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The newly launched Georgla Tech Integrated Food Chain Center will bring high value

and market power to participants In the cold chain. By April Terreri

COOL COLLABORATORS:
Jane Griffith of Wawa and
Nick Paclttl of Sterling
Solutions helped to
ploneer the establishment
of the Integrated Food
Chaln Center.

inally, the food logistics industry will have a research and resource center
to utilize for questions about and solutions to every aspect of managing and
monitoring the food cold supply chain. The Georgia Tech Integrated Food Chain
Center—formed by The Georgia Tech Supply Chain & Logistics Institute (SCL)
at The Georgia Institute of Technology and by Sterling Sohtions LLC—will be housed
within SCL in Aflanta.
The Center—integrating academia with seasoned industry experts—will launch this May
and will operate as an international center for applicable knowledge in the fragile cold chain.
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Operation Integration

While a few other organizations operate in the
cold chain, they are composed primarily of trade as-
sociations. This is the first time the industry will ever have a research
center that will integrate all cold supply chain and logistics participants,
including distributors, retailers, foodservice companies, distributors and
transportation providers.

“There is currently no one entity that studies, researches and applies
economically feasible industry-wide cold chain solutions,” notes Nick
Pacitti, partner with Sterling Solutions LLC, Memphis, “So this will be
a center of knowledge providing research into specific areas affecting
these respective participants. It will serve as a center of knowledge pro-
viding research into tracing and protecting perishable foods as they move
through the cold supply chain.”

The Center will focus on a number of areas of concern to the industry,
including product safety, product quality, environmental impact and eco-
nomic benefit. Funding will come from industry members and sponsors
and through government grants.

The goal of bringing together all of these various players is to estab-
lish an overarching understanding among cold chain participants of their
respective responsibilities for maintaining the cold chain and how those
responsibilities affect cold chain management of the other participants
downstream in the cold chain.

“One of the reasons for the Center is to mitigate the risks we saw in
dollars spent on product for development, manufacturing, consumer test-
ing and regulatory compliance,” explains Pacitti, “These costs are at risk
throughout the cold chain from supply to delivery because if the cold
chain is not managed right, brand integrity, customer confidence and
market share are at risk.”

Jane Griffith, senior director of quality assurance and food safety for

Georgia Tech: The Natural Choice f‘s’

ohn Bartholdi Is research director for the integrated Food Cold

Chaln Center. He points out that Georgla Tech's Supply Chaln

and Logistics institute (SCL) has iong been a global leader In
supply chaln and ioglstlcs.

“Georgla Tech's SCL Is the largest industry/academic collabora-
tive in the worid, with research offices globally” he says. So the fit
was perfect as the home for the new Center. A number of centers
focused on food science do operate currently, most having grown
out of schools of agriculture, explains Donald Ratliff, Ph.D, at SCL.
“But there Is no center focusing on the food supply chaln and food
logistics. So we are bringing something new and necessary to the
industry through this Center”

Jaymie Forrest notes that for the last consecutive 19 years, Geor-
gla Tech has been rated the top Industrlal engineering school In the
country. “So In leveraging our systems and design engineering pro-
cesses, coupled with our expertise in the supply chain and logistics
arena, we offer this sweet spot of ours that brings a lot of value to
the industry says Forrest, director of business development at SCL.

SCL already has been involved In studying the temperature control
chaln as it relates to International shipments, continues Forrest. in
fact, the institute has established several research centers through-
out Asla, South America and Latin America. “These centers focus
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‘The food supply chain is
a lot more complex than any
other supply chain and the cold

chain is the most fragile; the
quality of food is dependent on
how food products are handled at every touch point

throughout the food chain. —Deon Ratliff, SCL

Wawa Inc., based in Wawa, PA., notes that she and Pacitti have been pur-
suing getting this concept established for a number of years, talking with
colleges and universities about the feasibility of such a center.

“But many of them didn’t have the ability to really move the needle and
helpusbring all these central partners together;” says Griffith. “When we
approached Georgia Tech, they immediately saw the value to the indus-
try and to the entire food supply chain. And since they have a reputation
of expertise and strength in the supply chain anyway, it was a natural fit
for them to do this.”

Bill Hudson, president and CEO of Alexandria, VA-based Global Cold
Chain Alliance, weighs in on the value to the industry of the Center. “As
the Center will integrate the examination of the cold supply chain and
the operation of the chain, we see this as a tremendous opportunity in
bringing together the industry, academia, government and food science
in order to study the challenges in food logistics.”

