Solution brief

Ensuring the farm-to-table quality
and safety of perishable food and
beverage products
Controlant for restaurant enterprises
Controlant is a global leader in
transforming and protecting temperaturecontrolled supply chains in more than 100
countries worldwide. We offer powerful,
farm-to-fork solutions, delivered as a
subscription, pay-as-you-go service.
Our solution is threefold: an innovative
combination of a location-aware
intelligence cloud platform with predictive
and prescriptive analytics powered by
reusable, wireless Internet of Things (IoT)
data loggers that measure environmental
conditions and product location in
real-time, and a variety of professional
and managed services, including 24/7
monitoring and response services to
proactively respond to alerts and facilitate
corrective response, automated IoT asset
management, and reverse logistics, and
support. Customers pay only for the
shipments they track, driving growth
and profitability for their business while
simultaneously protecting customers and
their brand.
Controlant’s solution for the food safety
supply chain empowers those responsible
for cold chain performance to stay abreast
of critical metrics and situations in realtime when their products are in-transit and
© Controlant, Inc. All Rights Reserved.

at rest, addressing problems quickly when
they arise to proactively ensure product
quality, safety, and freshness, while
reducing the risk of foodborne illness and
supply shortages, and preventing food
waste. Advanced data analytics provide
food operators with insights to fuel future
decision-making and collaboration
throughout their business ecosystem,
including among franchisees and food
suppliers.
The need for real-time quality
monitoring
A restaurant chain’s brand equity hinges
on the freshness, safety, and quality of all
served foods. One outbreak of a foodborne
illness or public health risk can devastate a
brand for years, impacting consumer trust
and loyalty. A growing demand for fresh,
quality foods, in addition to an increasingly
complex domestic and international
supply chain and growing regulatory
requirements, make cold chain monitoring
for fresh, frozen, and processed foods while
in transit or in storage a challenge. Food
products being transported through
the chain of custody or being loaded and
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unloaded through docking stations are at
a greater risk of being subjected to higher
temperatures that can signi cantly impact
product freshness, safety, and quality.
Legacy cold chain monitoring solutions
require manual, ad hoc review processes at
the end of every shipment, inhibiting fullscale, end-to-end cold chain visibility across
the entire food chain. Cold chain logistics
partners and restaurants are relegated
to accepting or rejecting shipments
with limited information regarding intransit environmental conditions that can
substantially impact food freshness, safety,
and quality.
The power of real-time supply chain
visibility and proactive control
Controlant’s solution offers businesses a
flexible approach to attaining scale without
the upfront operational investments
needed in people, processes, and
equipment. Our intelligent solution
substantially improves delivered food
safety, quality, and freshness, while
reducing food waste and improving
customer satisfaction and brand integrity.

Fully connected digital capabilities

Managed and professional services

Solution benefits

The food supply chain has been plagued by
the inefficiency of paper-based processes
and highly reactive safety procedures.
Controlant’s next-generation cold chain
monitoring solutions automatically connect
wireless IoT data loggers with a centralized
cloud platform for real-time visibility
across the entire food chain, connecting
restaurants to distributors and logistics
partners with predictive analytics to drive
accurate decision making.

With an increasing demand for products
that have been safely and efficiently
transported food, while at the same time
mitigating overhead and costs, Controlant’s
managed and professional services provide
the expertise needed to immediately set up
and operate at scale.

•

Real-time temperature visibility for
products in transit and during storage

•

Cost-effective and scalable across the
entire supply chain

•

Shift to proactive risk mitigation and
supply chain control

•

Prevent product waste and the
downstream effects of stock outages

•

Substantially improve operational
performance while reducing costs

•

Ensure consistent food quality at all
restaurant locations

•

Protect customer safety and build
brand loyalty

Temperature monitoring and quality
notifications
The global food chain is expanding and
perishable fresh, frozen, and processed
foods are covering greater distances.
Using Controlant’s IoT data loggers
with environmental, humidity, and light
sensors to palettes, trailers, warehouses,
and cooling units, restaurant chains and
their logistics partners can easily measure
temperatures and establish predetermined
limits for different types of food products or
locations. When products venture beyond
those limits, Controlant’s cloud platform
automatically pushes excursion and quality
notifications to designated recipients,
viewable in the web dashboard, and via
email or SMS.
Proactive product location monitoring
With an increasing market demand
and growing regulatory requirements,
the need for a better understanding of
product movement across the food chain
is driving full transparency and traceability
initiatives, connecting growers, producers,
manufacturers, distributors and restaurants.
Controlant enables these stakeholders
to manage by exception, focusing only
on shipments or parts of shipments that
require special attention. Real-time alerts
notify stakeholders when temperature
conditions exceed pre-defined boundaries,
which potentially affect product quality and
safety, so that corrective action can
be taken.
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Controlant’s cloud platform can easily
be integrated with existing enterprise
applications or used as a
standalone solution.
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, please visit our website or
contact us directly. We would be happy to
walk you through our solutions.
controlant.com
contact@controlant.com
Americas +1 860 578 4997
Worldwide +354 517 0630

