Ripening: Ripeness and Storage

High standards for quality and consistency make fresh California Avocados the avocado of choice. Fresh avocado packers offer
pre-conditioned fruit - ripe, breaking and firm - which allows flexibility when ordering and assures ready-to-use fruit.

Firm Breaking Ripe
Pre-conditioned. Firm to the touch. Pre-conditioned. Beginning to soften. Ready to eat. Yields to gentle pressure.
Allow 5 to 7 days to ripen at Allow 2 to 5 days to ripen at Store refrigerated (36° to 40°F)

room temperature (60° to 65°F). room temperature (60 ° to 65 °F). for up to 5 days.

NOTE Only ripe avocados should be refrigerated at 36 to 40° E Stack cases to allow good air circulation.



