2 weeks at -0°C 

Acceptable Receiving Pulp Temperature 
0 to 3°C  

Compatibility Group A 

Fruit 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Vegetable 

Beetroot, kohlrabi, leek, mushroom, 
parsnip, radish, turnip 

 



 

 

85. OKRA 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 7 to 10°C 

Relative humidity 90-95% 

Highest freezing point -1.8°C 

Chilling Injury is moderate at 5 to 7°C and severe below 
4°C 

Maximum Storage Life 
7 to 10 days at 7 to 10°C, f cold promptly. 
Temperature at loading is critical to outcome result after carriage. Hold only 
for short periods for distribution and ensure adequate ventilation of cool air 
around fruit 

Acceptable Receiving Pulp Temperature  
7 to 13°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

86. OLIVE 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 7 to 10°C 

Relative humidity 85-90% 

Highest freezing point -1.4°C 

Chilling Injury occurs below 5°C 

Maximum Storage Life 
4 to 6 weeks at 10°C 

Acceptable Receiving Pulp Temperature  
7 to 13°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

87. ONION 

Compatibility Group F 

Optimum Transient Conditions 

Pulp temperature 0°C, long term 
Open storage, short term  

Relative humidity 60-70% 

Highest freezing point -0.8°C 

Chilling - 

Maximum Storage Life 
Dry for 30 to 180 days 
Shooting is promoted between 5 to 20°C  after resting period is over. 

Acceptable Receiving Pulp Temperature 
0 to 3°C (long term) 

Compatibility Group F 

Fruit 

Pineapple  

Vegetable 

Chillies, garlic, ginger, nuts, onion, 
potatoes (s), pumpkin, sweet potato 

 



 

 

88. ORANGE 

Compatibility Group C 

Optimum Transient Conditions 

Pulp temperature 5°C 

Relative humidity 90% 

Highest freezing point -0.9 

Chilling Sensitive, varies with variety and district 

Maximum Storage Life 
21 to 84 days at 0 to 5°C, dependent on variety 

Acceptable Receiving Pulp Temperature  
5 to 8°C  

Compatibility Group  C 

Fruit 

Cranberry, feijoa, kumquat, lemon, 
litchi, mandarin, orange, pepino, 
tangelo  

Vegetable 

Rockmelon (s), tamarillo 

 



 

 

 

89. PARSLEY 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-100% 

Highest freezing point -1.1°C 

Chilling - 

Maximum Storage Life 
1 to 2 months at 0°C 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom, parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

90. PARSNIP 

Compatibility Group A & B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 98-100% 

Highest freezing point -0.9°C 

Chilling  

Maximum Storage Life 
2 to 4 months at 0°C 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom, parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

91. PASSIONFRUIT (grenadia) 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 7 to 10°C 

Relative humidity 95% 

Highest freezing point -1.4°C 

Chilling Sensitive below 7°C 

Maximum Storage Life 
2 to 4 weeks 

Acceptable Receiving Pulp Temperature  
7 to 13°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

 

92. PAWPAW (Papaya) 

Compatibility Group E 

Optimum Transient Conditions 

Pulp temperature 10 to 13°C (lower end for riper fruit) 

Relative humidity 90% 

Highest freezing point -0.9°C 

Chilling Injury is moderate at 5 to 7°C  and rapid below 
5°C  

Maximum Storage Life 
7 to 21 days at 7.5 to 13°C 
Ripen at 21 to 27°C before sale 

Acceptable Receiving Pulp Temperature  
10 to 16°C  

Compatibility Group E 

Fruit 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 

Butternut pumpkin, ginger, tomato 
(green mature) 

 



 

 

93. PEA 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-100% 

Highest freezing point -0.6°C 

Chilling - 

Maximum Storage Life 
1 to 2 weeks at 0°C 
Unshelled peas keep better than shelled peas. 
Temperature management is critical to maintain quality 

Acceptable Receiving Pulp Temperature 
0 to 3°C  

Compatibility Group B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

94. PEAR 

Compatibility Group A 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point -1.5°C 

Chilling - 

Maximum Storage Life 
2 to 7 months at -0°C 
Depends on variety and production area, 2.5 to 3 months (Bartlett) and 5 to 6 
months (Packam’s Triumph) 

Acceptable Receiving Pulp Temperature 
0 to 3°C  

Compatibility Group A 

Fruit 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Vegetable 

Beetroot, kohlrabi, leek, mushroom, 
parsnip, radish, turnip 

 



 

 

 

95. PEAS 

Compatibility Group B  

Optimum Transient Conditions 

Pulp temperature 0 to 1°C 

Relative humidity 90-95% 

Highest freezing point -0.6°C 

Chilling - 

Maximum Storage Life 
1 to 4 weeks at 0°C 
4 to 7 days at 4°C   

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine), water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s, 
watercress (s) 

 

 



 

 

96. PERSIMMON (non-astringent, kaki, Fuji fruits) 

Compatibility Group A & B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point -2.1°C 

Chilling  

Maximum Storage Life 
3 to 4 months at 0°C 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

 

97. PEPINO (mellowfruit) 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 7°C 

Relative humidity 85-90% 

Highest freezing point - 

Chilling below 5°C  

Maximum Storage Life 
4 to 6 weeks at 7 to 10°C 
3 weeks at 5°C 

Acceptable Receiving Pulp Temperature  
7 to 13°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

 

98. PINEAPPLE 

Compatibility Group F 

Optimum Transient Conditions 

Pulp temperature 20°C 

Relative humidity 85-90% 

Highest freezing point -1.1°C 

Chilling 
Occurs below 20°C. 
Mature green fruit are susceptible to injury 
below 10°C 

Maximum Storage Life 
1 to 4 weeks for mature 
1 to 2 weeks for ripe. 

Acceptable Receiving Pulp Temperature 
Ambient 

Compatibility Group F 

Fruit 

Pineapple  

Vegetable 

Chillies, garlic, ginger, nuts, onion, 
potatoes (s), pumpkin, sweet potato 

 



 

 

 

99. PLANTAIN 

Compatibility Group E 

Optimum Transient Conditions 

Pulp temperature 13°C 

Relative humidity 90-95% 

Highest freezing point -0.8 

Chilling Occurs below 12°C 

Maximum Storage Life 
1 to 5 weeks, depending on ripeness 

Acceptable Receiving Pulp Temperature  
13 to 16°C  

Compatibility Group E 

Fruit 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 

Butternut pumpkin, ginger, tomato 
(green mature) 

 



 

 

100. PLUM 

Compatibility Group A 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95% 

Highest freezing point -1°C 

Chilling - 

Maximum Storage Life 
14 to 28 days at -0°C. 
Excessive storage causes browning and loss of flavour. 

Acceptable Receiving Pulp Temperature 
0 to 3°C  

Compatibility Group A 

Fruit 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Vegetable 

Beetroot, kohlrabi, leek, mushroom, 
parsnip, radish, turnip 

 



 

 

101. POMEGRANATE 

Compatibility Group A 

Optimum Transient Conditions 

Pulp temperature 4 to 5°C 

Relative humidity 90-95% 

Highest freezing point -3°C 

Chilling below 4°C if stored for 2 months 

Maximum Storage Life 
9 to 18 weeks at -4 to 7°C 

Acceptable Receiving Pulp Temperature 
5 to 10°C  

Compatibility Group A 

Fruit 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
quince (p), raspberry, strawberry, 
tangerine 

Vegetable 

Beetroot, kohlrabi, leek, mushroom, 
parsnip, radish, turnip 

 



 

 

 

102. POTATO 

Compatibility Group F 

Optimum Transient Conditions 

Pulp temperature 7°C or ambient for table potato 

Relative humidity 90% 

Highest freezing point -0.9°C 

Chilling Occurs below 3.5°C in some varieties 

Maximum Storage Life 
56 to 140 days at 4.5 to 15.5°C 
4 to 5 months at 4°C 
4 days at 15 to 21°C if cured 

Acceptable Receiving Pulp Temperature 
Ambient 

Compatibility Group F 

Fruit 

Pineapple  

Vegetable 

Chillies, garlic, ginger, nuts, onion, 
potatoes (s), pumpkin, sweet potato 

 



 

 

 

103. PUMMELO ( pomelo,  pumelo) 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 7 °C 

Relative humidity 85-90% 

Highest freezing point -1.6 

Chilling - 

Maximum Storage Life 
12 weeks at 7 to 9°C 
8 weeks at 11°C 

Acceptable Receiving Pulp Temperature  
7 to 11°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

 

104. PUMPKIN 

Compatibility Group F 

Optimum Transient Conditions 

Pulp temperature 10 to 15°C 

Relative humidity 85-90% 

Highest freezing point -0.8°C 

Chilling Injury is moderate at 5 to 10°Cand rapid 
below 5°C 

Maximum Storage Life 
84 to 160 days at 10 to 13°C, ensure good air circulation. 

