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INTRODUCTION

Trends, tech, and towering expectations. A turbulent
mix of these 3 factors has always kept the world of
logistics on the move. But the speed at which the

sector has changed in recent years is unprecedented.

Year after year, we see how logistics companies are
moving up a gear in their pursuit of greater efficiency,
safety, and sustainability. As they rely more and more
on data to streamline their processes and shorten
their chains, their technologies are becoming greener.

In this changing logistics world, one sector seems

to be evolving even faster than the rest of the pack:
food logistics. The market for food delivery and home
grocery shopping has grown explosively in the last
few years. The way food gets to our plates, either at
home or at our favourite restaurants, has changed
completely. Driven by stricter food regulations, new
smart technologies, and a consumer who keeps
raising the bar, the logistics process is constantly
changing along with it.

This trend report examines how the route from
grower to consumer was redefined, and looks at
the consequences of this for logistics premises.

JOOST UWENTS
CEO WDP




To map out these important trends,
and their causes and consequences,
we spoke with experts who know this
fascinating world like no one else.

People who have seen with their own
eyes how their industry has evolved in
recent years, who know what today’s
priorities are, and who can give us a
glimpse into the future.

WILCO JANSEN

SLIGRO | HEAD OF INTERNAL
AND EXTERNAL COMMUNICATION

“Switching to renewable energy costs
money, but that’s just how it is.
But everyone realises the investments
eventually pay for themselves.”

WILJAN DARIS

THE GREENERY | PURCHASING &
COMMERCIAL MANAGER

“We have no other choice but to
prioritise hygiene and safety.”

TOM MALFROID

COLRUYT GROUP | COLLECT&GO
SUPPLY CHAIN MANAGER

“We want to combine the three main
temperature zones into one trip.
We’re redesigning our entire chain
with this perspective in mind.”



JOS MIERMAN

ETHECLO | BUSINESS PARTNER
- COLD CHAIN INTELLIGENCE

“If we can succeed in shipping chilled and
frozen products together with ambient or
even non-food products, we can have fewer
trucks on the road. This kind of specialised
transport is a real game changer.”

JONATHAN WEBER

URBANTZ | CHIEF EXECUTIVE
OFFICER

“Optimised supplies based on as much

data as possible, that’s the road we need

to take. It will allow our customers to
increase their efficiency and bypass one

of the biggest problems in last mile logistics:
failed deliveries.”

FRANCK TOUSSAINT

BIOLOG EUROPE | MANAGING
DIRECTOR

“Climate change will inevitably cause major
food crises in the future. This will only place
even more importance on the distribution of
healthy food.”

STEVEN VAN BELLEGHEM

EXPERT IN DIGITAL MARKETING,
TECHNOLOGY & CUSTOMER EXPERIENCE

“Efficiency has become the most important
benefit to the consumer. This trend became
even more pronounced during the corona-
virus period.”






https://www.health.belgium.be/nl/voeding/voedselveiligheid/microbiologische-gevaren-en-hygiene/bij-welke-temperatuur-voedsel-bewaren#Gekoelde































32

CRUCIAL CONFLICT

Why is this step so difficult? “Delivery is much more complex than stocking
shops”, Tom Malfroid continues. “There is a lot more involved and the peaks are
more extreme. To prevent bottlenecks, it is vital that we create as much spread

in the orders as possible. But this requires a major change in consumer behaviour.
It is remarkable how few people do their online shopping on off-peak days,

for example, even if it means they would receive their order quicker.

Saturday remains the holy grail.”

“We would like people to book a time slot three days in advance for collecting
their orders. They can still make changes until 9 o’clock on the morning before
the day of collection. But most orders are placed the day before, and preferably

in the evenings, which doesn’t make it easy to organise our supply chain
efficiently. That is why reliable forecasting is essential for our two large distribution
centres.

TOM MALFROID

COLLECT&GO | COLLECT&GO
SUPPLY CHAIN MANAGER

“To prevent bottlenecks, it is vital that we create
as much spread in the orders as possible.

But this requires a major change in consumer
behaviour.”

“The consumer expects superfast delivery, but also the very best quality.
Combining the two is a very big challenge. In our sector, thorough quality control
is vital, even if it is at the expense of speed. E-commerce giants such as Amazon
have created sky-high expectations for non-food. Competing with that in the food
sector is a huge challenge. Our order pickers take the time to check products,
even taste them and remove them from the chain if necessary. And they will
continue to do so.”