Hudson adds that his organization also strives for integrity of refriger-
ated foods throughout the distribution chain. “We look forward to align-
ing our programs and our members’ needs with the Center’s mission.”

on logistics strategles” she
expiains.

“We are ieveraging the
knowledge we gather In or-
der to coilaborate and Inte-
grate the entire food chain’
This knowledge wili heip
Inform the Center's work
as anticlpated Intemational
regulations become law.

“its time has come for
something llke this Center’
notes Jane Griffith, senior
director of quallty assur-
ance and food safety for
Wawa inc. “Everyone saw
there was the need for
this, but nobody really un-
derstood what the best approach should be. | am so grateful that
Georgla Tech has seen the vaiue of this by embracing the concept
and becoming an owner of this, helping all of us in the Industry to
move this along quickly” —A.T.

TEAMWORK: From left, Ratliff,
Forrest and Harvey Donaldson,
SCL managing director.



Chain Reaction: The Fragile Cold Chaln

There has been increasing recognition in the last few years
of the uniqueness of the food cold chain and food logistics, says
Don Ratliff, Ph.D., at SCL at Georgia Tech.

“Our goal is to make sure that everyone understands the food
chains,” explains Ratliff, executive director of SCL. “They differ
depending on where they originate—by product and by type of
processing, for example. So we are not talking about just one
food chain; there are many different food chains involved. What
wehopewillhappenistlmtﬂmissuwwusingh‘oubleinanyof
these chains will bubble up so that we can address problems
around quality, safety, energy efficiency and economics. The
food passing through these supply chains has to be safe and of
the highest quality, while also being economically feasible for the
operators and for consumers.”

The U.S. imports about 60 percent of all of the fruits and veg-
etables that the nation consumes. “So there is an increasing fo-
cus on food safety relative to products that are imported as well,”
says Ratliff. “The food supply chain is a lot more complex than
any other supply chain and the cold chain is the most fragile; the
quality of food is dependent on how food products are handled at
every touch point throughout the food chain.”

Methods that work in a typical food supply chain do not work
effectively in a cold chain because the food is highly perishable
and fluctuations in temperature and humidity, mishandling or
expired codes can wreak havoc on the quality of the products
and, by extension, on customer loyalty, notes Sterling Solutions’
Pacitti. He adds that about 25 percent of product is wasted due to
poor handling or the inability to track shelf life,

As to ownership of the cold chain, there is not a single owner,
but many. So cold chain management throughout the chain be-
comes an exercise in integrating the processes required by each
participant as the food passes through the participant’s portion
of the cold chain. “If you know what the processes are up and
down the chain, you can integrate all the processes so there is
continuity in cold chain management up and down the chain,”
says Ratliff,

The industry strives to deliver safe, fresh, high-quality food
products costeffectively to consumers. However, just one error
at any touch point along the cold chain can jeopardize product
quality, freshness, brand image and food safety, no matter how
excellent the cold chain management practices are downstream
from the error.

“Most of the focus of research has been on how you deal
with these touches within a facility and they have been one-point
solutions,” explains Ratliff. “But every handoff point has to be
perfect; for instance, the handoff between production and trans-
portation and between transportation and storage. We felt there
was a need in the industry for an entity that would pull all of these
groups together to guide cold chain technologies, management
processes and methodologies.”
i To assure quality throughout the chain, the approach must

change from one of inspecting all the food—which is not a realis-
tic solution—to instituting a process that will incorporate quality
in the chain, Thus, safety and quality will be consistent, similar
to the philosophy of total quality management employed in the

Enhancing Traceability

lBMwmactasmlndmﬂlaladvborybomdmambenothelnmgmhadFood
Cold Chaln Center, reports Jane Snowdon, Ph.D., senlor manager, Industry
wwmmdmmgmmmmmmmmmmelmu
Watson Research Center In Yorktown Helghts, NY.

“We will provide guldance and ideas to direct the
Center's research agenda,” Snowdon says. “We also
anticipate fostering Interactions with Georgla Tech
and with the intemational ecosystem of university
partners and Industrial partners in joint workshops
and seminars.”

