
  

PREMIUM CLASS  

ROYAL BANANA 

Variety : 

Cavendish, G9 

 Color :  

 Green 

Grade:  

Class A 

Shelf Life : 

45 Days 

                   Hand : 

4H, 5H, 6H, 7H 

               Clusters : 

       8CP, 10CP, & 12CP 

Our Premium Fruit of nature’s bounty is carefully and delicately harvested to maintain its fresh, delicious taste, 

appeal and texture. 

Worio Royal Bananas are selected by our team of horticulture experts, we source our bananas from over 2400  

contract farmers located in Maharashtra & Gujarat. The farmers use the latest cultivation techniques and drip   

irrigation systems. The selected bananas are further graded, cleaned, vacuum packed in our state of the art 

pack house for exports. 

Our shipments are refrigeration guidelines and the cold chain is maintained from source to our overseas cus-

tomers. 

 

 

 

 

 NUTRITIONAL FACTS : 

One serving of banana is considered to be about 126 grams. One serving of banana contains 110 calories, 30 

grams of carbohydrate and 1 gram of protein. Bananas are naturally free of fat, cholesterol, and sodium. Bana-

na provide a variety of vitamins and minerals: 

The recommended intake of potassium for adults is 4,700 milligrams per day. 

———————————————————————————————————————————————–— 
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Vitamin B6-0.5 mg Vitamin C-9 mg Potassium-450 mg Dietary Fiber-3g 

Protein–  1 g Magnesium– 34 mg Folate—25.0 mcg Riboflavin—0.1 mg 

Niacin– 0.8 mg Vitamin A– 81 IU Iron –0.3 mg Manganese– 0.3 mg 

Temperature : +13 to +14 ° C Fahrenheit: +56 to +58  ° F 

Ventilation setting :  25 to 60 CMH Relative Humidity : 85 to 95  % 



  

 Box Part Box PLY Paper GSM BF 

Bottom                                   
5 Ply 

7 Kg                       
13 Kg                      
16 Kg                           
18 Kg 

Top Virgin Kraft Liner Imported 250 45 

Fluting 1 High RCT Natural 180 24 

Backing 1 Golden HRCT 250 24 

Fluting 2 High RCT Natural 180 24 

Backing 2 Golden HRCT 250 24 

Top                                           
3 Ply 

7 Kg                  
13 Kg                  
18 Kg 

Top Imported White Kraft Liner 250 35 

Fluting 1 High RCT Natural 180 24 

Backing 1 Golden HRCT 180 24 

Air Pad     Imported White Kraft Liner 400 45 

Packing : 

 

 

3 KG 

Top: 305 X 200 X 155 (3 Ply Corrugated Top with 4 color offset) 

Bottom: 293 X 188 X 148 MM (5 Ply Corrugated) (Top + Bottom+ Air Pad) 

PP Bag Size : 27 X 30 inch (40 micron) 
3808 Box in 40’FCL Cargo 

 

5 KG 

Top: 343 X 268 X 172 (3 Ply Corrugated Top with 4 color offset) 

Bottom: 330 X 260 X 167 MM (5 Ply Corrugated) (Top + Bottom+ Air Pad) 

PP Bag Size : 27 X 30 inch (40 micron) 
3808 Box in 40’FCL Cargo 

7 KG  

Top: 388 X 282 X 185 (3 Ply Corrugated Top with 4 color offset) 

Bottom: 368 X 262 X 175 MM (5 Ply Corrugated)  (Top + Bottom+ Air Pad) 

PP Bag Size : 27 X 30 inch (40 micron) 

2800 Box in 40’FCL Cargo  

 13 KG  

                                             Top - 520 X 350 X 210 MM   (3 Ply Corrugated Top with 4 color offset) 

Bottom 5 ply, 500 X 330 X 200 MM (5 Ply Corrugated) (Top + Bottom+ Air Pad) 

PP Bag Size : 29X34 inch (40 micron) 

1540 Box in 40’FCL Cargo 

16 KG 

490 X 300 X 240 MM (5 Ply Corrugated 4 color of set single box + Air Pad) 

PP Bag Size : 34X34 inch (40 micron) 

1350 Box in 40’FCL Cargo 

18 KG   

Top: 530 X 410 X 255 MM (3 Ply Corrugated Top with 4 color offset) 

Bottom: 510 X 390 X 245 MM (5 Ply Corrugated) (Top + Bottom+ Air Pad) 

 PP Bag Size : 34X34 inch (40 micron) 

1080 Box in 40’FCL Cargo 



  

Banana Ripening Process  

« First Day » 

             •Put the Boxes/Crates in Ripening Chamber.  

             •Cool it for 8 hours At 18-19 Degree Celsius  

                Temperature. 

             •Release Ethylene Gas for 3 Minute After  

               8 Hours of Cooling and Don’t open the chamber  

               for next 24 Hours. 

 « Second Day » 

                •Than after 24 Hour Open the Ripening        

                   Chamber door for Half an Hour than      

                   Close the door and open Ventilation 

                   fan on  For Next 24 Hours. 

« Third Day » 

                 •You can Switch off the Ventilation Fan 

                   and In A day open the door after each 8   

                   Hours  Three Time in a Day. 

                •You will see light yellow color already   

                   by Third day. 

« Fourth Day & Fifth Day » 

                    •You will See good golden yellow color   

                       and than you can sell  it. 



 

  

Right time to eat Banana 

Under ripe Barely Ripe Very ripe Over ripe 

Highest resistant starch 

Source of Prebiotics 

High Fibre 

Low Sugar High Antioxidant 

Good Fibre Content 

Low Vitamin & Mineral 

High Sugar 

Low fibre content 


