
Get end-to-end cold chain solutions 
that help you grow your business. 
Stay unperishable. 

Olmos

    Logistics Centre

  in Olmos, Peru 

ALL THE WAY©2024 A.P. Moller – Maersk



Get integrated
cold  
    chain solutions
for  
  your exports 
Introducing Maersk’s Olmos 
Logistics Centre, located on the 
outskirts of the Olmos Irrigation 
Project. Set to go live in 2025, 
this facility is the first of its kind 
in the area, and offers seamless 
coordination of your cold chain 
logistics, all the way from origin 
to destination.



Using this LEED certified and 
Food Safety certified facility,

you can shorten the time from 
harvest to cold stabilisation and 
extends your produce’s shelf-life. 
That’s not all. With its high level 
of automation and technology, 
you can also minimise fruit loss 
and damage by at least 10%.  
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Specifications 
of the Olmos 
Packing Centre 

17,500 sqm

Processing Capacity:

Avo/Mangoes/day 500 tons

Blues/day 72 tons

2016
pallet 
positions

02
cold 
rooms 

02 precoolers

4620 bins, 486 pallets, 

22 cooling tunel de raw material

03
packing lines 

(mango, avo, blues)

58.5
ton 
processed

annually
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Your fresh produce
is safe with us Covering all your 
cold chain
needs, 
from end to end 

Services offered
in 
the Logistics Centre 

� Goods receptio�
� Chilled storag�
� Picking and labelling services�
� Preparation for 

multi-carrier shippin�
� Dispatch, including first mil�
� Quality inspectio�
� Reefer equipment and 

PTI service�
� Packaging process

In addition to being an 
efficient packing centre, 
the facility can help you 
integrate your cold chain 
journey. 

� Storage and value-added 
service�

� Multi-carrier ocean carriag�
� Customs clearance  �
� On-site cold chain container 

depo�
� FTL & LTL collection and 

distributio�
� Full supply chain visibility 

and control 

Avocado

packaging

Grapes
cold 
storage

Blueberries
packaging

Mangoes 
packaging

Got questions?

Feel free to reach 
out to our experts. 


