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Perishable Center Frankfurt  
Product quality and cost advantages for our customer are what the Frankfurt Perishable 
Center (PCF) stands for.  
 
Europe’s most advanced handling Center for perishable goods, it can take care of sorting, 
picking, packaging and appropriately storing up to 200.000 tons of fresh goods a year. The 
Perishable Center features 18 different climate zones on 9.000 m², permitting first-class 
storage of a wide range of products around the clock; temperature is able to be varied, 
computer-controlled, between, -24°C and + 24°C. 
 
 
Facts about the company  

• Beginning of the operational business in June 1995 

• Joint venture: 50% Nagel und Co. OHG / 40% LUG (Aircargo Handling GmbH) / 10% 
Fraport AG   

• Licensed EU-border entry point  
 
 
The product – adequate turnover in the PCF  

• Optimum storage areas for all needs of airlines and forwarders, importers and exporters 

• Allocation as per customers requirement (for following distribution to all markets in whole 
Europe)  

• Other value-added services, like for example re-icing of fish and re-packing of flowers in 
buckets.  

• Early quality checks through experts  
 
 
EU boarder control in the PCF  

• Concentration of all inspection points like Veterinarian, Plant protection and Federal 
institute for agriculture and alimentation (BLE) in one building  → short handling- and 
transit times 

• Existing under one umbrella: documentation, EU-quality controls  
 
 
Service (examples)  

• Temperature control at entrance, Exit and Transit  

• Product – specific, temperature controlled storage 

• Quality inspection  

• Allocation, sorting    

• Re-icing of fish  

• New – and repacking of flowers   

• Year-round full service, 365 days a year, 24 hours a day  
 
 
 
 
 



Quick apron handling  

• Identification and separating of freight directly during unloading of the airplane  

• Transport from and to Cool Center in fixes time frames  
 
 
Your advantage/saving time and money  

• Existing under one umbrella: documentation, EU quality controls  

• Expert employees by year round full service, 365 days a year, 24 hours a day  

• Direct transport connection to apron and road  
 
 
Contact  
Jennifer Kasper  
Marketing  
Perishable Center GmbH + Co Betriebs KG 
CCN, Tor 26, Gebäude 454 
60549 Frankfurt, Germany 
Tel.: +49 69 / 69502-220 
Fax: +49 69 / 69502-213 
j.kasper@pcf-frankfurt.de 
 
    

 
 
 

 
 
 
 
 
 
 
 

 


