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구 분 피트20 피트40 피트 하이큐브40 피트45

길이(m) 5.894 12.031 12.031 13.555

폭(m) 2.348 2.348 2.348 2.348

높이(m) 2.376 2.376 2.695 2.695

최대용적(CBM)8) 33.1 67.11 76.11 85.77

: , , 2004.
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구 분 피트20 피트40 피트 하이큐브40 피트45

자체 중량 2.26 3.74 3.94 4.88

적재가능화물 중량 21.74 26.74 26.54 25.60

총중량 24.00 30.48 30.48 30.48

: , , 2004.
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구 분 피트20 피트40 피트 하이큐브40

내부치수

길이(mm)

폭(mm)

높이(mm)

5,535

2,284

2,224

11,563

2,294

2,161

11,580

2,290

2,402

문개방시
폭(mm)

높이(mm)

2,290

2,264

2,288

2,188

2,290

2,569

자체중량(kg) 2,942 4,600 4,480

최대적재중량(kg) 27,538 29,400 29,520

화물적재량( )㎥ 28.70 60.00 67.36
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15) 인권과 정의 년 월, Vol. 377, 2008 1 , p.216.「 」
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Commodity

Recommended
Temperature

Relative
humidity

Max. air
exchange

Approx.
storage Humidity

control°C °F % M3/hour
(CmH)

Days

Apples -1 to +4 +30 to +40 90 60 90 - 240 OFF

Apricots 0 +32 90 15 7 - 14 OFF

Avocados (California) +3 to +4 +38 to +40 90 40 14 - 28 OFF

Avocados (Tropical) +8 to +13 +46 to +55 90 60 14 - 28 OFF

Bananas +14 +57 90 30 14 - 28 OFF

Blueberries -1 to 0 +31 to +32 90 0 10 - 14 OFF

Cape Gooseberries
(Physalis)

+12 to 15 +54 to +59 80 15 30 - 60 OFF

Carambola
(Star Fruit)

+5 to +7 +41 to +45 90 20 21 OFF

Cherimoya +12 to +14 +54 to +57 90 30 14 - 21 OFF

Cherries (Sweet) -1 to 0 +30 to +32 90 0 14 - 21 OFF

Chestnuts 0 to +4 +32 to +39 90 15 120 - 180 OFF

Clementines 0 to +4 +32 to +39 90 15 7 - 50 OFF

Cranberries +3 +37 90 0 60 - 120 OFF

Dates 0 +32 85 - 90 0 30 - 60 OFF

Durians +3 to +4 +38 to +40 90 15 40 - 50 OFF

Feijoas +8 to +10 +46 to +50 90 20 14 - 21 OFF
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Figs 0 +32 90 0 7 - 14 OFF

Grapefruits Variable Variable 90 15 28 - 120 OFF

Grapes -1 to 0 +31 to +32 90 15 150 OFF

Guavas +8 to +10 +46 to +50 90 30 21 OFF

Jackfruits +13 +55 90 0 7 - 21 OFF

Kiwifruit 0 +32 90 20 60 - 90 OFF

Kumquats +10 +50 90 15 28 OFF

Lemons (Depending
On Variety)

Variable Variable 90 15 30 - 120 OFF

Limes +8 to +10 +46 to +50 90 15 42 - 56 OFF

Loquats 0 +32 90 15 14 - 21 OFF

Lychees +2 to +6 +36 to +43 90 15 20 - 35 OFF

Mangoes (Depending
On Variety)

+10 to +14 +50 to +57 90 30 14 - 21 OFF

Mangosteen +4 to +6 +39 to +43 90 15 20 - 35 OFF

Manioc 0 to +2 +32 to +36 90 0 150 - 180 OFF

Melons (Cantaloupe) +3 to +5 +37 to +41 90 30 10 - 14 OFF

Melons (Honey Melon) +10 to +14 +50 to +57 90 30 16 - 20 OFF

Melons (Watermelon) +5 to +6 +41 to +43 85 30 16 - 20 OFF

Oranges (Depending
On Variety)

