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COURSE INTRODUCTION / OVERVIEW:

The management of perishable goods within the cold chain represents one of the most critical and challenging areas of
modern supply chain logistics. Mishandling temperature-sensitive products like food, pharmaceuticals, and chemicals can
lead to significant financial loss, reputational damage, and severe public health risks. This comprehensive training course
is meticulously designed to equip professionals with the specialized knowledge and skills required to master the
complexities of cold chain and perishables inventory management. Drawing upon principles discussed in seminal works
like "Managing the Cold Chain for Quality and Safety" by Alfred A. Haug, the program delves into the entire lifecycle of
perishable goods, from procurement and storage to transportation and last-mile delivery. Participants will explore
advanced inventory control techniques, cutting-edge monitoring technologies, and stringent regulatory compliance
standards. BIG BEN Training Center has developed this curriculum to provide a holistic understanding, blending strategic
oversight with practical, operational excellence to ensure product integrity, safety, and profitability in this high-stakes

sector.

TARGET AUDIENCE / THIS TRAINING COURSE IS SUITABLE FOR:

Supply Chain Managers and Directors.

e Logistics and Distribution Coordinators.

e Warehouse and Cold Storage Supervisors.

e Inventory Control Specialists and Planners.

e Quality Assurance and Quality Control Professionals.

e Procurement and Sourcing Officers.

e Operations Managers in relevant industries.

e Pharmaceutical and Food Safety Officers.

e Freight Forwarders specializing in temperature-controlled cargo.

e Retail and Grocery Store Managers.

TARGET SECTORS AND INDUSTRIES:

Food and Beverage Manufacturing and Distribution.

Pharmaceuticals and Biotechnology.

Healthcare and Clinical Laboratories.

Agriculture, Horticulture, and Floriculture.

Seafood and Meat Processing Industries.
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TARGET ORGANIZATIONS DEPARTMENTS:

Supply Chain Management.
Logistics and Transportation.
Warehousing and Distribution.
Inventory Management and Control.
Procurement and Purchasing.
Quality Assurance and Compliance.
Operations Management.

Risk Management.

Product Development.

Health, Safety, and Environment (HSE).

COURSE OFFERINGS:

By the end of this course, the participants will have able to:

Master the fundamental principles of cold chain logistics and perishable product handling.
Implement effective inventory management systems like FIFO and FEFO for time-sensitive goods.
Design and manage compliant cold storage warehouse operations.

Utilize modern technologies for real-time temperature monitoring and supply chain visibility.
Develop robust quality assurance protocols to maintain product integrity and safety.

Navigate the complex landscape of local and international regulatory requirements.

Identify, assess, and mitigate risks associated with cold chain disruptions.

Optimize transportation and last-mile delivery for temperature-sensitive products.

Enhance sustainability and efficiency within cold chain operations.

Create and implement comprehensive contingency plans for supply chain emergencies.

COURSE METHODOLOGY:

The training methodology at BIG BEN Training Center is designed to be immersive, interactive, and highly practical,

ensuring that participants can immediately apply their learning in a professional context. We move beyond traditional

lectures to foster a dynamic learning environment built on active participation. The course heavily utilizes real-world case

studies, allowing participants to analyze both successful cold chain strategies and notable failures to extract critical

lessons. Interactive group discussions and brainstorming sessions encourage the sharing of diverse experiences and

collaborative problem-solving. Practical exercises, such as developing an inventory management plan for a specific
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COURSE A®

UNIT ONE: FUNDAMENTALS OF CoLD CHAIN MANAGEMENT

e Introduction to the cold chain and its critical importance.

e Characteristics and categories of perishable products.

Understanding spoilage factors: microbiological, chemical, and physical.

Key terminology in temperature-controlled logistics.

The economic and social impact of cold chain failures.

e Core principles of thermodynamics in logistics.

Mapping the end-to-end cold chain process.

UNIT TWO: PERISHABLE INVENTORY AND WAREHOUSE OPERATIONS

Advanced inventory control techniques: FIFO vs. FEFO.

e Designing and zoning a cold storage facility.

Best practices for receiving and dispatching temperature-sensitive goods.

Managing air circulation and humidity levels.

Specialized handling equipment for cold environments.

Implementing effective stock rotation and traceability systems.

Health and safety protocols for cold storage personnel.

UNIT THREE: TECHNOLOGY AND INNOVATION IN THE CoOLD CHAIN

e Role of Warehouse Management Systems (WMS) in cold storage.

e |oT sensors, data loggers, and real-time temperature monitoring.

e GPS tracking and Transportation Management Systems (TMS).

e Blockchain technology for enhanced traceability and transparency.
e Predictive analytics for demand forecasting of perishables.

e The application of RFID and barcode scanning technologies.

e Innovations in packaging and insulation materials.

UNIT FOUR: QUALITY ASSURANCE AND REGULATORY COMPLIANCE

Introduction to HACCP (Hazard Analysis and Critical Control Points).

Understanding Good Manufacturing Practices (GMP) and Good Distribution Practices (GDP).

Navigating international standards (ISO 22000).

Conducting effective quality checks and product inspections.

Documentation, record-keeping, and audit trail management.
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Developing robust contingencya

Optimizing transportation routes and modes for perishables.

Principles of sustainable and green cold chain logistics.

Calculating the total cost of ownership in cold chain operations.

Future trends and the evolution of the global cold chain.

FAQ:

QUALIFICATIONS REQUIRED FOR REGISTERING TO THIS COURSE?

There are no requirements.

HoOWw LONG IS EACH DAILY SESSION, AND WHAT IS THE TOTAL NUMBER OF TRAINING
HOURS FOR THE COURSE?

This training course spans five days, with daily sessions ranging between 4 to 5 hours, including breaks and interactive

activities, bringing the total duration to 20 - 25 training hours.

SOMETHING TO THINK ABOUT:

With the rise of direct-to-consumer delivery for groceries and pharmaceuticals, how must traditional cold chain logistics

models evolve to manage the complexities and risks of the 'last mile' at a micro-level?

WHAT UNIQUE QUALITIES DOES THIS COURSE OFFER COMPARED TO
OTHER COURSES?

This course distinguishes itself through its holistic and strategic approach, moving beyond mere operational procedures to
cultivate a deep, analytical understanding of the entire perishable ecosystem. While other programs may focus narrowly
on specific software or handling techniques, this curriculum integrates strategic risk management, regulatory foresight,
and technological innovation into a single, cohesive framework. We emphasize the "why" behind the "how," using in-
depth case studies of both triumphs and failures from the food and pharmaceutical sectors to provide context that is both
memorable and practical. The content is forward-looking, preparing participants not just for today's challenges but for
future disruptions, with dedicated modules on predictive analytics, blockchain, and sustainable logistics. The learning is
grounded in academic rigor but focused entirely on practical application, ensuring that participants leave with not just
knowledge, but with the critical thinking skills and strategic mindset required to design, manage, and optimize a resilient

and efficient cold chain.
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