MUSHROOMS

Farm to Shelf

I BEST CASE SCENARIO FOR WHOLE, PACKAGED MUSHROOMS
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to receive
optimal product.

>

0 o
Do) >
1 DAY 5 DAYS
RETAIL SHELF CONSUMER

REFRIGERATOR

© DAYS

TOTAL DURATION

NOT ALL MUSHROOMS RESPOND THE SAME TO
TEMPERATURE FLUCTUATIONS

- Bulk mushrooms are extremely sensitive to temperature fluctuation

due to moisture loss - resulting in shrink

- Sliced mushrooms are also very sensitive to temperature fluctuation -

resulting in shrink

- Whole, packaged mushrooms are more resilient under fluctuating

temperature conditions
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