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Colour Stage - Degree of Ripeness
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When booking a StarRipeTM Controlled Ripening (CR) 
container, the new specific parameters ‘Colour Stage’ 
and 'Ripening Completion Date Local’ are defined in 
addition to Temperature’, ‘Oxygen’ and ‘Carbon Dioxide’.

Banana packaging suited for ripening in a StarRipeTM  
container is used, enabling horizontal and vertical air 
flow through the cargo load.

Green bananas are loaded in a StarRipeTM container 
with best stuffing practice and transported to the 
terminal.

Temperature pull-down and Controlled Atmosphere 
(CA) build-up are established.
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