+4 to +12 +39 to +54 90 15 35 - 90 OFF

Papayas +10 +50 90 30 14 - 21 OFF

Passion Fruit +7 to +10 +45 to +50 90 30 21 - 28 OFF

Peaches/Nectarines 0 +32 90 15 14 OFF

Pears 0 +32 90 15 60 - 180 OFF

Persimmon (Kaki) 0 +32 90 15 60 - 90 OFF

Pineapples +8 to +12 +46 to +54 90 15 14 - 21 OFF

Plaintains +9 +48 90 20 10 - 15 OFF

Plums 0 +32 90 15 20 OFF

Pomegranates 0 to +2 +32 to +36 90 15 60 OFF

Prickly Pears +5 +41 90 15 21 - 28 OFF

Rambutans +10 +50 90 10 7 - 14 OFF

Strawberries 0 +32 90 15 6 - 10 OFF

Bonsai

Cut Flowers

Ferns Special Requirement Applied.

Flower Bulbs

Foliage  
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Plants (Potted)

Yucca Palm

Artichokes (Globe) 0 +32 90 0 15 - 20 OFF

Artichokers
(Jerusalem)

0 +32 90 15 90 - 150 OFF

Asparagus 0 to +1 +32 to +33 90 20 14 - 21 OFF

Aubergine +8 to +10 +46 to +50 90 15 10 - 14 OFF

Baby Corn 0 +32 90 15 4 - 8 OFF

Bitter Gourd +8 to +10 +46 to +50 90 0 14 - 21 OFF

Broccoli 0 to +1 +32 to +33 90 20 7 - 14 OFF

Brussels Sprout -1 to 0 +30 to +32 90 20 15 - 20 OFF

Cabbage (Chinese) 0 to +4 +32 to +39 90 20 24 OFF

Cabbage (Savoy) -2 to 0 +28 to +32 90 20 120 OFF

Cabbage (White) 0 +32 90 20 200 OFF

Carrots 0 +32 90 20 180 OFF

Cauliflowers 0 +32 90 20 20 - 30 OFF

Celeriac 0 +32 90 0 160 OFF

Celery 0 +32 90 20 28 OFF

Chicory 0 +32 90 15 24 OFF

Chili +8 to +10 +46 to +50 90 20 14 - 21 OFF

Courgette (Zucchini) +7 to +10 +45 to +50 90 0 14 - 21 OFF

Cucumbers +13 +55 90 15 10 OFF

Endives/Escaroles 0 +32 90 20 14 OFF

Fennels 0 +32 90 0 14 - 28 OFF

Garlic 0 +32 70 15 180 ON

Ginger +13 +55 75 15 30 - 90 ON

Horse Radishes -1 to 0 +30 to +32 90 0 300 - 360 OFF

Leeks -1 to 0 +30 to +32 90 15 40 OFF

Lettuce (Butterhead) 0 to +1 +32 to +33 90 20 12 OFF

Lettuce (Iceberg) 0 +32 90 20 14 OFF

Okra / Lady Finger /
Gombo

+8 to +10 +46 to +50 90 0 7 - 10 OFF

Onions (Dry) 0 to +4 +32 to +39 75 15 270 ON

Pak Chois 0 +32 90 0 30 - 40 OFF

Parsnips 0 +32 90 0 60 - 180 OFF

Pees 0 +32 90 0 7 OFF

Peppers (Capsicum) +7 to +10 +45 to +50 90 15 14 OFF

Potatoes +4 to +6 +39 to +43 90 15 240 OFF
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Potatoes (Sweet) +12 to +16 +54 to +61 80 0 90 - 180 OFF

Pumpkins +7 to +10 +45 to +50 75 - 85 0 60 - 90 OFF

Radishes 0 +32 90 15 5 - 14 OFF

Red Beet / Beet Root +3 to +4 +37 to +39 90 0 180 OFF

Rhubarb 0 to +4 +32 to +39 90 0 20 OFF

Rooted Turnip 0 +32 90 0 120 - 180 OFF

Scorzonera 0 +32 90 0 120 OFF

Sugar Peas 0 +32 90 15 7 - 14 OFF

Sweet Corn 0 +32 90 15 4 - 8 OFF

Taro +11 to +13 +52 to +55 90 0 150 OFF

Tomatoes(Treetomato
-Tamarillo)

