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AUTOMATION SOLUTIONS FOR 
SLATTING & DE-SLATTING

Building a cold storage warehouse costs two to three 
times more than building an ambient facility. To alleviate 
this cost, many food producers partner with warehousing 
specialists to meet their distribution needs. Called third-
party logistics providers (3PL) or public refrigerated 
warehouses (PRW), these companies allow food 
producers to focus on their core competencies while 
outsourcing logistics operations. 
 
The best way to move the product from production to 
the warehouse is to palletize it. It creates efficiency by 
standardizing sizing; protects the product; is safer to 
handle; and is cost-effective. Product is immediately 
palletized in production, then transferred in pallet form 
to the 3PL/PRW. Once received at the cold storage 
warehouse, it is blast frozen.

Preparing pallets for blast freezing requires two strenuous 
and time-consuming components.

INTRODUCTION

SLATTING AND DE-SLATTING 
Slatting – Slatting occurs before the pallet enters the blast freezer. A warehouse associate inserts slats between each 
layer of the pallet. This requires tearing the pallet apart, inserting the slats, then rebuilding the pallet. It is time-consuming 
and relies heavily on manpower. However, it is essential for proper freezing because the slats allow air to flow over the top 
and bottom of every case. 

De-Slatting – The slats must be removed once the product comes out of the blast freezer. This is even more difficult 
because, in the world of proteins, moisture from the product can leak from the boxes and freeze to the slats. Operators 
often use crowbars to separate slats from the product. It is one of the most difficult jobs to fill and retain because of its 
physical demands and challenging surroundings.  
 
THE SOLUTION – Primus incorporates automation solutions for slatting and de-slatting that make the blast-freezing 
process more efficient and economical. Below are two examples.  
 
Frozen Prepared Foods – Frozen prepared foods come out of production with inner and outer packaging. This minimizes 
moisture and makes higher-quality master cartons that are easier to handle. 

THE SOLUTION – Primus recommends integrating robots to slat and de-slat the product automatically.  For example, 
the Southworth – Pallet Slat Remover can complete up to 20 pallets/hour. This is triple the amount typically completed 
manually (6-7 pallets/hour). Each station can potentially do the work of three people per hour.

The product would then be moved via a conveyor to connect de-slatting with automatic stretch wrapping for a completely 
automated solution. The Wulftec WCRT-200 can wrap roughly every minute, depending on the number of wraps the pallet 
requires. A manual setup can wrap about 15 pallets/hour, making the automatic wrapper capable of completing the work 
of four people.
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Poultry  – Up to 30% of chicken is deep frozen and shipped to international markets. The challenge with proteins, as 
mentioned above, is that moisture often leaks from the product and freezes to the slats. Robots may not work reliably in 
this scenario. 

De-Slatting – The slats must be removed once the product comes out of the blast freezer. This is even more difficult 
because, in the world of proteins, moisture from the product can leak from the boxes and freeze to the slats. Operators 
often use crowbars to separate slats from the product. It is one of the most difficult jobs to fill and retain because of its 
physical demands and challenging surroundings.  
 
THE SOLUTION – Primus recommends semi-automated solutions to make the process more efficient. Examples include 
conveyors (to move product to and from the blast freezer, eliminating forklifts and the need for forklift drivers), pallet tilters 
(to expedite the de-slatting process), and automatic stretch wrappers to seal product in place on the pallet. Incorporating 
these solutions can eliminate up to 60% of the labor required to conduct these tasks.  
 
SUMMARY – Primus understands our customers’ challenges when recruiting and retaining workers to serve in highly 
manual roles. As cold storage experts with over two decades of experience, we also understand industrial automation and 
how that process can be improved. Let us work with you to develop a warehouse automation solution that provides the 
highest return on investment and makes your delivery process efficient, reliable and safe.

Ready to take the first step? 
Contact Tom Coyne at tcoyne@primusbuilders.com 
or 207.310.8104. for more information. 


