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Innovation in the Transportation of Fresh Food Products
Motomitsu NAMBA*

It goes without saying that transport of fresh food products has the task of
transporting “the needed amount” of “needed product” to the “designated place at the
designated time”, More recently, however, much more detailed service improvements
have been demanded in order to respond to the demand trends and requirements on the
part of users, In this area of transporting fresh food products, there is a special
requirement of needing to maintaining “safety from health and sanitation stand-
point”. In this article, I would like to mention two of the new technologies that
have been introduced in this field recently:the first is the method of carrying
vegetables and fruit by having CA control in a refrigerated truck containing refrigera-
tion equipment, and the second is the containerized transport of fresh fish under
partial freezing on the Japanese National Railways.
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Distribution channel of fresh food products
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Distribution channel for processed food
products and liquor
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Distribution channel of bread and fresh
confectionary products
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K Values and the storage temperature (for
sardines)
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Examples of purchase in the producing
locality and direct delivery by transport
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1976 86,354]
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1978 127,563]

1979 143,996

1980 157,605

1981 180,174 |
1982 186,467]
1983 201,205
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Changes in air transport (All Nippon Airways)
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