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This guide explains what the tool produces, how to use the output, and what to watch for. The actual output
(draft/report) is generated on the tool page.

Background

Builds a cold-chain plan for temperature-sensitive FMCG — storage and transport temperature bands,
reefer/insulated options, monitoring, last-mile at retail, and cost — so chilled/frozen product reaches consumers
safe. Use it for dairy-adjacent, frozen or chilled products. For general godown use the Godown & Warehouse
Management SOP.

Purpose of this tool & output

Move chilled and frozen product without spoilage

How the output is used

Use it to move chilled and frozen product without spoilage — a cold-chain and temperature-sensitive logistics plan.

Important cautions

Temperature breaks cause invisible spoilage and food-safety risk; monitor and enforce the chain end-to-end.

Companion documents

Demand Forecasting & Inventory Planner

Primary vs Secondary Sales Alignment

Production Planning & Scheduling

Raw Material Sourcing & Vendor Plan

Stock Norms & Days-of-Inventory Policy

Expiry, Damage & Wastage Control

This is AI-assisted guidance. Verify with a qualified professional before any binding decision. Fees, authorities and
processes vary by state and change over time — confirm with your state authority.
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