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PEACHY FUN FACTS

FRESH STORY | PEACHES

Peaches come in many varieties that ripen at different times, but they're all called a stone fruit,
because they have a hard pit in the centre. BC peaches are either Freestone or Clingstone.

Freestone: the stone comes away easily. These peaches are usually the biggest type.

Clingstone: the fruit's flesh clings to the stone.These are usually the juiciest peaches.

& You may not like the fuzz, but don't peel that peach: the skin contains the most fibre & vitamins.

& A peach pitisn't edible, but there’s a tiny seed tucked inside, so you can plant it!

© Peaches are climacteric fruits, meaning they continue to ripen after they've been picked.

GETTING IT RIPE

Ripe peaches are so easily bruised that growers pick them when they are slightly underripe. That
way, they will be less damaged during transport. Sometimes that means you get peaches that are
not ripe enough to eat. Slip them into a brown paper bag and leave it on a warm counter for a day

or two. The bag will hold in the ethylene gas that the fruit releases, helping it to ripen quickly. If you
have more ripe peaches than you can eat, pop them in the fridge to slow down the ripening process.

TRACING THE LONG TRIP TO YOU!

A lot of work and coordination is involved in getting a peach from an orchard to your school.

Your handpicked peach was placed in a
large plastic crate and transported from
the farm to a packing house by truck.
Most growers send their harvested crops
to large packing houses that process and
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Your peach likely grew on a tree in > —
the Okanagan Valley in south-central
BC, with its sandy soil and long, hot
summer days. It was harvested in July
or August.
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Although some jobs are now done by
machines, packing houses need many
people to handle and sell the fruit,
including forklift drivers, line workers,
and fruit marketers. Every box that
leaves most packing houses has a
barcode that traces those peaches back
to the farm where they were grown.

After packing, your peach went back
into cold storage while it waited for
a truck to transport it to a grocery
warehouse, then to a grocery store or
directly to your school.
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At the packing house, your peach
was cooled, sorted, and packed for
selling into either a large bulk box with
cardboard trays, or a smaller plastic
clamshell container for extra protection

from bruising.

PACKING HOUSE

PEACHES

Packing houses used to rely on many
workers to sort good peaches from
those that were damaged or underripe
and then to pack them. Today, many
use automated production lines: high-
tech equipment that sorts every peach
by quality and size.
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