
What is 3PL and how does it work?
A Friendly Guide to Refrigerated 3PL Services for Brisbane 

Businesses 

WHAT IS A 3PL AND WHY 
SHOULD YOU CARE? 

Ever wondered how your products can stay perfectly chilled from your facility to your customer's 
doorstep? That's where a refrigerated 3PL (Third-Party Logistics) partner comes in. 

Think of a 3PL as your business's logistics department, but run by specialists who live and breathe 
the cold chain. While you focus on creating amazing products, they handle the tricky business of 
storing, moving, and delivering them at just the right temperature. 

For Brisbane businesses dealing with temperature-sensitive goods, a good 3PL relationship 
means: 

You get to focus on what you do best – creating great products Your goods stay at perfect 
temperatures throughout their journey You can scale up or down without investing in expensive 
refrigerated infrastructure You can reach new markets without establishing physical locations You 
gain access to logistics tech and expertise without the hefty price tag 



THE TEMPERATURE CHALLENGE 
We've all experienced that sinking feeling of finding chocolate melted in a hot car. Now imagine 
that happening to your entire product line! In Brisbane's climate, temperature control isn't just nice 
to have – it's essential. 

Different products need different conditions: - Chocolate thrives between 13-18°C with humidity 
below 50% - Fresh bakery items need 1-4°C to maintain quality - Some products require freezing at 
-18°C for longer shelf life 

The real challenge isn't just storing things cold – it's maintaining that perfect temperature from 
production to delivery, especially in South East Queensland's challenging climate. 

When temperature control fails, the costs add up fast: wasted products, emergency replacements, 
unhappy customers, and potential damage to your hard-earned reputation. 



THE BRISBANE CLIMATE CHALLENGE 
South East Queensland throws some unique challenges at refrigerated logistics. From Brisbane to 
the Gold Coast and Sunshine Coast, we deal with: 

Hot, humid summers regularly exceeding 30°C Mild winters that still require temperature 
management Coastal vs. inland temperature variations Sudden weather changes that can throw 
logistics plans into chaos 

Summer in Brisbane is particularly challenging, with temperatures often hitting 35°C and humidity 
levels above 70%. During these months, even brief exposure to ambient conditions can 
compromise sensitive products. 

Each area has its own quirks: 

Brisbane Metropolitan Area Urban heat islands make city centres significantly hotter Traffic 
congestion extends delivery times and temperature exposure Many delivery points lack proper 
temperature controls 

Gold Coast & Sunshine Coast Higher humidity in coastal environments Seasonal tourism creating 
demand fluctuations More spread-out delivery points requiring careful route planning 

A local 3PL partner who understands these regional challenges is worth their weight in gold (or 
should we say, refrigerant?). 

HOW THE REFRIGERATED 3PL PROCESS WORKS 
The journey of your temperature-sensitive products through a refrigerated 3PL is a carefully 
orchestrated process: 

1. Production: Your products are created at your facility.



 2. Temperature-Controlled Collection: Products are picked up in pre-cooled vehicles to prevent 
thermal shock. 

3. Refrigerated Warehouse: Products move immediately into temperature- controlled 
environments with specialised zones for different requirements. 

4. Order Fulfilment: When orders come in, staff in temperature-controlled areas carefully select and 
package products. 

5. Refrigerated Delivery: Pre-cooled vehicles, optimised routes, specialised packaging, and trained 
drivers ensure your products arrive in perfect condition. 

What makes modern refrigerated 3PLs truly effective is continuous monitoring throughout every 
stage. IoT sensors track conditions in real-time, with automated alerts if temperatures drift from 
optimal ranges. This creates accountability and allows for immediate intervention if needed. 

CHOOSING THE RIGHT REFRIGERATED 3PL PARTNER 
Not all refrigerated 3PLs are created equal. When evaluating potential partners, ask these 
questions: 

Do they have specific experience with your type of products? What temperature ranges can they 
maintain throughout the logistics process? How do they handle humidity control? What monitoring 
systems do they use, and will you have access to the data? What happens if equipment fails or 
power goes out? How do they handle peak seasonal demands? What food safety certifications do 
they maintain? 

A great 3PL partner offers more than just storage and transport. Look for value-added services like: 



Order fulfilment for direct-to-consumer or wholesale shipments Custom packaging solutions that 
maintain temperature integrity Inventory management systems that reduce waste Returns 
processing with appropriate temperature controls 

And for Brisbane businesses, local knowledge is invaluable. A 3PL with deep roots in South East 
Queensland brings familiarity with traffic patterns, delivery challenges, seasonal events, and 
regional temperature variations that translate into more reliable service. 

