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Featured Member

NOCS

NOCS

1.800.STA.COLD

FAX 1.504.944.8539

Locations: 4 in Louisiana, Texas and South Carolina
Contact:  Mark E. Blanchard, markb@nocs.com

NOCS'’ strong history of world-class import and export services
dates back to 1886. With port locations in New Orleans,
Louisiana; Houston, Texas; and Charleston, South Carolina;
the company provides customers strategic points for shipping
and receiving products.

For the last 12 years, NOCS has structured its services to
specifically assist trading companies and poultry/meat processors.
NOCS has invested heavily in state-of-the-art blast freezers at

all of its port locations. Currently, NOCS provides its customers
the ability to blast freeze approximately 4 million pounds of fresh
poultry per day. NOCS’ blast freezers are designed to freeze
products within 20 hours, which results in a much higher quality
product. Additionally, customers can ship product directly into

the ports for blast freezing, saving one inland warehouse handling
and one inland leg of transportation. Because most products are
commodities, every portion of a cent per pound saved gives NOCS
customers a tremendous advantage. Once products are staged in
NOCS’ warehouses, the customer has the flexibility of loading on
breakbulk ships or into containers for export.

NOCS offers refrigerated van transportation, container drayage,
container loading, as well as full breakbulk vessel loading services.
Basically, everything a customer needs to freeze and ship their
products for world markets is performed under the NOCS
umbrella. NOCS has seen a marked increase over the last two
years for its in-port blast freezing services, as more and more
customers realize the cost savings, efficiencies and logistical ease
of dealing with NOCS.

SAMERIGAN

American Cold Storage

1.214.692.0220

FAX 1.214.692.0234

Locations: 5 in Kentucky, Tennessee, Indiana and Oklahoma
Contact: ~ Sam C. Bradshaw, samcbradshaw@yahoo.com

GROUP

Trenton Cold Storage, Inc.

1.613.394.3317

FAX 1.613.394.3263

Locations: 5 in Ontario, CA; 1 in Alberta, CA

Contacts: Sue Millington, suem@trencold.com
Greg Callaghan, gregcal@trencold.com
Mike Noel, miken@trencold.com

M

VMPERIAL

FREEZER SERVICES

Imperial Freezer Services, L.L.C.
1.919.775.4474

FAX 1.919.775.4459

Location: North Carolina

Contact:  Brian Davis, brian@imperialfreezerservices.com

US. GROWERS

N\ ¢oLD STORAGE, INC.

U.S. Growers Cold Storage, Inc.

1.323.583.3163

FAX 1.323.583.2542

Locations: 8 in Los Angeles

Contacts: Angelo Antoci, aantoci@usgrowers.com
Ralph Newton, rewton@usgrowers.com

Great Lakes Cold Storage
1.888.248.9600

FAX 1.440.248.4315

Locations: Ohio and Pennsylvania

Contact:  Pat Gorbett, pgorbett@glcsinc.com

Frialsa Frigorificos
011.52.55.5290.5086

FAX 011.52.55.5290.5087

Locations: 17 in Mexico

Contact:  Luis Fortuiio, lfortuno@frialsa.com.mx

Merchants Terminal Corporation
1.410.342.9300

FAX 1.410.522.1163

Locations: 3 in Maryland, 1 in Delaware

Contact:  Ernie Ferguson, info@merchantsterminal.com

ENNINGSEN

COLD STORAGE CO.

Henningsen Cold Storage Co.
1.800.791.2653(COLD)
FAX 1.503.531.5410
Locations: 11 in Idaho, North Dakota,
Oklahoma, Oregon, Pennsylvania
and Washington
Contact:  Tony Lucarelli, tony.lucarelli@henningsen.com
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Imperial Freezer Services — First Class All the Way

Imperial Freezer Services has offered export services for poultry,
pork and beef for more than 12 years. With convenient access
to East coast ports from Virginia to Florida, the company’s
central North Carolina location allows for a great deal of
flexibility when choosing ports. Products are exported around
the globe. Imperial routinely ships to Canada, Mexico, China,
Japan, Tahiti, Korea, Russia, the Caribbean and Central
America. Whether your business requires floor loading, pallet
loads, stamping, labeling, stenciling, trichinae freezing, or other
specialized services, Imperial can handle your export needs.

A USDA inspector is onsite and several USDA veterinarians are
nearby. Don’t let the challenges or the ever-changing export
requirements get you down. Accurate and timely export
paperwork is our standard. Imperial will research the export
requirements, no matter the destination, making sure your load
is properly documented. Put your export requirements in the
hands of the professional staff at Imperial Freezer Services and
rest assured your product will arrive at your customer’s door in
first class condition.

