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Introduction

This presentation will provide an overview of the current state of food cold chain in 

Australia, and an introduction to some of the guiding principles and requirements 

necessary for its improvement. 

The content and conclusions are presented from the results of the work we are doing 

at my own SuperCool, and from the policies and objectives currently

Under focus by the Australian Food Cold Chain Council (AFCCC).



Introduction

Compliance to worlds best practices is now on the 

Australian agenda due to the global food loss and 

wastage (FLW) crisis and its triple bottom line.

Commercial, consumer, logistics and contractual 

arrangements should no longer ignore food safety 

and the opportunity for FLW reduction.

New technology and systems are always at the 

forefront of the refrigeration industry and the cold 

chain, however proper implementation of existing first 
level technology is required.



When food is stored and transported 

at its correct temperature, 

losses are reduced and shelf life is honored

The process - simplified



Cold chain type ðend to end

Multiple ownership of temperature makes temperature abuse more common, and 

avoidance of responsibility easier



Cold chain type ðclosed loop

Single ownership of temperature, clear responsibility 



Cold chain transport and storage is a chain of events separated 

into Control Points (CP) and Critical Control Points (CCP)

The process - simplified



A compliant cold chain proves its product temperature between all stakeholders

The process - simplified


