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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

Produces a cold-storage and temperature-control plan — refrigeration sizing and zones, storage organisation,
temperature monitoring, and cold-chain for a food outlet. Use it to store perishables safely and cut spoilage. For
food safety broadly use the FSSAI Compliance Guide (F6).

Purpose of this tool & output

Store perishables safely and efficiently

How the output is used

Use the tool to store perishables safely and efficiently with temperature control.

Important cautions

Correct cold storage prevents both spoilage (cost) and food-borne illness (safety) — segregate raw from cooked,
label and date everything, hold correct temperatures, and monitor/log them. Thaw safely, never at room
temperature. Plan for power outages for critical stock.

Companion documents

Ingredient Vendor Selection

Food Inventory Management System

Procurement & Purchasing SOP

Food Wastage Control Plan

Stock Costing & Food Cost Tracker

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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