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Research on risks of contactless delivery of food cold chain
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Abstract; In order to promote the improvement of the new mode of contactless delivery, improve the
quality of cold chain food, and develop new quality productive forces, it is necessary to study the internal
influence mechanism of risk factors of contactless delivery of food cold chain. Firstly, the characteristics of
the contactless delivery mode were systematically analyzed based on the national standard documents and
related literature, and the risk index system of the contactless delivery of food cold chain was constructed,
including six first-level indicators and 17 second-level indicators. Then, the FDANP was used to evaluate
the risks at all levels, determine the causal relationship between the factors, and quantify the weight of the
risk factors. The results show that information risk, personnel risk, cold chain technology, and equipment
risk can affect other risk factors in the first-level indicators. Among the second-level indicators, factors
such as natural disasters, delivery timeliness, and optimal transportation planning are the key risk factors.

In the future, the new mode of contactless delivery of food cold chain can be improved from three aspects :
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improving the level of informatization, attaching importance to emergency response capabilities, and

enhancing supervision.

Keywords: new quality productive force;

food cold chain;

contactless delivery; risk evaluation;

fuzzy DEMATEL & analytic network process ( FDANP)
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Table 3 Weight and ranking of risk factors
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