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trucks transport goods to every cor-

ner of Germany in between 24 and

48 hours, while the rest of Europe is

covered through a network of part-

ners. “Transports, primarily to

Benelux, Denmark, Spain, Italy, Por-

tugal and Hungary account for

around 15% of our sales.”

Today, around half of Kühlhaus Düs-

seldorf’s 8.8 million EUR in revenue

stems from its activities in cold stor-

age, including storing, order-pick-

ing, and order-processing. In addi-

tion to storing goods at -25°C, it can

provide shock freezing at -38°C. The

warehouse has 15,000 palette spots

available, with access available

around the clock from Monday

through Saturday. All of these activi-

ties are certified DIN EN ISO

9001:2000 and CMI Due Diligence

Standard and meet strict HACCP

standards. IFS Logistic, IFS Food

Version 5 and BRC Global Standard

Warehouse and Distribution Stan-

dard will follow this year.

One innovative service from

Kühlhaus Düsseldorf is its refriger-

ated production facilities, which it

leases out to customers. “We have

recently updated these facilities ac-

cording to the newest EU guide-

lines,” explains the managing part-

ner. “Our customers use the

facilities, for instance, for producing

ground beef or making sushi. After

production, these goods can be

stored in our refrigerated warehouse

until the customer gives us the green

light to deliver them. Thus, we can

offer our clients a comprehensive

‘carefree package.’”

While it may have years in the sec-

tor, Kühlhaus Düsseldorf has been

quick to adopt new technologies. For

instance, a modern IT system allows

customers to log-in and check inven-

tory levels. EAN 128 labelling has

been adopted in order to track goods

through the entire logistics chain.

“Our ability to offer comprehensive,

high quality service at a fair price

has been the key to our success.”
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Minus 25°C is the ideal temperature for storing both perishable frozen food as well as many sensitive non-food products. A cool constant

temperature is critical for their quality. This is why many food producers rely on Kühlhaus Düsseldorf to store, handle, and transport their

frozen goods. Drawing on almost a century of experience, the enterprise, from its home in Neuss, Germany, just outside of Düsseldorf, has

positioned itself as the full-service specialist in this sector.

Kühlhaus Düsseldorf has been active

in this sector since its founding in

Düsseldorf in 1911 as a dairy prod-

ucts manufacturer. In 1976, the

frozen storage specialist opted to

move the operation to Neuss. In or-

der to expand its service palette, the

enterprise added a food production

facility to its cold storage facilities

around 20 years ago. In order to con-

centrate on its cold storage activities,

Kühlhaus Düsseldorf spun off the

dairy production business in 1996.

“This move provided new capital

and resources for investing in our

primary business,” says Thomas

Lemmerholz, who has been manag-

ing director since 1991 and sole

owner since 2004.

Under his watch, the cold storage

company set up its own shipping de-

partment within the company two

and a half years ago. Covering

3,000,000 km annually, refrigerated

Delivering a passion for frozen foods