+3 to +8 +37 to +46 90 30 21 OFF

Tomatoes (Depending
On Variety)

+8 to +12 +46 to +54 80 30 14 ON

Tomatoes
(Long Life-Daniella)

+6 to +10 +43 to +50 65 15 35 ON

Turnips 0 to +4 +32 to +39 90 0 10 - 14 OFF

Yams +16 to +20 +54 to +68 65 0 50 - 120 ON

Commodity
Recommended Temperature Recommended Temperature

°C °F

Butter 0 to +2 +32 to +35

Butter (Frozen) -20 or Colder -4 or Colder

Cheese 0 to +4 +32 to +39

Cheese (Fresh) 0 to +2 +32 to +35

Ice Cream -26 or Colder -15 or Colder

Milk (Cultured Products) 0 +32

Fish (Chilled) -1 to 0 +30 to +32

Fish (Deep Frozen) -20 or Colder -4 or Colder

Fish Products
(Lightly Preserved)

+1 +34
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Fish Products (Semi Preserved) +2 +35

Shellfish (Deep Frozen) -20 or Colder -4 or Colder

Meat (Deep Frozen) -20 or Colder -4 or Colder

Meat (Fresh Chilled) -1 to 0 +30 to +32

Meat (Manufactured) -1 +30

Meat Products (Chilled) -2 +28

Poultry (Chilled) -1 +30

Poultry (Deep Frozen) -20 or Colder -4 or Colder

Chocolate +10 to +18 +50 to +65

Eggs -2 +28

Individually Quick Frozen
Products (IQF)

-20 or Colder -4 or Colder

Juice and Concentrate
(Deep Frozen)

-20 or Colder -4 or Colder

Margarine 0 to +3 +32 to +37

Vegetables (Deep Frozen) -20 or Colder -4 or Colder

All Other Frozen Foodstuff -20 or Colder -4 or Colder

% Open
CMH18) CFM19)

50 Hz 60 Hz 50 Hz 60 Hz

0 0 0 0 0

5 20 24 12 14

10 40 48 24 28

15 68 82 40 48

20 90 108 53 64

25 110 132 65 78

30 127 152 75 90

35 145 174 85 102

40 160 192 94 113
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45 178 214 105 126

50 193 232 114 136

55 200 240 118 141

60 206 247 121 146

65 213 256 125 150

70 220 264 129 155

75 225 270 132 159

80 230 276 135 162

85 232 278 137 164

90 235 282 138 168

95 237 284 139 167

100 240 288 141 170

°C   °F °C   °F °C   °F

-34.4 -30 -22.0 -8.3 17 62.6 17.8 64 147.2

-33.9 -29 -20.2 -7.8 18 64.4 18.3 65 149.0

-33.3 -28 -18.4 -7.2 19 66.2 18.9 66 150.8

-32.8 -27 -16.6 -6.7 20 68.0 19.4 67 152.6

-32.2 -26 -14.8 -6.1 21 69.8 20.0 68 154.4

-31.7 -25 -13.0 -5.6 22 71.6 20.6 69 156.2

-31.1 -24 -11.2 -5.0 23 73.4 21.1 70 158.0

-30.6 -23 -9.4 -4.4 24 75.2 21.7 71 159.8

-30.0 -22 -7.6 -3.9 25 77.0 22.2 72 161.6

-29.4 -21 -5.8 -3.3 26 78.8 22.8 73 163.4

-28.9 -20 -4.0 -2.8 27 80.6 23.3 74 165.2

-28.3 -19 -2.2 -2.2 28 82.4 23.9 75 167.0

-27.8 -18 -0.4 -1.7 29 84.2 24.4 76 168.8

-27.2 -17 1.4 -1.1 30 86.0 25.0 77 170.6

-26.7 -16 3.2 -0.6 31 87.8 25.6 78 172.4

-26.1 -15 5.0 0.0 32 89.6 26.1 79 174.2

-25.6 -14 6.8 0.6 33 91.4 26.7 80 176.0
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-25.0 -13 8.6 1.1 34 93.2 27.2 81 177.8

