Guide for storing Fruit and Vegetables

Store only in Zip-N-Zap Bags or Mapware bowls using Natural Preserve

Tip: Pat dry

fruit and vegetables prior to storage. Moi

Storage Location Vegetables Fruit and Melons
Artichokes Green Beans Apples
Asparagus Green Onions Apricots
Beets Herbs Blackberries
Broccoli Leafy Vegetables Blueberries
Brussel Sprouts  Leaks Cherries
Refrigerator Cabbage Lettuce Figs
Carrots Peas Grapes
Cauliflower Radishes Raspberries
Celery Spinach Strawberries
Sweet Corn

sture can cause mold

Depending on
ripened preference:

Then store in
Refrigerator

MAP inhibits ethylene

production and slows
the ripening process

Tip: Pat dry

fruit and vegetables prior to storage. Moi

Avocados
Kiwi fruit
Nectarines
Peaches

Pears
Plums

sture can cause mold

Store at room
temperature

Cucumbers
Eggplant
Ginger
Peppers
Potatoes
Squash
Tomatoes

Bananas
Grapefruit

Lemons

Limes
Mandarins
Mangos
Oranges
Papaya
Persimmons
Pineapple
Plantain
Pomegranate
Watermelon

Tip: Pat dry fruit and vegetables prior to storage. Moisture can cause mold




Guideline for blends of

We have tried to give you the best available blends of or “modified atmosphere”, for the
many varied products on the market. Following is a simple guideline for using the blends. Keep in mind that
modifying or removing any oxygen will help extend shelf life regardless of which blend you use.

X Best on:

Margarine, cream cakes, creams, custards, fresh cheeses, semi-hard cheeses, sliced cheeses, yoghurts;
Coffees, teas, nuts, potato chips, dried snack foods, cocoa powders, dehydrated milk,

dried and salted fish and seafood, dried beans, dried cereals, dried colorings, dried flavorings, dried fruits,

dried mushrooms, dried pasta, dried herbs & spices, dried vegetables, flours;

Apples, apricots, artichokes, asparagus, avocado, bananas, bean sprouts,
beans, broccoli, cabbages, carrots, celery, cherries, cucumber, cumquats, fennel, garlic, citrus fruits, grapes,
guava, kiwi fruit, leeks, lettuces, mango, melons, fruit & vegetable salads, okra, onions, other sprouts,
papayas, parsnips, passion fruit, peaches, pears, peas, peppers, pineapple, plums, potatoes, radish, rhubarb,
spinach, star apples, strawberries, other berries, sweet corn, tomatoes;

Cordials, fruit juices, liqueurs, milk, mineral waters, oils, spirits, vegetable juices, vinegars, wines. Great all
around general purpose.

< Best on:

Capon, chicken, game birds, poultry, duck, goose,
grouse, guinea hen, partridge, pheasant, turkey, Cornish hen; chicken, duck, Cornish hen, quail,
turkey, turkey bacon, bluefish, carp, eel, halibut, herring, cold fish, kippers, mackerel, salmon, haddock,
halibut, mackerel, salmon, trout, sardines, swordfish, trout, tuna, whitebait; cod, anchovies, caviar,
roe, seafood pates; bacons, beef burgers, sausages, corned beef, frankfurters, hams, luncheon meats, meat
jerky, pastrami, pates, pepperoni, pork, roast meats, salami, smoked venison;

fish, seafood, meats and poultry, fish, seafood, meats and poultry,
burritos, casseroles, enchiladas, crepes, pancakes, kebabs, omelet's, pasties, pizzas;
meat, poultry, fish and seafood, quiche, fish, meat, pasta, poultry,
sauces, seafood, soups, vegetables, sandwiches, sausage rolls, soufflés, spring rolls, stuffed pita bread,
tacos, tostadas; beans, chilies, broccoli in cheese, cauliflower,
coleslaw, cooked beans and potatoes, corn fritters, garlic, mushrooms, other dressed salads, pasta and potato
salads, pilafs, stuffed peppers and tomatoes, vegetable bakes, casseroles containing vegetables, vegetable
pastas, vegetable curries, vegetable flans, vegetable pie, vegetarian burgers.

Abalone, beef,
catfish, clams, cod, conch, crab, crayfish, cuttlefish, dark poultry mince, Dover and lemon sole, flounder, foie
gras, giblets, grouper, goat, haddock, hake, halibut, heart, jackfish, john dory, kidney, lamb, liver, lobster,
mussels, mullet, monkfish, neck, octopus, other skin-off poultry, oxtail, oysters, pike, Pollack, pork, prawns,
rabbit, red snapper, scallops, sea bass, sea urchins, shark, shrimp, skate, skin-off chicken, skin-off turkey,
sliced dark poultry, squid, sweetbread, turbot, turkey mince, tongue and tripe, veal, venison, whiting, wild boar;

