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The Commercial Storage of Fruits, Vegetables, and Florist

and Nursery Stocks (Agricultural Research Service, USDA) (Revised 2016)
http://www.ars.usda.gov/is/np/CommercialStorage/CommercialStorage.pdf

Retail Handling of Fresh Potatoes (Agriculture Victoria)

(Updated: August 2010 and 2013)
http://agriculture.vic.gov.au/agriculture/horticulture/vegetables/potatoes/retail-handling-

of-fresh-potatoes

B&E iy 3 el 8k (Centre for Food Safety) (November 2015)
http://www.cfs.gov.hk/tc chi/multimedia/multimedia pub/multimedia pub fsf 112 01.html
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