Sea freight

Pilot project timeline

Early 1980s: Trials conducted
with nytrol and hypobaric
containers.

1996: Sea freight distribution of
bell peppers to the USA.

2000: Sea freight distribution of
tomatoes on the vine.

2005: Sea transport pilot project
for selected products
(tulips, daffodils, amaryllis)
shipped from the
Netherlands to the USA,
initiated by the Dutch
Association of Wholesale
Trade in Horticultural
Products (VGB) and funded
by the Dutch Product Board
for Horticulture.

2006: Extended research with
VGB and the Dutch Product
Board for Horticulture.

2005: to end 2007: Star Flower
project, initiated by Maersk
Line, for the development of
sea freight distribution pro-
tocols for large volume cut
flower species using Reefer
containers in all relevant
shipping corridors in the
world. Products under
investigation; hypericum,
carnation, gypsophyla, rose,
alstroemeria, chrysanthe-
mum. Research approach;
product treatments, hand-
ling, logistic procedures and
packaging to ensure quality
for transport times of up to
28 days. Partners in Star
Flower; Maersk Line, World
Flowers, Dole Fresh
Flowers, FloraHolland,
Green Wings, Intergreen,
Smurfit Kappa Group,
Pokon Chrysal International,
Agrotechnology & Food
Science Group WUR,

UC Davis - University
of California.

Cut flowers
by Anabel Evans

istribution

Sea freight will never be synonymous with day fresh

products, but perhaps the cut flower sector will one

day learn the lesson from Aesop’s fable the hare and

the tortoise — “slow but steady wins the race’.

he cut flower supply chain is
preoccupied with vase life
where the speed of distribution

is seen as a critical factor. The schedu-
ling of shipments by road and air has
become a standard concept where one
of the main advantages is flexibility,
especially when the infrastructure such
as packing house location, road condi-
tions and air freight routes are well
developed. The market pressure on
product quality and the lessons learnt
through experience have further
encouraged an accent on post harvest
treatment, which has become an inc-
reasingly important factor in adding
vase life value. One particular aspect
of post harvest treatment is the cool
chain. The longstanding scientific
knowledge in this area is becoming
increasingly accepted and serious
efforts are being made to work this
tool into cut flower logistics. The cool
chain, however, has also inspired
research into sea freight distribution.
The project results to date infer that
the speed of delivery from cutting to
point of sale could be reassessed for
certain cut flower varieties. The advan-
tages presented by this alternative to
air freight are capacity, availability, the
ability to manage a closed cool chain,
lower distribution costs and low CO5
emissions.

Growers play critical role
Henry Boerrigter oversees the R&D
projects involving sea freight distributi-

on for the Agrotechnology and Food
Sciences Group at Wageningen
University and Research (WUR) in the
Netherlands. Boerrigter says: “Revised
interest in Dutch research dating back
to the 1980s on sea freight distribution
of fresh products occurred in 1996. A
pilot project was conducted to ship
bell peppers from the Netherlands to
the USA. The success of this alternati-
ve to air freight is reflected in the fact
that by the year 2000 more than 2,000
containers of bell peppers and toma-
toes on the vine arrived in the port of
New York from Rotterdam. Similar pilot
projects (see Pilot projects timeline)
were organised with cut flowers in
2005. And while those involved are
hesitant to share data on volumes, in
2007 there will be an estimated 100-
200 containers of cut flowers shipped
to the USAY

There are constraints attached to the
success of this distribution concept.
First of all, Boerrigter stresses that the
cut flower grower has to be conscious
right from the start of the growing pro-
cess that the cut flowers are going to be
shipped by sea. He says, “Not all gro-
wing systems have the ability to produ-
ce flowers suitable for sea transport.”
Before transport of the product, highly
competent levels of management must
be in place relating to cultivar choice,
the maturity stage of the harvested
flower and botrytis control, as well as
post harvest treatments involving
(pre)-cooling, chemicals, disinfection



