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BEST PRACTICES FOR OCEAN SHIPPING CONTAINER LOADING -
Procedures for Egyptian Food Processors

INTRODUCTION

Claims for physical damages to ocean containers, and claims for damaged product run into
tens of millions of dollars worldwide every year. Implementing a few simple container-
loading procedures can prevent a large percentage of this lost revenue.

The following overview is designed as a guide for shipping managers and those workers
actually involved in the loading process to minimize the potential for claims against Egyptian
food processors using ocean-shipping containers.

it is important for each company to establish a shipping department and %0 appoint a
competent shipping manager to ensure the successful movement of commodities between
your company and your customers. Do not rely on loading crews alone to complete the
necessary requirements for shipment.

Remember, the customer’s impression of your company is directly related to the condition of
the shipment when it arrives at his loading dock. Future sales could be influenced by your
products’ appearance, so make certain your shipping techniques ensure a safe, intact, and
timely delivery.

1. PORT RETRIEVAL OF OCEAN SHIPPING CONTAINERS

In order to ensure a well-organized loading operation, obtain the shipping container at least
one (1) day prior to the actual loading date. This extra time will allow you o prepare the
container for loading and retum in the same day. Many shipping ines will allow 2 to 3 days
for loading operations (aiso called demurrage), if this is not the case, request a copy of the
tariffs to determine the validity of the shippers regulations.

Hastily loaded shipments usually translate into miscounts of products, damaged cartons, and
poorly prepared shipping documents. All of this can be avoided with careful load planning
and sufficient time allowances.

i your company uses imemal transportation assets to retrieve ocean-shipping containers
directly from the port facility, the following precautions should be used o prevent damage
claims against your company.

The driver retrieving the container from the port shouid use the following checkiist to ensure
that a serviceable and undamaged ocean-shipping container is available for your shipments.

a) ENSURE THAT THE SPECIFIED SHIPPING CONTAINER IS BEWNNG
RETRIEVED.

First, check the container invoice number against the container number painted on
the exterior. Given the large number of containers being shuttied through most ports, it is
not uncommon for the wrong containers to be retrieved by mistake. To ensure that problems
won't occur upon retuming a loaded container to the port, the pick-up driver MUST check the
shipping container invoice number against the shipping container being retrieved.

All containers have unit number displayed at various locations around the container, both
inside and outside. Consequently it is very simple for the pick-up driver to check this number
against the retrieval invoice locator control number.
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+ The driver will become familiarized with the particular operational aspects of the
refrigeration unit; and
o it will be easy to ascertain the operating condition of the unit being reiieved.

if a refrigerated container should arrive at your facility and is later found not to be operational
after loading, time and potential loes of product will result.

c) SHIPPING CONTAINER INSPECTION

Each year, shippers pay extremely high claims for shipping container damages that were not
damaged while in their possession. Most damages occur during loading and unioading
operations, or during the container’s movement 1o and from the port facility.

Damage claims can be avoided by pre-inspeciing the container at the port facilily and careful
attention to loading and unioading operations. It is imperative that each comtainer be
inspected for damages prior to the container retrieval driver signing the defivery invoice.

In the event a private trucking company is utilized for retrieval of the ocean contsiner from
the port facility, a physical inspection should be made prior to acceptance at your faciory
door. If any damage to the ocean container is found, a telephone call should be made to the
shipping company 1o inform them of the physical damage, to determine what actions are
required to release your company from any responsibility. It is aiso an excellent idea to take
mmdmmmmmwdmmmammmdm

to loading operations.

Once the proper shipping container has been located, the pick-up driver should do a walk
aroundmpecﬁonpdonohoolmgtpﬂnpmuﬂl(hmkw

The following check list should be followed to ensure that there is no obvious or hidden
damage to the shipping container.

L Check for Exterior Container Damage:

o Exterior Wall Damage (Holes, Warped Metal, and Bent Side Ralis)

e Graffiti (indicate Any Graffiti On Retrieval Invoice Prior To Exiting The
Port)

« Damaged Refrigeration Unit (impact Damage, Leaking Liquids, Locse
Container Mounts)

e Lights (Damaged Or Missing Lens Covers)

e Insure That All Exterior Road Lights Are Operational

e Demaged Air Hose Connections and Electrical Plug Connection

Receptacie

. Check for Container Under-Carringe Damage:
Damaged 5" Wheel Pins (Bent Or Broken)
Bent Chassis Frames
Axde Damage
Axie Spring Damage
Damaged Landing Gear Supports And Missing Handlles
. Check for Road Wheel, Tire, and Bearing Damage on Chassis Iif
Utlilzed:
o Broken Wheels -
e Missing Lug Nuts
+ Flat Tires
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It is always necessary to wash out the interior of any ocean comtainer
intended for shipments involving foodstulfs. Cleaning operations with hot
water and food grade sterilizing solutions initiated at least 3 to 4 hours prior to
loading operations will ensure that the interior has an opportunity to
thoroughly dry out. Shouid the container be loaded while wet, the product
cartons will absorb any moisture and wifl result in carton damage.

