Solution brief

Monitor the quality and freshness of
temperature-sensitive foods, boost
brand loyalty, and improve margins
Controlant for food retail chains
Controlant is a global leader in transforming
and protecting cold chains in 100 countries
worldwide. Controlant delivers powerful
real-time monitoring, management, and
traceability solutions and services for digitally
connected cold chains, tracking shipments
by rail, road, air, and sea. Our unique and
cost-effective services model, Cold-Chainas-a-Service, provides end-to-end visibility,
risk mitigation, and control through the
last-mile. Intelligent cloud and IoT-driven
analytics deliver proactive insights to fuel
impactful decision-making and collaboration
throughout the entire business ecosystem.
24/7 monitoring and response services
provide control tower visibility to facilitate
proactive waste prevention.

are more than 36,000 supermarkets in the
U.S. today, and a growing number of food
products traveling daily throughout the supply
chain for distribution through online retailers,
restaurants, convenience stores, and other
businesses and institutions.

The need for quality,
safety, and freshness
monitoring

Temperature has one of the greatest impacts
on food safety and is a major cause of food
waste in the supply chain. Every dollar worth
of product wasted places an increased
burden on margins. Food products that
are transported through a chain of custody
or being loaded and unloaded through
docking stations are at a greater risk of
being subjected to higher temperatures

A food retail chain’s brand equity hinges
on the consistency, quality and freshness
that drives customer trust and loyalty. There
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Global food supplies, changing consumer
expectations and expanding regulations
are creating more risk for food businesses. As
competition for margins and profits increases,
food retailers are looking to innovate their
business and delivery models to meet the
demands of today’s shoppers who—armed
with new technologies and shifting needs and
aspirations—are looking for new solutions and
experiences from the stores they shop.
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that can significantly impact product safety
and quality. Adding smart sensors into the
shipping and onsite storage process provides
an integrated and seamless approach to
maintaining continuous temperature and
environmental conditions that can affect food
quality and impact a retailer’s brand.
Today, most IoT sensor and data logger
solutions do not provide real-time visibility.
While current while data is tracked, they
provide critical temperature data only at the
end of a shipment, often after a temperature
deviation has occurred. Stakeholders are
relegated to accepting or rejecting shipments
with limited information regarding intransit environmental conditions that can
substantially impact food quality, safety, and
freshness. Often, technology requires the
installation of gateways to measure products
while they are in transit. Not knowing where
exactly in the food chain temperature may
have impacted food quality means that
determining the root cause, implementing
a corrective and preventive action, and
accurately assigning responsibility for
insurance purposes may not be possible.

The power of real-time
cold chain visibility and
control
Controlant’s Cold-Chain-as-a-Service
(CHaaS) solutions address these challenges,
providing an end-to-end approach.
Continuous and real-time visibility and
proactive response helps food chains to
ensure quality, reduce waste, and improve
supply chain efficiency. This enables retailers
to maintain competitive prices, drive
customer satisfaction and brand loyalty, and
increase margins.

house supply chain team, and is available to
monitor shipment data around the clock, 365
days per year, facilitating corrective action if
temperatures start to deviate. We manage
reverse IoT logistics to ensure replenishment
at your locations, as well as calibration and
any repair.
Controlant’s cloud platform can easily
be integrated with existing enterprise
applications or used as a standalone solution.

Controlant’s solution
•

Fully connected cold chain: The food cold
chain has been plagued by the inefficiency
of paper-based processes and highly reactive
safety procedures. Controlant’s cold chain
visibility solution automatically connects
wireless and reusable IoT data loggers with a
private, centralized, cloud platform for realtime visibility over products during shipment
and while at rest. Data can be shared with
insurance providers and other stakeholders.

•
•
•

•
•

Temperature monitoring and quality
notifications: The global food chain
is expanding and perishable foods are
covering greater distances. Controlant’s
technology is fitted with smart sensors
to monitor palettes, trailers, warehouses,
and cooling units. Retail chains and their
logistics partners can use these loggers to
easily measure environmental conditions
and set predetermined limits for different
types of food products or locations. When
food products venture beyond those limits,
Controlant’s platform automatically pushes
quality notifications to designated recipients
via its software dashboard, email, and SMS.
Proactive product movement monitoring:
With an increasing market demand
and regulatory requirements, the need
for a better understanding of product
movement across the supply chain is
driving full transparency and traceability
initiatives, connecting growers, producers,
manufacturers, distributors and retailers.
Controlant enables these stakeholders to
manage by exception, focusing only on
shipments — or parts of shipments — that
require special attention.
Managed and professional services:
Controlant provides the expertise needed
to immediately setup and scale cold chain
visibility efforts and proactive response. Our
team serves as an extension to your in-
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•

•
•
•

CHaaS services match the solution
needed with each company’s specific
needs
Can be used for fresh produce, frozen, and
deep frozen foods
Cost-effective pay-as-you-go model
Reusable, wireless IoT loggers
automatically collect and send data,
reducing manual error
Real-time alerts facilitate immediate
intervention
Quality metrics help to ensure product
quality and freshness
Analytics help to mitigate risk, optimize
shipment routes, and reduce time-todelivery
Complete product movement traceability
is stored securely in the cloud
Data can be shared with stakeholders
throughout the supply chain
Open APIs for systems integrations

Solution benefits
•

Cost-effective and easily scalable
across the food value chain

•

Shift to proactive, real-time, and endto-end visibility

•

Substantially improve overall cold chain
performance

•

Maximize product shelf life, quality, and
freshness

•

Drive customer satisfaction and brand
loyalty

•

Support business growth
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For more information
To learn more, or to get started with a pilot,
contact us. We would be happy to walk you
through our solutions.
controlant.com
contact@controlant.com

