OVERVIEW:

pUTﬁESh TROPICAL FRUIT

Transport

Global demand for fresh produce continues to grow at an accelerated rate and offers
significant opportunities for the importer and exporters to reach broader markets.
Unfortunately, as markets expand, shipping distances lengthen and time to market
increases. While fresh produce is in transit, valuable days of shelf-life can be lost, and the
risk of decay and overripening increases. Research shows that importers and exporters lose
as much as 30% of fresh produce because of ripening and turning during transit. These
challenges, coupled with increased consumer demands for safe, chemical-free perishables
have led the industry to seek out alternatives, such as Purfresh Transport™, to maintain

quality during transit.

PURFRESH TRANSPORT: KEEPING PRODUCE FRESH & SAFE

Consistently outperforming alternatives in side-by-side comparisons, Purfresh
Transport promotes higher-quality arrivals by maintaining freshness and extending
the shelf life of fresh produce during ocean transport. Purfresh delivers where
traditional atmosphere management systems and antimicrobials fall short by providing
the unparalleled combination of superior ripening control with 100% residue-free
decay prevention and enhanced food safety. The industry’s only ozone-based, active
atmosphere management solution, Purfresh Transport constantly monitors and
dynamically manages the environment inside the reefer container throughout the
voyage—providing the ability to ship even highly sensitive fruits and vegetables long
distances. With Purfresh Transport, the value is clear:

*  Prolonging shelf life increases value for the consignee as well as the retailer.
*  Minimizing waste increases returns and reduces claims processing costs.

e Maintaining freshness over longer distances enables importers/exporters to reach
and develop new markets.

HOW DOES IT WORK?
Purfresh Transport—scientifically engineered as an active atmosphere management
system—is the only solution proven effective to control ripening and reduce decay
without the use of chemicals. Its patented technology uses powerful ozone molecules
to kill molds, yeasts, and bacteria in the air and on surfaces by up to 99%, as well as to
consume and regulate ethylene levels. After doing its work, ozone immediately reverts
to pure oxygen, leaving the product’s taste, texture, and
smell characteristics in their natural state. To optimize
the container’s atmosphere throughout the voyage,
Purfresh Transport intelligently reacts to changes in the
organic load of the cargo (such as microbial load,VOC:s,
and ethylene levels) and changes in the environmental

conditions (such as temperature). Unmatched in the

BENEFITS

Maintains freshness

Extends shelf life

Enhances food safety

Outperforms CA and MA

Minimizes waste and repack

Reduces claims processing

Helps reach and develop new markets

Reduces chemical use

FEATURES
100% residue-free decay control

— Kills surface and airborne

microorganisms
— Stops nesting of decay
— Shuts down mold sporulation

Controls ripening by consuming and
regulating ethylene

Maintains produce pressure

Does not impact natural characteristics of
produce

Oxidizes airborne and surface bacteria and

viruses to enhance food safety

Load protection monitoring reduces risk and
avoids claims

USDA and FDA approved

Certified organic

: é Using the containers air system, powerful

industry, Purfresh Transport delivers what no other = ozone molecules flow throughout the reefer to

solution can—a chemical-free approach to extending — consume ethylene and kill microorganisms.
shelf life, minimizing waste, enhancing food safety, and
maintaining the quality of fresh produce during long-
range transport.
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Purify, Protect, Preserve.



PURFRESH TRANSPORT: OVERVIEW

. COMPARE THE VALUE FOR MANGO & PAPAYA PURFRESH TRANSPORT
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Superior firmness and color
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Requires leakproof containers,

which have limited availability

& COMPARE THE VALUE FOR BANANAS/PLANTAINS PURFRESH TRANSPORT
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Requires leakproof containers,
which have limited availability

COMPARE THE VALUE FOR PINEAPPLES PURFRESH TRANSPORT

FUNGICIDES (BAYLETON)

Discharge must be hauled away
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