
A Complete Guide to Shipping Container Sizes, Dimensions, 

Measurements & Specs: 

 

Understanding Basic Shipping Container Dimensions 

20ft and 40ft containers are the standard sizes used for international shipping. As a result, they’re the most 

common shipping containers available for purchase. 

Other sizes, such as 10ft containers, are available. However, they’re harder to source — and consequently, 

more expensive to buy. 

 

 





 

 

 

 



 

 

 

 

 



 

 

Guide to Refrigerated (Reefer) Shipping Containers - 

Here are some of the top benefits of transporting and storing goods with reefer 

containers: 

 

1. Product Quality: Goods can be kept fresh and safe throughout their journey, no matter how far they 

have to travel. 

 

2. Regulatory Compliance: Lots of products have strict, mandatory transportation rules that require the 

controlled environment a reefer provides. 

 

3. Waste Reduction: By stopping spoilage in its tracks, reefers seriously cut down on waste, saving both 

money and resources. 

 

4. Market Expansion: Producers can reach new markets, and consumers can enjoy a wider selection of 

products all year round.  

 

 



 

How Do Refrigerated (Reefer) Containers Work? 

 

 
Reefer containers have a built-in refrigeration system connected to a power source on shipping vessels or 

trucks. Different power supply options meet varying needs, with voltage requirements and costs that are 

important to consider: 

Three-Phase (3-Phase) Reefers 

• Voltage: Typically requires 440V to 460V, common in the U.S. and globally. 

• Use Case: Ideal for large-scale operations with reliable three-phase power access, such as major ports 

or distribution centers. 

• Cost Consideration: Three-phase reefers have higher running costs compared to single-phase reefers 

but lower purchase price, making them a preferred choice for long-term, high-frequency use. 

Single-Phase Reefers 

• Voltage: Generally operates on 208V to 230V, modified from standard three-phase reefers. 

• Use Case: Suited for smaller operations or locations without three-phase power, such as remote sites 

or specialized retail applications. 

• Cost Consideration: Single-phase reefers are often modified versions of three-phase units, which raises 

their initial purchase cost, but they can be more economical for lower-frequency use where three-phase 

power isn't available. 

 

 



 

 

 

Genset-Equipped Reefers 

• Voltage: Can provide backup power across different voltage requirements, depending on setup. 

• Use Case: Best for transporting extremely temperature-sensitive goods over long distances or during 

unpredictable travel conditions. 

• Cost Consideration: Higher upfront cost due to the additional genset, but the backup power ensures 

temperature control during power interruptions. 

 

There are five components in a reefer’s refrigeration mechanism that allow it to maintain temperatures 

to suit its load. 

Airflow System 

Reefers use a cold airflow design called the T-shaped decking system. Cold air gets pumped from the 

bottom of the container and moves upwards through the grooves present on the floor. This allows equal 

cooling across the entire length and breadth of the cargo, leaving no room for any hot spot that could spoil 

your products. 

 

Temperature Maintenance 

Despite popular belief, reefers don’t actually cool your products.  Instead, they maintain the temperature 

of the products at loading, whether cool or hot. Simply put, if you load warm products into a reefer set to 

a colder temperature, it's not going to cool them down very well.  

 

Picture this: you load ice cream at 40°F into a reefer set to 20°F. Chances are, that ice cream's going to stay 

at 40°F, and you're risking some serious melty mess. The golden rule? Always pre-cool your products to 

the temperature you want before loading them up. 

 

 

 

 

 

 

 



Humidity Control 

Different cargos require different humidity levels, so reefers are equipped with a dehumidification feature 

to maintain optimal humidity for each type of cargo. While standard relative humidity in reefers is between 

60%-85%, some units can reach as low as 50%. This lower humidity is essential for certain goods like 

chocolate, which requires a humidity level of around 50% to prevent condensation, mold, and spoilage 

during transport. 

Ventilation 

Ventilation is essential for transporting goods like fresh fruits and vegetables, which emit gasses like 

ethylene that can accelerate ripening. Reefer containers are equipped with adjustable ventilation systems 

that allow fresh air to circulate inside the container. These systems use air exchange vents to release 

ethylene and other gasses while simultaneously pulling in fresh air. The ventilation rate can be adjusted 

based on cargo needs, typically ranging from 0 to 260 cubic meters per hour, ensuring that produce stays 

fresh and ripens more slowly during transit. 

 

 

Drainage 

Reefers feature a sophisticated draining system, which prevents excess water accumulation inside the 

container. The system removes excess water while preventing external water or insects from getting inside 

the container. This keeps the cargo safe and intact. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

20ft Reefer Containers 

 

 

40ft Reefer Containers

 

 

 

 

 



40ft High Cube (HC) Reefer Containers 

 

 

Other type of container  

PLATFORM (COLLAPSED FLATRACK) 

 



TANK CONTAINER      

 

 


