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I. Abstract Body (up to 250 words)
Insulated plastic containers with volume capacity of 300–600 L have replaced smaller, more primitive wooden and single wall plastic containers in many fish industries worldwide. The main reasons are faster and easier handling and transport of the fish and improved temperature control, traceability, grading and quality.  The current work is conducted in cooperation between Sæplast, Matís, Innovation Center Iceland, University of Iceland, University of Akureyri, ITUB and Icefresh in Germany. The aim is to develop new twin-transport tubs, which are intended to improve volume utilization during transport and storage and decrease transport cost, preserve food quality as well or better and improve stacking safety compared to existing packaging solutions. Transport of both wild cod and farmed fish are studied and the new tubs compared to the widely used 460-L tubs and 25-kg expanded polystyrene boxes with regard to cost, quality and handling safety. The main results obtained show that the new twin transport containers, which were placed on the market in 2018, offer around 50% better volume exploitation then the traditional 460-L tubs during transport of empty tubs in trucks. It has also been shown that the quality preservation of superchilled fish during one-week transport is similar in tubs with depth of 29-40 cm as compared to expanded polystyrene boxes with depth of 17 cm. 
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Figure 1. Stacking of the new twin-transport tubs as they would contain food products (left) and empty (right). 
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