Acceptable Receiving Pulp Temperature 
10 to 20°C 

Compatibility Group F 

Fruit 

Pineapple  

Vegetable 

Chillies, garlic, ginger, nuts, onion, 
potatoes (s), pumpkin, sweet potato 

 



 

 

 

105. PRICKLY PEAR (cactus fruit, opuntia) 

Compatibility Group A 

Optimum Transient Conditions 

Pulp temperature 4 to 5°C 

Relative humidity 90-95% 

Highest freezing point -1.8°C 

Chilling below 4°C if stored for 2 months 

Maximum Storage Life 
3 to 4 weeks at -4 to 7°C 
2 weeks at 8 to10°C 

Acceptable Receiving Pulp Temperature 
5 to 10°C  

Compatibility Group A 

Fruit 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
quince (p), raspberry, strawberry, 
tangerine, pomegranate 

Vegetable 

Beetroot, kohlrabi, leek, mushroom, 
parsnip, radish, turnip 

 



 

 

 

106. QUINCE 

Compatibility Group A 

Optimum Transient Conditions 

Pulp temperature -0.5 to 0°C 

Relative humidity 95% 

Highest freezing point -2°C 

Chilling - 

Maximum Storage Life 
2 to 3 months at -0°C 

Acceptable Receiving Pulp Temperature 
0 to 2°C  

Compatibility Group A 

Fruit 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Vegetable 

Beetroot, kohlrabi, leek, mushroom, 
parsnip, radish, turnip 

 



 

 

 

107. RADICCHIO 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 85-95% 

Highest freezing point -0.88°C 

Chilling  

Maximum Storage Life 
2 to 4 weeks at 0 to 1°C 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group  B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

108. RADISH 

Compatibility Group A & B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-100% 

Highest freezing point -0.7°C 

Chilling  

Maximum Storage Life 
3 to 4 weeks at 0°C 
1 week at 7°C 
shelf life is improving by removing leaves. 

Acceptable Receiving Pulp Temperature  
0 to 2°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom, parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 



 

 

 

109. RAMBUTAN 

Compatibility Group E 

Optimum Transient Conditions 

Pulp temperature 12°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling below 10°C 

Maximum Storage Life 
1 to 3 weeks at correct temperature with polyliner to reduce moisture loss 

Acceptable Receiving Pulp Temperature  
12 to 15°C  

Compatibility Group E 

Fruit 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 

Butternut pumpkin, ginger, tomato 
(green mature) 

 



 

 

110. RASPBERRIES 

Compatibility Group A & B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-100% 

Highest freezing point -1°C 

Chilling  

Maximum Storage Life 
2 to 3 days at 0°C 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 



 

 

111. RHUBARB 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-100% 

Highest freezing point -0.9°C 

Chilling - 

Maximum Storage Life 
2 to 4 weeks at 0°C for entire stalks 
2 to 3 weeks at 0°C for stalk pieces in perforated polyethylene bags 

Acceptable Receiving Pulp Temperature 
0 to 3°C  

Compatibility Group B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

 

112. ROCKET (arugula) 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-100% 

Highest freezing point -1.1°C 

Chilling - 

Maximum Storage Life 
7 to 10 dayss at 0°C 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

113. ROCKMELON 

Compatibility Group C 

Optimum Transient Conditions 

Pulp temperature 2 to 5°C if ¾ slip 
0 to 2°C if full slip 

Relative humidity 95% 

Highest freezing point -1.17 

Chilling Injury in unripe melon is moderate at 0 to 2°C 

Maximum Storage Life 
5 to 14 days at 2 to 5°C for ¾ to full slip 
15 days for ½ slip maturity 

Acceptable Receiving Pulp Temperature  
2 to 8°C  

Compatibility Group  C 

Fruit 

Cranberry, feijoa, kumquat, lemon, 
litchi, mandarin, orange, pepino, 
tangelo  

Vegetable 

Rockmelon (s), tamarillo 

 



 

 

 

114.  ROSE-APPLE (pomares, java apple) 

Compatibility Group C 

Optimum Transient Conditions 

Pulp temperature 5°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
2 to 3 weeks at 5°C 
10 days at 10°C 

Acceptable Receiving Pulp Temperature  
5 to 10°C  

Compatibility Group  C 

Fruit 

Cranberry, feijoa, kumquat, lemon, 
litchi, mandarin, orange, pepino, 
tangelo  

Vegetable 

Rockmelon (s), tamarillo 

 



 

 

 

115. SAPODILLA 

Compatibility Group E 

Optimum Transient Conditions 

Pulp temperature 12°C 

Relative humidity 85-90% 

Highest freezing point - 

Chilling Occurs below 12°C 

Maximum Storage Life 
2 to 3 weeks at 12 to 16°C 

Acceptable Receiving Pulp Temperature  
13 to 20°C, do not ship with other ethylene-producing commodities (high 
ethylene production and sensitive) 

Compatibility Group E 

Fruit 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 

Butternut pumpkin, ginger, tomato 
(green mature) 

 



 

 

 

116. SILVERBEET and CHARD 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-100% 

Highest freezing point -0.1°C 

Chilling - 

Maximum Storage Life 
1 to 2 weeks at 0°C 

Acceptable Receiving Pulp Temperature 
0 to 3°C  

Compatibility Group B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

 

117. SALAK (snake fruit, salacca zalacca) 

Compatibility Group E & F 

Optimum Transient Conditions 

Pulp temperature 13°C 

Relative humidity 65% 

Highest freezing point - 

Chilling Injury occurs within few days at 5°C 

Maximum Storage Life 
23 days at 7 to 10°C with slight chilling injury after 4th day 
13 days at 15°C 
10 days at 22 to 24°C 

Acceptable Receiving Pulp Temperature 
13 to 16°C 

Compatibility Group E & F 

Fruit 

Group E 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen 
(p), pawpaw (p), plantain (p) (s), 
rambutan (p) 

Group F 

Pineapple  

Vegetable 

Group E 

Butternut pumpkin, ginger, tomato 
(green mature) 

Group F 

Chillies, garlic, ginger, nuts, onion, 
potatoes (s), pumpkin, sweet potato 

 



 

 

118. SNOW PEAS 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95% 

Highest freezing point -0.34°C 

Chilling - 

Maximum Storage Life 
10 days at 0°C, expedite marketing 

Acceptable Receiving Pulp Temperature 
0 to 3°C  

Compatibility Group B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

 

119. SOURSOP (graviola, guyabano) 

Compatibility Group E 

Optimum Transient Conditions 

Pulp temperature 13°C 

Relative humidity 85-90% 

Highest freezing point - 

Chilling Occurs below 5°C may damage it 

Maximum Storage Life 
1 to 2 weeks at 13°C 

Acceptable Receiving Pulp Temperature  
10 to 15°C 

Compatibility Group E 

Fruit 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 

Butternut pumpkin, ginger, tomato 
(green mature) 

 



 

 

 

120. SPINACH 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-100% 

Highest freezing point -0.3°C 

Chilling - 

Maximum Storage Life 
10 to 14 days at 0°C 

Acceptable Receiving Pulp Temperature 
0 to 3°C  

Compatibility Group B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

121. SPROUTS 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-100% 

Highest freezing point Close to 0°C 

Chilling sensitive 

Maximum Storage Life 
7 to 9 days at 0°C 
5.5 days at 2.5°C 
4.5 days at 4.5°C 
2.5 days at 10°C 

Acceptable Receiving Pulp Temperature 
0 to 3°C  

Compatibility Group B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 



 

 

122. STRAWBERRY 

Compatibility Group A & B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-100% 

Highest freezing point -0.8°C 

Chilling - 

Maximum Storage Life 
5 to 7 days at 0°C 
Shelf life is reduced after cold storage. 
Cool rapidly as soon as possible after harvest 

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 



 

 

123. SWEET CORN 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0 to 3°C 

Relative humidity 95-100% 

Highest freezing point -0.6°C 

Chilling - 

Maximum Storage Life 
4 to 5 days at 0°C 
Temperature management critical to edible quality 

Acceptable Receiving Pulp Temperature 
0 to 6°C  

Compatibility Group B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 



 

 

124. SWEET POTATO 

Compatibility Group F 

Optimum Transient Conditions 

Pulp temperature 13 to 15.5°C 

Relative humidity 85-90% 

Highest freezing point -1.3°C 

Chilling Occurs below 12°C 

Maximum Storage Life 
4 to 6 months at 13 to 16°C after curing 

Acceptable Receiving Pulp Temperature 
13 to 18.5°C 

Compatibility Group F 

Fruit 

Pineapple  

Vegetable 

Chillies, garlic, ginger, nuts, onion, 
potatoes (s), pumpkin, sweet potato 

 



 

 