Pre-Cooling Operslions:

It is imperative to pre-cool the interior of any refrigerated container prior to
commencing any loading operations. This procedure is necessary 10 prevent
heat absorption between the interior surfaces and the product cartons, which
will result in a defrost condition.

it will be necessary to pre-cool the container with the doors closed for a
period of up to 2 hours or until the prescribed shipping temperature has been
reached inside the shipping container. This operation can be accomplished
either through an electrical hook-up or via the extemal power supply unit
attached to the container or the container chassis. If an extemal refrigeration
power unit is utilized, it is important that sufficient fuel supplies are avaiable
to maintain electrical supply while the container is not in the port facility.

Once the prescribed temperature has besan reached inside the container, the
interior temperature should be confirmed with a calibrated thermometer 0

ensure proper operation of the refrigeration unit.
NOTE ON REFRIGERATION SAFETY PROCEDURES:

1. If a loaded refrigerated container is to be left overnight away from
the port, it is important to post a guard to enswe that the
refrigeration supply is maintained throughout the night to prevent
loss of product.

2. In the event a diesel power unit is operating a refrigeration unit, it is
imperative that the fuel levels are sufficient to maintain refrigeration

equipment while transporting the container to the port once loading
operations are completed.

3. it is vital that there are sufficient supplies of fuel to operate diesel
powered refrigeration equipment should the loaded container remain
at the loading dock ovemight.

The loading dock should be enclosed to prevent intrusion of heat into the
container while product loading is underway. The container should be loaded
as quickly as possible to reduce the intrusion of ambient heat and humidity.



3

R

o "R{

i
240

Gy

L2

i

e
%3

3 COLRTERY LF M

geratic

resdfi

amer

Cont

e

n off ¢

1
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If the shipping container is retrieved at the port facility by your compeany driver
and is found to be unserviceable, it should be rejected and replaced by
ancther unit. When an outside trucking company delivers a container 10 your
facility, an immediate inspection should be made prior %o acceptance and

In the event a replacement-shipping container cannot be provided by the port
faciiity, posiponement of the shipment should be considered unil a
serviceable unit can be provided to avoid commodity damage while in transit.

Rt is imperative that a photographic record of any pre-existing minor damages
be taken prior to loading the container. Should a claim arise for container
damages, these photos will be your only protection 1o prove that any damage
v:;:sa'pre-em\g. Any major damages should be grounds for container

in the event container damage is found afier delivery from the port, an
immediate call to the container operator/shipper should be made 10 inform the
company of the damage to ascertain the procedure required to absoive your
company of lability.

All container damages should be listed on the shipping line delivery invoice o
prevent later claims.

Attach these photos to the office coples of the shipping invoice 90 that they
will be readily available should they be required later.

Frosh Alr Vents:

If fresh air circulation is required, it wil be necessary 1o open both front and
rear vents 1o ensure proper ventilation.

Should fresh air ventilation not be required, cloaing these vents should be
considered to reduce intrusion of moisture and salt air influence. This
ventilation decision is the responsibility of the shipper and shouid be reflected
on the shipping manifest.

it is advisable 10 use a plastic sheeting iner on the floor, near vent openings
and over the last few rows of the shipping cartons and 10 cover the inside of -
the rear doors as this will prevent intrusion of water into the interior should

weather stripping rubber seals leak.

Lining the container floor with 6-mil plastic sheeting will also ineulale the
shipping cartons from contact with the fioor 10 avoid intrusion of odors ¥ the

commodity is suscaptible to absorption of foreign odors.

12




3. LOADING OPERATIONS:

a} Container identification:
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Pre-Staging of Shipment:

n the event the intended
shipment 18 relrigerated, i s
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EXARLE OF DOMIPLETE

c} Refrigerated Shipments:

ppang lemperaiure g
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Proper Load Distribution:
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LOAD HEIGHTS MUST NOT EXTEND ABOVE THE LOAD HEIGHT LUMTS
INDICATED BY THE RED LINE PAINTED ON THE WALLS OF
REFRIGERATED QCEAN CONTAINERS.

