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tips on Keeping and Ea:tr/m,g
Atemeoyas
Good - Quallty Fruit
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Choose fruits that are round and have When placed at a temperature of greater Do not store atemoyas in enclosed
no abrasions or lesions. than 10°C, atemoyas ripen naturally. plastic bags or plastic wrap. This will
keep the fruit from ripening normally
Cutting Atemoyas and could produce a foul odor.
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Lightly press on an area
about 1/3 of the way
down from the pointy
tip. If it is slightly soft, it

is ready to eat.




