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Abstract 

With the continuous development and progress of society, modern logistics has 
gradually become an essential and fundamental industry in the economy and society. 
Food cold chain logistics in the acceptance of traditional logistics on the basis of the 
introduction of advanced logistics and refrigeration technology. In recent years, with the 
continuous development and progress of China's cold chain storage and logistics, China's 
large chain-type catering companies have gradually increased their attention to cold 
chain storage and logistics systems, and new models such as central kitchens have been 
massively sought after. This paper will take rural-based fast food chains as an example, 
analyse the current situation and problems of cold chain logistics development in them, 
and give corresponding opinions on the construction of cold chain logistics management 
systems, automation and standardisation of logistics management, and the construction 
of logistics information technology around their shortcomings. The current situation 
and existing problems of its cold chain logistics development are analyzed, and 
corresponding opinions are given on the construction of cold chain logistics system, 
automation and standardization of logistics management, and construction of logistics 
informatization around its shortcomings. 
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1. Introduction 

Cold chain logistics, as an important development direction of modern logistics, has become the 
focus of attention in today's society. The cold chain logistics hardware facilities in foreign 
countries are complete, with advanced technology and advanced equipment. For example, 98% 
of the fruit and vegetable products in Japan are circulated through the cold chain, and the loss 
rate can be controlled at a maximum of less than 5%, while the production and marketing 
inputs of the United States agriculture account for about 30% of the total capital investment, 
and the proportion of post-production processing and preservation is about 70% [1]. 

Relatively speaking, the development of China's food cold chain logistics is still in the 
exploration stage and has more room for development. At present, China's cold chain logistics 
technology, logistics facilities and equipment, food safety, certification system and industry 
support are lacking in all aspects. To ensure the interests of consumers, food safety and quality, 
it is essential to establish a perfect food cold chain logistics system. However, due to financial 
and logistical constraints, CSC fast food chains are deficient in cold chain logistics system 
construction, technology introduction and updating, automation and information construction 
[2]. 

In this paper, we will analyse the cold chain logistics system of CSC fast food chains and discuss 
the opportunities and problems in the development of food cold chain logistics, so as to expand 
the supply of raw materials and reduce food losses, save costs for the enterprise and also 
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provide peace of mind for consumers under the premise of ensuring food quality. While 
providing strategic measures for the enterprise to enhance its competitiveness, it also hopes to 
enlighten its peers and promote the establishment of effective mechanisms, together promoting 
the further development of China's food cold chain logistics industry. 

2. Overview of Chongqing CSC fast food chain and its management 

2.1. Company profile 

CSC is a fast food chain founded by Ms. Zhang Hong and Mr. Zhang Xingqiang in Chongqing on 
23 November 1996 to provide customers with aromatic Sichuan and Chongqing flavours of rice 
fast food. With the simple business philosophy of "making a good meal to make people feel at 
home when they are away from home", consistent good quality, excellent service and a 
comfortable environment, the two founders have a strong customer base in the Chinese fast 
food market and have become one of the most popular Chinese fast food brands, making it an 
excellent complementary item for large department stores and shopping centres[3]. 

At present, China CSC Fast Food Group companies have 948 other directly operated shops 
located in Chongqing, Sichuan, Yunnan, Guizhou, Hunan, Hubei, Shaanxi and other parts of the 
country, receiving an average of over 100 million tourist customers per year, making it one of 
the fast food chains with the highest domestic and international market share in the southwest 
region. 

2.2. Basic business management 

CSC, as the leading Chinese fast food chain, has developed into one of the international fast food 
chains with the highest local market share in Chongqing.CSC has developed greatly in China, 
ultimately, because CSC's own management model, brand culture and management of 
personnel have contributed to the stability and sustainable development of its business and 
pushed China's CSC to to the top of the pyramid in the fast food era, ushering in a new era of fast 
food. The good quality and unique brand value of CSC has led to its development, but in the final 
analysis, it is CSC's own business model, brand culture and personnel management that have 
contributed to the stable and sustainable development of the company and pushed CSC to the 
top of the pyramid in the fast food era, ushering in a new era of fast food. 

Firstly, the business model of the company. CSC originally adopted a direct type of chain 
economy, with centralised production and standardised produce operations, as well as 
maintaining the quality of the food and other brand values[4]. There is an independent central 
kitchen within the company to process the products. Ingredients are purchased and processed 
in a uniform manner and then distributed from each shop separately, with some product 
ingredients chosen by the individual shops themselves. The company adopts a standardised 
management model, with uniform standards for all shops, regular staff training and monthly 
and quarterly inspections. Some of the ingredients are purchased by the shops themselves. The 
company adopts a standardised management model, with uniform standards across all shops, 
regular staff training and monthly and quarterly inspections. 

