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Lemon

Maintain adequate air ventilation during storage. Keep cartons off the floor to help prevent dampening of boxes from condensation 
of moisture in the room. Store lemons away from foods with strong odors and ethylene-producing fruits.

Lemons will keep for up to 20 days if refrigerated.

STORING TIPS

Ethylene production/sensitivities:
Produces ethylene: Yes - very low    
Sensitive to ethylene exposure: Yes

Retail display tips:
Water sprinkle: No
Top Ice: No

STORING AND HANDLING

Recommendation for short-term storage of 7 days or less:
Temperature: 45 - 50 degrees F/7-10 degrees C
Humidity: 85-95% relative humidity

PACK INFORMATION

Bag Master Cartons, RPCs, and 24” Bins UPC

2 lb. Net Bags 033383-11906

3 lb. Net Bags  033383-11910

5 lb. Net Bags  033383-11902

Standard Cartons, Euro Cartons; RPCs, ½ Cartons, 10 lb. Consumer Cartons, 5 lb. Consumer Cartons

AVAILABILITY
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CALIFORNIA            
MEXICO      
CHILE    

Serving Size 1 medium Lemon (58g) 
 
Amount Per Serving                                   	  % Daily Value
Calories 15 .............................................Calories from Fat 0
Total Fat 0g...............................................................	 0%
Saturated Fat 0g.......................................................	 0%
Cholesterol 0mg.......................................................	 0%
Sodium 0mg.............................................................	 0%
Total Carbohydrate 5g..............................................	 2%
Dietary Fiber 1g........................................................	 4%
Sugars 1g
Protein 0g

Vitamin A 0 %   Iron  0%    Vitamin C 40 %    Calcium  2%

NUTRITION