125. TAMARILLO 

Compatibility Group C 

Optimum Transient Conditions 

Pulp temperature 7 to 10°C 

Relative humidity 85-95% 

Highest freezing point - 

Chilling Occurs below 3°C 

Maximum Storage Life 
10 weeks 

Acceptable Receiving Pulp Temperature  
7 to 13°C  

Compatibility Group  C 

Fruit 

Cranberry, feijoa, kumquat, lemon, 
litchi, mandarin, orange, pepino, 
tangelo  

Vegetable 

Rockmelon (s), tamarillo 

 



 

 

 

126. TAMARIND 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 7°C 

Relative humidity 90-95% 

Highest freezing point -3.7 

Chilling Occurs below 5°C 

Maximum Storage Life 
3 to 4 weeks at 7°C 

Acceptable Receiving Pulp Temperature  
5 to 10°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

127. TANGELO 

Compatibility Group C 

Optimum Transient Conditions 

Pulp temperature 3°C 

Relative humidity 85-90% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
2 to 4 weeks 

Acceptable Receiving Pulp Temperature  
3 to 6°C  

Compatibility Group  C 

Fruit 

Cranberry, feijoa, kumquat, lemon, 
litchi, mandarin, orange, pepino, 
tangelo  

Vegetable 

Rockmelon (s), tamarillo 

 



 

 

128. TARO 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 7 to 10°C 

Relative humidity 85-90% 

Highest freezing point - 

Chilling Sensitive to chilling below 7°C  

Maximum Storage Life 
4 to 5 months at 7 to 10°C 

Acceptable Receiving Pulp Temperature  
7 to 13°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

 

129. TOMATILLO (Mexican husk tomato) 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 5 to 10°C 

Relative humidity 80-95% 

Highest freezing point -0.7 

Chilling Injury occurs below 5°C after 3 weeks 

Maximum Storage Life 
2 to 3 weeks at 5 to 10°C  

Acceptable Receiving Pulp Temperature  
7 to 16°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

130. TOMATO (coloured) 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 5 to 7°C 

Relative humidity 90-95% 

Highest freezing point -0.5 

Chilling Injury is moderate at 5 to 10°C  and rapid below 
5°C. depends on degree of ripeness 

Maximum Storage Life 
10 to 14 days at 10°C 
7 to 10 days at 7°C 
Fruit with 60 to 90% colour can be held at 10°C for up to 10 days 
Long holding below 5°C results in loss of colour, shelf life and firmness. 

Acceptable Receiving Pulp Temperature  
5 to 10°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

131. TOMATO (mature green) 

Compatibility Group E 

Optimum Transient Conditions 

Pulp temperature 13°C 

Relative humidity 90-95% 

Highest freezing point -0.6 

Chilling Injury is moderate at 10 to 12°C and severe 
below 10°C 

Maximum Storage Life 
21 to 28 days for mature green 
7 to 14 days for light pink fruit 
7 to 10 days for firm, ripe fruit 
2 weeks at 13°C causes decay and pale fruit. 
Fruit transported at 14 to 16°C will slowly ripen with minimal decay. 

Acceptable Receiving Pulp Temperature  
13 to 16°C  

Compatibility Group E 

Fruit 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 

Butternut pumpkin, ginger, tomato 
(green mature) 

 



 

 

132. TURNIP (rutabaga, swede, neep) 

Compatibility Group A & B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point -1°C 

Chilling - 

Maximum Storage Life 
4 to 6 months at 0°C  

Acceptable Receiving Pulp Temperature  
0 to 3°C  

Compatibility Group A & B 

Fruit 
Group A 

Apple (p), apricot (p), cherry, 
blackberry, boysenberry, cherry, 
coconut, fig, gooseberry, grape, 
lychee, nashi (Asian pear) (p), 
nectarine (p), peach (p), pear 
(p), persimmon (p), plum (p), 
pomegranate, quince (p), 
raspberry, strawberry, tangerine 

Group B 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine, water chestnut 

Vegetable 
Group A 

Beetroot, kohlrabi, leek, 
mushroom, parsnip, radish, turnip 

Group B 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 



 

 

133. UGLI FRUIT (Jamaican tangelo) 

Compatibility Group C & E 

Optimum Transient Conditions 

Pulp temperature 4°C 

Relative humidity 90-95% 

Highest freezing point -1.1 

Chilling - 

Maximum Storage Life 
2 to 3 weeks at 4.4°C 

Acceptable Receiving Pulp Temperature  
4 to 7°C  

Compatibility Group  C & E 

Fruit 
Group C 

Cranberry, feijoa, kumquat, lemon, 
litchi, mandarin, orange, pepino, 
tangelo  

Group E 

Banana (s), breadfruit, custard 
apple (p), grapefruit, jack fruit, 
lemon, mango (p), mangosteen (p), 
pawpaw (p), plantain (p) (s), 
rambutan (p) 

Vegetable 
Group C 

Rockmelon (s), tamarillo 

 
Group E 

Butternut pumpkin, ginger, 
tomato (green mature) 

 



 

 

134. WATER CHESTNUT 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 7°C 

Relative humidity 85-90% 

Highest freezing point -0.6°C 

Chilling - 

Maximum Storage Life 
14 to 21 days at 7°C 
3 to 4 days at 20°C (just before sale it) 

Acceptable Receiving Pulp Temperature  
7 to 10°C  

Compatibility Group B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), 
litchi, loganberry, raspberry, 
strawberry, tangerine, water 
chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom, parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s), 
watercress (s) 

 

 



 

 

135. WATERCRESS 

Compatibility Group B 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 95-100% 

Highest freezing point -0.3°C 

Chilling - 

Maximum Storage Life 
2 to 3 weeks at 0°C when packaged 
3 to 4 days if unpackaged 

Acceptable Receiving Pulp Temperature 
0 to 3°C  

Compatibility Group B 

Fruit 

Cherry, blackberry, blueberry, 
gooseberry, grape, kiwifruit (s), litchi, 
loganberry, raspberry, strawberry, 
tangerine), water chestnut 

Vegetable 

Artichoke, asparagus, sprouts, 
beetroot, bok choy, broccoli (s), 
Brussels sprout (s), bunched 
onions (s), cabbage (s), carrot 
(s), cauliflower (s), celeriac, 
celery (s), sweet corn (s), daikon, 
endive, kohlrabi, leek, lettuce (s), 
mushroom,  parsley (s), Parsnip, 
pea (s), rhubarb, silver beet (s), 
snow peas (s), spinach (s, 
watercress (s) 

 



 

 

136. WATERMELON 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 10°C 

Relative humidity 90% 

Highest freezing point -0.6°C 

Chilling Injury is moderate at 5 to 10°C and rapid below 
5°C  

Maximum Storage Life 
14 to 21 days at 10 to 15°C, not adopted to long storage 
Recommended storage temperature is a compromise between chilling and 
high temperature injury. 

Acceptable Receiving Pulp Temperature  
10 to 13°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

137. YAM 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 16°C 

Relative humidity 70-80% 

Highest freezing point -1.1°C 

Chilling Injury is moderate at 12°C, 5 to 7°C (after 5 
weeks) and rapid below 3°C  

Maximum Storage Life 
2 to 5 months. 

Acceptable Receiving Pulp Temperature  
16 to 18°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

 

138. YARDLONG BEAN (snake/asparagus bean) 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 4 to 7°C 

Relative humidity 90-95% 

Highest freezing point -0.7 

Chilling Sensitive to chilling below 3°C 

Maximum Storage Life 
4 weeks at 4°C 

Acceptable Receiving Pulp Temperature  
7 to 14°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s), chayote 
(s), beans, kiwano 

 



 

 

139. ZUCCHINI 

Compatibility Group D 

Optimum Transient Conditions 

Pulp temperature 7 to 10°C 

Relative humidity 95-98% 

Highest freezing point -0.34°C 

Chilling Injury is moderate at 5 to 10°C and rapid below 
5°C  

Maximum Storage Life 
7 to 14 days. 
Only store to accommodate holidays and weekends. 
Recommended storage temperature is a compromise between chilling and 
high temperature injury. 

Acceptable Receiving Pulp Temperature  
10 to 13°C  

Compatibility Group D 

Fruit 

Avocado, carambola, guava (p), 
lime, olive, passionfruit (p), pummelo 

Vegetable 

Bean, button squash (s), capsicum 
(s), Champagne watermelon, chilli, 
cucumber (s), eggplant (s), okra (s), 
taro, tomato (coloured) (p), 
watermelon, zucchini (s) 

 



 

 

• Ornamentals 
 

 

 



 

 

 

1. ALLIUM ( giant onion, allium giganteum, drumstick) 

Compatibility Group I  

Optimum Transient Conditions 

Pulp temperature -0.5 to 0°C 

Relative humidity 85-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
2 weeks at 0 to 2°C 
Vase life 5 to 14 days 

Acceptable Receiving Pulp Temperature 
1 to 2°C, the flowers are ethylene sensitive 

Compatibility Group 

Flowers 

Allium, aster (china), bouvardia, bouvardia, 
chrysanthemum, crocus, cymbidium 
orchid, freesia, gardenia, hyacinth, 
hyacinth,  iris (bulbous), lily, lily-of-the-valley, 
narcissus, peony (tight), buds, ranunculus, 
rose, squill, sweet pea, tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf), vaccinium (huckleberry) 

 



 

 

2. ALSTROEMERIA (alstromeria, peruvian lily) 

Compatibility Group II  

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
1 week at 0 to 1°C 
2 to 3 days at 4°C 

Acceptable Receiving Pulp Temperature  
1 to 4°C, the flowers are ethylene sensitive. It should pack in vertically in 
horizontal boxes. They bend upwards when temperature control during 
storage is poor. 

