Want to cut down on your Grocery Bill? Check out this information from an article by Mary Hunt, “Everyday Cheapskate” and author of “Debt-Proof Living”

Ethylene Gas

Most fruits and vegetables generate ethylene gas while they ripen.  This gas is a very active plant hormone.  If you are not Ethylene gas conscious, it can ruin vegetables, turn bananas black and jack up your food bill in a big hurry!

Leafy vegetables – even very small amounts – are very sensitive to ethylene.  Lettuce, for example, begins to decay when exposed to ethylene, even in the refrigerator.  Items particularly sensitive to ethylene, such as broccoli and bananas, will spoil quickly if they are stored in the same area as avocados, melons and apples, which are ethylene producers.

That means we need to keep our vegetables away from the fruits to make our fresh foods last longer.  This may explain why your refrigerator has two crisper drawers.

These foods create ethylene:
These foods become damaged by ethylene:
Apples

Apricots

Avocados

Bananas

Blueberries

Cantaloupes

Citrus fruits (except grapefruits)

Cranberries

Figs

Guavas

Grapes

Green onions

Honeydews

Ripe kiwi fruit

Mangoes


Mushrooms

Nectarines

Okra

Papayas

Passion fruits

Peaches

Pears

Persimmons

Pineapples

Plantains

Plums

Prunes

Quinces

Tomatoes

Watermelons


Asparagus

Broccoli

Brussel sprouts

Cabbage

Carrots

Cauliflower

Chard

Cucumbers

Cut flowers

Eggplants

Endives

Escaroles

Florist greens

Green beans


Kale

Kiwi fruit

Leafy greens

Lettuce

Parsley

Peas

Potatoes

Potted plants

Romaine lettuce

Spinach

Squash

Sweet potatoes

Watercress

Yams

Of course, you can use ethylene to your favor.  Try this:  Place an unripe avocado in a plastic or paper bag by itself, and it will ripen much more quickly because they ethylene is trapped inside and becomes concentrated.  Same for bananas!  Because they produce ethylene, they ripen themselves more quickly inside a bag than if they’re left out in the open air.  And remember to add an apple to the bag when you’re in a big hurry, because apples are BIG-TIME ethylene producers!
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