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Practical advice and support is needed for those working in the cold chain industry

World Food Day is the peak event used by the United Nations Food and Agriculture 
Organization (FAO) to highlight the importance of food to humanity and what it takes 
to feed the global population. At the same time, World Food Day is an opportunity to 
highlight the problems and failures in food distribution. 

Those in the cold chain industry can’t help being touched by the challenges 
associated with this issue. The principal function of the cold chain is to deliver food to 
the world. It is able to operate broadly across all facets of food supply including at the 
extreme ends of long-distance international shipping to hometown local grocery 
deliveries. Also, for some years now, the cold chain has been considered a default 
solution for meeting the ideals of world leaders and the FAO in helping food systems to 
be more resilient and robust – a topic hard to consider without including food loss and 
wastage (FLW).

The AFCCC is committed to improving the cold chain simply because it should. It would 
be irresponsible for any council or association that provides industry leadership not to 
uphold this ideal. The cold chain needs improving in many areas just as most industries 
do, but the key element is global FLW.

There are still two billion people who do not have daily access to safe, nutritious food

The global figures supplied by the FAO are screaming at us to do something. There are 
still two billion people who do not have daily access to safe, nutritious food. Global 
hunger has steadily increased since 2014; over 30% of the food we produce is never 
eaten, of which 14% is lost between production and the wholesale market. 

There are several economies and global food supply channels where these kinds of 
losses do not occur, simply because a robust and compliant cold chain is in place. So 
the improved cold chain that we speak of, if it is to be the solution provider we need, is 
one that is implemented where none currently exists, and one that is vastly improved 
where it does currently exist with its broken links and lack of compliance.

In Australia we have learnt that the links in the cold chain aren’t just those that join 
control points. A cold chain is almost impossible to improve unless a linkage is made 
between actions and counteractions, and ignoring the effects of each, especially if 
they are not known between control points. 



‘Measure, track and trace’ is the cornerstone of a robust cold chain process

The most important of these is the notion of ‘measure, track and trace’ which is the 
cornerstone of a robust cold chain process. It all starts with measurement. Without 
seamless temperature measurement across all points in the cold chain, tracing total 
food quality is impossible, and tracking might be good for asset owners but useless for 
food stakeholders without accurate and continuous temperature information.

To achieve this, practical advice and support is needed for those working in the cold 
chain industry. The AFCCC has recognised this by identifying these important people as 
‘cold chain practitioners’, the superheroes of the food supply chain. The AFCCC aims 
to get them involved in a professional development series of training modules around 
the principles of cold chain temperature measurement, thermometer use and thermal 
behaviour of food. (https://afccc.org.au/training.html)

This training supports Part 1 of a draft Cold Food Code which is currently under review 
by Australian industry, and will be followed by a second initiative currently under way to 
develop Part 2 of a total of five Code parts that will outline the specific requirements 
needed for a robust cold chain in fresh produce from farm to plate. The AFCCC 
estimates that if the fresh produce cold chain took the Code requirements on board in 
Australia alone, food loss could be reduced by 10.95 Mt by 2030, which equates to 
16.18 Mt of CO2 emission reduction, and a commercial value of $4.7 billion.

World Food Day provides inspiration to reflect on our own initiatives and those of the 
FAO which must continue to focus on shifting the balance of food supply so that every 
child and adult in the world has equal access to daily nutritious meals.
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