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Actionable Insights in Perishables Logistics

A case for condition monitoring over temperature
monitoring
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Temperature Monitoring

Maintaining recommended temperatures consistently is difficult in practice

1. Been around for nearly 50 years
simple temperature logging (chart recorders amgbrecorders)

2. Many effective offerings for monitoring thresholds of temperatures and
identify when these thresholds are breached

3. Reports on temperature breaches delivered in pdf/excel format.

4. Some offer programmable alerts to detect harmful temperature patterns
10 hours above 8 C; 60 minutes beléwC

5. Wireless/connected systems now even offer rale notifications of alerts
oversmsor email

Very effective for procedural compliances and preserving product integrity

Temperature Monitoring
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Temperature Monitoring

Spatial variations of temperature experienced in storage rooms and trucks are
well understood contribute to variability in product condition within the
inventory

Source: intelligentcontainer.com Source: kuleuven.be

Spatial variations in temperature distribution
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Condition Monitoring

Weall knowwhen aflower or food is fresh—by its look, its smell,its feel or its
taste.Butis itnear its peak or abouto decline?

FreshtimePoints.
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Freshtime Points
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Condition Monitoring

Temperature monitoring is not sufficient to quantify variability in the condition
within the inventory

The Life of a Flower

Ship-By Receive-By

Best-When-Used-By

: Average Freshtime Freshtime Days Left at Days Left at
Biz Step #of Days ; x
Temperature PointsUsed PointslLeft Current Temp ConsumerTemp
Make 0.5 80°F 8 92 3.3 11.5
Store 5 42°F 8 84 44.4 10.3
Transport 4 48°F 11 73 27.5 9.0
Sell 5 48'F 15 58 22.9 7.5
Use 7 68'F 58 0 7.0 0.0

Temperature Monitoring
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Condition Monitoring

A partner takes longer time for handling the product, or could not maintain the
prescribed temperature or maybe...both

J=Infratab )

Partner Comparison %%

Harbor View Naka Nature's Best

Points Loss Index
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Understand the contribution of the partner to the cold

chain performance holistically
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reshtime Planner
i Freshtime Planner B2 ralowt  ee  Haliout J °C/Hrs v B v L Murali v
Business Steps Time Duration Temperature Points Remaining
Q Harvest 103.5Hrs 2°C 59.3
! Catch 6 Hours 50 °F 91.2
! Gut 1 Hours 50 oF 89.8
Io Ice 4 Days 34 oF 59.5
I. Unload 0.5 Hours 34 oF 59.3
() store-Dock 10Hrs 1°C 56.2
e Store-Bins 8 Hours 34 oF 56.8
I- Pickup 1 Hours 34 oF 56.5
! In Transit 1 Hours 34 °F 56.2
Q Process 11.3Hrs 1°C 525
Io Head 01 Hours 40 °F 56.1
I. Rinse 01 Hours 40 ofF 56.1
I- Weigh & Tote o5 Hours 40 oF 56
I. Store-Bins 1 Hours 34 oF 55.7
I. Box 1 Hours 34 oF 55.4
. .
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Budget and Plan outcomes at every business proce
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Freshtimetags (pricerange:$12-$30)
Freshtime reade($40$2,00Q dependingupon # otags
read/minute.)
Pros Pros
V Realtime communications integral tiag design:RFIDUHF
for high volume supply chaindFC fosmartphone users,
Dual UHMNFGCand cellularadioo v n QM ¢ wuses; 2 NJ
Freshness temperaturemonitoring;
Data: smart, actionable&sompressedsecure;
GS1EPCglobaupplychaincompliant;
Freshtime Pointsnetrics forquantifyingand monetizing
freshness;
Tagshigh-volume enabledmanufacturing, calibration,
setup,dataretrieval,reportcreation.

Cons
Marketleader: V  Freshtime RFID and N&Gsrequire areader;
ot ;L%J? V  New concepts, new technologies, new skils.

TemperatureLoggers(Pricerange:$20-$60)

V A 50year oldechnology;
V Manyusersmanysuppliers;

Cons

V A 5Q0year oldechnology;

V Laborintensive: calibration, setup, arthta
retrievalare one logger at ame;

V Dataismost useful fot INR @ A ynHT ladzf2{i> ¢
but an overloador reattimeanalytics.
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SENSITECH
& United Technologles
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andmanyother
data loggercompanies:

Incumbent vskEreshtime
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Freshtime Tags Key Specs

Memory Available

Monitor criticaltemperature thresholds
Connected sensors

Programmable temperature alerts
Temperature measurememange
Temperature accuracy

Programmable start delays

Upto 3000 temperature log,
Upto 100 Freshtime points log,
512 byte for business data

RFID/NFC & GSM (coming soon)

“Stantd” “Stop” buttoT

Programmable lifand elapsed time alerts
Visual display

Software

Checkpoints/histograms

!\H
Multicolor LEDndicator for displaying alerts

Windows 8.1/10 Desktop,
Windows Phone 8,
Android 4.2+
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Freshtime Tags

RFID: A Tool For Tracking Products, Assets
And More

BY ELLIOT MARAS ON DEC 17, 2015

Freshtime tags fidifferent needs.



- What makes Freshtimé: Infratab
special?
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Freshness measured, made visible, arahaged
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Answering “Is it fresh?”

freshtime' Thank You!

Infratab“

Muralidhar Duvvuri

Director of Product 6 Perishables Sciences
& Analytics,

Infratab Bangalore,

6, KH Road, Shantinagar

Bangalore - 560027

India

Office - +91 80 6454 3666,Ph0+91 81 4747 0363

www.Infratab.com
muralid @nfratab.com
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