
How to Pack
Whether you’re looking for general guidelines for
packing day-to-day shipments or specific guidelines
for shipping specialty items, you’ll find it all here in
our series of comprehensive packaging guides. Click
the one you want. Print just what you need.  

















Packaging Perishables Shipments
At FedEx, we know perishable shipments must be 
properly packaged to prevent spoilage and maintain 
product integrity. FedEx Express can help with specific
instructions for packaging your perishable shipments.
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Preparing Perishable Items for Shipment

Perishable products may be subjected to harsh 
environmental conditions, such as excessive 
temperature or humidity, on the way to their 
destination. We do not provide temperature-controlled
shipping services for express shipments. However, 
with careful packaging, you can protect your products
by providing appropriate temperature protection 
or stability.

During shipping, insulation and refrigerants are key to
preserving products like seafood, plants, meat and fruits
as well as dairy, medical and chemical products. With
the proper combination of insulation and refrigerants, 
you can maintain products within specific temperature
ranges. You can keep products frozen, or prevent 
products from freezing. You can prevent melting and
thawing in hot weather and minimize the effects of
short-term temperature variations. We’ll show you how.

Insulation
We recommend insulation to reduce the transfer of heat
through packaging container walls. The most common
insulation materials are expanded polystyrene (EPS)
foam, rigid polyurethane foam and reflective materials
(radiant barrier films).

Refrigerants
We recommend refrigerants such as gel coolants and dry
ice* to keep perishable products cold or frozen. However,
do not use dry ice as a refrigerant for live seafood such
as lobsters; use gel coolants instead. Wet ice has many
disadvantages, including weight and special water-
resistant packaging requirements, but it may be used 
if approved in advance by FedEx Packaging Design 
and Development.

General Guidelines for Packaging Perishables
• Package shipments to withstand handling in 

different orientations.
• Use a refrigerant that will keep products within the

required temperature range. Use gel coolants for
refrigerating products between 32 F (0 C) and 60 F 
(16 C). Use dry ice* for frozen items.

• Use insulated foam containers with a minimum of 
1-1/2"-thick walls. 

• Bag perishable products that can melt or thaw, or 
shipments that contain liquid, using minimum 2-mil
watertight plastic bags. 

• Place foam containers inside sturdy outer containers. 
• Include the address and 24-hour phone number of both

the shipper and the recipient on each shipping label. 

*Dry ice (carbon dioxide solid, UN 1845) is considered a dangerous good/
hazardous material for air transport and requires special handling. See Dry 
Ice Shipping Regulations for details.

Express Service Recommendations 
• We recommend that perishables be shipped via FedEx

First Overnight®, FedEx Priority Overnight®, FedEx
Standard Overnight® or FedEx 1Day® Freight. 

• The maximum acceptable gross weight per package for 
most FedEx Express® overnight services is 150 lbs.,
including packaging and refrigerant. 

• For overnight shipment of packages with a gross
weight of 151 to 2,200 lbs. each, use FedEx 
1Day Freight. 

• We recommend that you package perishables for a
minimum transit time of 30 hours.

• FedEx does not recommend shipping perishables via
FedEx 2Day®, FedEx 2Day® Freight or FedEx Express
Saver®, but if you choose to you should package 
shipments for at least 12 hours more than the 
delivery commitment time.

• Avoid shipment of perishable items on days that will
require transit on a weekend or over a holiday period.

• Perishable seafood items are acceptable for shipments
within the U.S. only.

How to Keep Products Refrigerated 
During Transit
Gel coolants are preferable to wet ice.
• Freeze the coolants according to the manufacturer’s 

guidelines.
• Precool the insulated container, if possible.
• If your shipment contains liquid or perishable products

that could contain liquids, double-bag the products
using minimum 2-mil watertight plastic bags and line
the inside of the foam container with a minimum 2-mil
plastic liner and absorbent material.

• Arrange products inside the insulated container, 
allowing space for coolants.




