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• IMPORTANT • 
 

Care of early season Peaches & Nectarines 
 
This time of year marks an important stepping stone for any Fresh Produce 
department. The month leading into Summer sets the scene for the success of stone 
fruit sales for the rest of the season. So get it right now! 

 
Getting it right means getting sales moving, gaining customer confidence and interest, resulting in  
return sales.  Be sure to sell them a product they are going to be 100% satisfied with and will want to 
purchase again. 
 

 

“A customer that is unhappy with an early season stone fruit  
purchase could hesitate up to four times (shopping visits) before 
 purchasing that particular product again.” 

 
 
Early Season or ’low chill’ Peaches and Nectarines should never be displayed or stored at less than 
12  celcius while ripening.  If you have a tropical storage/ banana room, that is perfect. 
 
 
Early Season Stone fruit needs to be ripened at room temperature to help the sugars develop – this 
intensifies the flavour and sweetness, as well as keeping a good juice content in the product. 
 
 
Note: Refrigerating prior to ripening will leave your customers with a tasteless, dehydrated product 
that will feel and eat with a rubbery consistency. 
 
 
The easiest way to achieve this balance is to pre-ripen fruit upon arrival into your store.  Allow to 
ripen to a 2/3`s stage preferably on a dry sales display or shelf in your prep area.  Only refrigerate 
ripe product to hold on to it if sales are slow. 
 
 
To get the best return sales stone fruit displays need to incorporate that ready to eat aroma and 
ripeness.   
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