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Report about the AGM2010

“Quality Matters!” CCA AGM2010 at PULLMAN Berlin Schweizerhof, Germany

The members of the Cool Chain Association gathered for their annual meeting on May 2010 in
Berlin, Germany. The attendees from several cool logistics companies around the world know
how much quality matters nowadays and that you have to stand out in order to be competitive
on the market.

During the two-days meeting the attendees learned about one
of the most important quality in business, being TRUST.
Studies show that when people trust a brand they buy more, try
more and pay more. In his presentation Edwin Kalischnig,
Xtreme Technologies talked about Cool Chain Transparency
and other key drivers for establishing trust and how new
technologies can help an organization to strengthen
these. Trust just might be the biggest differentiator, the most
sustainable competitive advantage that companies can now
secure.

Another competitive advantage factor is the quality of the product that is delivered. Jirgen
Klimpen, CEO of Bloomways reported about the solutions improving the flower logistics. The
flower industry might have the advantage of high demand of their product during peak
seasons; on the other hand they have to deal with an extremely perishable and fragile product
and strongly volatile markets. Bloomways” solution is among others the high quality of the
technology for temperature control and also the quality of the staff that is handling the flowers.
The cool chain logistics for flowers have to be organised tightly. There is not much difference
compared to the food industry in here, all attendees agreed. Innovative technology in regards
of temperature control is a key issue for the Industry. Perishable time-temperature sensitive
products exposed to high temperature and sun during air transportation and transit leads to
yield and shelf life loss and replacement. The higher the temperature and the shorter the
storage life of horticultural products the greater is the amount of loss. Most factors that destroy
the product or lower its quality occur at a faster rate as the temperature increases. DuPont’s
Top Cover limits temperature increase of fruits and horticultural products to a few degrees
where unprotected cargo or cargo with a regular plastic wrapping would have increased by 20
degrees C under extreme heat, reported Malik Zeniti, DuPont Protective Technologies.
Emirates Airlines already presented their White Cover in August 2008 (see Cool Times
Summer 2008).

Additionally the group discussed in working groups about the topics environmental impacts of
cold chain logistics and avoiding cool chain ruptures.

As transport activities are an important contributor to global
greenhouse gas emissions, market based measures such as
environmental indexing and carbon trading are put in the limelight in
order to reduce CO2 emissions. For transportation of reefer goods,
the energy consumption of the refrigeration system plays also an
important role. In this context, a comparison between different
transportation modes (air, land, sea) as well as different parameters
which can be used for emission measurement was shown as an
overview. Dr. Yves Wild clarified myths and facts on CO2 in cold chain logistics and gave
attendees a starting point to bring forward useful measures to cope with CO2 in their
companies.
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Stavros Evangelakakis, Cargolux Airlines and CCA Board member lead the second working
group of the day. The weak points of the cool chain where spotted and highlighted, which
resulted in a long list. When things go wrong during transportation then the results are mostly
devastating. At the end all agreed: One part can not control the chain, we must work together
to achieve quality.

The round circle meeting invited all attendees to an open discussion, which led to extensive
talks and an unexpected openness.

One of the spectacular agreements of the day was that CCQI Standard will be distributed and
being available for downloading free of charge for everybody, subject that it can only be used
for consultation and that the legal property right belongs to CCA and Germanischer Lloyd.

Highlight of the meeting was the out-of-the-
ordinary dinner at the restaurant “Zur letzten
Instanz”. The medieval building, built 1621,
was completely restored, whereas the
historical annexes and the original interior
have remained preserved. This was a
journey into the past as well as a culinary
experience.

All presentations of the 6" June 2010 can be downloaded from the CCA website —

www.coolchain.org
(Kerstin Belgardt, Secretary of the CCA)

Fruit Logistica 2011

The Fruit Logistica is one of the leading Trade Fairs for the International Fresh
Produce Trade. This specialist trade fair offer the sectors connected with the fresh
fruit and vegetable business an ideal opportunity to present their products across the
entire added-value chain, from growing to the point-of-sale.

FRUIT LOGISTICA is the most important business and
communication arena of the international fresh produce trade. The
industry's key decision makers are there as exhibitors and trade
visitors and use the opportunity to approach potential business
partners with their services/products. The trade visitors are growers,
importers and exporters, wholesale markets, wholesalers and
retailers, packaging, transport, institutions and organizations from
more than 120 countries.

The Cool Chain Association invites its members to share a booth at the Fruit Logistica 2011,
taking place on 9" — 11™ February 2011 in Berlin.

CCA offers:
Rental of suitable booth

Arrangement and display of promotional material

The costs for the booth and all related costs will be shared by all participant members
on equal basis

Contact CCA Secretariat sec@coolchain.org for more info! Applications has to be sent to CCA
Secretariat until 15" July 2010.
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Spotlight on: The importance of pre-cooling

By Kerstin Belgardt, CCA Secretary

Visiting fields at harvest time is always impressive. You can see the
long rows with beautiful fruits or vegetables, which are being
harvested in order to be distributed to the markets, retailer and other
industries. The challenge at this point is: How can the grower
preserve the quality of his produce as it travels from field to the end-
consumer? How can he make sure that his produce will arrive at the
destination with high quality, disease-free and with a good shelf-life?

