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FOR FRESH MUSHROOMS

HOW TO PROVIDE THE BEST FRESH MUSHROOMS FOR YOUR CUSTOMERS

Our goal as one of the largest mushroom growers in North America is to provide the freshest, highest-quality,

and most delicious mushrooms to consumers everywhere. In order to reduce shrink and ensure our \
mushrooms* are consumed at the peak of freshness, it's a best practice to maintain the cold chain. \\\\
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v/ Immediately place mushrooms into refrigeration upon receipt, do not SHELF LIFE
allow them to warm—temperature variations strongly and negatively
impact mushroom quality

Proper Refrigeration Extends
Mushroom Shelf Life

Always store mushrooms at 34° - 41°F for optimum shelf life and (Days)

to preserve appearance
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Maintain temperature to help extend shelf life

Sliced and bulk mushrooms do not tolerate fluctuating temperature

conditions
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Always minimize breaks in the cold chain—check the temperature!

MUSHROOMS DO NOT HAVE TO BE PERFECTLY Whole White Sliced White

WHITE WITH CLOSED GILLS TO BE DELICIOUS
AND NUTRITIOUS.
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Muchroom Tips:
v

BY SIMPLY FOLLOWING MUSHROOM BEST PRACTICES
YOU CAN KEEP YOUR MUSHROOMS LOOKING FRESH
AND CUSTOMERS HAPPY WITH THEIR MEAL.
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C h a m p S *Maintaining a proper cold chain is essential for all mushrooms. However, the information contained in this document is specific to Agaricus bisporus varieties (white, portabella, and crimini mushrooms).




