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Food safety and temperature monitoring of
food in the circulation in low temperature

XU Qian, XIE Jing
(Food College, Shanghai Fisheries University, Shanghai 200090, China)

Abstract ;: Temperature monitoring of food is an effective method to keep food safety and to maintain the
integrity of the cold chain and it is necessary to implement temperature monitoring of chilled food in the cold
chain. Nowadays, the situation of temperature management in the course of food transportation is not
satisfactory ,and the products which customers received always cannot reach what they expected. The only way
to solve this problem is to implement temperature monitoring with time-temperature indicator. The necessity
and foreground of the temperature legislation, the importance, theory and the application in the refrigerated
transport of temperature monitoring were reviewed in this paper. The principle of some overseas time-
temperature indicator was also introduced.
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