


Key Factors 

lnfluenclng Pecan Shelf-Life: 

TEMPERATURE & HUMIDITY 

• Cooler temperatures (8°C) slow oxidation and rancidity which preserves quality

• Warmer temperatures (above 23°C) enhance oxidation and rancidity which leads to
darkening of color, degradation of flavor, and overall reduced quality

• High humidity can enhance mold growth, so pecans should be stored in dry
environment with limited moisture to stay fresh and safe from spoilage

EXPOSURE TO OXYGEN & LIGHT 

• Oxygen enhances the oxidation process which leads to off flavoring over time,
so limiting oxygen in packaging environment is important

• Light also accelerates oxidation process leading to off color and flavor, so storing and
using specific packaging to prevent light penetration can help maintain higher quality

PACKAGING TYPE 

• Modified Atmosphere Packaging (MAP) is the most ideal due to its high barriers
against oxygen and light which extend shelf-life

• Vacuum packaging is another good source of packaging because it poses a
barrier for oxygen to slow degradation and preserve quality

• Cardboard is a low-barrier packaging by allowing moisture and air in which
reduces quality and shortens shelf-life significantly compared to vacuum and MAP
packaging which is not ideal and further reduces quality in higher temperatures rapidly

NATURAL CHARACTERISTICS OF OIL 

• Pecans naturally have a high oil content which can increase rancidity if nuts are 
exposed to oxygen, light, and warmer temperatures in storage and transport making 
proper packaging and environmental conditions crucial to extend shelf-life

MOISTURE CONTENT 

• Pecans with lower moisture content last longer, so proper drying after harvest and
prior to packaging and transport is essential for stable shelf-life










