
Urban Route to Market: Why Last-Mile Cold Chain 

Delivery Is the Missing Link for Saudi Food Security

Closing Saudi Arabia’s Final Food Security Gap

Strategic Imperatives �e Way Forward

Regulatory tightening by the Saudi Food & Drug Authority 
(SFDA) will soon require higher standards for temperature 
control and data monitoring. Companies that invest 
early in modern cold-chain infrastructure and digital 
traceability will gain operational resilience, 
compliance readiness, and consumer trust. �ose that lag 
will face rising costs and potential product losses.

Saudi Arabia’s food supply chain is globally competitive 
upstream but constrained downstream.
Transforming the urban last mile

 is now the next frontier in achieving food 
security, reducing waste, and strengthening nutritional 
resilience.

Saudi Arabia has built one of the most advanced logistics networks in the region — world-class ports, inland 
hubs, and reefer capacity are transforming national food distribution. Yet, 35 % of food waste still occurs during 
the final leg of delivery, where products move from city gates to retailers and consumers.

Soaring temperatures, tra�c congestion, and a shortage of temperature-controlled micro-distribution 
centers have turned the urban last mile into a critical vulnerability in the Kingdom’s food security chain.

�e Urban Cold Chain Gap

Upstream success, 
downstream pressure

Transforming the Last Mile

Emerging solutions are redefining how Saudi Arabia can tackle this bottleneck:

Micro-fulfilment centers cut delivery time by up to 45 % and keep food closer to consumers.

Electric refrigerated vehicles maintain stable temperatures even when stationary.

IoT-enabled route planning and real-time thermal data reduce spoilage incidents by 30 %.

Together, these innovations can create a resilient and intelligent last-mile ecosystem fit for Saudi Arabia’s climatic and 

urban realities.

Economic cost Nutritional cost

Mega-hubs and ports operate 
e�ciently, but Riyadh, Jeddah, 
and Dammam host fewer 
than two dozen cold 
micro-distribution centers — far 
below global benchmarks.

An estimated SAR 15 billion worth 
of food is lost annually due to 
temperature excursions during 
last-mile transport.

Each degree of heat exposure 
shortens shelf life, reducing the 
quality and availability of 
proteins, fruits, and vegetables 
that support healthier diets 
under Vision 2030.


