PUBLIC REFRIGERATED WAREHOUSING

Custom Care

Each of Burris Logistics’ unique refrigerated
warehouses strives to make customers feel
the same way: unique.

f they were children, Burris Logistics’ eight East Coast

public refrigerated warehouses (PRWs) would repre-

sent quite a family for John Hochmuth. Then again,
Burris’ vice president of sales says he regards each
operation as an only child.
“Each facility has a unique personality. No two are
alike,” he says. “We have operations centered in the
protein market where we blast freeze products and per-
form activities associated with importing and exporting
(through ports of Norfolk, Va., Charleston, S.C., and
Morehead City, N.C.). Meanwhile, we have Florida
operations receiving import containers and distributing
everything from seafood to frozen vegetables. And yet
another operation provides national distribution for
refrigerated cookie dough products.”
North to south, Burris Logistics’ PRWs are located in
Delaware, Virginia (2), North Carolina, South Carolina
and Florida (3). While they collectively handle thou-
sands of products and service more than 50 food
processor customers, all those numbers still boil down
to just one important point: each customer should feel
as though they’re the only one in the facility.
And that's just how Daniel DiGrazio feels as director of
logistics services for poultry giant Perdue Farms
Incorporated, Salisbury, Md. For more than a decade,
Burris has managed customer order processing, order
fulfillment, inventory replenishment and delivery servic-
es for Perdue.
“We selected Burris for its complete folio of services,”
he notes. “Their strategic locations enable [us to pro-
vide] overnight service to Perdue customers. Burris’
technology enhances order management, inventory
management, high levels of order pick accuracy and
efficiency and — most importantly — supply chain visibil-

ity. ... During a recent out-of-stock situation, Burris ded-
icated a truck off the regular sailing schedule to assure
that the customer’s inventory was replenished. This
‘can-do’ response is refreshing.”

A former customer himself (with Carolina Turkey),
Hochmuth says he’s now quite proud to work for Burris.
“Having been a recipient [of Burris’ service] and now
a provider, | can speak from a unique vantage point,”
he says. “There truly is a passion within this family for
providing our customers "'WOW' service. And the def-
inition of that, is that we don't tell a customer, ‘no.’
Rather, we'll tell them how we'll find a solution. And it's
so gratifying to talk with one of our retail customers and
learn that they’ve recommended us to their other ven-
dors.”

Hochmuth’s group continues to press forward with new
initiatives. This fall saw Burris’ PRW group assume man-
agement of a former dedicated cold storage ware-
house in Benson, N.C., located near Raleigh, at the
intersection of Interstate 95 and Interstate 40.

With blast freezing capacity, convertible rooms and
storage down to —18°F, Benson can handle a wide
range of refrigerated and frozen products, from fresh
meat to ice cream, says Hochmuth. The plan, mean-
while, is to transform this 15,000-pallet operation into
a consolidation distribution center that will store, pick
and ship lessthan-truckload orders to many of the area
retailers.

Burris’ Jacksonville, Fla., warehouse performs similar
services for refailers in that market.

“The industry’s hottest topics are cross-docking and con-
solidation as logistics managers look to take cost out of
the supply chain,” Hochmuth notes. “The idea of just-in-
time inventory has become [a matter of] justin-time
positioning. It is the right products, in the right location
at the right time. The results are reduced inventory costs
and reduced transportation costs. We're doing what
we can fo provide the desired results by streamlining
the process.”



