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@ SUMMER HARVEST STORAGE — CHEAT SHEET

Indian Terrace Crop Storage Guide * Day 21 of the 30-Day Summer Gardening Challenge

thetrendvaultblog.com
Priya Harini B, Madanapalle

NEVER REFRIGERATE TOMATOES

Cold below 12°C permanently deactivates the enzymes that
synthesise tomato flavour compounds. 90 minutes at 4°C =
enzyme deactivation = permanent flavour loss = 40-50% of

potential.

This damage CANNOT be reversed by warming the

tomato back up.

X THE MOST IMPORTANT HARVEST STORAGE RULE IN INDIAN SUMMER

THE TWO CROP GROUPS — OPPOSITE STORAGE NEEDS:

CLIMACTERIC (COUNTER):

Tomato ¢ Capsicum ¢ Brinjal « Cucumber

Produce ethylene, continue ripening after picking. Cold

= permanent damage.

NON-CLIMACTERIC (WATER GLASS IN FRIDGE):
Methi « Coriander « Palak * Curry leaf « Mint

No post-harvest ripening. Need cold + moisture for

longevity.

Crop Storage Method

@ Tomato (ripe) Counter, stem up, out of sun
@ Tomato (firm- Counter, stem up

ripe)

Capsicum (whole)  Veg drawerabove 10°C

Brinjal Coolest room spot / high
drawer
Cucumber Veg drawer above 12°C
¥ Methi (fresh) Water glass + loose cloth

Temperature

18-25°C

20-28°C

10-13°C

12-15°C

12-15°C

4-8°C

Duration
3-5days
5-7 days
7-10
days

4-6 days

5-7 days

4-6 days

CROP-BY-CROP STORAGE GUIDE — EVERY INDIAN SUMMER TERRACE VEGETABLE

NEVER DO
Never below 12°C

Never refrigerate

Never below 7°C

Never below 10°C

Never below 10°C

Never dry-bag
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< Coriander Water glass + loose cloth

< Palak / Spinach Damp cloth wrap, fridge

<& Curry leaf Damp paperin sealed box,
fridge
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NEVER DO
4-8°C 7-10 Never sealed plastic bag
days
4-8°C 4-5days Never airtight dry
container
4-8°C 7-14days Never freeze directly

THE PROBLEM:

Standard Indian fridge on default setting = 4-5°C.
Most summer vegetables need 10-15°C.

Result: your fridge is damaging your harvest.

Tomato 12°C 4-5°C Permanent
enzyme
damage

Capsicum  7°C 4-5°C Pitting,
water-
soaked

Brinjal 10°C 4-5°C Internal
browning

Cucumber  10°C 4-5°C Pitting,
softening

THE FIX: Set fridge to WARMEST temperature setting.
Most Indian fridges on warmest = 8-11°C in veg

MY DATA: SAME FRIDGE, SAME 5°C, ONE VARIABLE:

e N

Corianderin sealed plastic bag:

Day 3 — Yellowed, slimy, waste.

. J

e N

Coriander in water glass + loose cloth:

Day 10 — Fresh and aromatic. v

\ J

WATER GLASS METHOD STEPS:

1. Trim 1-2cm off stems immediately after harvest

2. 5-=7cm water covering cut ends in clean glass

3. Loose cotton cloth or paper towel over leaves —
not sealed

4. Place in refrigerator toward back (cooler)

5. Change water every 2—-3 days — stale water blocks
stem channels

Sealed bag = ethylene accumulates against leaves =
yellowing. Loose cloth = ethylene disperses = green stays

green.
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t drawer = correct for capsicum, brinjal, cucumber. J

Buy a fridge thermometer (£150-300, Amazon India). Most

important purchase for harvest quality.

. S
' )
FIRSTHARVEST — REFRIGERATED: SECOND HARVEST — COUNTER:
14 Pusa Ruby tomatoes. Fridge immediately. Cooked day 3. 11 tomatoes. Counter only, stem up. Tasted day 3.
"Flat and watery. Like a shop tomato." "‘Sweet, aromatic, complex. Everything the growing was for."
3 months of growing. Wrong storage. 50% flavour lost Same plant. Same variety. One decision at harvest. Different
permanently. outcome.