Secondly, the brand culture of CSC is based on the fact that there is little domestic experience to 
draw on when building and establishing the brand, and after an in-depth study and analysis of 
the brand value, popularity and market development of foreign fast food companies such as KFC 
and McDonald's, CSC chose to position its brand as a local Yuyi brand based on the class 
characteristics of young people, the exclusivity of the location and the actual situation of 
Chinese taste. Fast food brand; CSC has always been committed to building the first brand of 
Chinese fast food; insist on making a delicious meal every day; insist on the corporate core 
values of integrity, passion, self-transcendence and perpetual brilliance; insist on being 
customer first, clean as you go, and update a little every day; insist on the corporate cultural 
mission of making customers feel warm at home. 
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Third, the enterprise's senior staff resource management. For each waiter we have carried out 
various professional training for customer service reception, cashier, meal preparation and 
other aspects, strict requirements for each waiter's professional dress and a sincere attitude 
towards customer service. We are committed to making every customer have a comfortable and 
enjoyable dining experience in order to maximise value. The company adopts a uniform 
standard and strictly implements the requirements. 

3. Current situation of food cold chain logistics development in Chongqing 
CSC fast food chain enterprises  

3.1. Overview of current CSC cold chain logistics operations 

At the beginning of this chain shop operation in 2013, CSC thus started by choosing to build its 
own central cooking kitchen, adopting an integrated hall operation room with various links 
carried out in a unified manner, using unified transportation logistics as well as transport and 
distribution to deliver all finished cooking products and all semi-finished products to the shops 
of each brand directly-managed shop in a unified manner. With the further expansion of its 
business scope, its coverage of local cold chain food radiation is becoming more and more 
extensive, and the logistics and transportation costs are also increasing, CSC has added a link of 
"local sourcing" to its original three-storey central intelligent kitchen, that is, under the basic 
premise of fully ensuring local food safety, the cold chain shop personnel from all over the world 
are free to The direct procurement of some of the cold chain ingredients has greatly reduced 
the logistics costs of food transportation, and on the other hand is more in line with the local 
customs and tastes. Nowadays, CSC has successfully crossed the provincial boundaries and 
entered many remote areas and provinces such as Sichuan, Hunan, Shaanxi and Guizhou, and 
there has been a major new change in CSC's product supply chain. a new change in CSC's supply 
chain has been introduced. a modern new central kitchen has been built at CSC's headquarters 
in Chongqing, sufficient to radiate to all shops in the southwest. Enough to reach all shops in the 
southwest. At the same time, CSC has established its own main warehouse in each region to 
facilitate centralised distribution, thus alleviating some of the costs and inventory problems for 
farmers and significantly improving the liquidity of their capital. 

3.2. Introduction to the CSC cold chain logistics process 

Suppliers

Central kitchen

Logistics Centre

Restaurant
Customers

 

Figure 1. CSC cold chain logistics flow chart 

 

CSC cold chain business includes suppliers, central kitchen, logistics centre, outlets and 
customers, etc. Firstly, Country Farming Base collects information from the logistics centres 
around the country and uses this as the basis for making plans for the purchase and distribution 
of raw materials; secondly, each shop uploads daily sales and loss information through the pos 
management system; finally, the raw materials are processed in the central kitchen and sent 
back to the central logistics centre for storage, and the logistics centre will deliver according to 
the requirements of different shops. 
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In the cold chain product logistics of other shops, the manager of each cooperative shop can 
make a comprehensive estimation of the product demand data of the cooperative shops through 
the actual consumption habit state and demand situation of the customers of the shops, and 
then convey it directly to the cold chain logistics centre of the cooperative shops through a cold 
chain information transmission system, and the logistics processing centre system will 
distribute the product raw materials directly from the cooperative shops to each cooperative 
shop Exist at the same time, and then in accordance with the actual situation of a large lack of 
raw materials in the shops, to participate in the cooperation of each shop and product suppliers 
to submit a one-time cold chain incoming processing request, the supplier again to the cold 
chain logistics processing centre of the cooperative shops a one-time processing of the 
shipment. And the processing logistics distribution centre is to carry out processing and 
logistics distribution according to the production plan. The whole of your logistics management 
process is completely two-way [5]. 

The required goods are shipped via the supplier to the logistics centre to replenish the stock, 
which is then distributed by the logistics centre to the outlets as required, stored in the cold 
storage of the outlets and then reported for replenishment after the daily inventory of sales. 

