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All the containers must comply with the following basic quality and safety requirements: 
 

• The container needs to be food grade. 
 

• At the loading must be clean and free of any type of contamination (dirt, residues of 
other products; alive, dead or any evidence of pests), floor must be clean without any 
packing material or any type of residues and stay in good condition during the journey. 
Not bad or estrange odors. 
 

• The Floor, ceiling and walls must be in good conditions without any holes, perforations 
or deformations where water, light or some type of contamination enter.  Also, must be 
free of screws, nails, splinters or any object than may damage the commodity. No rust, 
no detachment of foreign materials. No visible light from the exterior when it's closed. 
 

• All containers must be fumigated (no more than 72 h prior loading) with authorized 
products for food contact and need to have the fumigation certificate. 
 

• For reefer and frozen commodities: 
✓ The cooling unit must be capable of supplying and maintaining the commodity 

at the required temperature. 
✓ The cold unit must be clean (not a source of contamination) and receive 

preventive maintenance to guarantee the right functioning. 
✓ The container must have a gen-set. 
✓ The walls must have a mark (line) that indicates the maximum height to not 

affect the cold air circulation. 
✓ Doors must have seals in good condition and close completely allowing 

airtightness. 
✓ At the time of loading, the container must have the required temperature (pre-

cooled). 
✓ Temperature deviations greater than 4.4°C (40° F) for refrigerated commodities 

and greater than -18°C (-0.4° F) for frozen commodities for 1 continuous hour 
are not allowed (including defrost during the journey) or temperature deviations 
greater than the stablished in the “Guidelines for reception of imports, transport 
temperature control table and imported product on receipt”. Appendix 1. 

✓ If required, you must share the temperature record of the container during the 
journey (from the day of loading, until delivery to Walmart facilities). 

 
 
Walmart Quality and Safety Team 
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 Appendix 1: Guidelines for reception 

 


