
Guide for storing Fruit and Vegetables 
Store only in Zip-N-Zap Bags or Mapware bowls using Natural Preserve 

 

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 
  
  

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

 
     Depending on                                                                                Avocados                                                                                      
 ripened preference:                                                                         Kiwi fruit                                                                                              
                                                                                      Nectarines 

     Then store in                                                                                 Peaches                                                                                                                                     

        Refrigerator                                                                                               Pears 
                                                                                                                                 Plums 
MAP inhibits ethylene                                       
   production and slows 
    the ripening process 

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

 
 Cucumbers   Bananas 
 Eggplant   Grapefruit 

      Store at room  Ginger   Lemons 
       temperature Peppers   Limes 

 Potatoes   Mandarins 
                                                      Squash   Mangos 
                                                      Tomatoes   Oranges 
   Papaya 
   Persimmons 
   Pineapple 
   Plantain 
   Pomegranate 
   Watermelon 

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

 



Guideline for blends of Natural Preserve 
 

We have tried to give you the best available blends of Natural Preserve™, 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. 
 
 Natural Preserve 100™. Best on: Hard, Soft, Cream and Grated Cheeses, Butter; 
Margarine, cream cakes, creams, custards, fresh cheeses, semi-hard cheeses, sliced cheeses, yoghurts; 
Dried Food Products 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; Fresh Whole and Prepared 
Fruit and Vegetable Products 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; Liquid Food and Beverages  
Cordials, fruit juices, liqueurs, milk, mineral waters, oils, spirits, vegetable juices, vinegars, wines. Great all 
around general purpose. 
 
 Natural Preserve 70™. Best on: Cooked, Cured and Processed:  Poultry, Game Birds, 
Fatty Oily Fish and Seafood, Meat and Wild Game: Capon, chicken, game birds, poultry, duck, goose, 
grouse, guinea hen, partridge, pheasant, turkey, Cornish hen; Smoked: 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; Salted: 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; Ready Meals and 
Convenience Foods: Battered: fish, seafood, meats and poultry, Breaded: fish, seafood, meats  and poultry, 
burritos, casseroles, enchiladas, crepes, pancakes, kebabs, omelet’s, pasties, pizzas; Pasta and pies 
containing: meat, poultry, fish and seafood, quiche, Ready meals containing: fish, meat, pasta, poultry, 
sauces, seafood, soups, vegetables, sandwiches, sausage rolls, soufflés, spring rolls, stuffed pita bread, 
tacos, tostadas; Cooked and Dressed Vegetable Products: 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. Raw Red Meat, Offal, Dark 
Poultry and Cuts, Low Fat Fish and Seafood, Shellfish, Crustaceans and Mollusks; 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; 
Fresh Pasta;  fettuccini, fusili, lasagna noodles, linguine, macaroni, other fresh pastas, spaghetti, tagliatelli; 
Bakery Products; 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. 
 
 Natural Product Preserve™. 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 Natural Preserve™ “Seal of Quality” to be sure you are getting only the best – Naturally!    
               

"Give it a Shot" 
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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. 
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