4. Problems and analysis of food cold chain logistics in Chongqing CSC fast 
food chain enterprises 

In recent years, due to the growth of people's demand, the progress of cold chain technology 
and the support of national policies, the overall development of food cold chain logistics is on 
an upward trend, but CSC still has a large gap compared to fast food enterprises such as KFC 
and McDonald's. 

At present, the development of cold chain logistics of domestic restaurant chains depends on 
changes in consumer market demand, and lacks industry standards, national compulsory 
standards and relevant norms and guiding policies, and the development of the food service 
market is still imperfect, with problems such as blind competition and price battles[6]. The 
construction of automation and standardization is also inadequate; and the construction of 
information technology is also lagging behind, and the relevant management personnel and 
technical level are relatively low. 

4.1. Inadequate cold chain logistics system 

The cold chain logistics system of foodstuffs consists of three parts: the cold chain logistics 
operation system of foodstuffs and the supervision and tracking system of foodstuffs. The cold 
chain logistics operation system of food products mainly includes four aspects of cold chain 
transportation and frozen storage of food products, cold chain production of food products, cold 
chain processing of food products and cold chain distribution of food products; the supervision 
and tracking system of cold chain logistics of food products covers temperature control, quality 
supervision and product traceability [7]. 

In the cold chain transportation link, CSC classifies different goods for transportation through 
refrigerated and frozen cars and normal temperature cargo cars. Due to the complicated 
management, backward cold chain technology, insufficient equipment and wrong route 
selection, etc., the goods take a long time to be transported and there are loopholes in 
temperature control detection on the way, which will easily lead to food spoilage and 
unnecessary losses. 

In the cold chain storage chain, shops have cold storage and room temperature storage for 
storage, involving cold storage, refrigerators and freezers. Due to inaccurate analysis of demand 
forecasts, there is often a backlog of ingredients in stock and some items are out of stock from 
time to time, which affects the customer experience and greatly increases the rate of ingredient 
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loss and storage costs. In addition, there is also the problem of waste of space in the storage 
area due to the unreasonable layout and setting of the storage partition. There is also the 
problem of wasted space in the storage area. 

In the cold chain processing chain, CSC's food processing is mainly done in the central kitchen, 
involving longer circulation and processing cycles for pre-cooling of fruits and vegetables, fish 
and eggs. The current solution chosen by CSC is to have some of the ingredients purchased by 
the shops nearby on the premise of reporting to the head office, which also creates another 
problem, namely that the quality and safety of the ingredients cannot be guaranteed one by one.  

4.2. Logistics information construction lags behind 

Modern cold chain logistics cannot be separated from modern technical support, and there is 
still a gap between China's logistics information technology and that of developed countries, 
and the same applies to cold chain logistics which is still under development. Due to the lack of 
a group of high-quality information technology talents in rural areas, the level of information 
management is low and the information processing system is not sound, the upstream and 
downstream terminals of CSC are unable to dock information in real time. 

China is a vast country, and the degree of information technology development varies greatly 
from region to region, and the infrastructure construction is also extremely uneven. As the 
scope of CSC continues to expand, the level of talent renewal and professionalism cannot keep 
up with the expansion of its scale, and the level of information technology still remains at the 
low and medium end of the cold chain logistics information system is still immature, which 
indirectly affects the efficiency of enterprises and logistics costs. 

4.3. Inadequate staff management 

Food cold chain logistics requires cooperation and collaboration between various departments 
to complete, so the responsibility and cooperation of frontline staff will directly affect the 
completion of various tasks. With the gradual expansion of CSC, the scope of radiation has 
increased and the management of the grassroots staff has become more and more complicated. 
The staff concerned have difficulty in controlling the delivery time, quality assurance and 
operational efficiency of goods, and their professionalism and cooperation are low, which 
affects the overall process. 

In addition, the professionalism of high-quality personnel is crucial to the development of 
enterprises. China's logistics is in a stage of rapid development, but the corresponding talent 
training has not kept pace with the development of logistics, not to mention the new direction 
of cold chain logistics. With less training in schools and a mismatch between recruitment 
requirements and the needs of enterprises, it is difficult for outstanding talents to meet market 
demand, and the development of enterprises is naturally slow. In the case of scarce cold chain 
logistics talents, CSC, as a local catering company in Chongqing, chooses more internal 
recruitment methods in addition to campus recruitment and social recruitment, which is not 
conducive to the development of the enterprise, and is bound to be eliminated by the economy 
and society in the long run. 

