The Journey of the Banana  

  After peeling a banana and taking that first, flavorful bite, you can’t blame someone for not thinking about the long, careful journey it took to get the nutrient-filled fruit to the consumer. 

There is a good chance the banana you’re eating came through the Port of Hueneme. So much goes into getting the bananas here, and much happens after they leave our port.


The bananas coming through the Port of Hueneme are Del Monte bananas grown in Ecuador and Chiquita bananas grown in Guatemala. 


Bananas are picked after an 18-month process in which it grows from a shoot (a stem) to produce a mature bunch of fruit.

When the fruit does appear, it grows on a single stalk with seven to ten bunches, each bunch holding twelve to fourteen bananas. Bunches are known as “hands” and the individual bananas are called “fingers.” 


With the need for extensive and constant sunlight and frost-free weather, bananas are grown primarily in the Southern Hemisphere. 
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Though bananas are grown in some tropical states such as Florida and even parts of California, bananas are not viable as a commercial crop in the continental United States as a warmer climate and more rainfall is necessary.
The Port of Hueneme is home to the Del Monte Fresh Produce and Chiquita Fresh North America.  Del Monte has operated a terminal at the Port since 1978 when it began a weekly service importing bananas and tropical fruit. Del Monte’s arrival marked the first major agricultural import interest to establish business at the Port of Hueneme and Del Monte remains the Port’s longest-term international customer.  
In 1995, the Port of Hueneme opened the Del Monte U. S. Western Distribution Center, a modern on-dock refrigerated facility. In January 2005, a 53,000-square-foot expansion was completed, growing Del Monte’s Western Distribution Center to 83,000 total square feet of refrigerated space.
Del Monte bananas have been a steady and consistent importer to the Port even in these tough economic times. It grew imports by 8.3 percent from 2007 to 2008. 
Once the banana reaches the maturity stage, it is taken from the field to the packing house where it is cut into smaller ‘hands’(what we get in stores) and then washed. 
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After washing, the bananas are graded and boxed for their trip to the Port of Hueneme. Pallets of bananas are carefully and tightly packed to avoid bumping each other during transit to avoid bruising.
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Once slung and packed, the bananas are hoisted away by cranes into the Del Monte ship headed for the Port of Hueneme. The ships can have separate holds at different temperatures for various types of fruit that are embarking on the journey. Each hold that the bananas are lowered and stacked into consists of five-levels: A, B, C, D and E. 

After the bananas are packed into the holds, they then embark on their journey to the Port of Hueneme. Once leaving the docks in Ecuador it will take the ship seven days to reach the Port and the banana will have been off the tree for 12 days. 
A typical ship that arrives at the Port can carry as many as 250,000 boxes of bananas. Each box holds approximately 100 bananas and weighing almost 40 lbs. That equals 10,000,000 lbs or 5,000 tons of bananas. 

While on board, dehydration is a concern. If bananas become too dry, the texture deteriorates and the ripening process is affected. This affects the taste of the banana. 
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After arrival at the Port, longshoreman work cranes and forklifts to empty the ship’s holds of the bananas and place them into a cold storage facility located on the wharf. One by one, the pallets of bananas are lifted by crane from the depths of the ship, onto the dock. Once the pallets touch down on the dock they are transported quickly into the Cold Storage facility. 

It’s in the storage facility where random pallets will be drawn from each hold of thousands of pallets to be inspected by Del Monte and Government agricultural inspectors. The banana boxes are inspected for a variety of types of insects, bugs and spiders that may have been transported from the country of origin into the states. 

While the inspection process is under way, previous pallets that were in the storage facility before the new shipment arrived, get loaded onto 16-wheelers to be taken to local ripening facilities. 

The process of loading the trucks is done in a timely and precise manner. It takes approximately 20 minutes to load a truck with no more than 20 pallets. 


While many of the bananas make a short journey to local ripening facilities, some bananas will make much long journeys. The farthest they may travel from the Port of Hueneme is to the far reaches of British Columbia and Western Canada. All trucks embarking from the Port of Hueneme are specially designed with a temperature controlled trailer to keep the produce from being dehydrated. 

They reach our grocery stores in a timely fashion in their boxes ripening still from green to yellow for us to indulge. Bananas are very low in saturated fat, cholesterol and sodium. They also are a good source of dietary fiber; vitamin C, potassium and manganese, and a rich source of vitamin B6. You have seen where a banana comes from and how long it takes them to reach us. It’s a long journey but its well worth it, both with cheap prices and healthy benefits. 
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