


8. Place the insulated container inside a cardboard box.
9. Close and securely tape the box with 2-inch-wide tape. 
Use clear or brown packaging tape, reinforced packing 
tape or paper tape. Apply tape to all ÿaps and seams.

10. Label the box clearly. Make sure the òship toó address is 
complete and correct. Mark òPerishable ñ Keep Refrig-
eratedó on the outside of the box. Dry ice is considered a 
hazardous material.** Add labels required when mailing 
dry ice. Complete any paperwork the carrier requires.

11. Send by overnight or next-day service. 

* Home-style vacuum packages may break if þsh are com-
mercially ÿash-frozen in them.
** Dry ice (carbon dioxide solid) is considered a hazard-
ous material for air transport and requires special handling. 
Dry ice must never be placed in an airtight container. When 
dry ice changes to carbon dioxide gas in enclosed spaces it 
displaces oxygen. Packaging used for dry ice shipments must 
allow the gas to escape. When handling dry ice donõt touch 
it with bare hands. Also, do not let dry ice come in direct 
contact with food.
Check with your shipping company in advance for their cur-
rent rules on shipping with dry ice.
When shipping with dry ice, provide the following on the outer 
packaging:

• òDry Iceó or òCarbon Dioxide Solid.ó
• òUN 1845.ó
• Net weight of dry ice in kilograms.
• Name and address of the shipper.
• Name and address of the recipient. 

Other Hints
• Alert the recipient that a perishable gift is in the mail so 
someone can be home to receive it.

• Do not send perishable products to business addresses or 
where there will not be adequate refrigerator storage.

• Send packages at the beginning of the week so they do 
not sit in the post ofþce or mailing facility over the week-
end. 

Vacuum packages are sometimes confused with retort 
pouches. Retort pouches are commercial containers 
designed to withstand heat. Food packaged in retort 
pouches is preserved by heat, similar to canned food. 
Fish commercially processed in retort pouch packages 
may be stored unopened at room temperature. Once 
the pouches are opened, the fish must be refrigerated 
or frozen. Usually a retort pouch can be recognized by 
its gold or silver color. It is often placed in a box for 
protection.


