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TRANSPORT REFRIGERATION 

- RAMESH PARANJPEY

ABSTRACT

India's economy is largely dependent on agricultural sector. India is the largest world pr03i'ucer for 
fruit after Brazil and for vegetables after China, but only a small part of it is processed or �xported 
(less than 1%). India produces around 28 million tons of fruits and 57 million tons of vegetables. 
However due to improper post harvesting, handling, packing and distribution there is a loss of 30% 

amounting to 30-40 billion rupees. 

Pre-cooling at the place of production, transport refrigeration & cold storages as also walk in coolers, 
refrigerators at retail & consumption points are not available at many places as required. 

The entire cold chain concept needs to be studied at each handling point individually & proper 
facilities need to be generated to ensure that the product reaches consumer from the time the product 
is harvested till it is consumed without any deterioration in quality and weight loss, in the interim 
period, for want of proper maintenance of tempera�ure and other conditions through refrigeration 
facilities. 

The objective of this paper is to highlight that, besides proper selection of Refrigerated unit, there 
are other aspects which are equally or more important which needs (to be paid) extra attention and 
careful study to make entire system of transportation of perishables effective. This paper df'als with 
the aspects like 

1. Proper control of inside atmosphere besides requirement of needed temperature

2. Proper construction of refrigerated body to avoid air leaks

:� 3. Proper handling and storage of product and transportation of mixed commodities

4. Proper loading temperatures

5. Proper control systems to avoid weight loss and deterioration

1. CLASSIFICATION OF PRODUCTS

The products which normally need Refrigerated Transport are classified under following heads
indicating the temperature at which they are recommended for transportation to minimise 
deterioration. 

1.1 LOW TEMPERATURE CARGO 

a. Ice Cream I Ice

1.2 F�OZEN PRODUCTS 

(i ) All deep frozen commodities
(ii) Organs for. Medical use
(iii) fishery Products
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