Compatibility Group  

Flowers 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, 
gailiardia, gerbera, gladiolus, gloriosa, 
gypsophilla, heather, laceflower, lilac, 
lisianthus, lupine, marigolds, mignonette, 
ornithogalum, orchid (cymbidium), 
ornithogalum (poppy), phlox, primrose, 
protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, 
stock, strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), asparagus 
(plumosa, sprenger), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, 
pothos, scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

3. ANEMONE (Windflower) 

Compatibility Group II  

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 80-90% 

Highest freezing point - 

Chilling -  

Maximum Storage Life 
1 week at 0 to 1°C 
2 days at 4 to 7°C 
It stores vertically and pack in boxes 
Vase life 3 to 8 days 

Acceptable Receiving Pulp Temperature  
1 to 4°C. Ethylene exposure causes petal shatter and reduced vase life. 

Compatibility Group  

Flowers 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, 
gailiardia, gerbera, gladiolus, gloriosa, 
gypsophilla, heather, laceflower, lilac, 
lisianthus, lupine, marigolds, mignonette, 
ornithogalum, orchid (cymbidium), 
ornithogalum (poppy), phlox, primrose, 
protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, 
stock, strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), asparagus 
(plumosa, sprenger), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, 
pothos, scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

4. ANTHURIUM ANDRAEANUM (flamingo flower) 

Compatibility Group IV 

Optimum Transient Conditions 

Pulp temperature 12.5°C 

Relative humidity 80-90% 

Highest freezing point - 

Chilling very sensitive at 10°C 

Maximum Storage Life 
2 weeks at 13°C 
1 week at 15°C 
Vase life 1 weeks and can be increased to 2 to 3 weeks if kept at 12.5°C and 
2% oxygen 

Acceptable Receiving Pulp Temperature  
12.5 to 20°C, the flowers are not affected by exposure to ethylene, and anti-
ethylene treatments provide no benefit. 

Compatibility Group  

Flowers 

Emerald palm, ginger, heliconia, orchid 
(vanda), poinsetta 

Florist greens 

Diffenbachia, staghorn fern 

 



 

 

5. ASPARAGUS FERN (lace, plumosa, sprenger) 

Compatibility Group II  

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
1 week at 0 to 1°C 
2 to 3 days at 4°C 

Acceptable Receiving Pulp Temperature  
1 to 4°C, the flowers are ethylene sensitive. It should pack in vertically in 
horizontal boxes. They bend upwards when temperature control during 
storage is poor. 

Compatibility Group  

Flowers 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, 
gailiardia, gerbera, gladiolus, gloriosa, 
gypsophilla, heather, laceflower, lilac, 
lisianthus, lupine, marigolds, mignonette, 
ornithogalum, orchid (cymbidium), 
ornithogalum (poppy), phlox, primrose, 
protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, 
stock, strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, 
pothos, scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

6. ASTER AND YALLOW ASTER (michaelmas    
daisy, monte casino, solid aster) 

Compatibility Group I, II  

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 80-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
1 to 2 weeks at 0 to 1°C 
Vase life 8 to 12 days 

Acceptable Receiving Pulp Temperature 
1 to 4°C, the flowers are low ethylene sensitivity. 

Compatibility Group  

Flowers 

Allium, aster (china), bouvardia, bouvardia, 
chrysanthemum, crocus, cymbidium orchid, 
freesia, gardenia, hyacinth, hyacinth,  iris 
(bulbous), lily, lily-of-the-valley, narcissus, 
peony (tight), buds, ranunculus, rose, squill, 
sweet pea, tulip 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, 
gailiardia, gerbera, gladiolus, gloriosa, 
gypsophilla, heather, laceflower, lilac, 
lisianthus, lupine, marigolds, mignonette, 
ornithogalum, orchid (cymbidium), 
ornithogalum (poppy), phlox, primrose, 
protea, ranunculus, snapdragon, snowdrop, 
statice, stephanotis, stevia, stock, 
strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), cedar, dagger and 
wood, erns, galax, woodwardia fern, ground 
pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf), vaccinium (huckleberry) 

Adiantum (maidenhair), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, pothos, 
scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

7. BIRD OF PARADISE 

Compatibility Group III 

Optimum Transient Conditions 

Pulp temperature 6 to 7°C 

Relative humidity 85-90% 

Highest freezing point - 

Chilling Below 6°C the chill disorder could result in 
failure of the flower to open properly 

Maximum Storage Life 
4 weeks at 7°C 
Short term tropical storage room at 12.5°C 
Vase life 1 to 2 weeks 

Acceptable Receiving Pulp Temperature  
8°C 

Compatibility Group  

Flowers 

Anemone, camellia, euchahs, gloriosa, 
godetia, orchid (cattleya), sweet William 

Florist greens 

Chamaedora, cordyline (ti), palm, 
podocarpus 

 



 

 

8. BOUVARDIA  

Compatibility Group I  

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 80-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
1 week at 0 to 2°C 
Vase life 7 to 14 days 

Acceptable Receiving Pulp Temperature 
1 to 4°C, the flowers are ethylene sensitivity,  accelerated wilting and abscission 
result from exposure to ethylene. 

Compatibility Group 

Flowers 

Allium, aster (china), bouvardia, bouvardia, 
chrysanthemum, crocus, cymbidium 
orchid, freesia, gardenia, hyacinth, 
hyacinth,  iris (bulbous), lily, lily-of-the-valley, 
narcissus, peony (tight), buds, ranunculus, 
rose, squill, sweet pea, tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf), vaccinium (huckleberry) 

 



 

 

 

9.  BUDDLEIA (butterfly-bush 

Compatibility Group II   

Optimum Transient Conditions 

Pulp temperature 4°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling Below 4°C 

Maximum Storage Life 
1 to 2 days at 4°C 
Vase life 2 to 3 days and up to 10 days  in correct conditions 

Acceptable Receiving Pulp Temperature  
5°C 

Compatibility Group  

Flowers 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, 
gailiardia, gerbera, gladiolus, gloriosa, 
gypsophilla, heather, laceflower, lilac, 
lisianthus, lupine, marigolds, mignonette, 
ornithogalum, orchid (cymbidium), 
ornithogalum (poppy), phlox, primrose, 
protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, 
stock, strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), asparagus 
(plumosa, sprenger), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, 
pothos, scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

10. CALLA (calla lily, arum lily) 

Compatibility Group II 

Optimum Transient Conditions 

Pulp temperature 4°C 

Relative humidity 85-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
1 week at 4°C 
Vase life 7 to 12 days 

Acceptable Receiving Pulp Temperature  
4.5°C 

Compatibility Group  

Flowers 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, gailiardia, 
gerbera, gladiolus, gloriosa, gypsophilla, 
heather, laceflower, lilac, lisianthus, lupine, 
marigolds, mignonette, ornithogalum, orchid 
(cymbidium), ornithogalum (poppy), phlox, 
primrose, protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, stock, 
strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, pothos, 
scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

 

11. CANDYTUFT (Iberis sempervirens) 

Compatibility Group II  

Optimum Transient Conditions 

Pulp temperature 4°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
3 days at 4°C 
Vase life 5 to 7 days 

Acceptable Receiving Pulp Temperature  
4 to 5°C, the flowers are ethylene sensitive 

Compatibility Group  

Flowers 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, 
gailiardia, gerbera, gladiolus, gloriosa, 
gypsophilla, heather, laceflower, lilac, 
lisianthus, lupine, marigolds, mignonette, 
ornithogalum, orchid (cymbidium), 
ornithogalum (poppy), phlox, primrose, 
protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, 
stock, strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), asparagus 
(plumosa, sprenger), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, 
pothos, scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

12. CARNATION (clove pink) 

Compatibility Group I  

Optimum Transient Conditions 

Pulp temperature -0.5 to 0°C 

Relative humidity 80-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
3 to 4 weeks at 0°C 
Vase life 7 to 14 days 

Acceptable Receiving Pulp Temperature 
0 to 2°C, the flowers are ethylene sensitivity,  accelerated wilting and abscission 
result from exposure to ethylene. 

