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COLD STORAGE & LOGISTICS FOR F&B AND HORECA

Keep food cold.
Keep business moving.
A Grade A+ food-logistics hub in development in Ras Al Khaimah. Freezer, chilled and ambient
storage, automated handling and own-fleet distribution - connected around your business.

Facility-visit photograph, 7 August 2026. Another company's facility; not a Nord Hub site.

-25 to +25°C
Temperature capability

35,000
Pallet positions at launch

24/7
Operation, 365 days a year

Food security is our main goal. Sustainability shapes the design: efficient refrigeration, electric warehouse
handling, solar across storage-roof and parking areas, and responsible water treatment.
Launch commitments are management-confirmed. Service commencement follows commissioning and relevant approvals. Grade A+ describes
our development standard, not an awarded certification.
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THE CONNECTED SERVICE

Store. Prepare. Distribute.

Freezer, chilled &
ambient

Product-appropriate storage from -25°C to +25°C, with product-specific
humidity and segregation requirements agreed by zone.

Receiving & order
preparation

Full-pallet handling, case picking and hand-picked small items for mixed
orders and frequent replenishment.

Refrigerated
distribution

40-foot refrigerated trucks, 5-tonne and 3-tonne freezer trucks, plus
freezer vans. Port, supplier and warehouse collection; agreed onward
delivery.

Inventory & visibility Product, batch, expiry, rotation and handover information considered
alongside physical handling. Systems and reporting access are confirmed
by project.

Premium hospitality
ice

Ice cubes, 50 × 50 mm large cubes, 50 mm diameter spheres and 480 mL
sealed cups. Bags: 2 kg / 5 kg; professional boxes: 20 kg+ with 5 kg inner
bags. Launching with the hub; final specification and delivery agreed by
proposal.

Products we will plan around
Meat and poultry | Fish and seafood | Dairy | Ice cream and frozen foods | Fruit and vegetables | Tea,
coffee, packaged foods, drinks and beverages

Product care is part of the operating brief.

Temperature exceptions, packaging, compatibility, batch identity, stock rotation, holds and release authority
are assessed for your product. No facility certification, live portal or measured operating result is claimed in
this brochure.
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RAS AL KHAIMAH

Close to the businesses
that need food moving.
Serve hospitality venues, retailers, markets, caterers, labour camps, factories and plants
through agreed RAK and Umm Al Quwain routes.

Local receiving areas Al Hamra, Al Marjan, Mina Al Arab and RAK city, plus agreed wider RAK
and Umm Al Quwain destinations.

RAK express service 20-minute express delivery from order confirmation is a launch offer for
eligible RAK orders and zones. Coverage, product readiness and receiving
access are checked before confirmation. It is not a blanket promise for all
addresses or UAQ.

Capacity &
commitments

Explore the 16-chamber CS10 concept and signed-MOU counting rules.
Public commitment figures remain withheld until signed records are
verified. Enquiries never book capacity.

Development status RAK construction underway; programme-status basis 22 October 2026. A
public opening date has not been announced. Final engineering limits and
relevant approvals are confirmed before operation.

Explore the facility offer, local coverage and development evidence at
nordhub.ae/ras-al-khaimah.html.
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START THE CONVERSATION

Your requirement.
Our next conversation.
Storage: products, pallets, temperature and period.
Transport: pickup, load, conditions and destination.
Ice: preferred format, quantity, venue and replenishment frequency.

contact@nordhub.ae
Office: +971 4 331 7007
Mobile & WhatsApp: +971 56 167 5007

Dubai branch: Office 410, Business Avenue Tower, Dubai, UAE. PO Box 415435.
RAK branch: Al Samil Street, Al Jazeera Al Hamra Industrial, Ras Al Khaimah, UAE.
Please confirm the meeting location before visiting.

Your next steps

1. Send your service requirement.

2. Our coordinator reviews and assigns it to sales.

3. Sales discusses suitability, scope and timing with you.

4. Commitments are recorded only after review and agreement.

An enquiry does not reserve storage or confirm an opening date. Facilities remain in development. Service scope, timing and
commercial terms are confirmed by proposal.