“There is still substantial room for improvement”, says Jos Mierman from Etheclo.

The passive cool boxes his company has developed are a method for making the
supply chain more efficient.

“Our boxes extend the cold chain all the way to the consumer’s front door.
What’s more, they make it possible to combine ambient, refrigerated, and frozen
products in one delivery. This is an enormous potential time saver for suppliers.
The Etheclo cool boxes also offer plenty of advantages for the consumer, as they
receive everything in one go. The chance of a failed delivery is reduced.”
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THE 4 TRENDS

TREND #4:

ANYTHING FOR
THE ALGORITHM

If you really want to manage your
supply chain in the most optimised
way, you need data - lots of data.

As a supplier, the more you know

about your customers, the easier it

is to serve them. And in food logistics,
it’s vital; there is no room for guesswork
when fresh food products are involved.
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“We know perfectly well when our customer’s pantry is empty”, says Wilco Jansen
from wholesaler Sligro. “Because we deliver to our customers almost every day,
we know each other inside and out. We collect so much data that algorithms can
tell us exactly what our customers will need and when.

This focus on data is not new, of course. Wholesalers like Sligro have been using
digital technology to manage their chains for more than 20 years. “We have already
been using online ordering for a very long time. The development we are now seeing
in the b2c sector, where you can order what you need online 24/7, took place 15 years
ago in our case. The current evolution is very familiar, only it is happening at a much
higher tempo and with a lot more applications. We were working online even before
the Internet was commonplace here: taking a scanner into the warehouse and digitally
sending all the data, we were doing that 20, 25 years ago.”

FROM ROADWORKS TO
WEATHER FORECAST

“We gather as much digital information as possible. For deliveries, we use route
planners that are aware of traffic flows and any roadworks. And for our inventory,
we look at the time of the year, the day of the week, peak times in the past, etc.
Weather forecasts are important too.”
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WAREHOUSES ARE
BUILT ON DATA




THE SEARCH FOR PREDICTABILITY

Organisations that rely on data strive for 100% predictability. But what if unexpected
external factors throw a spanner in the works? It suddenly exposes the vulnerability of

the entire supply chain. The Suez Canal blockage in March 2021 and the first big corona-

virus lockdown the previous year made that abundantly clear. Hospitality being closed,

in particular, saddled the entire food sector with a period of uncertainty that lasted months.

“The closure of our hospitality customers during the lockdown in 2020 was the biggest
challenge we have ever faced”, says Wilco Jansen. “All of a sudden, our data was
worthless. There was virtually no demand from the hospitality industry. We no longer
had any point of reference. And when hospitality was allowed to open again, we were
inundated: every customer wanted everything, and preferably yesterday. We had to do
things the old-fashioned way again. A short hiatus of a week or two is easy to absorb,

but starting up again after months of inactivity? That’s a completely different ball-game.

Don’t forget that the link before us in the chain — the producers — had also come to a
complete halt. Producing the same as before, from one day to the next, that’s simply
impossible. A chicken has to grow, an egg has to be laid.”

What about the consumers? They started looking around because of all these supply
chain problems. And they found that a short line to a local producer offers a number of
practical benefits, and that small independent businesses could do with their support,
more so than the large multinationals. The growing demand for refrigerated and
deep-freeze transport won’t dampen this ‘buy local’ trend any time soon. But it does
show that consumers are discerning — both in terms of what they buy and how it
reaches them.

ERP EXPOSES THE
SUPPLY CHAIN

Companies use so-called ERP software (Enterprise Resource Planning) to do
everything they can to make the entire supply chain as transparent as possible.

An ERP system connects programmes relating to all the company’s important
activities — from purchasing, HR, marketing, and finances to production — and turns
them into a concise whole. This software is essential for companies like The Greenery,
but there is room for improvement.

WILCO JANSEN

SLIGRO | HEAD OF INTERNAL
r AND EXTERNAL COMMUNICATION

N\
- (@ “The closure of our hospitality customers during

= the lockdown in 2020 was the biggest challenge
we have ever faced. All of a sudden, our data was
worthless.”

“Food logistics is a sector with its own sensibilities and unpredictability”,

says Wiljan Daris from The Greenery. “Our ERP control system already offers us
plenty of insights into our inventory, the transport flows, and even up-to-date
checkout information from our points of sale. But there is much greater potential
in ERP software for our sector. We are dependent on production data, which is
still difficult to predict a lot of the time.”