Of course, consumer confidence Is won or lost
based on the capability of cold chaln participants to
doellver safe and fresh food to consumers. in a study
conducted last year, shortly after the tragic peanut
debade,lBMfoundMemmmermﬂdeneeandtusthmtaﬂen,mw
Mmandgoeenhwmdeeﬂnmg.“&mhmnyﬂnmw
aﬂﬂnplwemhﬂnfoodsupplyﬂnlntonhmdeommteonﬁdemby
nndmﬂngﬁegobdmylydnhsoﬂnpmducﬂw,sdetxaﬂqudl&yd
food can be improved,” says Snowdon.

‘? think what Georgla Tech Is dolng to bring together these stakeholders
will really malw a positive difference,” continues Snowdon. “Now companles
will have a trusted source of updated Information relating to traceabiiity.
Companles will have brand empowerment because this Information will en-
able them to make clalms that they have realtime Information about where
thelr products are along the chain.”

&mmmmmmmmmm
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creased supply chain visibility, explains Snowdon. Companies will be better
nhmmmmmﬂmnwmwmmmm
memmwnmm
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tomlﬂatemdbaﬂwppoﬂuoductnmlwﬁngelahm.’

A few of IBM’s traceabliity projects can offer Ideas to the Center to drive
Mhndogtestoenhmtvaeeaumy.hrhshnce,IBMbwommgwlﬂmma-
jwﬁmwntaﬂermhapﬂyhrgnﬁbmnhhehtomm

“Ihemeatlstmdmdbymedatoltwaspheedmoamﬁlgemteddhm
easeuﬁﬂwdabhhmmedﬁunﬂnmebyamner.’explabs
Snowdon. “This helps provide workable Information for the store to monitor
the freshness of the products while controlling the environment in which the
mdmamm.nmmmngommmummm
data. This Is one example of how we are teaming with food retatlers to ensure
that food In the freezer stays fresh.”
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farm to the store shelf. “Offering transparency throughout the cold chain en-
sures that food Is maintained in optimal condition,” Snowdon explains. “It
mmwnmmmwrmmwwm
thereby increasing consumer confidence.”

Another practice worth noting In food traceabliity advancements Is the
wmmmbmwmmMMWegmeg
cartons. “These are examples of the shift we are seeing In our foods that
provides more accountabiiity In the food chain. So there Is more Informa-
tion avallable today to do analytics to be able to look for trends and to more
quicidy pinpoint and react to any type of problem In the food chain before It
heonusawoblmmenextwavewlllbetomhmnauontohelpusmake
better business decislons that can help mitigate recalls.” —A.T,

Jane Snowdon
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automotive industry. “Rather than randomly testing
product as it is delivered, it is less expensive to de-
velop and coordinate a cold chain standard upstream
starting at the producer and ending downstream at the store,” explains
Sterling’s Pacitti.

Common concerns in the industry will be on the Center'’s agenda,
such as improving supply chain efficiencies, monitoring traceability
and quality, minimizing waste and spoilage, and improving bottomline
performance. Cold chain management is evolving into a regulatory tool,
notes Pacitti. “Tt must be done right or the stakes are high.”

‘The repository of information and research the Center will contain on
supply chain management technology and product quality characteris-
tics will have market appeal to cold chain participants. The Center will
also promote a deep understanding of the economics relative to the de-
velopment, production and distribution of perishable foods.

Front And Center: Numerous Opportunities

The Center will collaborate with the industry, academia and the fed-
eral government in information sharing and in pilot studies. It will bring
value to the industry as well as to all partners of the cold supply chain,
Wawa's Griffith points out. “It will provide research on technologies and
processes for us to monitor and improve cold chain efficiencies, which is

‘We will be looking for guidance
from Georgia Tech as to where
there is opportunity for value to

occur as we move inventories of
highly perishable products.
—Chris Lofgren, Schneider National

really critical to the industry and it is something that we hadn’t had before
in the industry,” she says.

It will be an important link in assuring safe, high-quality foods from
sources throughout the globe. “Consumers expect strawberries in De-
cember, but they don’t understand that we have to source foods from far-
away places to be able to offer them year-round,” says Griffith. “The only
way we can provide consumers with safe, high-quality food is through a
system assuring efficient and effective cold chain management.”

The integrated philosophy brings enhanced value to the industry, “Its
critical to our industry that the Center develop solutions in joint research
projects involving industry players and academia who can offer recont

Transportation: Critical Point In Cold Chain Management

ransportation is a critical element In the cold chaln, notes Nick

Pacittl, partner with Sterling Solutions LLC in Memphis. “The trans-

portation plece In the food cold chain Is referred to as ‘the last
mile’ In the supply chaln and It Is the area In the cold chaln that places
food at its most wuinerable If temperature abuse occurs;, he says.

