
Your benefits with Cargolux:

Transporting perishable goods requires exper­
tise and precise organization. Once ready for 
shipment, fresh meat and fish, exotic fruit or 
fresh cut flowers need to be transported with­
out delay. Growers and their agents take ad­
vantage of our scheduled flights to guarantee 
satisfactory delivery at the airport of destina­
tion.

What you can expect from us:

•	Customized onforwarding solutions 
worldwide

•	Automated shipment tracking and tracing

•	Expert load control and handling staff 
trained in the handling of perishable items

•	Vacuum cooling facilities for flowers

•	Thermal blankets to protect sensitive cargo 
from extreme temperature variations

•	Scheduled services

•	A large portfolio of worldwide scheduled 
and charter destinations

•	An extensive road feed network  
throughout Europe

•	Modern Boeing 747 freighters with precise  
temperature control

•	Non-stop long-haul flights

Moving perishable and vulnerable goods around the world at the perfect temperature from pick-up 
to final destination requires sophisticated equipment and highly trained and professional people. 

Our experts recognize the importance of continued communication with our customers and the 
necessity to keep them informed about essential details such as packaging, pre-departure delivery, 
ground times, correct storage, clearance and transport to final destination.

You name it, we fly it !

Fruit & Vegetables | Flowers/plants |  
Meat/poultry | Fish/seafood



Faster transport and increased 
capacity with modern aircraft

Customers need an airline partner that can offer 
reliable, on time service. Rapidly changing con­
sumer demands – flowers in winter, vegetables 
all year round, always fresh meat and fish – have 
created a host of new opportunities. We operate 
modern freighter aircraft that support shippers 
of perishable goods in the most effective way.

•	A fleet of Boeing 747-400 and 747-8 freighters, 
ideally suited for such delicate commodities

•	Separately adjustable air-conditioning 
zones allow the transportation of different 
types of perishables on the same flight

•	The enhanced range of the 747F eliminates  
unnecessary fueling stops

•	Due to shorter transport times, perishables 
reach their destinations faster and fresher

Constant freshness  
every step of the way

Perishables contain no natural preservatives 
and must be treated delicately as they will rap­
idly deteriorate if exposed to heat or cold, even 
if only for a brief time. Cargolux has the know­
ledge and the right tools for the job.

•	Unbroken chain of temperature-controlled 
environments, from origin to destination

•	Specialized knowledge to separate 
incompatible products

•	Ability to handle each commodity at the 
optimum transit temperature

•	Immediate off-loading of perishables after 
landing and direct transfer to cool cells and/
or wherever applicable

•	Meticulous service whether shipments are 
bound for Europe, the Middle East, Asia, 
Africa or the Americas.

Contact us

products@cargolux.com
www.cargolux.com

Join us   

You name it, we fly it !

Join the world’s first 
lean & green airline