TECHNOLOGY THAT KEEPS THINGS COOL 
Today's leading refrigerated 3PLs use technology that transforms how your products are handled: 

IoT sensors provide real-time temperature and humidity monitoring AI-powered route optimisation 
minimises exposure time during transport Predictive analytics anticipate and prevent potential 
issues Cloud-based platforms give you 24/7 visibility into your inventory 

Mobile applications extend this control beyond the warehouse, with driver apps tracking vehicle 
temperatures, delivery confirmation with temperature verification, and real-time alerts visible to 
both drivers and management. 

The best 3PLs also offer integration options that connect with your existing business systems, 
creating operational efficiencies that benefit both you and your customers. 

UNDERSTANDING THE COSTS AND RETURNS 
Yes, refrigerated 3PL services cost more than ambient temperature logistics, but only slightly more 
– but the investment brings significant value: 

Protection of your high-value, temperature-sensitive products Reduced waste from temperature 
excursions Extended product shelf life through optimal handling Maintained product quality that 
protects your brand reputation Compliance with food safety regulations 

Refrigerated 3PL pricing typically includes storage costs based on space used, handling fees, 
order fulfilment charges, transportation costs, and fees for any special requirements. 
Understanding this structure helps you budget appropriately and compare providers effectively. 

To determine your return on investment, consider the reduction in product waste, decreased 
capital expenditure on refrigerated facilities and vehicles, lower labor costs compared to in-house 
operations, expanded market reach, and improved customer satisfaction leading to repeat 
business. 

For most Brisbane businesses dealing with temperature-sensitive products, professional 
refrigerated 3PL services deliver compelling ROI when all factors are considered. 



SUCCESS STORIES
 From Local Markets to Queensland-Wide Distribution 

A small Gold Coast chocolate maker struggled to grow beyond local farmers' markets due to 
temperature control issues during transport. After partnering with a specialised refrigerated 3PL: 

Their product quality remained consistent regardless of delivery distance Waste decreased by 23% 
due to eliminated temperature excursions Distribution expanded to retailers across Queensland E-
commerce sales increased 187% with reliable refrigerated shipping Production capacity doubled as 
logistics constraints were removed 

The chocolate maker now focuses entirely on product innovation and marketing while their 3PL 
handles all logistics concerns. 

Managing Seasonal Demand Peaks 

A Brisbane bakery specialising in European-style pastries struggled with holiday demand peaks 
that exceeded their storage capacity. 

With the right refrigerated 3PL partner: Their cold storage capacity flexibly expanded during peak 
periods Temperature- controlled distribution maintained product quality Staff previously handling 
logistics were redirected to production Wholesale accounts increased by 35% with reliable delivery 

The bakery now confidently accepts large seasonal orders knowing their 3PL can scale with their 
needs. 



COMMON QUESTIONS 
What's the difference between a 3PL and a simple courier service? 

While couriers simply transport goods from point A to point B, 3PLs offer comprehensive logistics 
solutions including warehousing, inventory management, order fullfilment, and distribution. For 
refrigerated products, 3PLs maintain the cold chain throughout the entire process, not just during 
transport. 

How much control do I maintain over my inventory? 

You maintain complete ownership and strategic control while delegating the operational aspects. 
Modern 3PLs provide real-time visibility systems that allow you to monitor your inventory status, 
conditions, and movement at any time. 

How do you ensure my temperature-sensitive products stay perfect? 

We maintain strict temperature and humidity controls specifically designed for different product 
types. Our facilities use multi-stage cooling systems with redundancies to prevent fluctuations, and 
our vehicles are pre-cooled before loading to maintain consistent conditions. 

How do you handle deliveries during Brisbane's summer heat waves? 

We use early morning deliveries to avoid peak heat, additional cooling capacity in vehicles during 
summer months, specialised insulated packaging, and optimised routes to minimise door opening 
frequency. Our drivers are also specially trained for hot weather protocols. 



READY TO EXPLORE REFRIGERATED LOGISTICS SOLUTIONS? 
At Deliver and Store, we specialise in refrigerated logistics for South East Queensland businesses. 
Our Brisbane-based cold chain services are tailored specifically for businesses that create quality 
products deserving of proper handling. 

We'd love to learn about your specific refrigerated transport and storage needs and show you how 
our cold courier Brisbane solutions can help your business grow: 

Website: www.deliverandstore.com.au 

Email: hello@deliverandstore.com.au 

Phone: 0418 239 131 

When you reach out, we'll start with an initial consultation to understand your specific products and 
requirements, then provide a customised solution proposal based on your current needs and 
growth plans.  We promise transparent pricing with no hidden costs. 

Don't let logistics limitations hold back your business. Contact Deliver and Store today to discover 
how the right refrigerated 3PL partner can help you deliver perfect products every time – 
regardless of Brisbane's challenging climate. 
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