
Thank you very much 
2013 

Sakura Gakuen Japanese Language School 
 
Thank you for your support of Sakura Gakuen through your 

purchase of certified organic Owari Satsuma Mandarins 
(Unshu Mikan) from a local family farm.  Please let us know 
what you think of these Satsuma Mandarins, so we may 
serve you better next year.  Comments are welcome at 
SakuraMandarins@gmail.com 
 
The fruit keeps best if kept cool (upper 30’s to low 40’s)  
and dry. Do not keep fruit stacked or under pressure for  
more than a few days. If you do not consume them all in  
a rush, look through the box occasionally to stem the  
start of rot. Since they were picked  on a frosty morning 
this week, there may be some residual moisture and  
ambient mold spores on some of the fruit.  Washing the 
fruit with soap can increase the rate of decay for some 
citrus. Do not store these in a refrigerator as the rinds 
 will begin to dehydrate making peeling difficult. The  
Fruit can be stored in a cool dry garage for 3 to 4 weeks.  
They are so tasty that storage is usually not a concern. 
 

 うもありが うご いま た 

Thank you very much 
2013 

Sakura Gakuen Japanese Language School 
 
Thank you for your support of Sakura Gakuen through your 

purchase of certified organic Owari Satsuma Mandarins 
(Unshu Mikan) from a local family farm.  Please let us know 
what you think of these Satsuma Mandarins, so we may 
serve you better next year.  Comments are welcome at 
SakuraMandarins@gmail.com 
 
The fruit keeps best if kept cool (upper 30’s to low 40’s)  
and dry. Do not keep fruit stacked or under pressure for  
more than a few days. If you do not consume them all in  
a rush, look through the box occasionally to stem the  
start of rot. Since they were picked  on a frosty morning 
this week, there may be some residual moisture and  
ambient mold spores on some of the fruit.  Washing the 
fruit with soap can increase the rate of decay for some 
citrus. Do not store these in a refrigerator as the rinds 
 will begin to dehydrate making peeling difficult. The  
Fruit can be stored in a cool dry garage for 3 to 4 weeks.  
They are so tasty that storage is usually not a concern. 
 

 うもありが うご いま た 

mailto:SakuraMandarins@gmail.com
mailto:SakuraMandarins@gmail.com
mailto:SakuraMandarins@gmail.com
mailto:SakuraMandarins@gmail.com