-24.4 -12 10.4 1.7 35 95.0 27.8 82 179.6

-23.9 -11 12.2 2.2 36 96.8 28.3 83 181.4

-23.3 -10 14.0 2.8 37 98.6 28.9 84 183.2

-22.8 -9 15.8 3.3 38 100.4 29.4 85 185.0

-22.2 -8 17.6 3.9 39 102.2 30.0 86 186.8

-21.7 -7 19.4 4.4 40 104.0 30.6 87 188.6

-21.1 -6 21.2 5.0 41 105.8 31.1 88 190.4

-20.6 -5 23.0 5.6 42 107.6 31.7 89 192.2

-20.0 -4 24.8 6.1 43 109.4 32.2 90 194.0

-19.4 -3 26.6 6.7 44 111.2 32.8 91 195.8

-18.9 -2 28.4 7.2 45 113.0 33.3 92 197.6

-18.3 -1 30.2 7.8 46 114.8 33.9 93 199.4

-17.8 0 32.0 8.3 47 116.6 34.4 94 201.2

-17.2 1 33.8 8.9 48 118.4 35.0 95 203.0

-16.7 2 35.6 9.4 49 120.2 35.6 96 204.8

-16.1 3 37.4 10.0 50 122.0 36.1 97 206.6

-15.6 4 39.2 10.6 51 123.8 36.7 98 208.4

-15.0 5 41.0 11.1 52 125.6 37.2 99 210.2

-14.4 6 42.8 11.7 53 127.4 37.8 100 212.0

-13.9 7 44.6 12.2 54 129.2 38.3 101 213.8

-13.3 8 46.4 12.8 55 131.0 38.9 102 215.6

-12.8 9 48.2 13.3 56 132.8 39.4 103 217.4

-12.2 10 50.0 13.9 57 134.6 40.0 104 219.2

-11.7 11 51.8 14.4 58 136.4 40.6 105 221.0

-11.1 12 53.6 15.0 59 138.2 41.1 106 222.8

-10.6 13 55.4 15.6 60 140.0 41.7 107 224.6

-10.0 14 57.2 16.1 61 141.8 42.2 108 226.4

-9.4 15 59.0 16.7 62 143.6
42.8 109 228.2

-8.9 16 60.8 17.2 63 145.4
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Raw Data Report For XXXX1374346
Jun 09, 2011 to Jun 29, 2011

System Configuration at the Time of Interrogation:

Interrogated On Jun 29, 2011
Extracted By DataReaderV2.5 03MAR01

Controller Software: 5132
Controller Serial #: 04685946

Bill of Lading #: Origin: Origin Date: Destination:
Discharge Date: Comment:

Probe Calibration Readings: USDA1 0.0 USDA2 0.0 USDA3 0.0 Cargo 0.0

Temperature Units: Centigrade
_______________________________________________________
Jun 09, 2011
Setpoint: -18.00, O2: OFF, CO2: OFF, Serial : 04685946

7 Sensors Logged at 60 minute interval.
Sensor Format Resolution
Supply Average Low
Return Average Low
USDA 1 USDA Low
USDA 2 USDA Low
USDA 3 USDA Low
Cargo USDA Low

Humidity Sensor Average Normal
_______________________________________________________
Time SupAir RetAir USDA1 USDA2 USDA3 Cargo RH
10:00 13.50 25.75 OUTRNG OUTRNG OUTRNG OUTRNG 64.03
===============================================
21:00 -4.00 8.25 OUTRNG OUTRNG OUTRNG OUTRNG 100.00

Time Event Data
07:49 Power On (Battery Not Present)
===========================
23:07 Defrost Initiated Due to Delta Temp
_______________________________________________________

Jun 09, 2011
Setpoint: -18.00, O2: OFF, CO2: OFF, Serial : 04685946

Time SupAir RetAir USDA1 USDA2 USDA3 Cargo RH
24:00 -5.00 4.50 OUTRNG OUTRNG OUTRNG OUTRNG 100.00

Time Event Data
23:48 Defrost Terminated Due to Normal Operation
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