

















Controlled Atmosphere (CA)

CA is a technology that extends the storage period of fruits and vegetables by adjusting the oxygen and carbon dioxide
concentrations inside the hold. Depending on the type of vegetables and fruits, there should be a suitable balance of oxygen
and carbon dioxide concentration. By keeping the concentration balanced during the transportation period, the quality of the
cargo is maintained.

Commodities that bene t @ g g

from CA carried by ONE: JA\V/oYer:Telo} Banana Cut Flower

Cold Treatment (CT)

In cold treatment, an uninterrupted and sufficiently low temperature is maintained for a pre-determined duration in order to kill
any insects and larvae that may be hidden in perishable goods. Temperature probes are also installed and connected to the
reefer unit controller. They measure and record the internal temperature of the cargo at specific locations inside the reefer
container.

SO
Commodities that bene t %

from CT carried by ONE: Citrus Blueberry.

Pharmaceuticals

ONE's GDP-compliant service ensures your sensitive pharmaceutical cargo is transported with the utmost
care and precision.

We prioritize speed, safety, and seamless delivery, offering precise temperature control, minimal power
disruptions, and strict cold chain management for your critical cargo. With acceptable temperature ranges
of up to -20°C (Frozen), 2-8°C, and 15-25°C, we meet the needs of a wide range of your pharmaceutical
shipments.

*Subject to further acceptance evaluation for safety and compliance.

Dehumidi cation
Dehumidification control lowers the relative humidity in a container during transportation. ONE reefer a r O r ‘ S
containers are capable of controlling the humidity within the range of 95% to 65%.

It is especially required for the transportation of items like bulbs to ensure dry packaging, prevent rot and

reduce fungal development. It is necessary to lower the humidity to prevent excessive moisture which H H H H
N S oy L ONE has the expertise to provide tailor-made solutions

for your reefer cargo. Please contact your local ONE sales
representative for more information.

Fresh Air Ventilation

Fruits and vegetables will continue to respire and produce heat and other gases (carbon dioxide and

ethylene). These gases can induce cargo damage such as discoloration and uncontrolled ripening, Lea rn more about refrigerated
A R cargo transport at www.one-line.com

Therefore, heat and unwanted gases should be removed from the container through ventilation (Air
Exchange). Reefer containers can provide vent openings in the 0-250 m3/h range. The required air
exchange ratio varies from commodity’s respiration rates, ethylene production and sensitivity.
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