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TEMPERATURE	MANAGEMENT

Failure to maintain produce at correct temperatures during handling, storage and transportation will result in loss of quality 
and marketability. 

Optimal storage temperature varies according to the type of product and the ripeness stage.

Temperature is the most critical factor to control for maintaining quality of fresh produce along the value chain once 
the product has been harvested. Any disruption from the optimal temperature can result in spoilage.

The most common issues related to temperature above 
or below the optimal level are:

•	 Rots	and	Mould
•	 Shrivel	/	Wilting
•	 Chilling	Injury
•	 Freezing	Injury

1-4°C 5-9°C 10°C +
Grapes Orange Banana

Apple Capsicum Ginger

Apricot Honeydew Melon Pumpkin

Kiwifruit Avocado  
(mature green)

Mango

Asparagus Beans Watermelon

Lettuce Zucchini Potato

GROWER

•	 Avoid	leaving	harvested	product	in	the	sun
•	 Precooling	treatments	to	remove	field	heat

TRANSPORTER/SHIPPER

•	 Cool	the	truck	to	the	right	temperature	prior	to	
loading

•	 Load	quickly
•	 Shut	the	door	immediately	after	loading

WHOLESALER

•	 Do	not	leave	product	in	the	sun	or	in	an	
unrefrigerated place for a prolonged period of time

•	 Monitor	temperature	by	probing	fruit	during	storage

RETAILER

•	 Display	produce	in	the	correct	temperature	zone
•	 Manage	stock	rotation

Freezing damage

Shrivel

Grey mould

Internal breakdown

HOW	CAN	I	MANAGE	TEMPERATURE?
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OUR	FOOD	SAFETY,	 
IVA	&	SURVEY	TEAM

The AgriChain Centre's IVA services will assist exporters 
to meet all relevant requirements in a consistent, cost 
effective and compliant manner.  

We will be able to assist packhouses, freightforwarders and 
Ministry Approved Organisations' (MAO) who are handling 
or assessing export produce.

Our offer includes:

EVALUATION	AND	/	OR	AUDIT	OF	MINISTRY	APPROVED	
ORGANISATIONS'	(MAO)	SYSTEMS

The Ministry for Primary Industries (MPI), at its 
discretion, approves service providers, exporters or 
packhouses with suitably qualified staff to carry out pre-
export phytosanitary services. These entities are referred 
to as Ministry Approved Organisations (MAO).

In order to be approved as an MAO, an applicant has to 
write an Operating System which documents how they 
meet the Plant Export Requirements. These Operating 
Systems need to be evaluated by an IVA. When the 
selected IVA is satisfied that an organisations meets the 
Ministry's requirements to be appointed an MAO, the IVA 
recommends appointment.

PHYTOSANITARY	/	ENDPOINT	INSPECTION

Most countries that import fruits and vegetables expect 
that the produce arrives healthy, clean and free of pest 
and disease. A phytosanitary inspection carried out in 
New Zealand therefore concerns itself with ensuring 
that the produce we intend to export to an overseas 
destination meets the plant health related expectations 
of the importing country.

An IVA provides independent inspection and verification 
services on behalf of MPI. An IVA is also able to conduct 
end point inspections as and where required.

VERIFICATION	OF	MPI	PHYTOSANITARY	CERTIFICATES

Phytosanitary certificates are the official documents 
assuring the regulatory authorities of the importing 
country that the produce received from the exporting 
countries meet all the importing country's plant health 
requirements.

An IVA verifies electronically the accuracy and correctness 
of Phytosanitary Certificates produced by MAOs.

THE IVA SERVICES 
WE	WILL	PROVIDE
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Melanie	Trotman	M.Sc.

IVA SERVICES CO-ORDINATOR
Email: mtrotman@agrichain-centre.com

WANT	TO	KNOW	MORE?	PHONE	OUR	TEAM:

0800-247-424  
OR	EMAIL	US: info@agrichain-centre.com

OR	VISIT	OUR	WEBSITE: 

www.agrichain-centre.com
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FRESH	PRODUCE	FOOD	SAFETY	AND	 
QUALITY	MANAGEMENT	TRAINING	COURSES

We have developed a suite of Food Safety and Quality training courses aimed specifically at fresh produce.  
We can run these as in house courses and also, in most cases, as public courses.

FOOD	SAFETY	COURSES	 
FOR	THE	PRODUCE	INDUSTRY

PRODUCE	QUALITY	
MANAGEMENT	COURSES

INTRODUCTION	TO	FOOD	SAFETY,	QUALITY	 
AND	CONTROL	MEASURES	FOR	FRESH	PRODUCE

This is a one day training course aimed at operational 
staff who need to understand the basics of Food 
Safety and also the relationship to fresh produce 
quality. The main focus of the day is Food Safety. 

