FARM TO KITCHEN: THE PATH OF AN
EQUAL EXEHANGE BANANA

AT BALKING STATIONS, THE BANANAS
UNDERGO QUALITY INSPRELTION, ARE WASHED
STICKERED, AND PALKED INTO EBOXES




| FARMERS CHOOSE THE MODE OF TRANSPOR
Ta THE CLENTRE PE ACoprin,
HORSEEBALK OR TRULK?

BANANAS ARE VERY SENSITIVE TO TEMBERATURE LHANGES
AND MUST 8E HELD AT SB-SO*F uNTIL THEY ARE EATEN!
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- CONTAINERS ARRIVE AT THE PORT
Eal PESSES AND UNDERGO AGRICULTURE INSPRELTION
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GREEN EANANAS ARE

RIPENED, USING A NATURAL GAS
CALLED ETHYLENE, IN RIPENING
ROOMS SuUCH AS THESE ONES
(4-5 pAYS)

LEARN MORE AT BEYOQNDTHEREEL.COM




