
Reefer Service

Commodity Recommended(℉) Temperature(℃)
Recommended Maximum

Humidity(%) Shelf Life

Fresh Fruits & Vegetables

 shtnom 8 ~ 3592.2 ~ 1.10.63 ~ 0.43)evitisnes gnillihc-non( elppA
shtnom 3 ~ 2594 ~ 40.04)evitisnes gnillihc( elppA

skeew 3 ~ 2590 ~ 5.0-23 ~ 1.13tocirpA
skeew 4 ~ 359023ekohcitrA
skeew 3 ~ 2 001 ~ 595.2 ~ 25.63 ~ 6.53sugarapsA

htnom 159 ~ 0976.44)neerg( odacovA
htnom 159 ~ 09023)epir( odacovA

syad 12 ~ 45951 ~ 5.3195 ~ 3.65)neerg( ananaB
syad  4 ~ 2  585.313.65)epir( ananaB
syad 01 ~ 7001 ~ 5901 ~ 705 ~ 6.44)hcnerF( naeB

shtnom 5 ~ 3001 ~ 59023toorteeB
syad 3 ~ 2001 ~ 09023seirreB

skeew 2001 ~ 09023yrrebeulB
syad 41 ~ 01001 ~ 59 0F 23iloccorB
skeew 5 ~ 3001 ~ 59023stuorpS lessurB
shtnom 4 ~ 1001 ~ 89023egabbaC

skeew 3 ~ 25901 ~ 705 ~ 6.44mucispaC
shtnom 5 ~ 4001 ~ 89023)erutam( torraC

skeew 6 ~ 4001 ~ 89023)erutammi( torraC
skeew 4 ~ 2001 ~ 59023rewolfiluaC
shtnom 2 ~ 1001 ~ 590- 5.0-23 ~ 1.13yreleC

skeew 3 ~ 2590- 1- 23 ~ 2.03yrrehC
skeew 21 ~ 0159 ~ 095.019.05okohC
 shtnom 2 ~ 158 ~ 082 ~ 06.53 ~ 23tunocoC

syad 8 ~ 4001 ~ 59 023)teews( nroC
syad 41 ~ 01001 ~ 590105rebmucuC
shtnom 4 ~ 3001 ~ 095.4 ~ 21.04 ~ 6.53yrrebnarC

keew 1 59 ~ 0901 ~ 705 ~ 6.44tnalpggE
skeew 3 ~ 2001 ~ 09023evidnE
shtnom 7 ~ 607 ~ 56023)yrd( cilraG

shtnom 656314.55)semozihr( regniG
skeew 2 ~ 159 ~ 09023yrrebesooG
shtnom 6 ~ 3595.0- ~ 1-6.13 ~ 2.03eparG

skeew 6 ~ 409 ~ 5861 ~ 418.06 ~ 2.75tiurfeparG
skeew 3 ~ 20901 ~ 705 ~ 6.44avauG

shtnom 21 ~ 01001 ~ 09023hsidaresroH
shtnom 21 ~ 859 ~ 090 ~ 5.0-23 ~ 2.03tiurf iwiK

skeew 4 ~ 2001 ~ 09023ibarlhoK
syad 41 ~ 01001 ~ 59023sneerG yfaeL
shtnom 3 ~ 1001 ~ 09023keeL
shtnom 6 ~ 409 ~ 585.51 ~ 5.419.95 ~ 1.85)neerg( nomeL

skeew 3 ~ 2 09 ~ 58 5 ~014  ~ 23)deroloc( nomeL
skeew 3 ~ 2001023ecutteL
skeew 8 ~ 409 ~ 98  01 ~ 905 ~ 2.84emiL
skeew 5 ~ 3 001 ~ 0926.53eehcyL
skeew 8 ~ 209  ~ 58514niradnaM
skeew 8 ~ 209  ~ 58314.55ognaM
skeew 2 ~ 15977.44)inihccuz( worraM
skeew 4 ~ 309 01 ~ 705 ~ 6.44wedyenoH-noleM
skeew 2 ~ 1095 ~ 014 ~ 23nolemkcoR-noleM
skeew 3 ~ 209 ~ 5801 ~ 505 ~ 14nolemretaW-noleM

syad 4 ~ 3001 ~ 09023moorhsuM
skeew 2 ~ 1090 ~ 2-23eniratceN

shtnom 42 ~ 457 ~ 06023stuN
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* Remark: All figures as above should just be used as a reference and recommendation for cargo transported in reefer containers. 
The temperature and transit life time are highly up to variety stage of ripeness and place of origin of the goods.