Compatibility Group  

Flowers 

Allium, aster (China), bouvardia, 
bouvardia, chrysanthemum, crocus, 
cymbidium orchid, freesia, gardenia, 
hyacinth, hyacinth, iris (bulbous), lily, lily-of-
the-valley, narcissus, peony (tight), buds, 
ranunculus, rose, squill, sweet pea, tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf), vaccinium (huckleberry) 

 



 

 

 

13. CATTLEYA ORCHIDS 

Compatibility Group III   

Optimum Transient Conditions 

Pulp temperature 7°C 

Relative humidity 85-90% 

Highest freezing point - 

Chilling Very sensitive at low temperature 

Maximum Storage Life 
2 weeks at 7 to 10°C 
Vase life 5 to 10 days 

Acceptable Receiving Pulp Temperature  
7 to 12°C, the flowers are ethylene sensitive 

Compatibility Group  

Flowers 

Anemone, bird of paradise, camellia, 
euchahs, gloriosa, godetia, sweet William 

Florist greens 

Chamaedora, cordyline (ti), palm, 
podocarpus 

 



 

 

14. CHRYSANTHEMUM (florist mum) 

Compatibility Group I  

Optimum Transient Conditions 

Pulp temperature -0.5 to 0°C 

Relative humidity 80-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
3 to 4 weeks at 0°C and for 2 weeks at 1°C 
Vase life 7 to 21 days 

Acceptable Receiving Pulp Temperature 
0 to 3°C 

Compatibility Group  

Flowers 

Allium, aster (China), bouvardia, 
bouvardia, chrysanthemum, crocus, 
cymbidium orchid, freesia, gardenia, 
hyacinth, hyacinth,  iris (bulbous), lily, lily-of-
the-valley, narcissus, peony (tight), buds, 
ranunculus, rose, squill, sweet pea, tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf), vaccinium (huckleberry) 

 



 

 

 

15. CROCUS 

Compatibility Group I  

Optimum Transient Conditions 

Pulp temperature 0.5 to 2°C 

Relative humidity 80-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
1 to 2 weeks at 0.5 to 2°C 
Vase life 5 to 12 days 

Acceptable Receiving Pulp Temperature 
2 to 5°C 

Compatibility Group  

Flowers 

Allium, aster (China), bouvardia, 
bouvardia, chrysanthemum, crocus, 
cymbidium orchid, freesia, gardenia, 
hyacinth, hyacinth, iris (bulbous), lily, lily-of-
the-valley, narcissus, peony (tight), buds, 
ranunculus, rose, squill, sweet pea, tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf), vaccinium (huckleberry) 

 



 

 

16. DAFFODIL (narcissus) 

Compatibility Group I 

Optimum Transient Conditions 

Pulp temperature 0 to 0.5°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
2 weeks at 1°C, 3 weeks at 0°C 
Several weeks  in an atmosphere of 100% N2 
store upright as these flowers will bend upwards from gravity 
Vase life 3 to 6 days 

Acceptable Receiving Pulp Temperature 
0.5 to 3°C, daffodil is ethylene sensitive; senescence of these flowers is 
accelerated by exposure to ethylene 

Compatibility Group  

Flowers 

Allium, aster (China), bouvardia, 
bouvardia, chrysanthemum, crocus, 
cymbidium orchid, freesia, gardenia, 
hyacinth, hyacinth,  iris (bulbous), lily, lily-of-
the-valley, narcissus, peony (tight), buds, 
ranunculus, rose, squill, sweet pea, tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf), vaccinium (huckleberry) 

 



 

 

17. DELPHINIUM (larkspur) 

Compatibility Group II 

Optimum Transient Conditions 

Pulp temperature 4°C 

Relative humidity 85-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
1 week at 4°C 
Vase life 7 to 12 days 

Acceptable Receiving Pulp Temperature  
4.5°C 

Compatibility Group  

Flowers 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, 
gailiardia, gerbera, gladiolus, gloriosa, 
gypsophilla, heather, laceflower, lilac, 
lisianthus, lupine, marigolds, mignonette, 
ornithogalum, orchid (cymbidium), 
ornithogalum (poppy), phlox, primrose, 
protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, 
stock, strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, 
pothos, scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

18. EMERALD PALM 

Compatibility Group IV 

Optimum Transient Conditions 

Pulp temperature 12.5°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling below 7°C 

Maximum Storage Life 
1 to 2 weeks at 12.5°C 
Vase life from 7 to 25 days 

Acceptable Receiving Pulp Temperature 
12.5 to 15°C 

Compatibility Group  

Flowers 

Anthurium, emerald palm, ginger, 
heliconia, orchid (vanda), poinsetta 

Florist greens 

Diffenbachia, staghorn fern 

 



 

 

19. EUCALYPTUS (tallerack, silver dollar tree) 

Compatibility Group II 

Optimum Transient Conditions 

Pulp temperature 2 to 4°C 

Relative humidity 80-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
4 weeks at 1.6°C 
1 to 3 weeks at 2 to 4°C 
Vase life 7 to 21 days 

Acceptable Receiving Pulp Temperature 
2 to 4.5°C 

Compatibility Group 

Flowers 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, 
gailiardia, gerbera, gladiolus, gloriosa, 
gypsophilla, heather, laceflower, lilac, 
lisianthus, lupine, marigolds, mignonette, 
ornithogalum, orchid (cymbidium), 
ornithogalum (poppy), phlox, primrose, 
protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, 
stock, strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, 
pothos, scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

20. Freesia 

Compatibility Group I 

Optimum Transient Conditions 

Pulp temperature 0 to 1°C 

Relative humidity 85-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
1 to 2 weeks at 0.5°C, the flowers are packed and stored in horizontal boxes or 
upright hampers. 
Vase life 4 to 7 days 

Acceptable Receiving Pulp Temperature 
0.5 to 2°C, the buds are affective with ethylene gas and fail to develop 

Compatibility Group  

Flowers 

Allium, aster (China), bouvardia, 
bouvardia, chrysanthemum, crocus, 
cymbidium orchid, daffodil, freesia, 
gardenia, hyacinth, hyacinth,  iris (bulbous), 
lily, lily-of-the-valley, narcissus, peony (tight), 
buds, ranunculus, rose, squill, sweet pea, 
tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf), vaccinium (huckleberry) 

 



 

 

21. GARDENIA (cape-jasmine) 

Compatibility Group I  

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 80-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
2 weeks at 0 to 1°C 
Vase life 2 to 3 days 

Acceptable Receiving Pulp Temperature 
0 to 2°C, the flowers are ethylene sensitivity 

Compatibility Group  

Flowers 

Allium, aster (China), bouvardia, 
bouvardia, chrysanthemum, crocus, 
cymbidium orchid, freesia, gardenia, 
hyacinth, hyacinth, iris (bulbous), lily, lily-of-
the-valley, narcissus, peony (tight), buds, 
ranunculus, rose, squill, sweet pea, tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf), vaccinium (huckleberry) 

 



 

 

22. GERBERA (transvaal daisy) 

Compatibility Group II 

Optimum Transient Conditions 

Pulp temperature 1°C 

Relative humidity 80-95% 

Highest freezing point - 

Chilling Below 1°C 

Maximum Storage Life 
1 to 2 weeks at 1 to 4°C 
Vase life 4 to 14 days 

Acceptable Receiving Pulp Temperature 
1 to 4°C 

Compatibility Group 

Flowers 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, 
gailiardia, gerbera, gladiolus, gloriosa, 
gypsophilla, heather, laceflower, lilac, 
lisianthus, lupine, marigolds, mignonette, 
ornithogalum, orchid (cymbidium), 
ornithogalum (poppy), phlox, primrose, 
protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, 
stock, strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, 
pothos, scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

23. GINGER (shell ginger, torch ginger) 

Compatibility Group IV 

Optimum Transient Conditions 

Pulp temperature 12.5°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling Sensitive below 10°C and at 5°C the foliage 
and inflorescences die 

Maximum Storage Life 
1 to 2 weeks at 13°C 
Vase life from 10 to 14 days 

Acceptable Receiving Pulp Temperature 
12.5 to 15°C 

Compatibility Group  

Flowers 

Anthurium, emerald palm, heliconia, 
orchid (vanda), poinsetta 

Florist greens 

Diffenbachia, staghorn fern 

 



 

 

24. GLADIOLUS (gladioli) 

Compatibility Group II 

Optimum Transient Conditions 

Pulp temperature 2°C 

Relative humidity 80-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
5 to 8 days at 2 to 5°C 
Vase life 7 to 14 days 

Acceptable Receiving Pulp Temperature 
2 to 6°C, ethylene does not affect the life of open florets, it can reduce the 
flower life by causing abortion of unopened buds 

Compatibility Group 

Flowers 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, 
gailiardia, gerbera, gladiolus, gloriosa, 
gypsophilla, heather, laceflower, lilac, 
lisianthus, lupine, marigolds, mignonette, 
ornithogalum, orchid (cymbidium), 
ornithogalum (poppy), phlox, primrose, 
protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, 
stock, strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, 
pothos, scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

 

25. GODETIA ( clarkia amoena) 

Compatibility Group III  

Optimum Transient Conditions 

Pulp temperature 7°C 

Relative humidity 85-90% 

Highest freezing point - 

Chilling Very sensitive at low temperature 

Maximum Storage Life 
1 week at 7°C 
Vase life 10 to 14 days 

Acceptable Receiving Pulp Temperature  
7 to 10°C, the flowers are ethylene sensitive 

Compatibility Group  

Flowers 

Anemone, bird of paradise, camellia, 
euchahs, gloriosa, godetia, sweet William 

Florist greens 

Chamaedora, cordyline (ti), palm, 
podocarpus 

 



 

 

26. GYPSOPHILA (baby's breath) 

Compatibility Group II 

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 80-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
1 to 2 weeks at 1 to 4°C 
Vase life 3 to 10 days 

Acceptable Receiving Pulp Temperature 
1 to 4°C, flowers are highly ethylene sensitive, exposure to ethylene causes 
wilting of open flowers and sleepiness of opening buds. 