5. Countermeasures and Suggestions for the Construction of Food Cold 
Chain Logistics in Chongqing CSC Fast Food Chain Enterprises 

5.1. Improving the cold chain logistics system 

Every aspect of cold chain logistics is planned and regulated. In the process of processing, the 
3c and 3p principles should be strictly followed to ensure that all processed products are clean 
and completely free from environmental contamination, that they can be cooled or frozen as 
quickly as possible, that they are operated carefully to avoid injury, and that all processed raw 
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materials are fresh and free from contamination, that the processing process is operated in a 
reasonable manner, and that the finished products are packaged in a healthy and hygienic 
manner in accordance with national regulations. In the storage and transportation process, the 
3Ts principle should be followed, grasping the relationship between time, temperature and the 
product's resistance to storage, and following quality control requirements and relevant 
technical indicators. The entire cold chain process requires that all equipment should meet the 
conditions of 3q, 3m, coordinate the variety of cold chain equipment and product quality 
standards to improve the utilisation rate of all cold chain equipment, all departments should 
quickly organise and strengthen coordination to ensure the consistency of their operations, the 
tools and freezing methods needed to meet the characteristics of the products, and take effective 
management measures The tools and methods of freezing need to be adapted to the 
characteristics of the product and effective management measures taken to ensure efficient and 
orderly operation [8]. 

Increase investment in facilities and equipment, and strengthen the construction of various 
basic facilities and equipment for cold chain logistics. Regularly upgrade refrigerated transport 
vehicles and strengthen the provision of refrigerated and frozen vehicles to reduce the waste of 
costs caused by small amounts of multiple transports and spoilage in the middle of the process, 
and improve the transport rate. Shorten the absolute distance between the central kitchen and 
the logistics centre to promote upstream and downstream synergy. 

CSC has chosen to build its own logistics system, with its own independent logistics centre and 
central processing kitchen, during which the capital and technical investment costs are already 
high, and the renewal and maintenance costs make the payback period too long. Under the 
premise of reducing excess losses, enterprises can achieve the lowest logistics costs by reducing 
the costs of cold chain logistics such as cold processing, temperature-controlled storage, cold 
transport and distribution. 

5.2. Strengthening information technology 

Introduce modern cold chain logistics concepts and technologies and improve the network 
information platform. Modify processing lines and temperature control facilities, introduce 
refrigerated transport and full monitoring technology, build a network information platform to 
share real-time information on the order quantity of goods, inventory, delivery time and market 
demand, provide accurate and timely information for the company's decision-making and 
implementation, and solve the standard and cost problems of information transmission. 

Conduct resource integration and upgrade operational processes and management systems. By 
unifying the planning of facilities and equipment, solidifying new processes and management 
systems, the CSC cold chain logistics process was designed and transformed to optimise 
distribution paths and improve warehousing capabilities to enhance overall service levels. 

Establish a feedback mechanism. Enterprises should establish a comprehensive and effective 
tracking and tracing system and system, collect first-hand data and establish files to form an 
enterprise quality assurance system to ensure quality, quantity, authenticity and traceability. 

5.3. Strengthening people management 

For grassroots staff, management can be strengthened through performance appraisal, long-
term incentives, innovation and tolerance for mistakes, to regulate staff behaviour, motivate 
staff to develop in a positive direction and optimise staffing; and at the same time strengthen 
the degree of cooperation and cooperation between staff to create a harmonious and beautiful 
working atmosphere. 

The construction of the performance appraisal system should be feasible and scientific, 
specifically to quantify the standards and implement them in detail. The equity incentive 
mechanism implemented by CSC today also motivates every employee in the shop in a positive 
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way, leading to a culture of performance and personal relevance, enabling both managers and 
junior staff to actively create value. Innovative fault tolerance mechanisms encourage bold 
innovation and can create a positive atmosphere in the business, providing a more open and 
practical way of thinking about business development. 

6. Concluding remarks 

As a local fast food brand in Chongqing, the CSC fast food chain has its own advantages as the 
market becomes more stable. In today's cold chain logistics development situation is very good 
but still uncertain, CSC has built its own central kitchen and logistics centre to support its 
operations, which is considered a good start. The implementation of the above development 
measures and countermeasures should be premised on the correct decision making and 
reasonable guidance of the company, which will steadily move forward and eventually achieve 
the vision of national expansion. 

The development of domestic food cold chain logistics, relying on enterprises or the state alone 
is difficult to efficiently and quickly promote any party, which requires the full cooperation of 
the government, industry organisations and enterprises, CSC as an old chain of fast food 
enterprises, in the construction of the cold chain logistics system chose to build their own 
central kitchen rather than a third-party cold chain logistics system, which does not apply to 
the vast majority of enterprises, it is still recommended that small and medium-sized 
enterprises without the ability to build their own choose a third-party cold chain logistics 
system, the future will be the era of sharing, shared logistics will also be the development of 
modern logistics industry trends.  
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