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Global Partnership for Improving the Food Cold 
Chain in the Philippines

• Funding: Global Environment Facility (GEF)
• Funding amount: 2M USD + Co-financing 

(around 25M USD)
• Government partner: Department of 

Environment and Natural Resources of the 
Philippines (DENR)

• Implementing agency: United Nations 
Industrial Development Organization 
(UNIDO)

• Key executing partners: TESDA, shecco
(others: Cold Chain Innovation Hub, 
Financial Institutions)



Global Partnership for Improving the Food Cold 
Chain in the Philippines

Goal: 
Identify, develop and stimulate the 
development of low-carbon, energy 
efficient refrigeration innovation 
technologies and business practices in 
the Philippines for use throughout the 
food cold chain whilst increasing food 
safety and security.

Aim to establish a global partnership 
between the public sector, the private 
sector and financing institutions for 
promotion of investment and support of 
best available energy-efficient design 
technologies and practices transfer.

To address
§ Impacts of refrigeration to the global warming through the emission 

of refrigerants and through energy consumption resulting to green 
house gas emission

§ Food losses due to inadequate cold chain equipment which is 
affecting both the farmers and consumers. 



Global Partnership for Improving the Food Cold 
Chain in the Philippines

Component 1. 
Policy and 
Regulatory 

Assessment

Component 2. 
Awareness and 

Capacity Building

Component 3. 
Technology 

Transfer

§ Regulatory, legal and voluntary measures are adopted to support the
use of low GWP and energy efficient technology within CC

§ Awareness, knowledge and capacity in the use of energy-efficient,
climate-friendly and safe alternatives in the food cold chain industry is
improved and demand has increased.

§ New technologies made available in the country and partnerships
between key stakeholders established; financing scheme to develop
bankable investment projects put into practice

Project Components: Expected Outcomes



Project Update



Global Partnership for Improving the Food Cold 
Chain in the Philippines

Component 
1. Policy 

and 
Regulatory 

Assessment

Policy research on 
flammable refrigerants 
and existing national 
standards for energy 
efficiency in the food cold 
chain sector 

Stakeholders 
consultation/validation 
on the policy research 
output (DENR, DOE, PBS, 
IATWG and public on 
Sept. 21)

Draft policy instruments 
guidelines for energy 
efficiency and  flammable 
refrigerants for 
industrial/commercial 
food cold chain



Global Partnership for Improving the Food Cold 
Chain in the Philippines

Learning materials:
• Report — “Evaluating the Philippines’ Food Cold Chain, Energy Efficiency and 

Environmental Impact”

• Videos on:
• How COVID-19 Impacted the Philippine Food Supply
• Creating a Sustainable Food Cold Chain in the Philippines
• Training on Sustainable Food Cold Chains

Webinar and Technical Trainings:
• Evaluating the Philippines’ Food Cold Chain

• Advance Technologies for Commercial Food Retail

• State of the Food Cold Chain in the Philippines – ATMOsphere Asia (2020 and 2021)

• Solar Cooling for Food Cold Chain

• Advanced Technologies for Industrial Refrigeration

• Advanced Technologies for Transport Refrigeration

Participation in International Events:
• Natural Refrigerants Virtual Trade Show 2020

Component 2. Awareness and Capacity Building



Global Partnership for Improving the Food Cold 
Chain in the Philippines

Online platform

Physical Hub

Component 3. 
Technology 

Transfer

Online platform is 
operational. Physical hub is 
to be established this year

Established partnership with 
government agencies, experts, 
technology suppliers, and end-
users. Cooperation with 
financial institutions is to be 
established this year

Nine (9) technology 
suppliers committed to 
contribute equipment at the 
CCI-Hub. More are 
expected. 

"Cold Chain Innovation Hub (CCI Hub)" as 
ecosystem of technical resources 

technology promotion, knowledge sharing 
and stakeholder collaboration

Global network of stakeholders, such as 
national and international technology 

suppliers, financial institutions, 
government, etc. built under the CCI Hub

Technology showcase 
established: best  in class systems and 

components from around the globe 
presented virtually as well as 

technology product samples exhibited 
on site and used for education and 
training provided through industry 

partnership



Global Partnership for Improving the Food Cold 
Chain in the Philippines

Component 3. Technology Transfer

Business case demonstration projects

§ Demonstration of innovative 
systems and improvements, as 
well as other projects adopting 
low-carbon refrigeration 
technologies. The selection of 
DEMO business cases will 
follow principles of replicability, 
impact, safety and readiness.

