« Janny MT preservation »

=  Storing during production peaks
. . ®  Maintaining flavour quali

Chlnes c leave Chlnese leave . Maintaining colour acrlld ﬁiymness

" AVOidiIlg Weight loss (less than 1% after 90 d)

®=  Minimize losses during long storage

*  Limiting rot, black spots and preventing
excessive leaf peeling when taken out of
extended preservation

Picking recommendations

®  Match maturity to the desired preservation time
®  Pick extremely healthy products

= Do not store products after rain

= Favour small calibres

Use Janny MT module 610 - 3

Fill module with 150 kg loose

Put in cold storage at +0°C

Wait until the products are cooled to heart
Close the lid

Check gas stabilisation

Possible preservation up to 90 days

3 Open membranes
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Open modules 3c
Let the module 12 hours with open lid in cold room for e
rehabilitation
10. Use Sorbacal in order to minimise CO; rate
’ e
Pé-Tsai
Temperature Oy rate COgyrate Preservation time
Classic Cold +0°C 21 % 0% 60d
Janny MT CA +0°C 1to 5% 1t02% 90d

Gas content monitoring
for Chinese leave
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Levels are read using the Tiempo Test measuring instrument

ATCTECPROFTEGBA2109X171


mailto:jannymt@jannymt.com

