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SS 668: Blazing ahead
with cold chain

From local origins to international reach

YCH Group is named after its founder, the late Mr Yap Chwee Hock, who started a local
passenger transport company that has grown into a supply chain solutions company
serving world-leading brands in a variety of industries across the Asia-Pacific region. Dr
Robert Yap, Executive Chairman of YCH, attributes the company’s growth to having an
agile mindset, which is essential for innovation. “Innovation in business is now more than
a buzzword; it is a vital survival skill”, he says.

During its first phase of expansion and diversification, YCH developed warehouse
management systems to support distribution and product traceability for consumer goods,
electronics and healthcare industries. Along the way, the company has been active in
adopting standards, which includes management systems certifications such as ISO 9001,
ISO 14001, ISO 22000 and ISO 45001', among others. This has enabled their growth
from a modest, local service provider to a trusted regional supply chain management
partner of leading brands.

From supporting global players in the electronics industry in the 1990s and to healthcare
giants in the 2000s, YCH continued to demonstrate its agility as an organisation by
venturing into cold chain management as early as 2016. YCH signed? the first of several
memorandums of understanding (MOUs) with cities in China to establish a supply
network for cold chain logistics. Through these MOUs, YCH began to develop cold chain
management capabilities within the organisation, while establishing a network of partners
in those cities. In 2020, YCH’s excellence garnered Guangzhou City’s Cold Chain
Delivery Enterprise award?.

T1SO 9001: Quality management systems, ISO 14001: Environmental management systems, ISO 22000:
Food safety management systems, 1ISO 45001: Occupational health and safety management systems

2 https://supplychainasia.org/ych-group-signs-mou-kunming/

3 https://www.ych.com/LG-cn/press-release/2021-4-12/
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Responding to global events with agility

Food security is vital for a country like Singapore, which is not a major producer of meat,
fruit or vegetables. Singapore needs the ability not only to stockpile but also to maximise
the quality and shelf-life of fresh produce, to prepare for global instabilities like the COVID-
19 pandemic, which propelled the importance of cold chain management solutions to the
forefront for many suppliers and customers across the fresh food supply chain.

YCH'’s cold chain facility in Jurong commenced operations during the challenging months
of the pandemic. Built to support different food types with storage areas catered to
different temperature requirements, and spanning more than 13,500 m?, the facility is also
an SFA approved cold store with Halal certified storage areas.

Once YCH began offering cold chain management solutions, they set out to acquire the
ISO 22000 certification, which covers food safety management systems. When Enterprise
Singapore approached YCH to consider adopting “SS 668 — Cold chain management of
chilled and frozen foods”, the team at YCH assessed how adopting SS 668 would further
enable the company to demonstrate their capabilities to potential customers.
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Operators are properly equipped, for example, with heated reach trucks,
and trained in the safe operation of cold chain facilities. They are assisted
by shuttle robots to increase operational efficiency and reduce material
handling.
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Beyond safety — Delivering quality and freshness

A member of the SS 668 implementation team at
YCH, Mr Desmond Low, Manager for Quality
Assurance, shares that “SS 668 gives clear
guidance for technical matters such as the
temperature requirements for each point in the
supply chain, for different product types. This is
very helpful to new players in the industry. There
are also easy-to-use checklists that facilitate quick

adoption of the standard for organisations new to

the industry.” Goods received are subject to
inbound temperature checks to
determine compliance with the
required temperature prior to
storage.

Mr Low notes that for organisations that are starting out in cold chain management, SS
668 serves as a good starting point. Implementation of SS 668 also puts in place
procedures that pave the way for obtaining the internationally recognised ISO 22000
certification and can further boost their international reputation. “In some ways, SS 668 is
more stringent than ISO 22000 as it goes beyond just food safety to set operational
standards for ensuring food quality and freshness,” Mr Low explains. Where ISO 22000
stipulates general procedures for the organisation to establish, SS 668 goes further to
establish specific control limits for various food types.

People, partners, progress

Integrating SS 668 into YCH’s operations required close collaboration across multiple
functions. To ensure continuous compliance to ideal storage temperature ranges even
outside regular hours, YCH trained its night-shift security personnel in the corrective
actions to take when temperature deviations are reported by real-time temperature
loggers installed throughout the facility.
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Test scenario showing sample notification of an alert requiring follow-
up action. Live monitoring also provides real-time inventory tracking,
which facilitates the use of advanced analytics to support prompt
operational decisions.

Since adopting SS 668, YCH has expanded its regional food trade network, where
different segments of the cold chain may be handled by different parties. YCH
necessitated that their partners in the cold chain also adopt practices stipulated by SS
668, which covers all stages from import/export to display in refrigerated cabinets. “At
YCH, we put great emphasis on training to ensure that our operations teams are well-
versed in applying practices set out by standards. We expect our partners to do the same
and support them by sharing our experiences.” Mr Low explains. “When customers and
partners review YCH’s suite of logistics services shaped by these certifications and
adopted standards, they often identify solutions they had not previously considered. This
can unlock fresh business opportunities for us.” When that happens, the YCH team
responds with their usual agility to meet the needs of their customers, with service quality
backed by Singapore Standards.
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