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Meyer 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

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

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

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

Full Cartons, ½ Cartons, 9 x 2 lb. Clamshells, 12/1 lb. Net Bags, 18/1 lb. Bags

PACK INFORMATION
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Serving Size 1 cup - sections (212g) 
 
Amount Per Serving                                   	  % Daily Value
Calories 61 .............................................Calories from Fat 0
Total Fat 1g..............................................................	 1%
Saturated Fat 0g......................................................	 0%
Cholesterol 0mg......................................................	 0%
Sodium 4mg.............................................................	 0%
Total Carbohydrate 20g............................................	 7%
Dietary Fiber 6g.......................................................	 24%
Sugars 5g
Protein 2g

Vitamin A 1%   Iron 7%    Vitamin C 187%    Calcium 6%

NUTRITION

The Meyer Lemon is originally from China and is a cross between a lemon and a mandarin orange. The fruit has a thin skin with a 
bright yellow rind that darkens to orange-yellow as it ripens. It’s rich, dark, and aromatic juice is much sweeter than a conventional 
lemon and is a favorite of gourmet cooks and dessert chefs.
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