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Temperature Management – While the precise temperature management regime will depend 
on a particular company’s anticipated sales/consumption schedule (fruit turning schedule), 
generally all tree fruit should be kept out of the “killing zone” temperature range of 36-50°F.  
The ideal storage temperature range will be within 32-35°F.  This pulp temperature will reduce 
the incidence of internal breakdown or mealy fruit, fast softening, shriveling, and decay 
outbreak.  The exact temperature management will be part of a broader fruit ripening protocol 
that takes into account the firmness on arrival of fruit and the fruit turning schedule coordinated 
with the store level demand. 

Fruit Firmness – Fruit firmness reduction is only one component of the tree fruit 
preconditioning/preripening process and it does not accurately reflect the quality of the 
preconditioning execution.  Cheek firmness is a good tool to determine ripening stage (“Transfer 
Point”, “Ready to Buy”, “Ready to Eat”, etc.), while firmness measured at the weakest position 
(shoulder, tips, or suture) is well related to potential impact and transportation damages.  Fruit 
firmness does not accurately certify the quality of the preconditioning execution. 
 
Preconditioned peaches and nectarines should be arriving at the supermarket distribution center 
at ~5-8 pounds firmness measured at the weakest point or ~6-8 pounds measured on the cheeks.  
For preconditioned plums, ~3-8 pounds firmness measured at any position on the fruit are 
suggested. 
 
When kept at 36°F or below, this product should be shipped out of the distribution center no later 
than within 4-5 days and ideally within 2-3 days.  To the extent that the distribution center does 
not have rooms that can maintain temperatures at this 36°F and below range, it might make more 
sense to set up two shipments per week from the shipper to assure better temperature control and 
extend the market life of the product. 
 
In general, soft fruit are more susceptible to bruising than hard fruit.  To reduce potential 
physical damage occurring during transportation from the distribution centers to retail stores and 
handling at the retail stores, we suggest transferring fruit to the retail store before fruit reaches no 
lower than 4-5 pounds measured on the weakest position for tray packed peaches and nectarines.  
In general, the shoulder position is the weakest point on the mid or late season fruit.  For plums, 
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transfer should be done before they reach 3 pounds firmness measured at any position on the 
fruit. 
 
Temperature conditions for tree fruit during and after ripening should be adjusted according to 
the desired sales/consumption schedule.  We encourage that further fruit ripening, if necessary, 
be done at the distribution level.  The rate of fruit softening (pounds lost per day) varies among 
peach, nectarine and plum cultivars, and can be controlled by the storage temperature used.  In 
general, fruit at 68°F loses 2.0 pounds per day and it loses less than 1.0 pound per day when 
stored at less than 36°F.  When the fruit reaches the transfer firmness mentioned above, the rate 
of softening slows.  However, rate of softening also varies according to orchard and season so 
firmness measurements should be taken to protect fruit integrity during the ripening process.  
These fruit will reach their “Ready to Eat” firmness of 2-4 pounds (cheek) after 2-3 days at room 
temperature (68°F dry retail display). 
 
As bruising incidence varies among cultivars, and bruising potential is related to each specific 
operation, you should fine-tune your own transfer points for your handling situation.  Correctly 
preconditioned fruit will have a longer shelf life even at lower firmness than conventionally 
packed product; and as such, retailers need to gain confidence in handling preconditioned 
product with lower firmness than historical experience suggests. 
 
SSC – We do not recommend using SSC as an exclusive measurement for evaluating 
preconditioned fruit quality at the distribution center.  SSC can be used to set a minimum quality 
index but it varies according to cultivar, season, etc.  However, based on our experience, we feel 
that the appropriate harvest maturity and ground color followed by correct preconditioning 
predict much better eating quality than SSC and/or firmness alone.  A mealy piece of fruit can be 
within an acceptable range of firmness and have a high SSC reading but still be entirely 
unsatisfactory to the consumer. 
 
Please understand that these are general handling guidelines but they need to be modified and 
assessed in light of your particular company’s facilities, logistics and customer requirements. 