Numerous environmental conditions can cause temperatures to fluc-
tuate, Including the number of times doors are opened to deliver prod-
ucts, the voiume delivered, time of year (summer opposed to winter) and
geographic area (south or north).

“Most carriers cannot tell you when there Is an Issue, except when
there Is a major reefer breakdown,” continues Pacittl. *Some wili say they
do what their customers tell them to do, which in many cases relates to
what the temperature of the trailer should be. Temperature abuse plays
havoc on product and most of this happens In the final mile of delivery’

Carvlers and logistics providers must manage temperatures In a more
sclentific way, asserts Pacittl. “The Center offers a resource for carriers
andﬂwlrmmheomholeamthebestwaytopmctpmducts
and to recognize that product abuse Is a cumulative process. Cold chain
management Is evolving into a regulatory tool, as well as Into a suppler
retaller-specific requirement”

Jane Griffith notes that the Center's mission to integrate ali partic
pants In the cold chaln will bring Independent haulers into the foid. “This
is a very large group that needs to understand thelr role and responsibil-
ity In maintaining the cold chaln; says Griffith, senlor director of quality
assurance and food safety for Wawa inc. “Many of us use them and
sometimes they are not as aware of thelr responsibilities as they could
be.SowemMeedueaﬂonaloppormnltlesMeCemrwllloﬁerhelplng
greatly to Improve this situation”

Risk management Is a critical element for transportation providers to
consider. Phii Dunavant notes that he expects the Center to bring disci-
pline to the transportation process. I belleve it will help us ralse the bar
relative to the capabliities of independent haulers; says Dunavant, CO0O
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of Memphis-based ReTrans Inc. The company is a mult-modal transpor-
tation provider workdng with independent haulers nationwide.

Protecting the safety and quality of food Is a major concem espe-
clally considering the number of participants in the cold chaln, Duna-
vant continues. “So from a risk management
perspective, we want to make sure that our
carrlers have the required controls In place to
provide the proper environment for the food
coid chain’

He envislons guldance from the Center will
help relative to establishing KPls that mea-
sure canler performance. “We expect that the
Center will shed light on what Is needed out
there to ensure that carriers are responsibie In
making the coid chaln even more efficlent. it will offer carrlers a better
understanding of their responsibliity to malntaln the cold chaln and it will
also give them an exposure to what the rules are and what Is expected
of them.”

Transportation Is, after all, the integrating function of the cold chaln,
reminds Chris Lofgren, president and CEO of Schneider National In Green
Bay, WL “We wili be looking for guldance from Georgla Tech as to where
there Is opportunity for vaiue to occur as we move Inventorles of highly
perishable products. | think the Center will help us leverage Information
and communication and how that relates to understanding how the In-
formation flows relative to the physical flow of goods. This Information
wiil help us learn how we can drive efficlencles even further as we Iden-
tify additional opportunities’

Lofgren looks for guldance from the Center In how to balance back-
hauls with refrigerated equipment. “The vaiue you generate across that
asset is diminished if you are not using it to transport refrigerated or
temperature-controlied products. So we hope to learn how to have these
operations work a lot more efficiently” —A.T

Phil Dunavant



mendations in advancing the effectiveness of cold chain management,”
says John Owen, vice president of logistics for the Midwest/Southeast
supply chain services region of Minneapolis based Supervalu Inc.

Employing a multi-disciplinary role in cold chain management, the
Center will bring numerous opportunities to the industry, including:

Ongolng research: Laboratory simulations of things such as how
temperature and humidity fluctuations affect product quality and shelflife
will provide the industry with actionable information.

“We will develop thresholds and trigger points across the cold chain,”
says Pacitti. “This will alert us hours before something goes wrong that
there is a problem brewing so we can be proactive and fix the problem.
Thenwemnbegintomanageshelfﬁfebyintegraﬁmquaﬁtzh'aoeabiﬁty
and replenishment strategies.”

Next practices will direct methods of how to be more efficient in deliv-
ering perishable product from both a quality and economic perspective,
Pacitti says.

SCL's Ratliff notes that industry will be a major participant in helping
identify top problems. “Industry members will work with us to help re-
solve these problems. It is our desire to have regular ongoing projects
that will monitor food as it moves through the chain as we examine things
like temperature and humidity from end to end.”

