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COLD CHAIN KEY CHALLENGES

1. Maintaining temperature integrity throughout the
delivery chain. We sell temperature.

2. Ensuring Transports and deliveries are IFOT, and at the
right temperature.

3. Securing “The Bank” — security, inventory integrity
and accuracy.

4. Timely and accurate information — on deliveries, to
customer complaints.

5. Managing labour — cold working conditions




MAINTAINING TEMPERATURE
INTEGRITY TO ENSURE PRODUCT
QUALITY & COST OPTIMISATION

= Electrical Consumption is rising.

= Aslightest change in the activities such as the door
opening frequency due to activities has an impact on
the condensation rate in the chambers.

= QOver a period of time, the refrigeration system is less
efficient or malfunctioning.

= Generally outside temperature is recorded higher
than normal, sometime up to 35° C — 38° C, has
forced the Refrigeration System to work harder to
maintain the temperature requirement.

WINNING WITH INNOVATIONS

= Like all supply chains, cold chain operators must
continually upgrade technology to ensure efficiency,
integrity, and safety. This includes both back-end IT
infrastructure and front-end devices to gather and report
key data such as temperature reading in real time.

= Cold chain carriers have

invested considerably in on-

board equipment built into

refrigeration units to track o = 0w
temperature and location, [ o
offering increased visibility L uE — 00

and the opportunity to
prevent or mitigate loss.

= We are also exploring “rapid
cooling” systems.
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GOING THE NEXT LEVEL - BIC

» Adedicated team was formed to look into BIC strategies. The structure of
the team mainly Sponsors, Project Leader & Team Member.

» Leaders normally are people not involved in the Operations or SME
(Subject Matter Expert)
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SUMMARY

» Operating a cold chain net work is extremely
challenging and competitive.

* In order to sustain business one has to be efficient and
cost effective. The main focus will be on control of
energy usage, manpower and facilities (warehousing
and fleet) utilisation.
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