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INTRCDUCTION PROBLEM

e In a world marked by increasing

« The conventional approach
urbanization and fast-paced

lifestyles, the need for efficient

to food storage often lacks

precision and real-time

and intelligent solutions for daily monitoring, leading to issues

challenges is more evident than
ever. Our proposal introduces a

such as premature spoilage,

overbuying, and
groundbreaking innovation: the

Smart Food Storage System.

unnecessary food waste.

e Inefficient management of perishables contributes
significantly to the global food waste crisis, impacting
both households and the environment. There is a clear

e This system leverages technology to transform the
way individuals manage and interact with their food,

aiming to reduce waste, enhance convenience, and , , ,
need for a smarter, more sustainable solution that aligns

improve overall food storage practices. , ..
with modern living patterns.

The Smart Food Storage System is a comprehensive « Household use for minimizing food waste.
solution designed to address the shortcomings of * Retail and grocery stores for efficient inventory
traditional food storage methods. The system integrates management.
cutting-edge technologies to provide users with a e Restaurants and kitchens for real-time ingredient
seamless and intelligent food management experience. information.
e Food banks and charities for effective resource
RFID-Enabled Labels: distribution.
« Attach RFID labels to food items for automated « Meal kit services for improved customer satisfaction.

tracking and monitoring.
Real-Time Expiry Notifications:

« Receive instant notifications when stored items
are approaching their expiration dates, reducing
the likelihood of food waste.

Automated Inventory Management:

e Utilize a mobile app to maintain a real-time

inventory of food items, enabling users to plan

e The Smart Food Storage System is a
sustainable  solution addressing
global food waste.

e It revolutionizes food management

meals efficiently and avoid overbuying. for individuals, businesses, and

Temperature and Humidity Sensors:
« Embedded sensors to monitor the storage

organizations.

e Anticipating the opportunity to

environment, ensuring optimal conditions for implement this impactful system.
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