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Explore of food inspection chain security based on internet of things
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Abstract: In recent years, food safety problems are constantly emerging, how to make sure the security of food
supply chain with the help of emerging technology - internet of things, has the important practical significance.
Based on such background, this article took the beef production supply as an example, by the light of security
information of internet of things, realizing the beef supply chain’ s effective information identification and

traceability.
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Fig.1 Workflow diagram of EPC intemet of things
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Fig.2 Compositions of supply chain for beef
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Fig.3 Application of internet of things in beef supply chain
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