Compatibility Group 

Flowers 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, 
gailiardia, gerbera, gladiolus, gloriosa, 
gypsophilla, heather, laceflower, lilac, 
lisianthus, lupine, marigolds, mignonette, 
ornithogalum, orchid (cymbidium), 
ornithogalum (poppy), phlox, primrose, 
protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, 
stock, strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, 
pothos, scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

27. HEATHER 

Compatibility Group II 

Optimum Transient Conditions 

Pulp temperature 3°C 

Relative humidity 80-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
1 to 3 weeks at 3°C 
Vase life 7 to 14 days 

Acceptable Receiving Pulp Temperature 
1 to 4°C, flowers are highly ethylene sensitive, exposure to ethylene causes 
wilting of open flowers and sleepiness of opening buds. 

Compatibility Group 

Flowers 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, 
gailiardia, gerbera, gladiolus, gloriosa, 
gypsophilla, heather, laceflower, lilac, 
lisianthus, lupine, marigolds, mignonette, 
ornithogalum, orchid (cymbidium), 
ornithogalum (poppy), phlox, primrose, 
protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, 
stock, strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, 
pothos, scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

 

28. HELICONIA (parrot flower) 

Compatibility Group IV 

Optimum Transient Conditions 

Pulp temperature 12.5°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling Sensitive below 10°C 

Maximum Storage Life 
10 days at 12°C 
Vase life from 7 to 21 days 

Acceptable Receiving Pulp Temperature 
12.5 to 15°C 

Compatibility Group  

Flowers 

Anthurium, emerald palm, ginger, 
heliconia, orchid (vanda), poinsetta 

Florist greens 

Diffenbachia, staghorn fern 

 



 

 

29. HYACINTH (hyacinthus orientalis) 

Compatibility Group I   

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
2 weeks at 0 to 0.5°C 
Vase life 1-3 weeks depending on stage purchased and interior conditions. 

Acceptable Receiving Pulp Temperature 
0.5 to 2°C, the flowers are sensitive to ethylene exposure 

Compatibility Group  

Flowers 

Allium, aster (China), bouvardia, 
bouvardia, chrysanthemum, crocus, 
cymbidium orchid, daffodil, freesia, 
gardenia, hyacinth, hyacinth,  iris (bulbous), 
lily, lily-of-the-valley, narcissus, peony (tight), 
buds, ranunculus, rose, squill, sweet pea, 
tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, juniper, mistletoe, mountain-
laurel, rhododendron, salal (lemon leaf), 
vaccinium (huckleberry) 

 



 

 

30. ILEX ( holly) 

Compatibility Group I  

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
3 to 5 weeks at 0 to 1°C 
3 days at 3°C 
Vase life 5 to 14 days 

Acceptable Receiving Pulp Temperature 
0.5 to 4°C, exposure to ethylene results in loss of berries and leaves 

Compatibility Group  

Flowers 

Allium, aster (China), bouvardia, 
bouvardia, chrysanthemum, crocus, 
cymbidium orchid, daffodil, freesia, 
gardenia, hyacinth, hyacinth,  iris (bulbous), 
lily, lily-of-the-valley, narcissus, peony (tight), 
buds, ranunculus, rose, squill, sweet pea, 
tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, juniper, mistletoe, mountain-
laurel, rhododendron, salal (lemon leaf), 
vaccinium (huckleberry) 

 



 

 

31. IRIS (Fleur de Lis, bulbous) 

Compatibility Group I 

Optimum Transient Conditions 

Pulp temperature -0.5 to 0°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
1 to 2 weeks at 0°C 
Vase life 3 to 10 days 

Acceptable Receiving Pulp Temperature 
0 to 3°C 

Compatibility Group  

Flowers 

Allium, aster (China), bouvardia, 
bouvardia, chrysanthemum, crocus, 
cymbidium orchid, daffodil, freesia, 
gardenia, hyacinth, hyacinth,  iris (bulbous), 
lily, lily-of-the-valley, narcissus, peony (tight), 
buds, ranunculus, rose, squill, sweet pea, 
tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf), vaccinium (huckleberry) 

 



 

 

32. LEATHERLEAF FERN (rumohra adiantiformis, baker fern) 

Compatibility Group II 

Optimum Transient Conditions 

Pulp temperature 1°C 

Relative humidity 85-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
1 to 2 months at 1 to 4°C 
Vase life 7 to 21 days 

Acceptable Receiving Pulp Temperature 
1 to 6°C 

Compatibility Group 

Flowers 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, 
gailiardia, gerbera, gladiolus, gloriosa, 
gypsophilla, heather, laceflower, lilac, 
lisianthus, lupine, marigolds, mignonette, 
ornithogalum, orchid (cymbidium), 
ornithogalum (poppy), phlox, primrose, 
protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, 
stock, strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, 
pothos, scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

33. LIATRIS (gayfeather) 

Compatibility Group I  

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
1 week at 0 to 1°C 
Vase life 6 to 14 days 

Acceptable Receiving Pulp Temperature 
0 to 2°C 

Compatibility Group  

Flowers 

Allium, aster (China), bouvardia, 
bouvardia, chrysanthemum, crocus, 
cymbidium orchid, daffodil, freesia, 
gardenia, hyacinth, hyacinth,  iris (bulbous), 
lily, lily-of-the-valley, narcissus, peony (tight), 
buds, ranunculus, rose, squill, sweet pea, 
tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf) 

 



 

 

34. LILY (lilium, asiatic lily) 

Compatibility Group I  

Optimum Transient Conditions 

Pulp temperature 0 to 1°C 

Relative humidity 85-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
2 to 3 weeks at 0 to 1°C 
Vase life 7 to 14 days 

Acceptable Receiving Pulp Temperature 
1 to 2°C, the flowers are ethylene sensitive and it results in petal abscission, leaf 
yellowing, and abortion of young buds. 

Compatibility Group 

Flowers 

Allium, aster (china), bouvardia, bouvardia, 
chrysanthemum, crocus, cymbidium 
orchid, freesia, gardenia, hyacinth, 
hyacinth,  iris (bulbous), lily, lily-of-the-valley, 
narcissus, peony (tight), buds, ranunculus, 
rose, squill, sweet pea, tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf), vaccinium (huckleberry) 

 



 

 

 

35. LILY OF THE VALLEY 

Compatibility Group I  

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 85-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
2 to 3 weeks at -0.5 to 0°C 
Vase life 6 to 10 days 

Acceptable Receiving Pulp Temperature 
1 to 2°C, the flowers are ethylene sensitive exposure 

Compatibility Group 

Flowers 

Allium, aster (china), bouvardia, bouvardia, 
chrysanthemum, crocus, cymbidium 
orchid, freesia, gardenia, hyacinth, 
hyacinth,  iris (bulbous), lily, lily-of-the-valley, 
narcissus, peony (tight), buds, ranunculus, 
rose, squill, sweet pea, tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf), vaccinium (huckleberry) 

 



 

 

36. LISIANTHUS (eustoma, prairie gentian) 

Compatibility Group II 

Optimum Transient Conditions 

Pulp temperature 1°C 

Relative humidity 85-95% 

Highest freezing point - 

Chilling Freezing injury below -0.5°C 

Maximum Storage Life 
1 to 2 months at 1 to 4 °C 
Vase life 7 to 14 days 

Acceptable Receiving Pulp Temperature 
1 to 5°C, flowers are slightly sensitive to ethylene, which will cause earlier 
senescence of flowers that were mature at the time of ethylene exposure and 
reduce their vase life 

Compatibility Group 

Flowers 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, 
gailiardia, gerbera, gladiolus, gloriosa, 
gypsophilla, heather, laceflower, lilac, 
lisianthus, lupine, marigolds, mignonette, 
ornithogalum, orchid (cymbidium), 
ornithogalum (poppy), phlox, primrose, 
protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, 
stock, strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, 
pothos, scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

