Storing Fruits EMDRE |

Fruit &9 Storage Method &R#FAE
Store in the fridge or a cool place; keep separate from other
Apples fruits. Apples emit ethylene gas, which speeds ripening.
T ABEELERLVBHTREL. ORMESTTREL
- F9. VACRKIFLUARERESE, BBERDFET.
Ripen at room temperature, then refrigerate. Cold slows
Avocados ripening.
N BLRCTHARSE. TORABRELETT . AREIRMEE
Store at room temperature; refrigerate only when ripe (peel
Bananas may darken). Refrigeration affects texture.
N+ BRETREL. BALEOABEICANET (RNELLGS

ENHBYZFET) . ABEREFIRRICEEEZESZFET,

Blackberries

Store in the fridge, unwashed. Washing causes premature
mold.
ABETREL. ZDOTITRELFT., SR DELE

N 1
A ZBBEERYET,
Store in the fridge in a ventilated container. Needs airflow to
Blueberries prevent mold. .
S 1) — BEMDHIBETABRBELET, NEEH CLHIZES
DRNDBRBETYT,
Store whole at room temperature, refrigerate after cutting.
Cantaloupe Enhances ripening.
iy P AOVERATEFBTREL, Yo-RICABRRELES.
AEMNMEESNFET,
Cherries Refrigerate in a breathable bag. Keeps them fresh longer.
XA BIEOHLIRTABRELET, BEZRI{RLET,

Dekopon (Shiranui)
TARY (FHEIK)

Store at room temperature for short-term use; refrigerate for
longer storage. Prevents dehydration.

RYPHERAT SBEEEETREL. REREFI HEEEA
BLET, ZREHETET .

Refrigerate in a breathable bag; wash before eating. Moisture
speeds decay.

apes BRIEOH R TARREL. BRBHISHNET, KO
- HEDRRAIZHZY FT,

Store at room temperature for immediate use; refrigerate for
Kabosu longer shelf life. Cold helps retain juice.
P FCILESBEFERTREL. RPABRES 58

LET. ARRETRIERLFYS.

Kinkan (Kumquat)
EH (FEADA)

Store at room temperature if consuming soon; refrigerate for
longer storage. Cold prevents drying.
FTCIZERNDBERFIERTREL., RERGFTHEAEIAE
LES. ABREFTCRZREHETET,
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Lemons Store in the fridge for longer freshness. Prevents drying out.
LEY - ABRECHEZR(RLET, EBEHTET.
Limes Store in the fridge for longer freshness. Preserves juiciness.
4 L AERETHEZR( AL, P1—V—3&2RLFET,
Ripen at room temperature, then refrigerate. Cold slows further
Mangoes ripening.
—\7~/g:.“_ y ERTRMBSE., TORMBRELET, ABEIS HIZH
Saird BEELEET.

= Store at room temperature for short-term use; refrigerate for
Mikan (Satsuma) » " longer storage. Keeps them fresh longer.
BN S E7 RYRERT AERIEETREL. RERETHBEEA

\ BLET, BEERCRLEET,

Store at room temperature for a few days; refrigerate for longer
storage. Prevents dehydration.

Janges MAMBEATREL. EMMRET SBAEAMLET, &
BEHEET,
Ripen at room temperature, then refrigerate. Cold slows
Peaches ripening. .
(5 5) BERTAHSE., TORMBRELET, ABEIAREE

LbEEI,

Pears (Western)
FR(KO7L)

Store at room temperature until ripe, then refrigerate to slow
further ripening. Western pears ripen after being picked and
become softer and juicier over time.

RYFTTEERTREL., TORABEICANTARZELE
FI . FRIFWERICARL., BRENMEDIZONTELALC D
1—I—ITRYFET,

Pears (Asian)
M (L)

Store in the refrigerator from the start, as Asian pears do not
ripen much after being picked. They remain crisp and juicy but
do not soften like Western pears.

MBEFUINERICHF YRS LD, RIS ABETRE
LET. ¥ FOXFILEBRED1—V—SZRLFT
N, EFROESIZERoNKBYFEEA,

Store at room temperature if firm; refrigerate if soft or ripe.
Prevents over-ripening.

o EOSEEEETREL, ZohLELFRLELBEEAR
LET. BREHEEFT,
Store at room temperature until ripe, then refrigerate. Cold
Pineanple o slows further ripening.
L1oaPp = | HETRRIY. TORABRELEY. ABERS SICR
A+ v T HEED G ET
U e b o
Store at room temperature until ripe, then refrigerate to extend
Plums shelf life. Keep in a breathable bag to prevent moisture
75 A buildup.

ATETHRTHREL. TORSRBECANTREFHAMEE
FLES. BRUEDHIRICANTEREHEET .
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Raspberries
SRR —

Store in the refrigerator, unwashed, in a breathable container.
Best consumed within a few days. Do not wash until ready to
eat, as moisture accelerates spoilage.

AEEICAN, EOTICRIMOHIBHR/IKELES. &
BURICERZDARR FTY ., BRJIEFMETHDLEWNT
{EZL, BRMEAZEHFET,

Strawberries

Refrigerate unwashed in a breathable container. Washing
speeds decay.

BREDHLIBRTHELTICABRELET, S ELRLE

Wb UET,
Store at room temperature for short-term use; refrigerate for
Sudachi longer freshness. Prevents moisture loss.
$HE RYPHERT SBEEEETREL. REBREI HEHEE
- ABLET . KDDEREHEET .
Store whole at room temperature; refrigerate after cutting. Cold
Watermelon keeps it fresh longer.
24 $ AADEATERBRTREL, Vo RIEHBLET, AR
RETHEZR{IRLES.
Store in the fridge for longer freshness. Keeps moisture in the
Yuzu thick peel.

#WwF (PY)

ABREFTHEZR{RLEET. BELESKDERLET.




