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An Award Winning Service
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Import & Export

Customs Clearance

Chilled Storage & Distribution

Finished Products

Cool Chain Integrity
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With our DB SCHENKERjetcargo fresh product, DB 
Schenker’s global network provides a seamless,    
time-defined and cost-effective solution for perish-
able consumer goods. 

DB SCHENKERjetcargo fresh allows you to concen-
trate on what you do best – delivering fresh produce 
to your customers. We put you in an exclusive 
position enabling you to achieve maximum results 
in your field of business. Ensuring your goods arrive 
fresh and unspoilt, anywhere in the world. 

In January 2008, our perishables product won the 
BIFA Freight Services Award for Airfreight. The 
judging panel commented that we exhibited a 
combination of both ingenuity and attention to detail 
in our delivery of an industry-leading transport 
solution for fresh perishable products out of the UK.  

They also announced that our dedication to providing 
a bespoke service to the Scottish salmon producers 
has yielded far-reaching benefits to not only that 
industry but all those end consumers who enjoy fresh 
British produce around the world.

So, whether your product is fish, vegetables, exotic 
fruits or cut flowers, DB SCHENKERjetcargo fresh will 
reliably meet your individual needs. 

Fresh on Your Table. 

DB SCHENKERjetcargo fresh

always on time

			       An Award Winning
Airfreight service
				     for Fresh Goods
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About DB Schenker
Global competence in logistics

DB Schenker combines all transport 
and logistic activities of Deutsche 
Bahn employing over 88,000 staff in 
around 2,000 locations throughout 130 
countries. With turnover of some 18 
billion Euros, we are a leading company 
– both in Europe and worldwide.

DB Schenker is one of the leading 
globally integrated logistics service 
providers and has a leading goods 
transport rail network at its disposal. 
DB Schenker stands apart with its 
extensive network of locations in the 
world’s most important economic 
regions, in air and ocean transport, in 
European land transport, in contract 
logistics as well as in supply chain 
management. 

With this very special combination, we 
can provide quick and efficient solutions 
for the most varying of client 
requirements. 

International markets grow together and 
outsourcing of complete service 
packages gains ground. As a result of
such trends, not only does the 
requirement for transport increase, but 
also the demands placed upon partners. 

DB Schenker is for many companies a 
strong partner: 

 No. 1 in Europe in rail freight 
 No. 1 in Europe in combined transport
 No. 1 in Europe in land transportation 
 No. 2 worldwide in air freight
 No. 3 worldwide in ocean freight
 No. 6 in global contract logistics

With top positions in all important       
markets, DB Schenker offers a solid 
presence on the world market.

Company Overview
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Superb onsite locations in around 
2,000 towns and cities worldwide.

    You're concerned about transit   
time, cost, capacity, capability...
            ...but above all your product
Allow us to give you a cool-chain 
solution that will strengthen your 
company's performance.

DB Schenker’s global network ensures 
seamless time-defined and cost-effective 
solutions for perishables.

Our DB SCHENKERjetcargo fresh 
service effectively becomes an extension 
of your own shipping department 
allowing you to concentrate on what is 
important to you, your customers. 

DB Schenker will assist in positioning 
your company to maximise all business 
opportunities, wherever and whenever 
they arise. 

Whether it’s fresh fish, vegetables, exotic 
fruits, or fresh cut flowers, DB SCHEN-
KERjetcargo fresh will satisfy all your 
specific requirements.

 Proven expertise and service integrity
 Global team dedicated to the 
perishables market
 Committed to reducing cost and transit 
time from the cool supply chain
 24/7/365 operations
 Global reach: Around 2,000 locations 
in over 130 countries
 All products handled in a state of the 
art, perishables handling centre*
 A seamless, time-defined, cost-effective 
temperature controlled transit

*Perishables Handling centre operated by 
Norbert Dentresangle
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Overview
From the designated perishable handling 
centre at London Heathrow, we are able 
to offer a comprehensive range of 
cool-chain services.

Open 24 hours a day and 365 days of the 
year, this fully temperature controlled 
facility is designed to help you reach 
your markets faster and keep your 
products fresher. 

From carrots to customs clearances, flowers to finished products, salmon to 
storage, whatever your needs are, DB Schenker can handle them. Utilising this 
facility will add value to your perishables business.

Perishables Handling Centre

On arrival your consignment is carefully 
handled in a controlled environment 
until ready for despatch to their final 
destination.

Adding value to your business through 
supply chain integration bringing 
together all of the required distribution 
processes into one state-of-the-art 
facility means savings on time and 
improvements in quality. 

Adding Value to Your Business

Facility Information

Capacity - 69,000 sq.ft (6,410 
sqm)

Accesibility - Open 24 hours a 

day, 365 days a year

Collection and Delivery 

Speed - 13 dock-level doors 

including 3 ULD moving truck 

docks

Storage - Over 80 ULD 

positions

Cold Storage - 5 Individual 

cold stores

Quick Chilling - 2 Blast coolers

Temperature - Management 

System ranging from 3-15˚/37-

59˚F
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From the Perishables Handling Centre 
the full range of services available 
includes... 

Build and Break
Three build and breakspurs lead to latest 
mobile aircraft pallet handling 
equipment to ensure quick, safe and 
efficient build, breakdown and sorting of 
ULD’s.

13 Dock-Level Dispatch Doors
Ensures faster collection and delivery.

ULD Storage Area
Fully refrigerated facility catering for up 
to 80 ULD’s that ensures your product
remains cool while awaiting collection or 
delivery.

Cold Stores
Five 102sq.m/1,100sq.ft chambers 
offering a range of chill temperatures for 
optimum freshness.

Blast Chillers
Two blast coolers ensure immediate 
chilling of produce following breakbulk 
and sorting. Each cooler provides 40 
skid pallet positions.

Customs Clearance
On-site by skilled staff in a fully customs 
bonded environment.

EU-approved Border Inspection Post 
(BIP)
Segregated and chilled environment 
enables all statutory health inspections 
to be carried out irrespective of product 
type, 24 hours a day.

Quality Control and Packhouse
Skilled staff on-site dedicated to 
ensuring consignments meet delivery 
schedules with the aid of a fully 
computerised stock control system.

Finished Products
Produce prepared for customer 
consumption and ‘shelf life’ tested.

Flower Store
Dedicated store to allow product 
segregation and prevent spores from 
pre-ripening or damaging fruit.

Labelling & Order Picking
Facility for effective direct customer 
distribution.

Distribution
Ability to pack ready for refrigerated 
distribution to retailers.
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For More Information

Schenker Limited
Perishables Department
Great South West Road

Feltham
Middlesex
TW14 8NT

Tel: +44 (0)208 818 7323
Fax: +44 (0)208 751 0141

www.dbschenker.co.uk
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