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[Abstract]

HACKCEP is scientific Sanitary control system to ensure food safety with autonomous, systematic and effective way by analysing hazard
element that can be occurred in each steps until an end consumer takes food including raw material status, manufacturing, processing,
storing, distributing, cooking and specifying the critical control point. In this paper, the temperature and humidity are measured during the
transport of food, the stage of its distribution, to ensure systematic and effective management of HACCP, and we designed a monitoring
terminal that uses this information to send it to servers periodically and a firmware that implements it. We have confirmed that the data
transmitted by the terminal, including the information measured in sub-net, was well stored on the server and the response from the server
is well received by the terminal. It is expected to be used for the management of food history, data tracking and statistical data in the future.
This system is also considered to be an applicable system for group cafeteria such as schools or workplaces and logistics warehouses for

raw materials or food storage and so on.
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