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Cool chain

Some 20 to 30% of perishable 
foods carried by air is either lost 
completely, or has its shelf life 

reduced because the cool chain has broken 
somewhere along the way, according to 
Chris Catto-Smith, founder and managing 
director of Freshport Asia. If the food 
industry throws money down the drain, 
think about the pharmaceutical companies 
which can be prosecuted because their 
drugs fail to work – or, worse, harm a 
patient – after an undetected break in the 
cool chain. 

But maintaining and monitoring the cool 
chain isn’t easy, due in part to lack of coordi-
nation and cooperation between airlines, 
forwarders and shippers. “The cool chain 

is very fragmented,” says Jelger de Vriend, 
managing partner in consultancy Innovative 
Fresh, which works with retailers and their 
suppliers to improve the cool supply chain. 
“There should be much more collaboration 
between the carrier, forwarder and shipper – 
but I can’t see this happening any time soon.”

The airline can only do so much; it has 
no control over cargo before it reaches the 
tarmac or after it is collected on the apron. 
Airport authorities take different views 
about their responsibility, depending on 
the volumes of perishables handled. Those 
with smaller percentages of temperature-
controlled goods aren’t going to invest 
huge sums in equipment or processes to 
support the cool chain.

“As an airport, we have to make sure there 
are enough handling companies and offer 
concessions to those companies offering a 
quality service,” believes Lars Korup, head 
of cargo and handling at Copenhagen. “But 
the daily business of moving temperature-
controlled goods is not our responsibility. 
All we can do if a handler is not maintaining 
a decent service is talk to them or remove 
their concession.”

Enno Osinga, senior VP cargo at Schiphol, 
agrees. “Maintaining the cool chain is the 
responsibility of the airline and handling 
agents. But as an airport, we should make 
sure we create the space and facilities to 
help our customers deal with authorities 
and put in place correct processes.”

Perishables remain one of the main markets for air cargo. But poor handling 
and processes mean shippers are continuing to lose goods and cash.  
Marcia MacLeod investigates

Stop the rot

Freshport
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Viessmann’s ICEWHEELER AIR o�ers not only top-quality refrigeration 

transport for the air�eld, but also �exible cold storage at the airport. 

Meat, �sh, vegetables or even temperature-sensitive pharmaceutical 

products are always kept chilled and so never lose their freshness. 

With the ICEWHEELER AIR you will experience a new dimension of 

technological excellence in airport logistics.

For further information please contact our 

o�ce: +49 9281 1800953 or visit our website: 

www.viessmann-technologies.de

Cool components  
for airport logistics
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  Cool chain

Schiphol is working with customers to 
simplify the control process for all cargo, 
including perishables, by locating customs, 
health inspectors and other authorities in 
one place, so that goods are inspected once, 
not passed between authorities. It has also 
developed a process with Menzies to handle 
fl ower imports. “When a Martinair aircraft 
lands, the fi rst pallet is in the truck before the 
last one is off the aircraft,” Osinga explains. 
“Everything moves direct from apron to 
destination unless it is being inspected.”

Miami does more than most, which is not 
surprising considering 73% of imports and 
40% of total cargo volumes are perishable, 
amounting to 417,000 tonnes last year. 
“Our job is ‘facilities and facilitation’,” says 
Chris Mangos, cargo marketing director. 
“When we developed the cargo village 
in the 1980s, we designed buildings long 
and low to facilitate the fast throughput 
of perishables. We took into consideration 
where cargo aircraft – and trucks – would 
park, and designed the cargo village in a 

way that enabled our customers to create 
cool storage as and when needed, taking 
into account plumbing and electricity 
requirements. Today we have 500,000ft2 of 
refrigerated storage.”

Like Schiphol, Miami has put all 
inspection authorities in the same area 
to speed up the handling process. It has 

also built fumigation facilities, the second 
of which is nearly fi nished, to enable 
asparagus imports to meet the US govern-
ment’s fumigation requirements. Miami 
handles between 9 and 11 million boxes of 
asparagus in a fi ve-month period.

The importance of perishables to Miami 
led to the formation of a perishable 

Dnata has a dedicated cool building at Dubai, Freightgate6  Dnata
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