All this is the result of sound production practices, proper handling during harvest and
appropriate postharvest handling and storage.® Production practices will not be the matter of
this article. However, the proper handling during harvest and consequently postharvest
handling and storage is the key subject.

Quality can not be improved after harvest but can only be preserved, which implies that wrong
handling at this point cannot be cured. For example, dessert grapes are very susceptible to
loss of water and to rotting after harvest. The rate of deterioration of these grapes is directly
linked to temperature. Rapid reduction of temperature to 0.5C reduces loss of water and
extent of rotting. The results of improper pre-cooling are unattractive brown, shrivelled and
fragile stalks, berries shed from the stalk, soft, dull or even shrivelled berries, resulting in slack
packs which are susceptible to vibration during handling and transport. 2

This leads to the conclusion that the specific temperature of the produce has to be kept
continuously. Temperature is the single most important factor in maintaining quality after
harvest. Each produce has “field heat”, which results from the sun and ambient temperature,
depending on the time when it is being harvested.'Consequently the field heat shall be
removed as soonest as possible after the harvest to keep the quality. Furthermore removing
field heat from freshly harvested fruits reduces microbial activity and respiration rates.* In
order to reduce the temperature; the crop has to be transported immediately to adequate
cooling facilities, which have the correct temperature for the specific produce, air circulation
fans for rapid cooling and the needed energy/water resources. Pre-cooling can be achieved by
several different methods, such as natural air cooling, forced air cooling, hydro-cooling, ice
cooling and vacuum cooling, whereby each one is different in heat removal efficiency and
processing costs.

Back to the above mentioned grapes: it has been found out that neither vacuum cooling nor
hydro-cooling is suitable for grapes; only air may be used.?’Though vacuum cooling is not
appropriate for the pre-cooling of grapes, it is serviceable in the treatment of cut flowers. A
recent survey examined the vase life of vacuum cooled flowers with and without cold storage.
The results show that vacuum cooling can significantly extend the vase life of the flowers with
and without cold storage and it is a very effective pre-cooling technique for cut flowers.>

Postharvest handling is the key in producing high quality fresh produce. Being able to maintain
a level of freshness from field to fork presents many challenges. A grower who can meet these
challenges and will cool and store his produce directly afield has greater market flexibility, and
hence is able to compete in the marketplace. To take this advantage the farmer needs access
to technical, financial and practical knowledge for the pre-cooling. The Farmer has the
knowledge to grow his fruits and vegetables and is rewarded with wonderful harvest. What he
does not know is the technical part and how to finance the pre-cooling. At this point the CCA
steps in. CCA has the knowledge and the access to knowledge of specialists in order to be
able to harmonize not only the cool chain, but the very start of it, namely the harvest.
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Building on their Cool Chain Quality Indicator Standard (CCQI), the CCA plans to launch a
modular system for cooling equipment in the field in order to assist the grower in his efforts.
This is the idea of the Cooling Facilities Concept: Develop in different chapters the needed
tools to build and run a cooling facility. More about this subject at the Workshop2010!

1. Janet Bachmann and Richard Earles, NCAT Agriculture Specialists, “Postharvest Handling of Fruits and Vegetables” August 2000

2. K.E Nelson , the author is at the Department of Viticulture and Ecology, University of California, Davis, California 95616, USA. “Pre-cooling
- its significance to the market quality of table grapes”, November 1978

3. Da-Wen Sun’’and Tadhg Brosnan, FRCFT, Department of Agricultural and Food Engineering, University College Dublin, National
University of Ireland, Earlsfort Terrace, Dublin 2, Ireland “Extension of the vase life of cut daffodil flowers by rapid vacuum cooling”,
September 1999

4. Ahmad Kalbasi-Ashtari , Food Technology Department, College of Agriculture, Teheran University, Iran, “Effects of Post-harvest Pre-
cooling Processes and Cyclical Heat Treatment on the Physico-chemical Properties of “Red Haven Peaches” and “Shahmavch Pears” during
cold storage.”, July 2004

News: Cargolux - KeepCool Team

Cargolux Clients Newsletter May 2010, keepcool@cargolux.com

Cargolux's  extensive  expertise in tailor-made
transportation services has a well-established reputation
in the airfreight industry. The KeepCool Team is one of
Cargolux’'s unique teams of supply chain experts, with
ever growing specialized knowledge and complimentary
backgrounds. The team has a large and comprehensive
spectrum of activities geared to one ultimate objective:
providing 100% satisfaction to Cargolux’s customers
worldwide.

Bringing this challenging ambition to more pragmatic levels, results in sensitive shipments
through the entire supply chain to ensure a flawless transport from A to B, on the ground as
well as in the air.

