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Food Safety Practices
Q & A with Eric Moore

Learn how technology can optimize a cold chain with 

innovative monitoring techniques and tracking solutions.

Q: How can software help managers and owners more efficiently manage and execute food safety practices?

A: Software can enable you to focus on managing exceptions rather than on data collection and aggregation. For example, 

when I was responsible for the food safety program at a 180-store retail chain, it would take me an average of 10 hours per 

month to aggregate store level data into usable information that could then be distributed to leadership as key areas of 

opportunity to focus on in upcoming months.

Q: Can you provide any examples of technology 

solutions that are designed to improve record 

keeping in food preparation or production 

applications?

A: IoT enabled devices such as hand-held 

temperature measurement instruments are 

changing the way our industry is capturing 

essential measurement points. These devices are 

improving data accuracy and integrity while 

generating organization-wide visibility to areas that 

were not available just a few years ago. 

For instance, organizations that have very large 

facilities or multiple locations across a state, region 

or country can have access to real-time 

temperature monitoring activities through 

customized reporting dashboards. Let’s say if you 

want to evaluate whether your employees are 

cooking rotisserie chickens to your organizations required specifications, or that hot holding temperatures are being monitored 

at the correct intervals. In the past, this would require either a phone call to a store/location and a request to have a temperature 

log faxed or scanned and emailed to you, or physically traveling to the location to review the information. Now, these systems 

enable users to have access to this information from anywhere that they can access the internet and log into their secure portal.



Get a clear understanding of the correlation between a detailed 

digital temperature history, quality assurance and brand trust.

Q: If transit temperature monitoring is too expensive, what is wrong with just having employees take and record 

temperatures when the product shows up at the dock?

A: Sensor technology has come a long way in the last several years and the cost of data collection instruments (loggers) has 

decreased significantly. Time to expiry from the source can also be leveraged, especially in situations when temperature data is 

not collected. The dwell time and local weather conditions can also be leveraged to fill an information gap. The ultimate goal is 

to motivate all partners in the supply chain to engage in practices that collect temperature data and to incentivize the process 

with technology that is fit for a purpose.

Q: Do you have any examples of how technology could support sustainability initiatives?

A:  Integrated temperature monitoring capabilities positioned throughout an organization’s supply chain and refrigerated storage 

infrastructure are starting to provide current users with noticeable reductions in food waste related to temperature control. 

Many of today's automated systems include some type of alert or escalation program that can provide the user with the ability 

to respond to temperature fluctuations before food is lost.

For example, in locations that have a history of severe weather events that result in short-term loss of power, using an 

automated system can help the client to make better decisions regarding product spoilage/waste, as well as provide 

temperature records for both insurance and regulatory needs. If the retail organization that I worked for had this type of system 

in place, I am certain we could have saved millions of dollars in unnecessary product loss.
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Q: What are some of the biggest challenges in the food cold chain today?

A: I would have to say that the high costs of cold chain storage, transportation, and in-transit temperature is the largest challenge. 

This occasionally leads to less trustworthy supply chain partners. Like we already discussed, sensor technology has come a long 

way, and with the low cost of data loggers, we can leverage other factors to fill the information gap. In a perfect world, all of the 

partners within an organization’s cold chain system would actively engage in practices that collect temperature data, provide real-

time access (notifications) to information and support continuous improvement of the system overall, thus leading to sustainable 

product quality and consumer confidence.

 That being said, the question remains if we have limited information, or just limited access to information? Today’s global food 

supply chain changes daily based on inputs that cannot be controlled like supply/demand economics, geo-political shifts, and 

weather. For this reason, connecting information from producer to consumer can become an extremely time-consuming, 

impractical, and costly process when using the traditional methods commonly used by the industry today. Often, this leads to 

missing information, lengthy product traceability processes and challenges in vendor management. 

 Increasing visibility of temperatures through the entire cold chain process by leveraging technology solutions will enable 

companies to react, investigate and correct temperature control issues that negatively impact food products. This should enable 

companies to see a reduction in product waste and extend product shelf life.  More importantly, it will support a more preventative 

approach to protecting consumer health and reducing foodborne illness risk factors and corporate liability for such instances.  

Let’s say there is a product recall on a leafy green (similar to the recent romaine lettuce recall) product your organization 

distributes or sells. The recall impacts products coming from a specific grower or region, however your company does not use this 

grower or region. Traditional paper-based traceability systems would require a team of people with your organization to do one of 

two things:

1. Do nothing; because you know you just had a conference call last week with your grower and reviewed all the product origins 

and this year's on-farm self-assessment requirements.

Unknown to you however is that your grower had an issue and had to source this week’s shipment from another provider, the 

one that is involved in the recall.

2. Err on the side of caution by removing all product(s) from your system. This can become exceedingly difficult for organizations 

where a product is used as a topping or condiment for other products. It’s not a terrible thing to do, but now you’re going to 

end up unnecessarily wasting a large amount of usable product. 
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Q: So, what’s the solution?

A: The right combination of advanced IoT instrumentation that connects the various parts of the supply chain results in noticeable 

system improvement. Companies that are embracing technology (like blockchain) to help solve these challenges are gaining 

visibility of end-to-end handling steps with temperature and expiry data. Systems are also able to provide customers with easy 

access of reliable information from the point of origin to the point of sale through the use of existing end to end bar code 

technology.

Subsidiary company

Distribution partner

For 60 years, Testo has stood for innovative measuring solutions. With a North American headquarters in West Chester, PA, and 

global headquarters in Germany, Testo is a market leader in portable measurement technology. Testo helps over 650,000 customers 

worldwide save time and resources, protect the environment, ensure quality and increase the value of goods and services.

2,700 employees work in research, development, production and marketing in 33 subsidiaries throughout the world. Testo supplies 

numerous industries with highly accurate measuring instruments and innovative solutions for comprehensive data management 

requirements.

With global revenues of about $320 million, Testo maintains a commitment to precise, German-engineered instruments and advanced 

data management solutions. Testo is committed to innovation, with approximately 10% of annual global revenue allotted to research 

and development. 

Testo: Precision Instruments, Global Reach.