Fresh Fruits & Vegetables

Okra 44.6 ~ 50 7 ~ 10 90 ~ 95 7 ~ 10 days
Olives 44.6 ~ 51 8 ~ 10 85 ~ 90 4 ~ 6 weeks
Onion 32 0 65 ~ 70 1 ~ 8 months
Orange 41 5 85 ~ 90 3 ~ 12 weeks
Papaw /Papaya 55.4 13 90 1 ~ 3 weeks
Parsley 32 0 95 ~ 100 1 ~ 2 months
Parsnip 32 0 98 ~ 100 2 ~ 6 months
Passionfruit 44.6 7 95 2 ~ 4 weeks
Peas(green) 32 0 95 1 ~ 2 weeks
Peach 32 0 90 ~ 95  2 ~ 3 weeks
Pear 28.4 ~ 32 -2 ~ 0 90 ~ 95 2 ~ 6 months
Persimmon 30.2 -1 90 ~ 95 3 ~ 4 months
Pineapple 68 20 85 ~ 90 1 ~ 4 weeks
Plum 31.1 ~ 32 -0.5 ~ 0 90 ~ 95 1 ~ 4 weeks
Pomegranate 32 0 90 - 95 2 ~ 4 months
Potato (chipping) 55.4 13 90 Life depends
Potato (seed) 39.2 4 90 ~ 95 on maturity
Potato (culinary) 44.6 7 90 ~ 95
Pumpkin 55.4 13 85 ~ 90 2 ~ 4 months
Radish 32 0 90 ~ 95 3 ~ 4 weeks
Rhubarb 32 0 95 ~ 100 2 ~ 4 weeks
Rutabaga 32 0 90 ~ 95 2 ~ 4 months
Silver Beet 32 0 95 ~ 100 1 ~ 2 weeks
Squash (button) 44.6 7 95 ~ 100 1 ~ 3 weeks
Squash (hard shell) 55.4 13 85 ~ 90 1 ~ 3 months
Sweet Potato 55.4 ~ 59.9 13 ~ 15.5 85 ~ 90 4 - 6 months
Tangelo  37.4 3 85 ~ 90 2 ~ 4 weeks
Tangerine 32 0 85 ~ 90 2 ~ 4 weeks
Tomato (nature green) 55.4 13 90 ~ 95 2 weeks
Tomato (firm ripe) 41 ~ 44.6 5 ~ 7 90 ~ 95 3 ~ 5 months
Turnip 32 0 95 4 ~ 5 months

Dairy Products

Butter (fresh) 38 ~ 42 3.3 ~ 5.6 75 ~ 85
Butter (frozen) -5 -20.5 75 ~ 85
Eggs 38 3.3 76 ~ 85
Margarines 35 -1.7 60 ~ 70
Cheese 30 ~ 40 -1.1 ~ 4.4 65 ~ 70
lce Cream -15 -26 70 ~ 80

Fresh Meats

Beef, Lamb, Pork, Poultry 29 -1.7 85 ~ 95 2 ~ 4 weeks

Frozen Meats

Beef, Lamb, Pork, Poultry -5 -17.8 60 ~ 70

Frozen Fish

Fatty, Lean -10 ~ -5 -23.3 ~ -17.8
Crab, Lobster -10 ~ -5 -23.3 ~ -17.8
Shrimp 0 ~ -5 -17.8 ~ 20.6

Miscellaneous

Film/Photo Paper & Chemicals 50 10
Flower Bulbs 45 ~ 59 7.2 ~ 15
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