The KeepCool team is not a stand-alone team. Its strength resides in its cross-departmental
set-up which insures greater visibility and control over the transportation chain.
Team members come from Import/Export Customer Service/Network Support/ULD
Control/Sales/Global Accounts/Engineering/Load Control, all the way down to the station that
is in direct contact with the customer. Shipments, which require special care like
pharmaceuticals, or semi-conductors and other temperature controlled shipments are all
proactively scrutinized by Cargolux's team of experts to detect possible failures in the supply
chain to solve them before they actually turn into problems.

Important breakthroughs of the team include the introduction of data loggers or temperature
recorders onboard the aircraft to insure that everyone involved in the transportation of
temperature sensitive commodities, from the reservations staff through the handling agents,
up to the pilot, are taking the necessary measures to make sure the required ambient
temperature remains constant during the duration of the journey.

Additionally, new thermal blankets are currently tested to avoid exposing sensitive shipments
to large ambient temperature variations when being transferred from the warehouse to the
aircraft or vice versa. The KeepCool team is constantly reviewing operational processes,
evaluating new technologies and sharing knowledge with the rest of the company to improve
Cargolux's competitive edge and ultimately bringing peace of mind to Cargolux's customers
worldwide. Today, information has not only to be quick, but, given the modern means of
communication, instantaneous. The KeepCool team’s vision is “to share the moment, while it's
happening”. Its priority is to create a quality system for the industry and its customers, one that
can be delivered consistently.
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Emirates Honoured as Cargo Airline of the
Year

Dubai, UAE, 11th May, 2010 - Emirates SkyCargo has been voted Cargo Airline of the Year —
the highest accolade at the prestigious Cargo Airline of the Year Awards. This is the sixth time
the cargo carrier has won the award in its 25-year history.

Emirates SkyCargo was also voted Best Middle East Cargo Airline for 22nd consecutive year
at the Awards, which were held in London on the weekend.

Ram Menen, Emirates’ Divisional Senior Vice President Cargo, who was present at the event,
said: “Emirates SkyCargo is thrilled to receive these awards. To be recognised as the world’s
leading air cargo carrier is an incredible achievement and a powerful endorsement of our
commitment to customer service and quality. Our close relationship with the cargo industry is
of great importance to us and we are very grateful to them for their continued support.”

Emirates SkyCargo receives these awards at a time of continued growth. Over the past year,
two Boeing 777Fs have joined the airline’s fleet of freighter aircraft. The carrier's network is
growing too. It commenced services to Tokyo on 28th March and to Amsterdam on 1st May,
and will launch routes to Prague and Baghdad in July, Madrid in August and Dakar in
September. Emirates SkyCargo currently serves a global route network that spans over 100
destinations across six continents.

The awards are organised by trade magazine Air Cargo News and attract votes from readers
across the world.
Ram Menen, Emirates’ Divisional Senior Vice President
Cargo (centre), with Jacqui Evans McArthur, Emirates Cargo
Controller, and David Taylor, Cargo Sales Manager - Key
Accounts, UK & Ireland, holding the prestigious Cargo Airline
of the Year trophy.

For more information, visit www.skycargo.com

Members Update

The CCA is pleased to present the companies who have decided to become our newest
members. Let’s give them a Cool Chain Association welcome!
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Coming Event of CCA

October 2010, South Africa

CCA Workshop2010

Main topic of the event will be new project of the CCA: Cool Facilities Concept - Project
The CCA will now tackle the very start of the cool chain: The harvest! The CFC project offers
the reasoning why to have post harvest cooling facilities, training manuals as well a design
concept for building the necessary faciliies based on the latest technologies including
sustainable and renewable energy solutions to operate these facilities. The aim of the
workshop is to develop in different chapters the needed tools to build a cooling facility, such as
“energy”, “water supply”, “floor design and material”, “wall/roof design and material” or “cooling
equipment”. Furthermore the attendees, such as Know-How carriers for each chapter,
Farming cooperatives, Development Allowance Authority and Worldwide Allowance
Authorities will start to fill the chapter with life and action in order to prepare a kid for building
cooling facilities on field.

Furthermore we will jointly establish mile stones for the

CCQI - project “Improving the shelf-life”

The aim of this project is to detect possible weak points in the cool chain and to find out how
they can be avoided by implementing an auditable system. The main motivation is to improve
quality and shelf life of perishables for the benefit of the consumer and everyone involved in
the cool chain. This workshop will be used to summarize the actual state of affairs. The project
shall be established and mile stones such as mode of transport, commodities, timeframe and
stakeholders finalized and fixed. All participants will be equipped with the information required
to make this pilot project a full success.

Other items on the agenda are expected to be presentations about Gas/Ethylene and
influence on product, new Technologies in the cool supply chain as well as presentation about
Effects of cold chain ruptures.

Mark your calendar for our event and feel free to order the first tickets! We will inform you
about final date and location soon!

Cool Chain Association
52 Contrescarpe
28195 Bremen, Germany
T: +49 421 460 470-12
www.coolchain.org F:+49 4 21460 470-10

Disclaimer: The views expressed in this news letter are the views of the editors and not necessarilyt  hose
of the members of the CCA. The CCA makes every effo  rt that the material contained in this news letter is
current, complete and correct. Please find our Disc____laimer on the website.
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