"The first batch tasted like effort wasted. The second batch tasted like everything the growing was for."
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s N\ N [ N\
#* SUN-DRYING ® OIL PICKLE # BLANCH-FREEZE
Best for: Methi, curry leaf, Best for: Capsicum, green chilli, Best for: Palak, methi, tomato
coriander seed, tomatoes bitter gourd (whole or pureed)
Spread on cane/bamboo mesh tray Tempered mustard oil + spices + salt. 2-3 min boiling water — ice bath —
in full sun.2-3 days at 38-42°C until Pack in dry sterilised jar. 2 days room squeeze dry — portion freeze.
crisp. Airtight glass jar. 4—-6 months. temp, then refrigerate. Chlorophyll set bright green
Cost: 20 « Kasuri methi = BETTER Room temp: 3—4 weeks ¢ Fridge: 8— permanently.
flavour than fresh (concentrated) 10 weeks ¢« Cost: 240-60/500g 4-6 months ¢« Without blanching: 4—
6 WEEKS only « Cost: 230—-80 bags
. J \ / J
- J
'd N\ ' N\
1. Wash greens in 2-3 changes water. Remove WHAT YOU NEED (per 500g capsicum):

yellowed leaves

2. Bring large pot to rolling boil (no salt)

) ) ) ) Mustard oil or refined 4 tablespoons 20—
3. Blanch: 2 min methi/coriander * 3 min palak. Not ol 40
longer — causes mush
1
4. Immediately plunge into ice water bath 3—4 min — Musc;card +fenugreek Ttsp+ 7 tsp o
seeds
sets bright green, stops cooking
5. Squeeze out as much water as possible — ice Red chilli powder + Ttsp+ %2 tsp+1 25
turmeric + salt tbsp
crystals from excess water damage cell structure
6. Pack in 100-200g portions in freezer bags. Label 1. Wash capsicum, sun-dry Thour completely — no
crop + date surface moisture
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7. Lay flat to freeze. Store at -18°C. Use within 4-6 2. Heat oil until slightly smoking. Add seeds 30 sec.
months Remove from heat
For tomatoes: freeze whole (no blanching). Skin slips off after 3. Add spices + salt to hot oil (off heat). Mix well

partial thaw. For cooking only — not fresh eating after . .
. . . 4. Add cut capsicum (2cm pieces). Coat thoroughly
freezing. Or puree and freeze in ice cube trays for portioned

monsoon use. 5. Pack in completely dry sterilised jar. Oil must

cover capsicum
6. Room temp 2 days (initial fermentation), then
refrigerate

Any moisture in the jar or on the capsicum causes premature

fermentation and spoilage. This step is critical.

. AN J
' )
Pusa Ruby (ripe) Fridge at 5°C 5°C Good Flat, grainy Inedible
Pusa Ruby (ripe) Counter, stem up 28°C Excellent Very good Good
Coriander Sealed bag, fridge 5°C Good Yellowed, slimy Waste
Coriander Water glass + cloth 5°C Excellent Excellent Very good
Capsicum Fridge at 5°C 5°C Good Pitting on skin Soft, waste
Capsicum Veg drawer at 11°C n°cC Excellent Very good Good

KEY FINDING: Coriander at the same 5°C in the same fridge — sealed bag gone in 3 days, water glass fresh for 10 days.
The method, not the temperature, determined the outcome.

THE Q10 EFFECT: INDIAN KITCHEN TEMPERATURE PROBLEM:
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Every 10°C rise in temperature doubles the biological Most Indian homes have only TWO temperature

respiration rate of harvested produce. Indian summer environments:

kitchen: 34-42°C vs Western guideline baseline: 20—-25°C. ( )
X Fridge: 4-7°C — Too cold for tomato, capsicum, brinjal

All Western storage duration guidelines must be L )

reduced 30-50% for Indian summer conditions. X Kitchen ambient: 34—42°C — Too hot for almost

everything

SOLUTION: Fridge on warmest setting = veg drawer 8—

Tomato 5-7 days 2-3 days 11°C = correct zone for most vegetables. Tomatoes:

(ambient) coolest room corner.

