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Agricultural Product Full-chain Preservation Technology and Application of Freshippo
Tian Yuan
(Hebei University of Engineering, Handan 056038, Hebei, China)
Abstract: This paper aimed to systematically study the key technologies applied by Freshippo throughout the entire supply chain
preservation process, including origin-source preservation, intelligent cold chain logistics, intelligent warehousing and processing,
store-level precise preservation, and digital sales warning. Through in-depth analysis of its technical architecture, operation mode,

and application cases, combined with data and charts for comparison, it demonstrated the effectiveness of this system in reducing

losses, improving quality, and ensuring food safety.
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Fig.1 The architecture diagram of the full-chain preservation

technology system for agricultural products of Freshippo
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Tab.1 Comparison of the effects of different pre-cooling techniques
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Fig.2 Simulation diagram of temperature monitoring

during cold chain transportation
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Tab.2 The preservation parameters and application technologies

for the main categories of Freshippo stores
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Tab.3 Comparison of key indicators between the Freshippo model

and traditional fresh food distribution channels
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