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Fig. 2. Schematic diagram of the setup for FT-NIR measurement of apple fruit(Liu et al., 2007)
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Fig. 6. Smart tag placed inside a polystyrene box with the fish and the cooling gels. (Abad et al.,

2009)
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Fig. 7. Time dependence of the temperature measured by a flexible tag,

from Frankfurt to Vitoria in a refrigerated truck. (Abad et al., 2009)
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two rigid tags (Sensor 8
and Sensor 9) and a commercial data logger(PakSense Smart TXi Label) during fish transport
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Fig. 8. FTD for wine chain logistics: packaging, assembling, and application on a wine bottle (a)
A moment of the sample preparation. (b) FTD data reading by using a HP iPAQ rw6815
Smartphone equipped with reading software. (Mattoli et al., 2009)
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the container, and antenna inside. (Laniel et al., 2010)
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