
IFCO offers you more equipment in more markets than 
any other pooled RPC provider, giving you the freedom 
to expand wherever you want to grow.

Grow your business with the  
world’s largest RPC pool



Fruit and 
vegetables

IFCO offers a wide range of 
RPCs optimized for fruit and vegetables, 
each available in a variety of sizes. 
Compared with single-use packaging, 
these reduce product damage by over 
96%,1 meaning less food waste and a 
higher quality of product on display at the 
point of sale. 

Eggs

From the farm to the point of 
sale, our egg RPCs are the 

best and safest way to transport eggs. 
The folding wall on one side provides 
easy one-touch display and the crate 
design reduces breakages by up to 50% 
compared to single-use packaging.3

Meat and 
poultry

We pioneered one of the 
first foldable meat crates on the market, 
suitable for case-ready fresh or frozen 
meat. Our red crates undergo an 
enhanced washing process at our service 
centers to meet our strict global hygiene 
standards.

Bananas

We designed our Caja Oro™ 
range to create the best 

possible environment for bananas in 
transit. This RPC minimizes damage to 
the fruit while cooling it to an ideal, stable 
temperature – 41% more consistently 
than single-use packaging.2

Baked goods

Not only is our foldable 
bread crate the only one on 

the market, it comes in nine sizes to 
accommodate a wide range of products. 
The open sides and ventilated base help 
to keep baked products cool throughout 
the supply chain. It’s safe to use in 
freezers, too. When stacked, weight is 
distributed through the container and not 
the product, minimizing product damage.

IFCO has the most 
extensive product range of 
any pooled RPC provider. 
We offer over 70 models of 
RPC to suit all types of fresh 
food, in multiple sizes, with 
optimized solutions for fruit 
and vegetables, bananas, 
meat and poultry, seafood, 

1. University of Bonn, Institute for Animal Science / Fraunhofer Institute for Material Flow and Logistics, May 2013 
2. Based on airflow testing at the University of Florida in collaboration with grower and independent research firm Sensitech 
3. IFCO customer trials

eggs and baked goods. So 
no matter what you need 
to transport, we’ve got the 
solution.

All our RPCs are 
standardized so that they 
stack securely while taking 
up the minimum amount 
of space. This means 

less product damage in 
transit, fewer trucks on the 
road, and a safer, more 
efficient supply chain. We 
also work closely with our 
customers to improve our 
product range as part of a 
continuous research and 
development program.

Please speak to your local 
IFCO representative to find 
out which products are 
available for delivery and 
servicing in your countries 
of operation.

The IFCO 
range: how our 
optimized RPCs 
benefit you

IFCO partners with growers and retailers 
to deliver fresher, healthier food to the world.
For more information, visit IFCO.com.
A better supply chain serves us all. Let’s eat.
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