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Name: 

Heinrich Hodorff
Date of birth:
1951
Heinrich Hodorff (56) has over 40 years experience of handling fresh produce, having joined the fruit trade in 1967. Having passed his company, Heinrich Hodorff Fruchtimport GmbH, to his two sons Marco and Fabian, he now concentrates on the logistics and consumer protection concept embraced by HQL. 

About HQL

The HQL Logistics Centre is one of Europe's most modern temperature controlled facilities for foodstuffs. To keep the cool chain intact, fresh fruit and vegetables from all over the world are stored in one of many different computer-controlled temperature zones. 

The new logistics centre will make an important contribution to ensuring food safety and consumer protection. The unique feature of HQL is that it can provide on the spot laboratory facilities to inspect produce. Every consignment of fresh produce delivered can be tested for pesticide residues and, if necessary, taken off the market at once.

SYNOPSIS

The new HQL Logistics centre at Hamburg Wholesale Market
· to show the state-of-the-art of modern logistics structure that have to fit the new

· requirements off the market and the consumers

· to stress the need of integration of all processes AND services (esp. testing the the  produce in laboratories) concerning the produce provided at the spot
· to present the HQL concept with its unique features: all required inspections, checks and customs procedures can be made more or less on the spot, enabling HQL to guarantee customers' produce is shipped without delay on fresh and properly inspected condition
· Film about HQL “from the vision to the future that is already here…” (10 minutes)

· Heinrich Hodorff offers the HQL concept to all WUWM Wholesale Markets operators and market companies

