
Delivery: twice per day

delivery

order placement

Chilled products: once or twice per day
Frozen products: three to six times per week

5 major distribution systems support at all temperature 
levels with efficiency: room temperature, chilled, 
frozen, fresh food, and publications

Efficient Logistic Systems 
Provide Convenient Services Everywhere 
from Mountaintop to Oceanside

7-ELEVEN owns the largest logistics system nationwide, swiftly delivering goods at all temperature 
levels to over 4,000 stores and thereby creating a new presentation in the distribution industry. In 
order to assure product freshness, 7-ELEVEN has established five distinctive distribution systems: 
room temperature, low temperature, fresh food, bakeries, and publications. Product delivery is 
assorted into different temperature levels according to their category and attributes. With a 
complete distribution system in place, 7-ELEVEN constantly improves its logistic efficiency and 
upgrades its competitiveness.   
  
7-Eleven is all-around to fulfill consumer needs. Its distribution penetrates into mountains, remote 
villages, and even into remote outer islands through the combination of air, ocean, and land 
transportation, providing residents at remote islands the same efficient services as those in 
Taiwan. A complete distribution system is essential for chain development, which is also the 
critical factor for 7-ELEVEN to take the leadership in the Taiwan retail industry, remaining far 
ahead of the competition.

Delivery: six times per week

delivery Suppliers

Suppliers Suppliers

order placement

Retail Support International: 
Room Temperature Distribution Center

Uni-President Cold Chain Fresh Foods/ 
Bakeries Distribution Center

Fresh food 
producers 

total demand 

immediate 
production

Uni-President Cold Chain 
Low-Temperature Distribution Center

order placement 

    just-in time delivery

Wisdom Distribution Service Center

Delivery: six times per week
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Immediate production upon receiving orders 
from stores. 

Fresh foods: Controlled at 18°C throughout delivery. 
Bakeries: Room temperature delivery. Fresh food 
and bakeries are delivered together in some of the 
first delivery and in all of the second delivery.

Room Temperature products.

Shortage Rate : 0.01%

Warehouse Management: Controls Product 
Receiving and Delivering

Chilled / frozen products

Controlled at 4°C (chilled) / -18°C (frozen) 
throughout delivery

Publications (magazines, toys, EC, POP, photo 
development, cards)

Automatic order placement, stocking and 
restocking; Warehouse management system 
controls the flow of merchandise  


