Food temperature
cold chain monitoring
sensors ensure
better food safety

Food temperature cold chain monitoring sensors can help
businesses follow food safety guidelines.
Monitoring sensors can automatically monitor temperature
consistently for the most accurate data.
Food temperature monitoring sensors can send you alerts
or notification to your smartphone if the temperature goes
below a set threshold.

Food temperature/cold chain monitoring allows restaurant
owners and other food businesses, such as food processing,
manufacturers, delivery, and wholesale services to accurately
monitoring the temperature of their food storage facilities.
This can help ensure proper food safety procedures.
Tracking the proper temperature of food storage is crucial for
many businesses. This cloud-based solution can work for any
business in the food or industry or who serves food to their
clients, such as hospitals, care facilities, and even schools.

The food industry
faces many
challenges in
today’s market

Public health

Food waste

Improper refrigeration of food during
transportation and storage costs billons of
US dollars per year. In fact, roughly one third
of the food produced in the world for human
consumption every year -approximately 1.3
billion tons - gets lost or wasted. When food isn’t
stored properly, it leads to excessive amounts of
food waste and lost income and other resources.
Additionally, regulatory standards are getting
tougher and tougher. There are reinforcement
of regulations for every stage of logistics and
distribution for food, including the following in
various countries: HACCP, Hygiene Package, EN
12830FDA, and the Food Safety Modernization
Act (FSMA) in the US.
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Besides lost income and food, improper food
temperatures during transport, storage, and
serving is a risk to public health. Bacteria growth
in undercooked food can lead to severe illness.
In fact, almost half a million people are killed
annually by food poisoning around the world.
What’s more, even if 25 percent more food
was stored properly and not lost, it could feed
almost a billion people around the world each
year.
Better tracking of temperature could help ward
off food waste, especially because manual
temperature monitoring is susceptible to
human error, including a failure to record the
temperature regularly, inaccurate measuring, or
not enough monitoring.

IoT food
temperature
monitoring
technology
is easy to use
Proper monitoring of food temperature has four components: data collection, communication, data
administration, and results.

Data collection
• Sensors monitor
temperature, humidity,
on/off, weight, etc.
• Built-in communication
device
• Easy to install and selfpowered

Communications
• Sigfox connection
(LPWA)
• Secure transmission of
periodic data and alerts
• Geolocation of the
device

Data administration
• Connected device
and data storage
management
• Generation of alarms
based on defined rule
sets

Results and visualisation
• Data analyses
• Web reports
• Smartphone or tablet
access

This technology allows you to:
• Automatically capture critical control point data, transmitted to the data platform every 15 minutes.
• Get SMS and/or email alerts when the technology detects a strange reading that is below or above
expected levels.
• Capture data directly in cooling rooms, freezers, and other environments, as the sensors are IP65 rated.
• View data instantly for your own sensors, as well as giving you access to data from other business
intelligence gathering tools.
• View past data records, as all data is saved. Sensor dashboards keep up to 30,000 points of data.
This allows the user to view ranges of data to look for patterns or vulnerabilities in food storage.
For instance, if the temperature went to an unsafe level during transport, then the available food
transport situation would need to be evaluated.
• Better accurately measure data. Tags are NATA and NIST certified, and will record temperatures
within the standard range from -30°C (-22°F) to +70°C (-160°F) with an accuracy +/- .5°C.
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Let’s take an example of how IoT food
temperature monitoring solution is used. If
a restaurant is using Sigfox-ready sensors to
monitor their food cold storage temperatures,
they can set an alert to be notified if the
temperature raises or drops below the safe
range.
One day, a storage refrigerator goes 7 degrees
over the safe range. The sensor sends a SMS
text and email alert to the restaurant owner.
He checks the refrigerator and sees that it is no
longer powered on and won’t work anymore.
The restaurant owner quickly has his staff move
the food to another refrigerator, saving $2000
worth of meat. He can now get his refrigerator
repaired, but ends up saving money because no
food was lost.

Even if the power were lost to the restaurant,
the sensors would still keep its thousand points
of data. While the sensors can’t power the
cooling appliances, your data would be safe in
the Cloud in a power outage.

IoT food
temperature
and cold chain
monitoring has
easy installation
and other benefits

Easy installation

Simplicity of use

Peace-of-Mind

Easier compliance
monitoring

Energy saving

Better food storage
performance and quality

Reduced waste

Better safety for
customers and clients

Not only will these benefits help you achieve higher
productivity, you’ll also have more control over
your food safety. These benefits include:
• Complete control over the cold chain: maintain
the cold chain during the crucial transportation of
your temperature-sensitive products.
• More control points (quality systems).
• 
Real-time alerts in case of discrepancies
(immediate corrective action become possible).
• Permanent access to transport conditions data
(for food delivery).
• Higher level of protection of at-risk products.

Discover Sigfox Ready
devices and IoT end-to-end
solutions enabled by Sigfox:
partners.sigfox.com