Supervalu’s Owen looks to the Center to provide ongoing cold chain
research to protect food throughout the chain. “The issue that any one
particular company has is really an extension of the problems the indus-
try faces,” he says. “We deal with very sensitive products that need to be
handled at critical temperatures and humidity. So anything that improves
these processes helps all of us in the industry.”

Suggesting technology solutlons: The Center expects to deter-
mine how various technologies can be utilized effectively yet affordably,
says Jaymie Forrest, director of business development for SCL. “We plan
to work with companies who develop these technologies so we can deter-
mine how best to use their technologies,” she says.

Griffith looks forward to emerging technology from the Center’s re-
search, “This is very essential to Wawa and we wotild like to see how this
research can translate monitoring the cold chain into product traceability.
If we can couple these two aspects—cold chain management and trace-
ability—that will be a big win for many organizations in the food industry.

‘Considering the ongoing
regulatory activity focused on food

safety, the industry must take the
lead. The Center will be an
important partner in this endeavor;

—Frank Ferko, U.S. Foodservice

Traceability is something everyone needs to truly understand to be able
to manage the cold chain properly.”
These technology solutions should interface easily among participants
and should be cost effective and affordable to everyone, she adds.
Another developing area relates to how to manage replenishment
strategies while keeping very small inventories, “We are evaluating and

Continued Research

And Development

The Georgla Tech Integrated Food Chain will address the follow-
ing issues:

* Temperature control (stabllity and challenge) testing: Pro-
vides cumulative supply chain effects of time, temperature and
other environmental effects on product quality.

* Food and distribution englineering: Provides abuse testing to
determine product design and packaging and distribution methods.

* Cold chain assessment and audit.

* Predictive modellng: Provides predictions of the deterioration
process.

* Supply chain modeling: Develops models and methodology for
designing supply chains to optimize costs.

* Automated data capture and processing: Engineers onboard
vehicle systems for automatic data capture.

+ Performance reporting and Index: Provides customer- and
product-specific performance ratings.

* Supply chain management technology: Develops technolo-
gles and methodologies for visibility, tracking, and tracing.

= Continuing education and certification: Provides a leaming
center for cold chain participants.

* Supply chaln management technology showcase: Demon-
strates how technologies perform.

* Sustainable energy management: Assesses and comelates
the impact to product quality of temperature management.

* Risk and loss assessment and management: Assesses vul
nerabilities leading to product loss, quality deterioration and public
health hazards.

* Pollcy analysls: Develops policies and models of success at
regjonal, national and global levels for resilient and sustainable
food chains.

¢ Benchmarking and analytics: Provides industry and bestin-
class comparisons contributing to sustainable and resilient food
chains. —AT.

understanding technologies that instantly capture data and report that
your product sold so much of a percent of inventory on a particular day.
‘This information converts into a production plan for the following day. So
what happens at the cash register is critical in developing production and
replenishment plans,” notes Pacitti.

Assuring food safety: There is nothing more important to the
strength of U.S. Foodservice’s business than food safety, stresses Frank
Ferko, director of distribution food safety and quality assurance for U.S,
Foodservice headquartered in Rosemont, IL.

“As food safety leaders in the industry, we are acutely aware that the
food cold chain really needs a world-class program like this Center,” says
Ferko. “The industry needs sophisticated educational and research pro-
grams that can provide analytical evidence to drive further development
in the cold chain and distribution logistics.”

Establishing standards: There are a number of organizations devel-
oping international standards for the food chain, SCL’s Ratliff notes. While
they focus primarily on providing services to their members (composed
of a subset of service providers to the food chain), Ratliff explains the
distinction of the Center is that it is focused on bringing together in an
integrated approach to the chain all of the stakeholders, such as produc-
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ers, processors, transportation providers, exporters,
importers, wholesalers, distributors and retailers.

Currently, there are no cold chain standards to
drive assurance and customer loyalty, adds Pacitti. “The costs of infor-
mation have contributed to market failures in perishable product safety
provisions, thus making the design of effective interventions difficult.
Cold chain standards can reduce product safety risks and companies are
seeking comprehensive answers to product integrity and supply chain ef-
fectiveness in light of the rapid rise in public health issues.”

Pacitti reports that the Center will develop cold chain standards, pro-
cesses and applications that will help overcome the expense of setting and
monitoring levels of microbial food-borne pathogens and other product
threats. “The Center will provide an economy of scale for solutions that
the majority of perishable supply chain members would not be able to
design or afford,” he says.

Providing educational opportunities: Ferko at U.S. Foodservice re-
ports his company intends to utilize the Center for educational opportuni-
ties and research partnerships.

