
Food Distribution 
Cold Chain Logistics.



Scalable Solutions�  
for Food Distribution 
Logistics.
From long-haul refrigerated trailers to urban delivery vans, our temperature-controlled  
vehicles are equipped with food-compliant refrigeration units and validated  
through thermal vehicle temperature mapping to meet ATP, GDP, and ISO standards,  
giving you complete confidence, mile after mile.

Whether for long-distance freight or last-mile delivery, our tailored refrigerated vehicles provide dependable  

temperature control and product safety for for UK food distribution logistics.

Frozen Food

Meat Trade

Baked Goods

Sea Food

Home Delivery
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From local to national food distribution our  
refrigerated vehicles are designed to safely  
transport a range of consumerables for  
the UK food distribution supply chains.

GPS Tracking & Telematics

Real-time location and status monitoring to helps prevent  

theft and enables faster recovery if hijacked.

Fuel Save

Apply a Slipstream aerodynamic system to your application, 

bringing with it fuel and energy savings.

Internal Layout & Storage Solutions

From custom shelving, racking, or foldable shelves wholesale 

Load-locks, cargo rails, and securing systems slip-resistant  

flooring and drainage systems for easy cleaning.

EV Refrigerated Vehicles Options

Our low emission, fully electric and hydrogen fueled vehicles  

help our customers reduce their environmental impact without 

compromising performance.

Increased Length

Available in a wide range of lengths to suit your operation from 

long wheelbase, medium wheelbase, or short wheelbase.

Precision Temperature Control & Sensor Alerts

Compliant fridge units and thermal vehicle  

temperature mapping in accordance with ATP, GDP and  

ISO standards.

Enhanced Security 

Prevent unauthorised access to cargo areas and provide 

audit trails and alerts for unauthorised access.

Anti Bacterial Laminates

Antimicrobial protection across all areas designed to inhibit  

or kill microbes (bacteria, fungi) on contact.
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Refrigerated vans for  
local goods delivery.
Our refrigerated vans are engineered for reliable, temperature controlled delivery across  
commercial fleets, supporting the high operational demands of the food distribution networks. 

Designed, built, and maintained for energy efficiency, they enable faster, more efficient cold-chain distribution  

while maintaining optimal conditions at all times.

Single temp or multi temp options Electric stand by facility available for overnight refrigeration

Anti bacterial surfaces A range of interior bulkheads and twin evaporator systems

Anti-slip / aluminium flooring Shelving and load restraint options

Side and rear options Additional interior protection

Electric and direct drive In-cab temperature monitoring

PVC or Air curtains to aid temperature retention Food compliant fridge unit options

Compliance with GDP and ISO standards

Van Specifications

Electric  
Options

Varied  
Lengths

Energy  
Save

GPS Tracking 
and Telematics

Enhanced 
Security

Antimicrobial  
Protection
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Home Delivery bodies for  
Last-mile food distribution.
We have been manufacturing home refrigerated home delivery vehicles to meet the  
demanding logistics needs of major UK supermarkets and healthcare logistics for over 20 years. 

Our fleet of refrigerated home delivery vehicles are built and maintained for a faster cold chain  

D2C delivery while maintaining optimal conditions.

Freeze, chill and ambient compartments Electric stand by facility available for overnight refrigeration

Anti bacterial surfaces Bespoke racking to suit your range of totes

Anti-slip or aluminium flooring Door or shutter options

Side and rear step options Slipstream aerodynamic body options

Electric options In-cab temperature monitoring

Evaporator nose mount or in a condensor pod

3.5 - 7 tonne Specifications

Electric  
Options

Varied  
Lengths

Energy  
Save

GPS Tracking 
and Telematics

Enhanced 
Security

Antimicrobial  
Protection
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Refrigerated truck bodies for  
urban and regional distribution.
Our 3.5–7 tonne refrigerated delivery trucks, are built to deliver exceptional temperature  
performance, increased payload capacity, and everyday ease of operation, ideal for  
temperature controlled food distribution.

