Solution brief

Mitigating cold chain risk through
end-to-end visibility and control
Controlant for food suppliers

The need for risk management and cold
chain control
Maintaining a competitive advantage
in the global food and beverage food
supply chain is predicated on ensuring
reliable product quality, internal and
regulatory compliance, and end-to-end
transparency. Given the nature of the
perishable industry, dynamic supply chains
are exposed to an increased risk of quality
and compliance issues. Often, products
experience short lapses in temperature
or time control that are not immediately
detected or obvious upon inspection. This
results in potential spoilage at various
points along the supply chain and may
even lead to product recalls. As we’ve seen
in recent months, just one outbreak can
affect an entire industry. The costs of a
food recall can be devastating, and even
lead to a sanctioned shutdown
of operations.
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Food suppliers need to ensure the safety
of meats, poultry, fresh fruits, vegetables
and other perishable products moving
through the supply chain. Food enterprises
need to ensure that they are working with
the right suppliers, particularly if products
and ingredients are traveling from distant
parts of the world, where visibility and
traceability is limited. Suppliers need to
maintain strict quality standards, policies,
and procedures, and ensure that their
logistics partners are following them to
maintain temperature control. Any quality
slip can significantly impact public safety
and have severe business ramifications.
Achieving location and condition visibility
of perishable products from production
to consumer is critical to addressing
these risks. This level of visibility requires
the gathering of real-time operational
data at each point in the production
and distribution process, and providing
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actionable intelligence to each stakeholder
in the food value chain. What is tracked is
as important as how it is tracked.

Partnering to protect customers and
your brand
Controlant delivers powerful real-time
monitoring and traceability solutions for
digitally connected cold chains, delivered as
a service. Our solutions can be used to track
products in storage and in transit, traveling
by air, road, and sea. Intelligent cloud
and IoT-driven analytics deliver missioncritical insights to fuel impactful decisionmaking and collaboration throughout the
entire supply chain ecosystem. Our 24/7
monitoring and response services enable
food enterprises to proactively intervene
before temperature excursions occur,
preventing product and operational waste.

Solution brief

Fully connected temperaturecontrolled supply chain
The food value chain has been plagued by
the inefficiency of paper-based processes
and highly reactive safety procedures.
Controlant’s cold chain visibility solutions
automatically connect wireless, reusable
IoT data loggers to a private, centralized,
cloud platform for real-time visibility
across the entire food chain to drive
proactive decision-making.
Real-time quality notifications
The global food chain is expanding and
perishable foods and beverages are
covering greater distances. Controlant’s
technology provides continuous realtime monitoring on palettes, in trailers,
warehouses, and cooling units, so
that stakeholders can easily monitor
food quality and location on demand.
If environmental conditions venture
beyond pre-determined boundaries,
Controlant’s cloud platform automatically
pushes quality notifications to designated
recipients in the web dashboard, and
via email and SMS to that immediate
corrective action can be taken. Data can be
used to verify to customers, insurers, and
other stakeholders that proper product
conditions were maintained.
Proactive location tracking
With increasing consumer and regulatory
demands for transparency, and the
burdens involved in a food recall, the
ability to quickly track and locate products
as they move throughout the supply
chain is paramount. Controlant enables
stakeholders to maintain real-time
visibility as products move throughout the
supply chain. If a food safety issue arises,
products can be quickly identified and
isolated.
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Managed and professional services

Solution benefits

With an increasing demand to safely
transport food products while decreasing
overhead and costs, Controlant’s managed
and professional services, including
24/7 monitoring and response services
and IoT asset management and reverse
logistics, provide the expertise needed to
quickly automate and optimize cold chain
performance, improve efficiency, and
reduce waste.

•

Real-time supply chain visibility

•

Proactive product protection
and control

•

Cost-effective and easily
scalable solution

•

Substantially increase operational
performance

Controlant’s cloud platform can easily
be integrated with existing enterprise
applications or used as a
standalone solution.

•

Reduce the risk of costly recalls

•

Maximize product shelf life, quality,
and freshness

•

Drive customer satisfaction and loyalty

•

Support business growth
and profitability

Controlant’s threefold solution:
hardware, software, services
•

Can be used for meats, poultry, fresh
produce and other temperaturecontrolled products

•

Cost-effective pay-as-you-go model

•

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-to-delivery

•

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
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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

