OANTEK

MEYVE, SEBZE VE ET SAKLAMA KOSULLARI
FRUIT, VEGETABLE AND MEAT STORAGE CONDITIONS

Uriin Saklama Sicakhai Nem Orani Depolama Omrii Su Orani
Product Storage Humidity(%) Storage Life Water Ratio
Temperature (%)
(°0)

Enginar / Artichoke 6] 95-100 3 Hafta / Week 84
Kuskonmaz Artichoke 0/2 95-100 3 Hafta / Week 93
Havuc / Carrot 0 98-100 9 Ay / Month 88
Misir / Corn o] 95-98 8 Gun / Day 74
Salatalik / Cucumber 10713 95 14 Gun / Day 96
Sodan (Yesil) / Onion (Green) 0 95-100 34 Hafta / Week 88
Sogan / Onion 6] 70 -75 10 Ay / Month 88
Patates / Potato 4/10 90-95 10 Ay / Month 81
Ispanak / Spinach 6] 90-95 14 Gun / Day 93
Domates / Tomato (Red) -05/70 90-95 3 Hafta / Week 94
Elma / Apple 174 90-95 12 Ay / Month 84
Kayisi / Apricot -0570 90-95 3 Hafta / Week 85
Avokado / Avacado 4 85-95 8 Hafta / Week 80
Muz / Banana 12715 90-95 7 Hafta / Week 75
Boglirtlen / Blackberry 0 90-95 3 GUn / Day 85
Kiraz / Cherry -1/0 90-95 3 Hafta / Week 80
Hindistan Cevizi / Coconut 0/1 80-85 2 Ay / Month 82
Taze incir / Fig 6] 85-90 10 Gun / Day 78
Kivi / Kiwi o] 90-95 5 Ay / Month 82
Limon / Lemon 10712 90-95 9 Ay / Month 89
Malta Erigi / Loquat 0 90 3 Hafta / Week 86
Yesil Zeytin / Green Olive [0} 90-95 34 Hafta / Week 75
Portakal / Orange 4/6 85-90 6 Ay / Month 87
Seftali / Peach -05/0 90-95 4 Hafta / Week 89
Armut / Pear -15/70 90-95 7 Ay / Month 83
Erik / Plum -05/0 90-95 5 Hafta / Week 86
Nar / Pomegranate 5 90-95 3 Ay / Month 82
Ayva / Quince -05/0 90 3 Ay / Month 85
Cilek / Strawberry 0 90-95 7 Gun / Day 90
Mandalina / Tangerine 3/4 90-95 4 Ay / Month 87
Karpuz / Water Melon 10715 90 3 Hafta / Week 93
Stt (Pastorize) / Milk 4/6 75-95 7 Gun / Day 87
Kavun / Melon 7710 90-95 3 Hafta / Week 93
Uzim / Grape 1 85 -90 6 Ay / Month 82
Mango / Mango 8/14 85-90 7 Hafta / Week 83
Sarimsak / Garlic 6] 65-70 7 Ay / Month 61
Ananas / Pineapple 7 85-90 4 Hafta / Week 85
Balik / Fish o] 90-98 2-3 Hafta / Week 90
Tavuk / Chicken 0/4 95-90 2 Hafta / Week 75
Kirmizi Et / Red Meat -2/1 88 -95 60 Gun / Day 75
Donmus Kirmizi Et / Frozen Red Meat -18 90-95 24 Ay / Month
Donmus Balik / Frozen Fish -30/-20 90-95 24 Ay / Month
Donmus Tavuk / Frozen Chicken -18 90-95 24 Ay / Month

Atmosfer Kontrollii Paketleme (MAP)
Atmosphere Controlled Packaging (MAP)

Uriin Saklama Sicakhdi Nem Orani Depolama Omrii
Product Storage Humidity(%) Storage Life
Temperature

Balik / Fish 172 90-95 14-25 Gun / Day
Tavuk / Chicken 3 80-90 6 Hafta / Week
Kirmizi Et / Red Meat 4 90-95 70-90 Gun / Day
Elma / Apple 1 90-95 6 Ay / Month
Nar / Pomegranate 1/2 90-95 2-4 Ay / Month

Atmosfer Kontrollii Saklama Kosullan
Atmosphere Controlled Storage Conditions

Uriin Saklama Sicakligi Nem Orani Depolama Omrii
Product Storage Humidity(%) Storage Life
Temperature
(°0)
Elma / Apple 174 85-90 13 Ay / Month
Nar / Pomegranate 5 85-90 6-8 Ay / Month
Portakal / Orange 4/6 85-90 7 Ay / Month
Mandalina / Tangerine 3/4 90-95 5 Ay / Month
Greyfurt / Grapefruit 8710 85-90 7-9 Ay / Month
Limon / Lemon 10712 85-90 6-7 Ay / Month




