1. PROMOTE FOR PROFIT

Merchandise to increase profits

Cherries are largely an impulse item:

e |Locate cherries next to bananas or other high
traffic fruit.

® Position cherries near the front of your store.
e Display at least 3 cartons (5kg) to boost sales.
® Try a second location to increase impulse sales.

e Store level prepacks can complement loose
sales.

2. HANDLE WITH CARE

Display Cherries in their original cartons.
Refrigerate your supplies overnight.

Keep cherries dry.
Cherries absorb water and will soften if sprinkled.

Train check-out staff to place cherries at the top
of the grocery bag to prevent bruising.

4. ROTATE FOR SALES

Eliminate empty cartons. Bring
out new, full cartons from the

cool room as needed.

— Use false-bottom
cartons for unsold
supplies.

As Cherries sell
down, combine
remaining
cherries together
and display within
easiest reach to
customer

Also...

Don’t dump new cherries on top of old cherries as
they sell down.

You'll end up with a lot of spoiled cherries at the
bottom of the display or carton.

3. KEEP CHERRIES CHERRY SIZING

COLD

The higher the temperature...
the shorter the life.

Cherries lose more quality in 1 hour
at 20°C than in 24 hours at 0°C.

20°C

0°C

Shelf life (in days)

Representatives: Produce Marketing Australia Ph 02 9744 6366 Fax 02
Email: mark@producemarketing.com.au Website: www.calcherry.co

he |
10.5 ROW
25.4mm i




