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For Bananas, Avocadoes, Tomatoes, Pears, and other Climateric Fruits 

 

BUILT WITH PRIDE BY  

TEAM DADE 
CONSTRUCTION SERVICES 

Quality Ripening is achieved through the most  

technologically advanced Pressurized Ripening Systems 
from Dade Service Corporation.  Our Pressurized 

Ripening Systems can be supplied in 1to100 pallet 
counts and 1-tier, 2-tier, or 3-tier configurations.  All 

of our Ripening Rooms include the following industry 

leading features:  

 DASERCO Brand Patented Pressurized Ripening 
Systems that deliver high air flows and precise 
pulp temperature control to ensure excellent       
uniformity of ripening with guaranteed results.  
The entire room is ripened to the exact ripeness 
at the exact time required.  The system is Tarp-
Free with no moving parts to provide fast and 
easy loading or unloading.     

 DASERCO Brand Ripening Control System delivers 
State-of-the-Art features including Touch 
Screen controllers which provide easy and reli-
able control of the Ripening Rooms.  Our exclu-
sive Ripening Recipes provide Automated Con-
trol of the Ripening Process. 

 HYGIENIC DESIGN - All equipment, walls, and 
racking are provided with food safe finishes.  
Room walls and ceilings are free of closures and 
other obstructions for easy cleaning.  

 BUILT TO LAST - Time proven designs include 
specially engineered Air Coolers with Stainless 
Steel tubes and durable high quality room        
components to deliver rooms that outlast the 
competition’s. 

 ENERGY EFFICIENT - Technologically advanced  
design with premium efficiency motors ensure the 
lowest operating cost of any ripening system  
available. 

 HIGH HUMIDITY is provided to improve product 
appearance, reduce dehydration, and maximize 
profits.   

 SPECIAL FEATURES including Rapid Cool and 
Dual Temp Control are available for increased 
Ripening Flexibility.  

Fifty Room Ripening Facility, Coast Tropical, Los Angeles CA 

2-Tier 40-Pallet Room 
For Chiquita Fresh  

3-Tier 42-Pallet Rooms 
Single or Dual Temperature Control 

We invite you to contact Dade Service for your 
next Ripening Room or Produce Cooling Project. 

The Real Deal, no plastic 
fruit shown here.  

Design & Construction of Ripening Rooms  
and Produce Coolers since 1954 


