
 
 

 
 
 
 
 
 

 
 
 
 

 

 

YES NO 

Storage/Display 
• Do not stack 
 
• Sensitive to ethylene; keep 

away from moderate to high 
ethylene producing 
fruits/vegetables 

 
• Separate from heavier items 
 
• Store and display stem up to 

prevent bruising 
 
• Do not overload display 

Handling 

• Tomatoes bruise easily; 
handle carefully 

 
• Do not drop, toss or roll 

Basic Info

• Should be well formed, 
firm, with uniform color; 
no “green shoulders” 

 
• Discard tomatoes with 

cuts and broken skin 

Tomato
REFRIGERATION

TEMPERATURE 
13-18°C (55-65°F) 

GOOD 

BAD 


