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YES NO 

Storage/Display 

Handling 

• Garlic odor can be transferred; 
store separately 

 
• Keep dry; moisture spoils garlic  
 
• Can bruise other commodities 
 
• Not sensitive to ethylene 
 
• Keep in area with good air 

ventilation and circulation

• Do not drop, toss or roll 
 
• Do not separate cloves 

• Powdery patches 
under skin 
indicates decay 

 
• Discard shriveled 

and soft bulbs 

Garlic
REFRIGERATION

TEMPERATURE 
20-30°C (68-86°F) 

GOOD

BAD 