Daris sees major IT challenges for food logistics. “The integration of planning,
schedules, and all manner of parallel data systems is still causing problems.

We are on the right track, but the transition is still in full swing. As a company,
you have to build a solid IT strategy to get the most out of the available systems.
Logistics companies often involve their own people in these types of integrations,
but they are not always project managers with an IT background. As a company,
you have to attract specific profiles to build large IT projects.”
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URBANTZ: SUSTAINABILITY
OVER FAST DELIVERY

Technological innovation not only makes the chain more efficient and more
transparent, it also creates more environmentally friendly transport. The Brussels
company Urbantz, that develops software for the coordination of last mile delivery
and has supermarket Carrefour in its customer portfolio, has made this combination
its mission.

“We want to organise last mile delivery even better”, says Jonathan Weber,

CEO at Urbantz. “We do this, for example, by allowing retailers to rank timeslots
for the consumer when they check out. This encourages the consumer to make

a sustainable choice: a slot for delivery by electric vehicle or one that is linked to
another nearby delivery comes with an appealing incentive.”

JONATHAN WEBER

URBANTZ | CHIEF EXECUTIVE
OFFICER

“Our customers can increase their efficiency
and bypass one of the biggest problems in last
mile logistics: failed deliveries.”

“The consumer expects every online order to appear at their door fast and free of

charge — the Amazon effect, so to speak. But same day delivery has become untenable.

If we were to carry on in the same vein, our delivery vans would literally get stuck in our
city centres. Companies need an unrealistic number of micro-warehouses to keep their
promises of fast delivery.”

“Optimised supply based on as much data as possible, that’s the road we need to take.

It will allow our customers to increase their efficiency and bypass one of the biggest
problems in last mile logistics: failed deliveries.” A parcel that cannot be delivered is
a logistical catastrophe, especially when it is food. We must reduce this risk to zero.
But beware: this is highly ambitious, and as such requires different planning methods

from the supplier and a change of mentality from the customer. But it is perfectly feasible.

Thanks to our systems, customers can have real-time communication with the courier
and share important information that can prevent a failed delivery.”

“The e-commerce sector is not going to shrink any further, and the pressure on
companies to organise transport and deliveries in an environmentally friendly manner
will only increase. The switch is in full swing: consumers are more and more mindful
of the ecological impact of their orders. Sustainability is starting to outweigh speed.
And in the near future we will ask ourselves why we ever did it differently in the first
place.”

ANYTHING FOR
CONCLUSIONS THE ALGORITHM

e Data is the tool, 100% predictability is the goal
e However, the supply chain remains vulnerable

e Intelligent software is reinventing sustainable city
logistics
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CONCLUSION

Food distribution has always been a complex component

of the logistics sector. Even when corona was just an exotic
beer, the supply chain in the food sector was battling with
specific vulnerabilities and challenges. Growers, wholesalers,
and retailers try to remove the uncertain factors by introducing
more technology, algorithms, and artificial intelligence into

the chain. All solid investments, with a clear goal:

100% predictability of supply and demand.

In terms of investment, the food logistics sector has known

what to do for some time. The ever stricter food safety regulations
have forced logistics companies for years to rigorously monitor
each link in the cold chain, and immediately make adjustments
where needed. The technological requirements for specialised
transport and logistics premises are no longer comparable with
those from ten years ago.

All this new technology heralds an era of more efficiency,

but also of more sustainability. Because even though a modern
warehouse processes a lot more data, it consumes less — or at
least cleaner — energy to do so. The entire chain is greener:
from the solar panels on the vegetable grower’s roof to the
latest generation of cool boxes during transport, and to the
electric cargo bikes picking up groceries ordered online from
our city hubs and delivering them to our doors.

Bon appetit!

47



WDP

WAREHOUSES WITH BRAINS

WDP NV/SA

Blakebergen 15, B-1861 Wolvertem
T. +32 (0)52 338 400

info@wdp.eu | www.wdp.eu

ﬂ www.facebook.com/WDPwarehouses

€ ewDP_EU

@ linkedin.com/company/wdp

Company number: BE 0417.199.869 (Register of legal entities of Brussels, Dutch section)

This report has been printed on FSC certified paper.

www.wdp.eu



