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A Guide to Exporting Taiwan Atemoyas
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It is suggested that the temperature of storage and
transportation is at 7-9°C. The  after-ripening
temperature of fruit is at room temperature (12-30°C).
Keep the atemoyas in ventilated packaging. If you have
any doubts about the quality of the goods, please shoot
the traceability label and report to the supplier.
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Standard Operation Procedures
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Cold chain in the whole course(7-9°C)

and keeping below the room tempe\réture

Key Points and Important Information

1. Export orchards:
Introduction of
cultivation
management system,
such as GLOBALG.A.P.,
Traceable Agricultural
Products (TAP) or
Organic Certification.

2. Farmers should follow
the pesticide
management and put
pest control into
practice.

1.

Harvest maturity is 140-160
days after pollination, and
fruit with smooth yellow-
green skin.

. Picking out defect fruits,

such as ripening fruits,
deformed fruits, fruit
infected by pests and
diseases.

It is suggested to harvest in
the morning and send
them into the packing
house to be pre-cooling.
Implementing “The Three-
tier Quality Control System
for Exporting Fruits” .

1. Continuous cold chain
(7-9°C) for both domestic

and international
shipping, which can be
stored for 4-10 days. It
can also be stored for
11-20 days by using
controlled atmosphere
containers.

. If the degree is too low

and the period is
prolonged, the fruit is
prone to get chilling

injury.

Ripen the fruit at room
temperature (12-30°C)

1. The fruit cannot be fully

sealed in the package
and will be after-ripening
at room temperature
(12-30°C).

. If the refrigerated fruit is

warm up again, the speed
of after-ripening will be
faster, the self life will be
2-6 days under the
temperature of 12-30°C.

30°C, 2 Days

12°C, 6 Days



Loading and Transportation
for Taiwan Atemoyas

Atemoyas are fruit not low temperature resistant - high
respiration rate and need after-ripening.

It is suggested that the temperature of storage and
transportation is at 7-9°C. The after-ripening temperature
of fruit is at room temperature (12-30°C). It will be prone
to get chilling injury if the temperature is below 12°C. The
peel will become dark, but not ripen. Keep the atemoyas in
ventilated packaging. If you have any doubts about the
quality of the goods, please shoot the traceability label
and report to the supplier.

Not able to be in sealed package, and the packaging
materials need enough air permeability.

If they are in storage for such a long time, they will become
soft and rotten and will be infected by diseases.



Consumer Education

@® Lightly touching or pressing the mid-fruit, eat it as soon as it is soft.

Ripening fruit can be eaten in chunks,

and be putin refrigerator for 3 to 5 days.
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It is suggested that the temperature of storage and

transportation is at 10-12°C. keep the bell fruits in

moisturizing packaging. If you have any doubts about

the quality of the goods, please shoot the traceability

label and report to the supplier.



Standard Operation Procedures
for Exporting Bell Fruits

Who is in Charge
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Cold chain in the whole course(10-12°C)
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Key Points and Important Information

1. Introduction 1. Careful consideration of harvest maturity
of Traceable to ensure the quality of bell fruits.

Agriculture (suggestion: the sugar content above
Products 10°Brix)
(TAP). 2. If harvesting in high temperature period
2. Field or grading can not be done immediately.
management: It is suggested that bell fruits be put in
Meeting the refrigerator at 10-12 °C to pre-cooling.
national 3. Wearing cotton gloves and picking out
standards of defect fruits, such as fruits infected by
MRLs pests and diseases, deformed and
(Maximum cracking fruit.
residue level) 4. Grading bell fruits according to the
3. Ensure all bell weight, the color (which should be
fruits meet unified), and cleaning the surface with
the MRLs of soft cloth and air gun if necessary.

importing 5. Implementing "Autonomous Spot Check
country. of Export Bell Fruits" for better quality
management.

. The temperature of the

bell fruit should drop to
12°C or at least lower than
the room temperature
before containerization.

. Keeping container

temperature at 10-12 °C.

. If put fruits in a mixed

container, it is proper to
keep the temperature at
10-15 °C in storage and
transportation. If put
them below 10 °C, it is
necessary to put bell fruits
in the middle or at the end
of containers.

. Air transportation should

reduce the time of warm
up and avoid exposure.

1. After arriving at the
port, bell fruits
should be kept at
10-12°C, and
refrigerated truck
should be used for
the long-distance
delivery.

2. Bell fruits should be

displayed and sold on
refrigerated shelves
and packed in
moisturizing
packaging.

3. At the display site

and storage site, the
temperatures should
be kept at 10-12°C.
Shelf Life: 5-7 days.



Loading and Transportation
for Taiwan Bell Fruits

Bell fruits are the fruit that can not bear low temperature
and easy to have water loss.

It is suggested that the temperature of storage and
transportation is at 10-12°C. keep the bell fruits in
moisturizing packaging. If you have any doubts about the
quality of the goods, please shoot the traceability label
and report to the supplier.

Avoiding temperature fluctuations or sudden temperature
rise after the arrival of ports and it is proper to distribute in
refrigerated truck.

At the display site and storage site, the temperatures
should be kept at 10-12°C. Shelf Life: 5-7 days.

Selling in refrigerated shelves, packing in moisturizing
packaging and adding supplement after selling.

If the sale period is longer, it is proper to check the
appearance of fruits and replace the rotten fruits.



Consumer Education

® The bell fruits can be eaten immediately after washing. If
they can not be eaten up immediately, you can put them in
the clean plastic bags and wrap them up with newspaper
and put them in the refrigerator. Please consumed them as
soon as possible after purchasing.
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Resource: https://fae.coa.gov.tw/food_item.php?type=AS06&id=126