American Cold Storage — To Russia with Love

“We are exporting to Asia, Russia, Mexico, and other,” said Bob
DeRuyscher VP of Sales and Marketing. “We have seen some
reductions in exports primarily to Russia, but for the most part it
has been business as usual. Because of some of the restrictions
on what states the product can ship out and travel through, rail
movement has just about been eliminated. Consequently, we
have had to be somewhat innovative and find other solutions to
get our customers products to the export market.”

American has partnered with a logistics company to reduce
transportation and cross-dock charges by shipping containers
from the company’s warehouses directly to the port. This

has increased export business for customers to their
respective locations.

In fact, the company is exploring with our logistics partner,
the possibility of importing products into the mid-west by
reversing the container from the port to the warehouse. This
looks to be another way of getting new customers into these
Midwest locations.

American is a Russian certified warehouse storage facility
for pork and poultry in all four warehouses: Louisville, KY;
Boonville, IN; Humboldt, TN; and Jackson, TN. Also, the
company is a Russian certified packing facility for pork and
Poultry at the Humboldt, TN location.

“We’ve found the more diversified we can become, the
better the opportunity will be in the future,” said Bob.

Henningsen Cold Storage — Security, Expertise

Henningsen exports meat and poultry products to Canada
from its Stilwell, OK facility. The Stilwell facility is a USDA
certified facility for meat and poultry exports. Most of these
products are frozen retail items.

Additionally, Henningsen ships millions of pounds of frozen
potato products to Asian countries like Japan, Taiwan and
China. Most of that product is destined for fast food restaurants.
Henningsen provides all USDA inspection, stamping, and

Merchants — Evolving into a Global

“Our tag line, ‘Integrating ocean, rail, truck, warehousing,
people and information systems - to facilitate your global
temperature controlled logistics needs...’ certainly suggests
where we are as a company,” says Merchants’ VP of Sales
Ernie Ferguson. “Over the past 10 years we have evolved into a
global company with focus on international trade and the
domestic supply chain associated with that cargo.”

Via the Port of Baltimore, Merchants’ customers have a gateway
to the world with direct steamship calls to and from major ports
in Asia, South America, Europe and Africa, and trans-shipment
capabilities to any port on the globe. Regarded as the most
user friendly port on the East Coast, Baltimore offers an inland
location and the benefits of reduced congestion.

You do not have to look any further than the opening this
summer of a new state-of-the-art 6.1 million cubic foot
distribution center at the Port of Baltimore and the recent hire of
Brooks Royster as VP of International to confirm the evolution.

documentation services related to export shipments.

The company has taken a proactive position on the increased
need for security and scrutiny by the originating customer
and the end customer. Perimeter fencing, formal visitor
programs, increased security cameras and monitoring are all
steps Henningsen has taken to insure the highest integrity of
service and product quality for both domestic and export
products handled at our facilities.

Logistics Company

“Brooks comes to us with over 38 years experience in the
maritime industry and has been a great addition to our team
with his focus on international growth,” said Ferguson.

According to Royster,
“This is an exciting

time to be a part of
Merchants and the
Ports of Baltimore and
Wilmington communi-
ties. During my time as
Executive Director of the
Maryland Port
Administration, | worked closely with Merchants to develop a
new facility at the port, and now to be a part of that reality is
exciting. The future of international trade is bright and with the
soon to be completed expansion of the Panama Canal enabling
the handling of much larger vessels, the Ports of Baltimore and
Wilmington are strategically positioned to reap the benefits.”

U.S. Growers — Your Export Specialists

Having USDA approved state-of-the-art
facilities in close proximity to two of the
nation’s busiest ports is very helpful in
the food exporting business. Having an
experienced warehousing staff to
prepare and document product for
export is also very helpful, as are a
USDA Inspector on site and a USDA
Veterinarian around the corner. Then add
a specialist to prepare your export
documents, which is an absolute necessity. This is where U.S.
Growers Cold Storage and Alfred Cebreros come into the picture.

Alfred is U.S. Growers’ expert in all matters concerning exports.
With his vast and up-to-date knowledge of individual country

requirements and close working relationships with USDA
Inspectors and Veterinarians, he can quickly and efficiently
process product and export documents for all approved products
and countries. Korea, Japan, Hong Kong, Singapore, Taiwan,
New Zealand, Fiji, Canada and the European Union are only a few
of the countries for which he and his crew have recently prepared
export documents. Most companies can prepare an export with a
couple of different items and establishment numbers. But if your
exports have several items, multiple establishment numbers,
differing product requirements and date codes, and you need

it done correctly, and you need it in a timely manner, then you
need U.S. Growers Cold Storage and Alfred Cebreros ... your
exporting specialists.



