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Abstract: Across the globes, food and medicine worth billions of dollars are wasted every year primarily
because of improper storage and transportation of temperature, humidity, and various gas sensitive
goods. To overcome this problem the proposed system is designed to monitor as well as control cold
storage parameters. So, the system provides an end-to-end loT solution to monitor and control using
wireless sensors system. The system solution monitors temperature, humidity and various gases like LPG,
CO, and Methane, whereas also provide the location coordinates of the warehouse in real time to keep
food, vegetables, medicines, and vaccines safe in addition to reduce wastage. This IoT compromises of
most advanced sensors and Particle cloud software. The sensor data is sent from node to the base station
then will process and displayed on LCD. The data is pushed and stored on particle cloud and can be
accessed remotely using a mobile application Blynk. The sofiware allows the control action that is relay
to be configured remotely using a mobile application. The device monitors the temperature in cold rooms,
refrigerators trucks, restaurant freezers, medical storages, and warehouses in real time. It alerts
immediately in case of any temperature excursion. This alerting helps the business to act proactively and
eliminate waste and stay compliant to view temperature and location data, whereas the client can set the
alert limit using a mobile application. The device also updates data into an excel spreadsheet on time
intervals and send a daily email notification. The device is battery operated, dust proof and robust for
environmental conditions.

REFERENCES

[1T] C. Chen, T. Chen, C. Zhang and G. Xie, 'Research on Agricultural Products Cold-Chain Logistics of Mobile
Services Application',Computer and Computing Technologies in Agriculture VII, pp. 247-254, 2014.

[2] R.Gormley, M. Brennan and F. Butler, Upgrading the cold chain for consumer food products. National Food Centre,
2000

[3] K. Likar and M. Jevsnik, "Cold chain maintaining in food trade", Food Control, vol. 17, no. 2, pp. 108-113, 2006.

[4] M.S. Vela-Acosta, P. Bigelow and R. Buchan, "Assessment of occupational health and safety risks of farmworkers
in Colorado", Am.J. Ind. Med., vol. 42, no. 2, pp. 19-27, 2002.

[5] The National Development and Reform Commission, 'China Cold Chain Logistics Industry Report, 2014-2017',
Research In China, China, 2015.

[6] C. Chen, T. Chen, C. Zhang and G. Xie, "Research on Agricultural Products Cold-Chain Logistics of Mobile
Services Application",Computer and Computing Technologies in Agriculture VII, pp. 247-254,2014.

[71 H. Chen, Y. Li, Y. Mu, L. Wang and X. Zhang, "A Quality Research Analysis of Logistics Distribution Process of
Fresh Meat Cold Chain in Beijing", LISS 2013, pp. 697-703, 2013.

[8] ISO15743 (2008) Ergonomics of the thermal Environment-Ergonomics of the thermal environment —Cold
workplaces— Risk assessment and management. International Organization for Standardization, Geneva.

[9] T.M. MAKINEN and J. HASSI, "Health Problems in Cold Work", Industrial Health, vol. 47, no. 3, pp. 207-220,
2009.

[10] I. HOLMER, "Evaluation of Cold Workplaces: An Overview Standards for Assess men.

Copyright to IJARSCT DOI: 10.48175/IJARSCT-4369 419
www.ijarsct.co.in