 

37. MARIGOLDS 

Compatibility Group II   

Optimum Transient Conditions 

Pulp temperature 4°C 

Relative humidity 80-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
1 to 2 weeks at 4°C 
Vase life 12 to 19 days 

Acceptable Receiving Pulp Temperature 
4 to 6°C 

Compatibility Group 

Flowers 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, 
gailiardia, gerbera, gladiolus, gloriosa, 
gypsophilla, heather, laceflower, lilac, 
lisianthus, lupine, marigolds, mignonette, 
ornithogalum, orchid (cymbidium), 
ornithogalum (poppy), phlox, primrose, 
protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, 
stock, strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, 
pothos, scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

38. ORCHID (cymbidium) 

Compatibility Group I, II  

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling Chill sensitive 

Maximum Storage Life 
2 weeks at -0.5 to 4°C 
Vase life 3 to 4 weeks 

Acceptable Receiving Pulp Temperature 
0 to 6°C, very sensitive to ethylene exposure 

Compatibility Group  

Flowers 

Allium, aster (China), bouvardia, bouvardia, 
chrysanthemum, crocus, cymbidium 
orchid, daffodil, freesia, gardenia, hyacinth, 
hyacinth,  iris (bulbous), lily, lily-of-the-valley, 
narcissus, peony (tight), buds, ranunculus, 
rose, squill, sweet pea, tulip 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, 
gailiardia, gerbera, gladiolus, gloriosa, 
gypsophilla, heather, laceflower, lilac, 
lisianthus, lupine, marigolds, mignonette, 
ornithogalum, ornithogalum (poppy), phlox, 
primrose, protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, 
stock, strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf) 

 

Adiantum (maidenhair), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, 
pothos, scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

 

39. ORNITHOGALUM 

Compatibility Group II 

Optimum Transient Conditions 

Pulp temperature 4°C 

Relative humidity 85-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
4 to 6 weeks at 4°C 
Vase life 2 weeks 

Acceptable Receiving Pulp Temperature  
4 to 6°C 

Compatibility Group  

Flowers 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, 
gailiardia, gerbera, gladiolus, gloriosa, 
gypsophilla, heather, laceflower, lilac, 
lisianthus, lupine, marigolds, mignonette, 
ornithogalum, orchid (cymbidium), 
ornithogalum (poppy), phlox, primrose, 
protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, 
stock, strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, 
pothos, scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

 

40. PEONY 

Compatibility Group I  

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 85-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
2 to 6 weeks at 0 to 1°C for tight buds 
Vase life 5 to 7 days 

Acceptable Receiving Pulp Temperature 
1 to 2°C, the flowers are ethylene sensitive 

Compatibility Group 

Flowers 

Allium, aster (china), bouvardia, bouvardia, 
chrysanthemum, crocus, cymbidium 
orchid, freesia, gardenia, hyacinth, 
hyacinth,  iris (bulbous), lily, lily-of-the-valley, 
narcissus, peony (tight), buds, ranunculus, 
rose, squill, sweet pea, tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf), vaccinium (huckleberry) 

 



 

 

41. PROTEA (pincushion) 

Compatibility Group II 

Optimum Transient Conditions 

Pulp temperature 2 to 3°C 

Relative humidity 85-95% 

Highest freezing point - 

Chilling Sensitive for chilling 

Maximum Storage Life 
7 to 10 days at 3 °C,  
The condensation or free water on the leaves during storage increases the 
incidence of blackening. 
Vase life 14 to 21 days 

Acceptable Receiving Pulp Temperature 
2 to 5°C 

Compatibility Group 

Flowers 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, 
gailiardia, gerbera, gladiolus, gloriosa, 
gypsophilla, heather, laceflower, lilac, 
lisianthus, lupine, marigolds, mignonette, 
ornithogalum, orchid (cymbidium), 
ornithogalum (poppy), phlox, primrose, 
protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, 
stock, strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, 
pothos, scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

42. RANUNCULUS 

Compatibility Group I, II  

Optimum Transient Conditions 

Pulp temperature 0 to 4°C 

Relative humidity 85-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
7 to 10 days at 0 to 4.5°C 
Vase life 3 to 7 days 

Acceptable Receiving Pulp Temperature 
1 to 5°C, some rose varieties are ethylene sensitive 

Compatibility Group  

Flowers 

Allium, aster (China), bouvardia, bouvardia, 
chrysanthemum, crocus, cymbidium 
orchid, daffodil, freesia, gardenia, hyacinth, 
hyacinth,  iris (bulbous), lily, lily-of-the-valley, 
narcissus, peony (tight), buds, ranunculus, 
rose, squill, sweet pea, tulip 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, 
gailiardia, gerbera, gladiolus, gloriosa, 
gypsophilla, heather, laceflower, lilac, 
lisianthus, lupine, marigolds, mignonette, 
ornithogalum, ornithogalum (poppy), phlox, 
primrose, protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, 
stock, strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf) 

 

Adiantum (maidenhair), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, 
pothos, scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

43. ROSE (spray rose, sweetheart rose) 

Compatibility Group I  

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
4 to 5 days at 0.5 to 2°C for rose in preservative 
2 weeks at -0.5 to 0°C for rose in dry pack 
For long-term storage, the rose should be packed in polyethylene-lined 
cartons and pre-cooled. 
Vase life 4 to 16 days 

Acceptable Receiving Pulp Temperature 
0 to 2°C, some rose varieties are ethylene sensitive 

Compatibility Group  

Flowers 

Allium, aster (China), bouvardia, 
bouvardia, chrysanthemum, crocus, 
cymbidium orchid, daffodil, freesia, 
gardenia, hyacinth, hyacinth,  iris (bulbous), 
lily, lily-of-the-valley, narcissus, peony 
(tight), buds, ranunculus, rose, squill, sweet 
pea, tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf) 

 



 

 

44. SNAPDRAGON (antirrhinum) 

Compatibility Group I  

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
3 weeks at -1°C and 7 to 10 days at 1°C 
Vase life 5 to 10 days 

Acceptable Receiving Pulp Temperature 
0 to 2°C, very sensitive to ethylene exposure 

Compatibility Group  

Flowers 

Allium, aster (China), bouvardia, bouvardia, 
chrysanthemum, crocus, cymbidium 
orchid, daffodil, freesia, gardenia, hyacinth, 
hyacinth,  iris (bulbous), lily, lily-of-the-valley, 
narcissus, peony (tight), buds, ranunculus, 
rose, squill, sweet pea, tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf) 

 



 

 

45. STATICE (German statice) 

Compatibility Group I, II  

Optimum Transient Conditions 

Pulp temperature 1 to 2°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling Chill sensitive 

Maximum Storage Life 
6 weeks at 1°C, 3 to 4 weeks at 2 to 4°C 
Vase life 4 to 14 days 

Acceptable Receiving Pulp Temperature 
0 to 6°C, sensitive to ethylene exposure as it accelerates flowers wilting 

Compatibility Group  

Flowers 

Allium, aster (China), bouvardia, bouvardia, 
chrysanthemum, crocus, cymbidium 
orchid, daffodil, freesia, gardenia, hyacinth, 
hyacinth,  iris (bulbous), lily, lily-of-the-valley, 
narcissus, peony (tight), buds, ranunculus, 
rose, squill, sweet pea, tulip 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, 
gailiardia, gerbera, gladiolus, gloriosa, 
gypsophilla, heather, laceflower, lilac, 
lisianthus, lupine, marigolds, mignonette, 
ornithogalum, ornithogalum (poppy), phlox, 
primrose, protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, 
stock, strawflower, violet, zinnia 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf) 

 

Adiantum (maidenhair), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, 
pothos, scotch-broomern, smilax, southern, 
woodwardia fern 

 



 

 

46. SUNFLOWER 

Compatibility Group I  

Optimum Transient Conditions 

Pulp temperature 1°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
2 weeks at 1 to 2°C 
Vase life 7 to 10 days 

Acceptable Receiving Pulp Temperature 
1 to 4°C, prolonged exposure of sunflowers to low concentrations of ethylene 
results in abscission of ligules 

Compatibility Group  

Flowers 

Allium, aster (China), bouvardia, bouvardia, 
chrysanthemum, crocus, cymbidium 
orchid, daffodil, freesia, gardenia, hyacinth, 
hyacinth,  iris (bulbous), lily, lily-of-the-valley, 
narcissus, peony (tight), buds, ranunculus, 
rose, squill, sweet pea, tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf) 

 



 

 

47. ) SWEET WILLIAM 

Compatibility Group II, III 

Optimum Transient Conditions 

Pulp temperature 4 to 7°C 

Relative humidity 85-95% 

Highest freezing point - 

Chilling Sensitive for chilling 

Maximum Storage Life 
7 to 10 days at 2°C and 3 to 4 days at 7°C 
Vase life 4 to 10 days 

