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Abstract (300 word limit)
Controlling the temperature of packages during transport is becoming a more prominent issue as on-line shopping becomes more common. During transport, food requires cold temperatures to maintain freshness. A major issue is the undesired warming of food when packages are exposed to warm temperatures on airport tarmacs and temporary un-refrigerated storage during air transportation because it can adversely affect food quality and export value. Temperatures can be maintained using small freezers, larger cold storage enclosures, and warehouses as well as refrigerated trucks during transport. For many high-value food products, protecting the cold chain is a crucial aspect to ensure food safety and food quality. Temperatures ranging from 2 to 8 °C can slow microbial and chemical changes in food products. However, the paperboard containers typically used for food shipments have limited thermal insulation and poor thermal buffering capacities. Warm temperature spikes during transit can last for several hours and cause spoilage of perishable food in packages. Thermal buffering packaging is prominent solution of unwanted warming of perishable food products and can control the huge losses and spoilage during transportation and marketing.
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