THE HERGIT Lt

0 CORBATERY OF MONTANA

i a shipment containg canans of different weighis or dimensions
estimate the peroentage of heavy versus hghbweight canons 10 properly
the weight svenly over the container's inferior,

# s wnportant o

thatri




Load Shift Prevention:

% prravert the

Under normal clreumstances,
orevent a load shifl,  SBome countres
mgie the container for any purpo:
inad shifting. One alternative 1o usin
gads, which can aiso ba wsed oo

¥
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tio the rea{ s:* pravent fea i
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'"z’n%s guide will not gu into great detad, due 10 the sounlny

wype of shipment,

KNCTE: However, #i5 athvl
documents nside the oonts
shipping documents and the ©

BILLS OF LADING MUST CONTAIN:
» Any product-specific shipping instructions; AND

¢ FOR REFRIGERATED shipments, instructions must include the required
temperature levels to be maintained during the voyagse.

Transit Security Devices:

i s extremely imporian
o apply  confaingr
secunty seals (o ensure
hat the :‘C?au i nat
tampered with while i
ransi,




Plastic or metal tamper-proot rear door seals are available from moet shipping
companies io prevent tampering. Seals are routinely insialled by customs
services and agricultural agencies of many countries to insure proper import
clearance. Although customs seals are used between countries, it is important to
use seals between the shipper’s facility and the port to prevent theft.

Develop an internal final checidist document to ensure compistion of all

shipping requirements using the following suggestions:

1) Provide all export documentation, customs clearances, and heslth
certificates, if required, with the shipping container 1o avoid delivery delays at
the port facilities.

2) indicate container number, container owner, shipping lne, and veseel
information on the shipping invoice t0 ensure proper handiing and tracing.

3) Provide company and personal phone, fax and e-mai information for
emergency contacts on the shipping documents should problems ocowrs
during shipment.

4) Enclose one copy of shipping invoice inside container.

5) Ensure ioad shift barrier is in place at rear of container if required.

6) Annotate the temperature-recording graph/chart prior to departure on
refrigerated shi i internal temperature recorder is being ulilized,
place unit inside the container (after activation) at the location specified by
the temperature instrument manufacturer,

7) Photograph the load prior to closing rear doors to record status of load prior 10
shipment.

8) Close and seal rear doors - RECORD SEAL NUMBERS ON BiLL OF
LADING.

9) Adjust any vent openings according to load requirements.

10) Adjust the thermostat on refrigerated containers to the proper tamperature for
the specific commodity being shipped before departing for the port.

11)indicate all commodity specific shipping requirements on the bill of lading

12) inspect and secure all shipping containers o chassis attachment devices.
13)mdmmmmmmmnmm

14) On refrigerated shipments, have two individuals check temperature settings 1o
ensure proper temperature leveis.
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APPENDIX



Monitoring Temperatures In Transit

One of the concems that many processors and distributors of frozen and chilled
foods have expressed is that their products may have been abused in transit. Abuse
in transit or during handling can adversely affect quality, which can result in
consumer complaints and loss of markets. If a processor or distributor is unable to
document abuse, that operator is liable for damage. One of the tools that many
operations throughout the worid employ to monitor temperature are portable
temperature recording or monitoring systems. The following list of suppliers may be

able to help you.

SUPPLIERS OF TEMPERATURE RECORDERS

3M Corporation P.O. Box 599
3M Health Care Redmond, WA, 98073-0599, USA
3M Building, 2754E-01 TEL (425) 883-7926
P.O. Box 33275 FAX (425) 883-3766
St. Paul, MN 55133-3275, USA WEB www.ryaninst.com
EMAIL microbiology@mmin.com EMAIL ryan@ryaninst.com
TEL (612) 737-5090
FAX (612) 737-7678 Dickson Recorders
930 Westwood Avenue
Measurement Dynamics LLC Addison, IL 601014917, USA
125 Titus Avenue TEL (800) 323-2448/(630) 543-3740
Warrington, PA 18976, USA FAX (630) 543-9898
Tel (800) 656-1114/(215)343-5075 EMAIL jpfo@dicksonweb.com
FAX (215) 343-4670 WEB www.dicksonweb.com
EMAIL md@nrc-ind.com
WEB www.measurement-dyamics.com Cox Recorders
Ask for Road Warrior Sales & Marketing
1470 W. Ninth Street, Suite C
Cooper Instruments and Systems Upland, CA 91786
33 Reeds Gap Road TEL (909) 946-4441
Middlefield, CT, 06455-0450, USA FAX (909) 946-0909
TEL (860) 347-2256 EMAIL upland@coxtechnologies.com
FAX (860) 347-5135 WEB www.coxtechnologies.com
EMAIL sales@cooperinstruments.com
WEB www.cooperinstruments.com
Telatemp Corporation
351 South Raymond Avenue
Fullerton, CA 92831-4624, USA
TEL (714) 879-2901
FAX (714) 870-8136
EMAIL telatemp@pacbell.net
WEB www.telatemp.com
Ryan Instruments
8801 148" Avenue, NE

21





