PERISHABLE PRODUCT [ "
TEMPERATURE CHART |

At these temperatures, this is how long it takes the
[resh product to lose freshness ¢ crunch.

6 to 8 days

8 to 10 days

12 to 14 days

34 - 38

FOR THE BEST BALANCE OF FRESHNESS & FLAVOR

14 to 16 days

STORE PRODUCT BETWEEN {

[reeze damage