fettuccini, fusili, lasagna noodles, linguine, macaroni, other fresh pastas, spaghetti, tagliatelli;
Bagels, bread puddings, breads, buns, cheesecakes, crepes, croissants, Danish pastries,
fruit breads, fruit cakes, fruit pies, fruit struddles, fruit tarts, meringue cakes, muffins, Nan bread, nut bread,
pancakes, par-baked breads, pita bread, pizza bases, pretzels, sponge & layer cakes, Swiss rolls, taco shells,
tortillas, vegetable breads, waffles.
<> Best on: Oil based paint, varnish, stain, spackle and joint
compound, putty, solvents, mineral spirits, polyurethane, catalysts, photo, printing, furniture refinishing and
auto body chemicals, marine coatings, sign paint, chemical compounds, Tung oil, wood fillers, urethane,
gunpowder, some glues, epoxy resin, mold making compound, fuel additive, and dyes. Use it on almost
anything that evaporates, spoils, dries or oxidizes by reacting with oxygen or moisture.

Always look for the “Seal of Quality” to be sure you are getting only the best — Naturally!

"Give it a Shot"



INSTRUCTIONS FOR MAP-TECH LIDS

Simply place product inside container and screw on Map-Tech Lid. Spray for only 1 second (or a
couple smaller bursts — depending on headspace) of Natural Preserve. Re-apply after each
opening of container.

Natural Preserve
goes in
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Damaging oxygen forced out

Damaging Oxygen
forced out

Canister
Natural Preserve
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INSTRUCTIONS FOR MAPWARE

Place product inside bowl, fold down and secure locking latches on all 4 sides of lid
Open release vent and spray Natural Preserve through the duckbill into the container.

For best results: apply a 1 second spray up to three - 1 second sprays giving the best
purge of oxygen. Close the vent and withdraw the stainless steel straw.

Repeat everytime the container is re-opened.

Damaging Oxygen Is Forced Out

A AEROSOL WARNING -USE ONLY ASDIRECTED. Contents under pressure.
Do not puncture or incinerate. Do not expose to heat or extreme temperatures.
Use only as directed. Intentional misuse by deliberately inhaling the contents
can cause asphyxiation and be harmful or fatal.



INSTRUCTIONS FOR SNAP-N-GRIP CLIP

Open & Closed tested 1 million times

Secure the freshness of bread, buns,
bagged salads, tortillas, Naan, bagels
and more

* Freezer safe

* Dishwasher safe

* Microwave safe
*“BPA Free

* Safe to use with food

Tip:

If your Snap-N-Grip Clip ever loses its shape, simply
immerse in boilg water or cycle in the dishwasher. The clip
will return to original shape

Tip:
Fold over bag to form a squared off "dog-eared" seal.
Apply clip to hold dog-eared fold down

A WARNING - CHOKING/PINCH
HAZARD - Small parts. Avoid pinch points.
Not intended for children under 3 years.
Handle with care. Use with adult supervision.

WARNING CHOKING HAZARD - Small
parts. Not intended for children under 3 years
Handle with care. Use with adult supervision.



INSTRUCTIONS FOR SNAP-N-ZAP CAP

For use on most existing bread, bun, bagle, tortilla, naan
and bagged salad type bags.

Do not use on heavy film bags or mylar type bags.

Simply place inner housing ring at desired height inside bag. Position outer piercing ring
over the inner ring outside the bag. Twist 1/4 to 1/2 turn until piercer ring penetrates bag

and locks onto inner ring.

Take canister of Natural Preserve, insert fold down stainless steel straw into valve and
spray approximately 1 second to re-modify the bag atmosphere. Do not over-inflate bag

Outer piercing ring

Inner housing ring

A PUNCH WARNING - CAUTION
CUT /PINCH HAZARD - has sharp edges.
Avoid pinch and pierce points. Contact may
result in injury. Always keep fingers and body
away from punch or piercing edges. Handle
with care. Use with adult supervision.
WARNING CHOKING HAZARD - Small
parts. Not intended for children under 3 years.
Handle with care. Use with adult supervision.




INSTRUCTIONS FOR ZIP-N-ZAP BAGS

Simply place product in bag. Press gently to remove as much oxygen as
possible being careful not to crush the product. Zip bag shut making
sure of a good seal. Apply approximately 1 - 2 second spray of Natural
Preserve through the attached stainless steel straw. Do not over inflate
or try to fill the bag. Withdraw the straw from bag valve.

Repeat everytime bag is re-opened. z

*Re-usable up to 100 times o]

*BPA Free >,

*Re-cyclable

*Turn inside out and wash with mild soap and water.

* Use anywhere oxygen or moisture can cause a
problem

A WARNING - PLASTIC BAG
SUFFOCATION HAZARD. Do not use

bags in cribs, beds, carriages or playpens.

Plastic bags can block nose and mouth and prevent
breathing. The bags are not toys. Handle with care.
Use with adult supervision.

WARNING CHOKING HAZARD - Small
parts. Not intended for children under 3 years.
Handle with care. Use with adult supervision.
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