Compliant fridge unit options Electric stand by facility available for overnight refrigeration

Anti bacterial surfaces A range of interior bulkheads and twin evaporator systems

Anti-slip or aluminium flooring Shelving and Load restraint options

Side and rear step options Multiple rear door options

Electric options Slipstream aerodynamic body options

PVC or Air curtains to aid temperature retention Single temp or multi temp options 

In-cab temperature monitoring

3.5 - 7 tonne Specifications

Electric  
Options

Varied  
Lengths

Energy  
Save

GPS Tracking 
and Telematics

Enhanced 
Security

Antimicrobial  
Protection
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Heavy-Duty Vehicles for national  
food distribution networks
Our temperature-controlled rigid vehicles are engineered to meet the  
demanding standards of the UK cold chain industry. 

Used for transporting larger quantities of food over longer distances. Multi-compartment configurations 

for different temperature zones perfect for pallets of frozen goods, bulk meat, or packaged items.

In-cab temperature monitoring Electric stand by facility available for overnight refrigeration

Single and multi-temperature A range of interior bulkheads and twin evaporator systems

Anti bacterial surfaces Shelving and Load restraint options

Anti-slip or aluminium flooring Double or triple rear door options

Side and rear access configurations Slipstream aerodynamic body options

Electric direct drive and diesel options Food Grade compliant fridge unit options

PVC or Air curtains to aid temperature retention

Truck Specifications: 7.5 - 16 tonne to 18 - 26 tonne.

Electric  
Options

Varied  
Lengths

Energy  
Save

GPS Tracking 
and Telematics

Enhanced 
Security

Antimicrobial  
Protection
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Specialist temperature controlled trailer  
solutions designed for national food networks.  
Our long-haul transport, reefer trailers are attached to trucks and are capable of maintaining  
different temperature zones within the same trailer. These trailers are ideal for transporting a  
mix of frozen, chilled, and ambient-temperature foods simultaneously.

In-cab temperature monitoring Electric stand by facility available for overnight refrigeration

Single and multi-temperature A range of interior bulkheads and twin evaporator systems

Anti bacterial surfaces Shelving and Load restraint options

Anti-slip or aluminium flooring Double or triple rear door options

Side and rear access configurations Fixed and rear steer axle options

Electric direct drive and diesel options Slipstream aerodynamic body options

PVC or Air curtains to aid temperature retention Food Grade compliant fridge unit options

Trailer Specifications

Electric  
Options

Varied  
Lengths

Energy  
Save

GPS Tracking 
and Telematics

Enhanced 
Security

Antimicrobial  
Protection
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Solomon Commercials provides a comprehensive  
service tailored to the food distribution sector,  
delivering flexible and reliable solutions for  
temperature-controlled transport.

Full Purchase 
Solution

Complete end-to-end  
vehicle source and  

design solution.

Vehicle Finance  
Options

Vehicle Lease  
Options

Our Full Solution Purchase option allows  
customers to source a complete end-to-end  
build through us, from chassis and refrigeration  
unit to the fully finished temperature-controlled  
vehicle, all managed under one contract. 

In addition, we offer a range of Vehicle Lease, Vehicle  

Finance, and Solomon Bodyguards Service and Repair,  

enabling operators to choose the most suitable commercial 

model to match their operational needs, compliance 

requirements, and budget while maintaining the highest 

standards of cold chain integrity.

24/7  
Service & Repair

Reduce VOR downtime.
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Scan the QR code and register  
online for all your refrigerated  
vehicle body parts

               (UK +44) (0)1706 237090

Solomon BodyGuard maintenance service is  
designed to reduce downtime and maximise  
your fleets lifetime value.
Our extensive UK wide network of Solomon Bodyguard inspection, maintenance and repairs centres  
are complemented by a fleet of mobile vehicle body repair engineers to help your business keep  
moving and maintain cold chain fleet durability.

On-site fridge and bodywork Inspections Increased residual value

Instant Bodywork Repair Service Improved vehicle efficiency

Regular Service and safety inspections Reduced health and safety risks

Reduced Fleet Downtime Increased cold chain fleet lifetime value

LCV refrigerated van body repair Next day delivery parts service

HGV refrigerated trailer body repair Refrigerated bodywork impact damage repair

Remounts and body swaps Insulated panel repair

Solomon BodyGuard Benefits



Delivering the goods 
for �Food Distribution 
Cold Chain Logistics.

For more information on how Solomon Commercials can support your fleet 
please call sales on 01706 211 211 or email sales@solomoncommercials.co.uk 

Celebrating 50 years 
of industry excellence.
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