
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

Greenguard F ilt ers P roduce Amazing R esults Cold P roduce S torage Warehouse  

There were six overhead bay doors, leading from the cooler to the loading dock.  And as one might 

imagine, they are frequently opened for extended periods of time, while workers loaded refrigerated 
trailers.  As a consequence, the influx of warm air, into the confines of the coolers, created two critical 

issues, moisture accumulation on the ceiling, walls and floors, precipitating an unsafe environment 
for both people and product.1   It also caused the cooling equipment to ice up forcing to work harder 

to maintain the proper cooler temperature.  We wanted to know if Greenguard Humidity and 
Moisture Control Panels would be as effective in such a cavernous venue as they had been in previous 

studies involving much smaller spaces. 

 

The process of getting fresh produce safely from the farm to the table is, at best, a daunting task.  

Doing so successfully and consistently requires that both shipper, carrier and cold-storage facility 
work together to ensure conditions (i.e. temperature and air quality) all along the supply chain remain 

optimal.  A lot can go wrong! 

Fruits and vegetables begin to die the moment they are separated from their root and/or stem. In fact, 
depending on their density fruits and vegetable have relatively short shelf lives.  For example the shelf 

life of high-density produce like potatoes, onions and carrots, can exceed 7 days.  At the other end of 
the spectrum, the shelf life of low-density melons, cucumbers and green beans is as little as 2 days 

(Shipping Fresh Produce: What You Need To Know, 2018).   Given these time constraints, the margin 
for error is small and smaller! 
In previous studies we reported on the efficacy of Greenguard Humidity and Moisture Control Panels 
in refrigerated trailers, school cafeteria and restaurant coolers.  In the instant case study, the test area 

was the 90,000 cubic-foot loading dock of a 1 million cubic-foot cold-storage produce warehouse. 

To find out, we installed 24 Greenguard Humidity and Moisture Control Panels, on the return air side 

of the cooling equipment.  Over the next 60 days, the water puddles on the floor of the cooler were 
completely gone as were the water droplets on the ceiling and walls. Perhaps, even more impressive 

was the energy-sapping ice build-up on the cooling units had vanished entirely (See figures 1 and 2 
below.).  Prior to the installation of the Greenguard Humidity and Moisture Panels, the ice build-up 

was so severe the units would stop functioning completely.  After the Greenguard Humidity and 
Moisture Panels, there was no discernable moisture on the units at all.  As important as they are, 

temperature and humidity are not the only factors that that must be control to ensure that produce 
arrives, fresh and safe, at its ultimate destination.  There is the 28.05 gram/mole gorilla in the cooler!  

Ethylene is the volatile gas that causes plants, produce and flora to ripen.  Managed appropriately, the 
plant hormone can be used to make sure that certain fruits and vegetables arrive just in time, so the 

end user receives it at the peak of its flavor and freshness.  But like any other hormone the poison is in 
the dose.  Apply just the right amount and the affect is therapeutic; too much and the results can 
mean a irritated, dissatisfied customer.  

https://2a9339ba-1cec-4681-a8cb-889af1644c29.filesusr.com/ugd/f09caf_987b8dfe02f84a678331acaca75609b7.pdf
https://2a9339ba-1cec-4681-a8cb-889af1644c29.filesusr.com/ugd/f09caf_4262945d75f4477fb85650bca1b12624.pdf
https://2a9339ba-1cec-4681-a8cb-889af1644c29.filesusr.com/ugd/f09caf_6528a097e1b042598c055a5650cfb0d1.pdf


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 1: Fan grids before Greenguard Filters 

Figure 2: Fan grids after 60 days of treatment 

with Greenguard Filters 

 

Fortunately, Greenguard Humidity and Moisture Control Panels not only absorb moisture, 
they are the only all-natural, passive filtering system that also controls moisture, odor and 

ethylene.   As consequential as it is, heretofore, the manufacture has not done a study that 
included testing for ethylene, although they were able to extrapolate from the test involving 

the Texas school district.  It will, however, be included in a study slated to begin in January, 
when WasteNEGATIVE will be conducting its own comprehensive study, with the help of a 

large, local produce supplier.    It is evident, based on this study as well as the 
aforementioned cases, that Greenguard Humidity and Moisture Control Panels can help 

your organization put its cold-storage cost on ice!! 

 

Learn more 
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