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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.

Ripening in a StarRipe™ container takes 6-8 days.
It can be engaged at any time: while the container is 
still on the ocean leg or after arrival (i.e., at the terminal 
or during an on-carriage) and before opening of the 
container.
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StarRipe™ is a comprehensive solution that not only extends the overall shelf life of bananas in stores and 
with end consumers, but also helps our customers save energy and reduce waste.

At least 50% energy savings as no 
need to power ripening rooms 
(reefer operates in any case during 
transit*) and reduced trucking.

At least 50% reduction in GHG 
emissions compared to 4 days of 
ripening in a state-of-the-art 
stationary chamber**.

LOWERED GREENHOUSE 
GAS EMISSIONS 

Polypak instead of Banavac
(less materials and costs) & 
possibility of using reusable 
crates (e.g., IFCO).

*Ripening of 20 pallets of bananas in a StarRipe container takes 114 kWh vs 288 kWh in a state-of-the-art ripening chamber (150 W/pallet, ripening for 4 days).
**Trials confirm that ripening of 20 pallets of bananas for 7 days in a StarRipe container emits 35 kgCO2e. Reaching same ripening in a stationary chamber emits 85 kgCO2e. Calculation based on TTW and an EU average level of 295.8 gCO2e/kWh. 

Save on cost of furnishing 
a ripening chamber.

. .

.

. . .
.

;


