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UC Davis in Hazel
Tech trials
Researchers report positive results when
using Hazel Technology packaging with
stonefruit
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The trial was conducted on eight varieties
of peaches, plums, and nectarines grown by
HMC Farms in Kingsburg, California.
Hazel was applied to commercial

“The

Blanco

Lab

is

committed

to

“Maintaining perfect stonefruit quality in

researching new post-harvest technologies

the fresh supply chain can be a challenge

related to fruit ripening and quality, and we

for packers and retailers, and the consumer
eating

are pleased to be working with Hazel
Technologies on this new shelf-life solution
for peaches, plums, and nectarines.”
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