
YOUR SPECIALISTS IN TEMPERATURE 

CONTROLLED CARGO DOOR TO DOOR 

Part of the CMA CGM Group of Companies 



MacAndrews, a leading door to door Intermodal containerised transport provider, is committed to 
providing its customers with the highest quality service and to handling valuable products most  
efficiently. With an organisation dedicated to Reefers and a network of experts across Europe and Rus-
sia, access to the CMA CGM Group’s wealth of equipment and technology, your greener Reefer part-
ner with local expertise in refrigerated transport has arrived.  

 

 

Fully-fledged, integrated  logistics and transport services are part of our service offerings. We also offer 

hi-tech cold storage, sophisticated warehousing solutions and a domestic transport system offering  

customers comprehensive logistics solutions. Our main warehousing hub in Bilbao has 8 Bays for load-

ing and unloading with 500 square metres of refrigeration allowing consolidation for delivering Spanish 

fresh produce throughout Europe, through vessels which call at the Port of Bilbao.  

 

Our specially designed trademarked Reefer and Ambient Block Train services in Spain makes us the largest user 

of the rail network. We currently operate a dedicated Murcia to Bilbao Direct Reefer Trains twice weekly  

consisting of 28 reefers per block train.  We also run 51 block trains per week from Barcelona, Madrid,  

Valencia, Seville , Zaragoza and Burgos through Bilbao for dry goods. In Scandinavia, we currently operate rail 

links from Helsingborg Port, connecting hinterlands of Göthenburg, Stockholm, Oslo, Gävle , Nörrköping, Ud-

devalla, Västerås and Hallsberg.  



Reefers are used to carry all kinds of cargo requiring temperature control, such as chilled or fresh produce 
(primarily fruits, vegetables and dairy products) and frozen foods (mainly meat and fish). Your perishable goods 
deserve the best possible controlled environment during transport to maintain their quality to their final destina-
tion. To ensure this, MacAndrews uses various technologies adapted to each of your products.  

 

 

Many perishable products require a low level of humidity inside the container to maintain the highest quality un-
til delivery. Most of our containers are equipped with a system that can lower the humidity within the range of 
95 to 55%. 

During the transport, fresh fruits and vegetables undergo different processes such as respiration, ageing, 
ripening, etc, transforming oxygen (O ) into carbon dioxide (CO ) 

Pre-cooling 

Reefer containers are designed to maintain a specific temperature of the cargo during transport.  
In majority of cases, goods have to be pre-cooled to the required optimal temperature for transport  
before stuffing into the Reefer container. 
 
Cargo stowage 

Block stowage is recommended, leaving no space between the cartons nor between the cartons and 
the container walls.  In that way, air is forced up through the cargo and the entire floor space will be  
covered and refrigerated. 
 
Air Flow 
All MacAndrews  Reefer containers are equipped with bottom air delivery. The air is forced down the 
bulkhead and through the T bar floor, then under and up through the cargo load. This allows for  
maximum efficiency with air flow, provided pertinent stuffing procedures are respected. In order to  
remove the gas generated by respiration, fresh air can be exchanged from outside to inside 
at different rates from 0 to 260 m3/h (depending on the typed of cargo). 



MacAndrews as part of the CMA CGM Group owns one of the larg-
est and youngest fleets of Reefer containers designed for the 
transport of perishable goods in a temperature-controlled environ-
ment. The Reefer fleet consists of 20’, 40’High Cube and 45’ 
Pallet Wide (32/33) containers equipped with the latest remote  
control system enabling a permanent monitoring of all units on 
board. 

Our aim is always to identify the most eco-friendly solutions for 
reducing energy consumption and CO emissions. The average  
energy consumption per container has been reduced from 7 to 3.5 
kWh for more than 30% of the Reefer fleet. 
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Super freezer containers   

Ideal for products which  require 

ultra fast freezing to keep the 

flavour and the taste of your 

products.   

High freezer containers 
Ideal for products (ice cream 
and fish) which require extreme-
ly low temperatures (down to -

Cold treatment 
A highly precise process where 

goods (mainly fruits) are kept at a low temperature during a  

Multi-temperature System  

Used for some commodities, such as tomatoes or potatoes, that may require temperature changes during  

transit. 

Atmosphere Control 

Modifying the composition of the air in the container (especially CO2 and O2 levels) significantly slows the 

ripening process of fresh produce and lengthens shelf life. 



 

*Map shows our current core markets. We are open to commercial partnerships for new geographic reach.  

Come meet us & discuss your supply chain strategy.  hello@macandrews.com 

SPAIN 

Javier Escamilla 

Mobile: +3468 204 4120  

vlc.jescamilla@macandrews.com 

 

PORTUGAL 

Nuno Escorcio 

Mobile: +351 91 071 6449  

Lis.NEscorcio@macandrews.com 

 

UK 

Graham Revis 

Mobile: +44 0777 685 2284  

Lon.grevis@macandrews.com 

 

IRELAND 

Tony Ennis 

Mobile: +353 86 699 4316  

dub.tennis@macandrews.com 

 

 

 

 

NORWAY / SWEDEN 

Jan Strae 

Mobile: : +46 70 245 8511  

gtg.jstrae@macandrews.com 

 

POLAND 

Joanna Bielak 

Mobile:  +48 606 80 9954  

gdy.jbielak@macandrews.com 

 

NETHERLANDS / BALTICS 

David Coyne 

Mobile: +31 65 427 8280 

dcoiyne@macandrews.com 

 

FRANCE 

Guy Adams 

Mobile: +32  47 339 1474  

lon.gadams@macandrews.com 

 

Contact your Local Reefer  Specialist 



 

 

GET IN TOUCH 

QUALITY@MACANDREWS.COM 

FOLLOW MACANDREWS ON 

 

WWW .MACANDREWS.COM 

HEAD OFFICE 

75 KING WILLIAM STREET, LONDON EC4N 7BE, UK 

TEL: 02072206100  

 

 

 

 

 

 

Other brands in the CMA CGM Group 

Part of the CMA CGM Group of Companies 