The HACCP tool commonly used to assess food safety 
risk will be introduced and explained. In addition 
the prerequisite programmes that support  HACCP 
and  Good Manufacturing Practice (GMP) will be 
covered. This includes the importance of cleaning, 
waste management, etc.

 
HACCP	FOR	THE	FRESH	PRODUCE	INDUSTRY 

This is a one day course that gives participants a 
detailed	 understanding	 of	 Hazard	 Analysis	 Critical	
Control Points, the principles of HACCP and how 
they can be applied in the workplace. 

The course is essential for industry participants 
planning to introduce HACCP or those who require 
a refresher course. 

It is recommended that fresh produce organisations 
or personnel new to HACCP should complete both 
the introductory and the HACCP specific course.

WANT	TO	KNOW	MORE?	PHONE	OUR	SURVEY	&	FOOD	SAFETY	TEAM:

0800-247-424 OR	EMAIL	US: info@agrichain-centre.com
OR	VISIT	OUR	WEBSITE: www.agrichain-centre.com

PRACTICAL	FRESH	PRODUCE	HANDLING	 
FOR	WAREHOUSE	PERSONNEL 

This is a 3 hour introductory workshop intended 
to give warehouse and operations staff a basic 
understanding of fresh produce handling. This 
will cover fresh produce sorting, temperature 
management stock control and basic food safety.

AN	INTRODUCTION	TO	MANAGING	 
FRESH	PRODUCE	QUALITY

This is a one-day programme for buying, sales and 
quality control personnel.  It is aimed at giving 
an understanding about practical fresh produce 
management, especially at wholesale and retail 
level.

MEETING	CLIENT	SPECIFICATIONS	 
(SEASONAL	CROP	WORKSHOP) 

This is a 2 hour training session to help the inwards 
goods staff & growers to understand quality 
requirements of client specs for the specific crops 
relating to that season.

BOOK	ONLINE: http://www.agrichain-cen-
tre.com/food-safety-courses-book-online/
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FRESH	PRODUCE	FOOD	SAFETY	 
&	QUALITY	COURSES:	CALENDAR
We offer customised on-site food safety training with a Fresh Produce industry focus. 
Please see below the Food Safety & Quality Courses currently scheduled.

TYPE	OF	COURSE	 VENUE	 2015	PUBLIC		 INVESTMENT	 WHO	SHOULD	 DURATION 
  COURSE DATES  ATTEND 

Introduction to Food Safety,  Mt. Wellington,  Thu 12th November $600 +GST Staff new to 1 day
Quality	and	Control	Measures  Auckland  per person Food Safety
for	Fresh	Produce or in-house   systems
 at your site  

HACCP	for	the	Fresh  Mt. Wellington,  Thu 20th August $600 +GST Managers wanting 1 day
Produce	Industry  Auckland Thu 8th October per person to introduce HACCP
 or in-house   or refresh 
 at your site   

Practical	Fresh	Produce  Mt. Wellington, Thu 13th August $160 +GST Staff new to 3 hours
Handling for Warehouse  Auckland Thu 10th September per person produce logistics
Personnel or in-house Thu 15th October
 at your site Thu 5th November    

Introduction	to	Managing	 Mt. Wellington,  Thu 3rd September $500 +GST Buying, sales and 1 day
Fresh	Produce	Quality	 Auckland Thu 19th November per person quality control staff
 or in-house   
 at your site       

Meeting	Client	Specifications  In-house by mutual $100 +GST Inwards goods staff 2 hours
(Seasonal	Crop	Workshop,	 at your site only  agreement per person & growers handling
max.	4	products)	    seasonal crops

BOOK	ONLINE: 
www.agrichain-centre.com/food-safety-courses-book-online/

WHAT SETS 
US	APART?
The	AgriChain	Centre	also	has	strong	BIOSECURITY	expertise.	We	are	New	Zealand's	leading	provider	
of	Biosecurity	services	to	the	Sea	Freight	Import	Industry.	We	would	be	happy	to	assist	you	with	
your	needs	in	that	area	of	your	business:	www.agrichain-centre.com/biosecurity/

We pride ourselves on offering:

•	Fixed	cost	(no	hidden	extra	charges)	 
•	Interactive	and	practical	classes	-	learning	from	each	others'	experiences	 
•	Easy	to	understand	-	the	science	is	converted	into	layman's	terms	