“We have been looking for an academic partner for some time and the
Center presents a solution for our team to enhance our performance. We
would like to work with the Center to develop science-based metrics that
measure food safety and quality within the cold chain,” says Ferko. “We
waould also like to share some of the results of our own programs back to
the Center, as I think there could be many valuable give-and-take oppor-
tunities between the industry and academia.”

The Center expects to be on the cutting edge of advancing processes
and technology, notes Owen at Supervalu. “We are always considering
ways to further develop our associates, so the Center will offer us this
great educational opportunity.”

As a leader in supply chain and logistics, Georgia Tech also lends itself
as a recruitment resource, he adds.

Griffith perceives the Center as an excellent source for educational op-
portunities for both herself and for members of her team at Wawa.

“We will use the Center as a resource for research on how to improve
product quality throughout the cold chain. That might mean that they
develop a standard for us of maximum temperature a product can reach
before its quality begins to deteriorate or before we have a food safety
issue,” she says.

informing regulations: The impact to the industry of government
regulations will be another facet of the Center’s research component,
notes David Sterling, partner at Stetling Solutions.

“The amount of food safety regulations on the horizon could funda-
mentally impact how the industry does business. There is no true focal
point for this kind of study today. The Center will be able to translate gov-
ernmental regulations to indicate to the industry what the impact will be
on their businesses,” says Sterling. “Our goal is to be proactive and have a
voice in governmental discussions as they relate to regulations.”

Ferko at U.S. Foodservice notes: “Considering the ongoing regulatory
activity focusing on food safety, it is especially important for the indus-
try to take the lead. I think the Center will be an important partner in this
endeavor.”

Supervalu's Owen looks to the Center to examine best practices and
best processes as they relate to regulations coming from various branch-
es of the government. The industry can look to the Center to recommend
regulations relative to food products sourced internationally, he adds.

Providing economical benefits: Of particular interest to Owen will
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‘We deal with very sensitive
products that need to be handled
at critical temperatures and

humidity. So anything that
improves the process helps us all
in the industry.

—John Owens, Supervalu Inc.

be the methods the Center will develop to expand the cold life in the
perishable portion of the grocery distribution business. “Applying these
methods to our business and to the industry will be beneficial and will
provide great economic value as well,” he says.

Owen is also looking to the Center to discover ways for companies to
Jower their energy costs while maintaining cold chain integrity. “Many
of our facilities of ours are very large and use a lot of electricity. We are
always looking for ways to become more efficient.”

Learning sustalnabllity efficlencles: Ferko notes that sustainability
aspects are a priority at U.S. Foodservice. He says the company was able
to reduce the production of carbon dioxide by 22,000 metric tons in 2008.
“We did this by simply reducing idle times, installing maximum speed
controls, and routing deliveries more efficiently.”

He adds that the company, involved in its own research projects, would
like to work with the Center in developing other initiatives that reduce un-
desirable impacts on the environment. “We look forward to interactions
between Georgia Tech, our company and the industry to find more of
these kinds of environmental solutions.”

Integration Articulation

Through the resources of the Center, improved applications can be
brought to market a lot quicker. “Where you have consensus among dif
ferent groups like government, private industry, and academia, this will
provide a great resource for the industry to really be certain that we have
the world’s leading cold chain environment and that we are protecting
food integrity all the way to the consumer,” says Supervalu's Owen.

“Iwork very hard at Wawa to assure our cold chain is the very best we
can provide, yet [ know there are opportunities to improve,” says Griffith.
“Improvements will translate to increased shelf life, increased product
quality, increased availability of products throughout the year to my con-
sumers and increased consumer confidence that Wawa's products are
high in quality. Of course, all of these things translate to a profit, which
makes Wawa very happy.”

The only other way to ensure safe food is to pasteurize or irradiate ev-
erything, notes Griffith. “But nobody wants to eat food that has been over-
processed. Going down that road is just not what the consumer wants. Ev-
eryone throughout the world wants the safest and freshest food possible.
Having this Center as a resource will help us monitor and improve every
aspect of the cold chain, and it will provide us with a deeper understand-
ing of the processes that need to be implemented in order for the industry
to manage and maintain an effective and efficient cold chain,” she adds. &

For more Information about the Georgla Tech Integrated Food
Chaln Center, go to www.scl.gatech.edu or call 404894-2343.
The Center can also be reached via emall at lfc@scl.gatech.edu.