Palak (fridge) 5-7 days 3-4 days

Capsicum 2 weeks 7-10 days at

(fridge) 11°C
. J/
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Counter,
stem up

Water
glass,
fridge

Water
glass,
fridge

Veg
drawer
10-13°C

Cool
room
above
12°C

Damp
cloth,
fridge

Sun-
dried

Ripe tomato

Coriander

Methi

Capsicum

Brinjal

Palak

Dry methi

3-5
days (no
AC)

7-10

days

4-6
days

7-10
days

3-4
days

4-5
days

4-6
months

Day 3

surplus

Day 7
sun-dry

Day 4
blanch-
freeze

Day 5
pickle

Use
within 4
days

Day 3
blanch-
freeze

Borosil glass jars (3
x 500ml)

Zip-lock freezer
bags (30 pack)

Fridge
thermometer

Cane/bamboo
drying tray

Stainless steel
containers (set 4)

Mustard oil 1L

Cotton muslin
clothTm

Existing water
glass

cost.

Sun-dried herb +
kasuri methi
storage

Blanch-freeze
portion packs

Confirm veg
drawer above
10°C

Sun-drying methi,
curry leaf, seeds

Herb water-glass
alternatives

Capsicum ol
pickle base

Breathable herb
wrap for fridge

Herb water-glass
method

2250-
400

280-
150

2150-
300

2100-
200

2200-
400

280-
150

230-
80

g0

Affiliate: Amazon links in article earn commission at no extra
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(kasuri
methi)

Oil pickle  Capsicum/chilli  3-4wks  —

(room)
Blanch- Palak/methi 4-6 -
freeze months

WILL NOT RECOVER: Tomato already below 12°C
(enzyme damage permanent). Herbs already yellow

and slimy. Brinjal with internal browning.

WILL RECOVER: Slightly wilted herbs revived in cold
water 30 min before water-glass storage. Over-ripe
tomatoes: process for sauce, pickle, or sun-drying

rather than fresh eating.
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SHHEINGER TEST
SHOVEUL TEST
SHIEARCOLOUR
SHDNATEMP
SHWHITE CRUST
SHIEKHEDGE
SHEDEAEST
SHEMIER COUNT
SHTERRIBCE TEMP
SHERUIALSET
&HSHADE CLOTH
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S&HBIZSSOM END
S&HBIATERING LOG
&HERMIA,DROP
S&HIEM JUNCTION
SHROUANATOR
S&HCDMPANIONS
SHUVRIEST
SHIEAFIYNDERSIDE
S&HIIDNEYDEW TEST
S&HQROWYING TIP
&HQRFEER LEAF
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&HONDERSIDE ID
&HBYMRLCOUNT
S&HRYMIRH CHECK
S&HDRAMWAGE SPEED
S&HROOT,INSPECT
&HIOERBIBOLT
&HIULGLCESSION
S&HERMIALSURFACE 1PM
SHIEAKHCOVER
S&HEDEMA CHECK
SHWBATERING TIME LOG
S&HDRAWAGE TEST
S&HORYCER CHECK
SHSTEMLEAN
&+WING FLOWER DROP
S&HSKEWER GRID
&HPEWPRINT INSPECT

&H ORDGE TEMP CHECK — veg drawer above 10°C? Any tomatoes in main fridge compartment? Move to
counter immediately. Herb water glasses — water covering cut ends? Change if over 3 days old.

SHBARYEST SURPLUS CHECK — any crop in storage more than 3 days past harvest? Ripe tomatoes past 5
days? Process immediately: blanch-freeze greens, sun-dry herbs, pickle surplus capsicum. Zero terrace harvest

should go to waste.

41 checks. Under 45 minutes. Once a week.

thetrendvaultblog.com/summer-harvest-storage-Indian-terrace-tomato- © Priya Harini B, Madanapalle « Day 21 of the 30-Day Summer

herb-capsicum Gardening Challenge
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