
Typical Shelf-life After NatureSeal 
Treatment          

(Days at 36-41°F)

Cucumber (Sliced) 8-10

     AS-1 Eggplant 5-8

Beets (Red) 14

AS-5  Cabbage (red) 14

(Organic certified) Carrots 14

Celery 8-12

Radish (topped/sliced) 14

Bean Sprouts 7-10

Brococoli 10-14

First Step 3750D Cauliflower 10-14

Whole white/yellow/red/potato 21+

Green Peppers 10-14

Green leaf 10-14

Green cabbage 14

Iceberg Lettuce 10-14

Romaine Lettuce 10-14

Green leaf 10-14

LET-11 Green cabbage 14

Iceberg Lettuce 10-14

Romaine Lettuce 10-14

Beet (golden/stripe) 10-14

Butternut Squash (de-seed & cut) 14

Corn on the cob (cut ends) 14

Palm Heart (cubed) 14

PS-10 Parsnips 14

(Organic certified) Potatoes (whole, peeled)* 7-10

Potatoes (French fry cut, diced, sliced)* 14

Pumpkin (de-seed & cut) 14

Sweet Potatoes (whole, peeled)* 14

Sweet Potatoes (French fry cut, diced, sliced)* 14-21

Turnips 14

Green Peanuts 7

PS-12 Potatoes (whole, peeled)* 14

Potatoes (French fry cut, diced, sliced) 14

PS-13 Potatoes (French fry cut, diced, sliced) 10-14

NatureSeal is precise blends of vitamins and minerals that maintains the natural taste, texture and color of fresh-cut fruit a

for up to 21 days.
*The shelf-life of whole, peeled, French fry cut, diced and sliced potatoes can be achieved by using proper oxygen barrier

Produce 

LET-8

NatureSeal® Processor Applications 
Fresh-Cut Vegetables

NatureSeal 
Formulations

NatureSeal, Inc. - 1175 Post Road East - Westport, Connecticut  06880
203.454.1800 or 800.344.4229 - www.natureseal.com (8/16)



Typical Shelf-life After NatureSeal 
Treatment          

(Days at 36-41°F)
Apples 14-21 

Coconuts 10-14

Kiwi 7-14

Mangos 10-14

Melons (cantaloupe, honeydew) 7-14

Nectarines 7-14

Papayas 7-14

Peaches 7-14

Pears 10-14

Pineapples 7-14

Plums 7-14

Green Grapes 7-10

Nectarines 7-14

Peaches 7-14

Plums 7-14

Red Grapes 10-14

Star Fruit 14-21

Apples 14-21

Melons (cantaloupe, honeydew) 7-14
Pineapples 7-14

AS-7 Apples (for baking) 14-21

Avocados (sliced, halve, guacamoles, pulp) 5-10

AV-2 Guava 7-14

Star fruit 14-21
AV-6 Avocados (sliced, halve, guacamoles, pulp) 7-14

BAS-6 Green Grapes 5-9

BAS-6 & ET-1 Bananas 10-14

BCF-2 Apples (for baking) 14-21

GU-7 Guacamole 7-14

MG-2 Mangos 10-14

ONC-3 Strawberry (topped, sliced) 7-10

Coconut 14-21
Plantains (sliced or whole peeled) 14-21

DA-4000 Apples and other fruits for desiccation Prevents dried fruits from discoloration
NatureSeal is precise blends of vitamins and minerals that maintain the natural taste, texture and color of fresh-cut fruit a

AS-2

AS-5 
(Organic certified)

PS-10
(Organic certified)

NatureSeal® Processor Applications 
Fresh-Cut Fruit

NatureSeal 
Formulations

Produce

AS-1
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