Reefer Service

= Recommended Conditions for Refrigerated/Perishable Goods

Recommended Maximum

Commodity Recommended( ) Temperature( ) Humidity(%) Shelf Life

Fresh Fruits & Vegetables

Apple (non-chilling sensitive) 340~36.0 11~22 9% 3 ~8months
Apple (chilling sensitive) 40.0 4~4 95 2 ~ 3 months
Apricot 31.1~32 05~0 95 2 ~ 3 weeks
Avrtichoke 32 0 95 3~ 4 weeks
Asparagus 356~36.5 2~25 95~ 100 2~ 3 weeks
Avocado (green) 446 7 90~ 95 1 month
Avocado (ripe) 32 0 90-~9%5 1 month
Banana (green) 56.3 ~59 135~ 15 9% 4~21 days
Banana (ripe) 56.3 135 85 2~4 days
Bean (French) 446 ~50 7~10 95~ 100 7~10 days
Beetroot 32 0 95~ 100 3 ~5months
Berries 32 0 90 ~ 100 2~ 3days
Blueberry 32 0 90~ 100 2 weeks
Broccoli 32F 0 95~ 100 10 ~ 14 days
Brussel Sprouts 32 0 95~ 100 3~ 5 weeks
Cabbage 32 0 98~ 100 1 ~ 4 months
Capsicum 446~50 7~10 9% 2~ 3 weeks
Carrot (mature) 32 0 98~ 100 4 ~5 months
Carrot (immature) 32 0 98~100 4 ~ 6 weeks
Cauliflower 32 0 95~100 2 ~ 4 weeks
Celery 31.1-~32 050 95~ 100 1 ~2 months
Cherry 302~32 -1-0 95 2 ~ 3 weeks
Choko 509 105 90~95 10~ 12 weeks
Coconut 32~356 0~2 80~ 85 1 ~2months
Corn (sweet) 32 0 95~ 100 4 ~ 8 days
Cucumber 50 10 95~ 100 10~ 14 days
Cranberry 35.6~40.1 2~45 90 ~ 100 3 ~ 4 months
Eggplant 446 ~50 7~10 90~ 95 1 week
Endive 32 0 90 ~ 100 2 ~ 3 weeks
Garlic (dry) 32 0 65~70 6 ~ 7 months
Ginger (rhizomes) 55.4 13 65 6 months
Gooseberry 32 0 90~95 1 ~2 weeks
Grape 30.2~316 -1~05 9% 3~ 6 months
Grapefruit 57.2 ~60.8 14~16 85~90 4 ~ 6 weeks
Guava 446 ~50 7~10 90 2~ 3 weeks
Horseradish 32 0 90~ 100 10 ~ 12 months
Kiwi fruit 30.2~32 05~0 90~95 8 ~ 12 months
Kohlrabi 32 0 90~ 100 2 ~ 4 weeks
Leafy Greens 32 0 95~100 10~ 14 days
Leek 32 0 90~ 100 1 ~3 months
Lemon (green) 58.1~59.9 145~155 85~90 4 ~ 6 months
Lemon (colored) 32~ 41 0~5 85~90 2~ 3 weeks
Lettuce 32 0 100 2~ 3 weeks
Lime 482~50 9~10 89~90 4 ~ 8 weeks
Lychee 35.6 2 90~ 100 3~5weeks
Mandarin Iy 5 85~ 90 2 ~ 8 weeks
Mango 55.4 13 85~ 90 2 ~ 8 weeks
Marrow (zucchini) 44.7 7 95 1 ~2 weeks
Melon-Honeydew 446-~50 7~10 90 3~ 4 weeks
Melon-Rockmelon 32~-4 0~5 0 1 ~2 weeks
Melon-Watermelon 4~50 5~10 85~90 2~ 3 weeks
Mushroom 32 0 90 ~ 100 3~4days
Nectarine 32 2~0 0 1 ~2 weeks
Nuts 32 0 60~75 4 ~ 24 months
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Reefer Service

= Recommended Conditions for Refrigerated/Perishable Goods

Recommended Maximum

Commodity Recommended(°F) Temperature(°C) Humidity(%) Shelf Life

Fresh Fruits & Vegetables

Okra 446 ~50 7~10 90-~9%5 7~10days
Olives 446 ~51 8~10 85~90 4 ~ 6 weeks
Onion 32 0 65~70 1 ~ 8 months
QOrange Y 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 446 7 95 2~ 4 weeks
Peas(green) 32 0 9 1 ~2 weeks
Peach 32 0 90~95 2 ~ 3 weeks
Pear 284-~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 3N1-~32 05-~0 90~95 1 ~ 4 weeks
Pomegranate 32 0 90-95 2 ~ 4 months
Potato (chipping) 55.4 13 0 Life depends
Potato (seed) 392 4 90~95 on maturity
Potato (culinary) 446 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) 446 7 95~ 100 1 ~3 weeks
Squash (hard shell) 55.4 13 85~90 1~ 3 months
Sweet Potato 55.4 ~59.9 13~155 85~90 4 - 6 months
Tangelo 374 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) 4N~ 446 5~7 90~ 95 3 ~5months
Turnip 32 0 95 4 ~5months
Dairy Products

Butter (fresh) 38~42 33~56 75~85

Butter (frozen) 5 -205 75~85

Eggs 38 3.3 76~85

Margarines 35 17 60~70

Cheese 30~40 -11~44 65~70

Ice Cream -15 -26 70~80

Fresh Meats

Beef, Lamb, Pork, Poultry 29 -17 85~ 95 2 ~ 4 weeks
Frozen Meats

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

Frozen Fish

Fatty, Lean -10~-b 233~-178

Crab, Lobster -10~5 -233~-17.8

Shrimp 0~-5 -17.8~20.6

Miscellaneous

Film/Photo Paper & Chemicals 50 10

Flower Bulbs 45~59 12~15

* Remark: All figures as above should just be used as a reference and fation for cargo ported in reefer

The temperature and transitlife time are highly up to variety stage of ripeness and place of origin of the goods.






