Abstract:- The invention relates to a method of-
preserving foodstuffs (2), in particular fruit and
vegetahl es _on open display shelves (1), wherein _

cooled air (K is conducted bVver the foodstuffs (2)

b means of an evaporator (8) and the heat w thdrawn
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and @hikheiagBie8k plbducing and assembly costs as low as pos-
sible, it is provided that the air (K) in the evaporator (8) is
cooled by means of a cooling liquid, in particular water, which
cooling liquid has an entry temperature (Tg) of more than 0°C,
preferably of 4°C, and that the evaporator (8) is dimensioned
such that the cooling air (K) has a relative humidity (Fx) which
is higher than the relative humidity (Fy) of the ambient air.
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