Acceptable Receiving Pulp Temperature 
2 to 7°C, the sweet William flowers are ethylene sensitive 

Compatibility Group 

Flowers 

Acacia, alstromeria, anemone, buddleia, 
calendula, calla, candytuft, clarkia, 
columbine, coreopsis, cornflower, cosmos, 
cymbidium, dahlia, daisies, delphinium, 
feverfew, forget-me-not, foxglove, gailiardia, 
gerbera, gladiolus, gloriosa, gypsophilla, 
heather, laceflower, lilac, lisianthus, lupine, 
marigolds, mignonette, ornithogalum, orchid 
(cymbidium), ornithogalum (poppy), phlox, 
primrose, protea, ranunculus, snapdragon, 
snowdrop, statice, stephanotis, stevia, stock, 
strawflower, violet, zinnia 

 

Anemone, bird-of-paradise, camellia, 
euchahs, gloriosa, godetia, orchid (cattleya) 

Florist greens 

Adiantum (maidenhair), buxus (boxwood), 
camellia, croton, dracaena, eucalyptus, 
hedera, ilex (holly), leatherleaf (baker fern), 
leucothoe, drooping, magnolia, myrtus 
(myrtle), philodendron, pittosporum, pothos, 
scotch-broomern, smilax, southern, 
woodwardia fern 

 

Chamaedora, cordyline (ti), palm, 
podocarpus 

 



 

 

 

48. SWEET PEA 

Compatibility Group I  

Optimum Transient Conditions 

Pulp temperature -0.5 to 0°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
2 weeks at 0°C 
Vase life 3 to 7 days 

Acceptable Receiving Pulp Temperature 
1 to 2°C, exposure of flowers to ethylene results accelerated the petals welting 

Compatibility Group  

Flowers 

Allium, aster (China), bouvardia, bouvardia, 
chrysanthemum, crocus, cymbidium 
orchid, daffodil, freesia, gardenia, hyacinth, 
hyacinth,  iris (bulbous), lily, lily-of-the-valley, 
narcissus, peony (tight), buds, ranunculus, 
rose, squill, sweet pea, tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf) 

 



 

 

49. TUBEROSE (agave amica, polianthes tuberosa) 

Compatibility Group I  

Optimum Transient Conditions 

Pulp temperature 1°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
1 weeks at 1°C 
Vase life 7 to 10 days 

Acceptable Receiving Pulp Temperature 
1 to 2°C, sensitive to ethylene 

Compatibility Group  

Flowers 

Allium, aster (China), bouvardia, bouvardia, 
chrysanthemum, crocus, cymbidium 
orchid, daffodil, freesia, gardenia, hyacinth, 
hyacinth,  iris (bulbous), lily, lily-of-the-valley, 
narcissus, peony (tight), buds, ranunculus, 
rose, squill, sweet pea, tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf) 

 



 

 

50. TULIP (tulipa) 

Compatibility Group I  

Optimum Transient Conditions 

Pulp temperature -0.5 to 0°C 

Relative humidity 85-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
2 to 3 weeks at -0.5 to 0°C 
Vase life 5 to 14 days  depending on the cultivar and postharvest care 

Acceptable Receiving Pulp Temperature 
1 to 2°C, some cultivars are ethylene sensitive 

Compatibility Group 

Flowers 

Allium, aster (china), bouvardia, bouvardia, 
chrysanthemum, crocus, cymbidium 
orchid, freesia, gardenia, hyacinth, 
hyacinth,  iris (bulbous), lily, lily-of-the-valley, 
narcissus, peony (tight), buds, ranunculus, 
rose, squill, sweet pea, tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf), vaccinium (huckleberry) 

 



 

51. VACCINIUM (huckleberry) 

Compatibility Group I  

Optimum Transient Conditions 

Pulp temperature 0°C 

Relative humidity 90-95% 

Highest freezing point - 

Chilling - 

Maximum Storage Life 
1 to 4 weeks at 0°C 
Vase life 2 to 3 weeks 

Acceptable Receiving Pulp Temperature 
0 to 2°C 

Compatibility Group  

Flowers 

Allium, aster (China), bouvardia, 
bouvardia, chrysanthemum, crocus, 
cymbidium orchid, daffodil, freesia, 
gardenia, hyacinth, hyacinth,  iris (bulbous), 
lily, lily-of-the-valley, narcissus, peony (tight), 
buds, ranunculus, rose, squill, sweet pea, 
tulip 

Florist greens 

Adiantum (maidenhair), cedar, dagger 
and wood, erns, galax, woodwardia fern, 
ground pine, ilex (holly), juniper, mistletoe, 
mountain-laurel, rhododendron, salal 
(lemon leaf) 

 



 



 

Checklist of processes to be considered when moving 
fresh product through the cold chain 

Issues to discuss with consignors and consignees Comments 
Ø Does the product need to be in a temperature-

controlled environment before, during and after 
transport? 

Ø What are the storage and transport requirements for 
the product to maintain optimal quality, including 
temperature specifications? 

Ø Are there are any incompatible products, which 
should not be stored or transported with the 
consignment? 

Ø What facilities are in place to maintain the cold chain 
prior to loading? 

Ø Does the product require pre-cooling before 
transporting? 

Ø Will the product be loaded and unloaded in a 
temperature controlled area or at temperature 
controlled docks? If not, what arrangements are 
needed to maintain product quality? 

Ø Will the total journey time impact on the product 
quality? 

Ø What is the shelf life of the product if something goes 
wrong during transport or storage? 

Ø Will the consignment arrangements require or 
encourage drivers to exceed speed limits or breach 
regulated work and rest hours? 

Ø What arrangements are in place for managing 
loading/unloading time slots and reporting delays to 
drivers?  

Ø Who is responsible for assessing and maintaining 
product quality on receival? 

Ø What happens if the product is out of temperature 
specification? 

 

Packaging   
Ø Have you ensured that cartons are not over packed? 
Ø Are your pallets the correct size for your customer? 
Ø Have you ensured that wooden pallets do not have 

exposed nails? 
Ø Do package vents line up to ensure good airflow 

through the load? 
Ø Are any packaging materials or box liners placed to 

allow airflow through the vents? 

 



 

Ø Have you avoided stacking the pallet/container too 
heavy or too high, as this can damage lower tiers of 
packages or cartons? 

Ø Is the pallet loaded safely, securely and to the 
customer’s specifications? 

Ø If palletising consignments, is the pallet loaded flush on 
all sides? 

Ø If the pallet will be shrink wrapped, will it cause 
problems due to reduced air circulation? 

Pre-trip equipment check  
Ø Is the truck, trailer or container suitable for the 

consignment? 
Ø Is the refrigeration unit operating properly? 
Ø Thermostat calibrated? 
Ø Refrigeration air chutes or ducts properly installed and 

in good condition? 
Ø Door seals in good condition? 
Ø Doors seal tightly when closed? 
Ø Walls free of cracks or holes? 
Ø Front bulkhead installed? 
Ø Floor drains unblocked? 
Ø Inside of the vehicle clean and odour free? 
Ø Floor grooves free of debris? 
Ø Inside length, height, and width adequate for the 

load? 
Ø Load locks or other devices available to secure load? 
Ø Is the trailer or container precooled to the required 

temperature? 

 

Loading   
Ø Is the pallet height or box stacking below the red ‘Load 

Line’? 
Ø Has the vehicle or container been packed in a proper 

manner to allow correct air circulation? 
Ø Has any load bracing been placed to avoid 

interference with proper air circulation? 
Ø Have you taken random product temperature 

samples and recorded them with the time, date and 
location? 

Ø Are temperature data loggers in the right place and 
are they clearly labelled for easy retrieval? 

Ø Is the load properly restrained in accordance with the 
Load Restraint Guide? 

Ø Have you checked the quantity of product packed 
matches the quantity ordered? 

Ø Prior to transport, have the doors, vents and ports been 
closed? 

 



 

Ø Have you checked that loads do not exceed vehicle 
mass or dimension limits? 

Ø Is accurate weight information provided to drivers? 
Temperature measurement and monitoring   
Ø Has the pulp temperature been properly measured at 

the point of loading and unloading and recorded on 
the manifest/load sheet?  

Ø Has the temperature been monitored throughout the 
journey? 

 

Evaluating the cold chain  
Ø Are there procedures in place to verify the condition 

of the goods on receival? 
Ø Have the temperature data loggers been returned 

and the data analysed? 
Ø Was the cold chain maintained throughout the entire 

journey? If not, can you identify where the breaks 
occurred? 

Ø Were they serious enough to impact on product 
quality? 

Ø Can any improvements be made in the future? 

 

 

  



 

 
 

To advocate for and advance innovation, compliance, waste 
reduction and safety in the Australian food cold chain for a 

better and sustainable world. 

 

 

www.afccc.org.au 

info@afccc.org.au 

 

Sponsors of the Australian Cold Food Codes 


