
 

 

 

 



Produce Storage Chart 

Apricots 

Blueberries 

Cherries 

Grapes 

Pears 

Raspberries 

Strawberries 

2-5 days

10 days 

7 days 

1 week 

3-5 days

3-6 days

3-6 days

Broccoli 

Carrots 

Cauliflower 

Green beans 

Leafy greens 

Mushrooms 

Summer squash 

Ripen on counter, then store in the refrigerator 

Consume within 

Avocados 

Kiwi fruit 

3-4 days 

3-6 days

Peaches 

Plums 

Store only at room temperature 

Consume within 

Bananas When ripe Cucumbers 

Grapefruit 10 days Eggplant 

Lemons 10 days Garlic* 

Limes 10 days Jicama 

Mandarins 10 days Onions, dry* 

Mangoes 3-5 days Peppers 

Oranges 10 days Potatoes* 

Pineapple When ripe Sweet potatoes* 

Pomegranates 2-5 days Tomatoes 

Watermelon When ripe Winter squash 

3-5 days

2-3 weeks

3-5 days

3-5 days

1-4 days

3-7 days

4-5 days

3-5 days

3-5 days

When ripe 

When ripe 

1 month 

2-3 weeks

1 month 

1-2 weeks

1-2 months

1-2 months

When ripe 

2-6 weeks

*Store garlic, onions, potatoes, & sweet potatoes in dry, dark area in
ant if ossible

Information from USDA's FoodKeeper App & UC Davis Postharvest Technology 
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Keep in Mind...
Some produce may last longer 
than these time frames while 
others will go bad before. To tell 
whether produce has spoiled, 
look for mold, dark spots, and 
wilting. 
If you do not think you will eat 
the produce in time, you can 
always seal it in a freezer-safe 
plastic bag and freeze it for 
later. For example, most fruit 
can be frozen and later used to 
make delicious smoothies.


