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Abstract:
Smartphone and other high-tech devices are used so much these days that it's important to find simple answers to
common problems. As a result, people are becoming increasingly reliant on various forms of cutting-edge technology to
help those complete tasks in all aspects of their lives, from the home to the workplace. This paper discusses how the
Internet of Things can be used to detect when food has gone bad. The proposed system relies heavily on detection and
recognition techniques. The main goal of the algorithm is to find and tell the user about the smell of spoiled food. The
NODEMCU microcontroller is used in this paper to investigate sensor- and code-driven technologies. The NODEMCU
is the most important part of computer vision because it can be used for business and other good reasons. Second,
whether technological advances are possible, as evidenced by extensive research. Scientists and researchers from a
wide range of fields and institutions, including computer science and the food industry, place a high value on this field
of study. The microcontroller panel can also turn on the sensor and read the inputs and outputs of the device.
Refrigeration is frequently used to keep food fresh because it inhibits bacterial growth. Some items are intended for
immediate use or cannot be stored for an extended period of time, and people must be aware of this. This article is
mostly about how sensors can be used to keep food from going bad by constantly looking for signals that the food
sends out and sending alerts to mobile phones that have already been set up.
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I. Introduction
People are concerned about the nutritional value and safety of their food because they rely on it to survive. The
"Internet of Things" (IoT) refers to a set of technologies that enable almost anything to be connected from almost
anywhere and at any time. IoT is being used to improve people's lives in the food supply chain (FSC). To reach this
goal, people are gathering and sharing information about where food comes from and how to store it. The FSC is
only now beginning to implement IoT technology, so there is plenty of room for expansion and development in this
area. We must maintain food safety and cleanliness if we are to reduce food waste. Food quality must be
monitored at all times, and precautions must be taken to protect it from temperature, humidity, and light. As a
result, installing quality monitoring devices in supermarkets may help reduce food waste. These quality assurance
tools track environmental factors linked to food spoilage. Any stage of the manufacturing process has the potential
to contaminate the food supply. However, the most common causes of food contamination are transportation and
storage conditions. For hundreds of years, people have used techniques like refrigeration and vacuum storage to
control the elements in the air. Food poisoning can be caused by changes in the environment, such as humidity
and temperature. As a response, having a system in place is crucial that can monitor and report changes in
temperature and humidity while the product is being transported or stored. The majority of the time, people react to
the foods they eat on a regular basis. This is not just true of canned vegetables, which are often eaten even
though changes in oxygen, temperature, and moisture can make them unhealthy. Most people put their health at
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risk when they only look at the label for information, like how much of each ingredient is in the food and how
healthy it is. Instead, they should think about the environment in which the packages will be used. At every step of
the food supply chain, products must be checked to make sure they are safe. By keeping food at the right
temperature and relative humidity, we can keep it safe to eat and keep its taste [1] [2] [3].
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