§ Project will support the 
implementation of the DEMO 
cases

§ Financial institution will be 
selected to assist the Project in 
managing the fund for the 
DEMO cases

§ Aim to established co-financing 
scheme

§ Recipients will be selected 
following technical and 
financial criteria  

§ It will be a learning opportunity 
for the investment project 
partners (end-users, 
technology suppliers and 
financing institutions) to 
implement bankable projects, 
which is the next output of the 
Project.

q Selection of partner financial institution starts this September 2021



www.cci-hub.org

Thank you for 
listening

Gilda Garibay
Garibay_gb@yahoo.com
+639171501210

mailto:Garibay_gb@yahoo.com


“Global Partnership for improving the Food Cold 
Chain in the Philippines”

Summary of the draft policy research paper: 
Cold chain safety standards for refrigerants 

and energy efficiency



Cold chain safety standards for refrigerants and 
energy efficiency

• Objective: Understand the existing policy environment to identify barriers  
and opportunities for promoting climate-friendly and inclusive cold 
chains in the Philippines

• Scope national laws and regulations covering the cold chain industry 
• Identify barriers  and opportunities for promoting climate-friendly and inclusive 

cold chains 
• Identify international benchmarks 
• Present approaches and strategies that will create a more enabling policy 

environment for climate friendly and sustainable cold chains

Summary of the draft policy research paper



Pursuing the Montreal Protocol, Paris Agreement and SDGs through 
climate friendly cold chains

• Cold chains: An overview of benefits and impacts
• How cold chains can contribute to the SDGs
• Analysis and findings

• Safety standards for refrigerants and energy efficiency
• Opportunities to maximize SDG impacts of the National Cold Chain Industry 

Roadmap

Overview of the Presentation 

Event, Date



Source: https://ndbcnews.com.ph/news/mamang-sorbetero-namigay-ng-libreng-ice-cream-sa-mga-batang-biktima-ng-lindol



Cold chains: An overview of benefits and impacts

Pursuing the Montreal Protocol, Paris Agreement and SDGs through 
climate friendly cold chains

ü Links 
agricultural 
products of 
smallholder 
farmers in 
rural areas 
to a wider 
market



Cold chains: An overview of benefits and impacts

Pursuing the Montreal Protocol, Paris Agreement and SDGs through 
climate friendly cold chains

ü Buffer stock in times of crises 
and disastersü Avoid food loss



• Without the Kigali 
Amendment, HFC emissions 
would add the equivalent of 
an additional 78 to 90 GtCO2e 
for all cooling sectors by 2050. 

• The Kigali Amendment will 
limit warming from HFCs from 
a baseline of 0.3–0.5°C to 
0.06°C by 2100

Cold Chains: Role in Ozone Protection and Climate Action 

Pursuing the Montreal Protocol, Paris Agreement and SDGs through 
climate friendly cold chains



• The lack of adequate cold chains is 
responsible for about 9% of lost production 
of perishable foods in developed countries 
and 23% in developing countries, with 
approximately 1 GtCO2e in 2011 
attributable to insufficient cold chain 

• The potential impact of improved cold 
chains could account for 19–21 GtCO2e of 
avoided emissions cumulatively through 
2050

Role in Ozone Protection and Climate Action 

Pursuing the Montreal Protocol, Paris Agreement and SDGs through 
climate friendly cold chains



How cold chains can contribute to the SDGs

Pursuing the Montreal Protocol, Paris Agreement and SDGs through 
climate friendly cold chains

Vaccination rollout

Improving access to energy-efficient and climate-friendly refrigeration through 
enhanced cold chains would deliver more economic, environmental, and health 
benefits through reduced food loss and waste. 



• In the Philippines, there is inadequate cold chain infrastructure. 
Those that are operating are mostly owned by big companies, 
malls, supermarket and retail store chains 

• Cold chain capacity
• 500,000 pallet positions; 320,000 of which are located in Luzon
• More than half of the capacity is used to store meat and poultry

• An additional 50,000 additional pallet spaces are expected to be 
commissioned in 2021 as food will continue to be the primary 
expenditure item in the coming months and demand for imported 
frozen meat will continue to increase

Creating sustainable and climate friendly cold chain in 
the Philippines

Pursuing the Montreal Protocol, Paris Agreement and SDGs through 
climate friendly cold chains



Cold chain safety standards for refrigerants and 
energy efficiency

• “the challenges mainly lie on the type and structure of the 
domestic regulations and on how those regulations are 
enforced. Enforcement of regulations is relatively inefficient 
because of the following reasons: 
• (i) inadequate staffing on the side of the regulator;
• (ii) lack of proper and effective communication and consultation mechanism 

between regulators and regulated entities, (e.g., creating new regulations); 
• (iii) inadequate understanding and appreciation of regulatory intent; and (iv) 

inconsistent application of regulations.” (Llanto, et. Al., 2017). 

Challenges of the Cold Chain Industry

Source: Reducing Unnecessary Regulatory Burden: The Philippine Tuna Industry, Philippine Institute for Development 
Studies



Cold chain safety standards for refrigerants and 
energy efficiency

• RA 11285 or the Energy Efficiency and Conservation Act
• institutionalizes energy efficiency and measures through the mandatory reporting of 

energy performance and setting energy performance targets of designated 
establishments

• a) Type 1 designated establishments - annual energy consumption of 500,000 kilowatt-hours (kWh) 
to 4,000,000 kWh for the previous year

• b) Type 2 designated establishments - annual energy consumption of more than 4,000,000 kWh for 
the previous year

Cold Chains: Prospects for Energy Efficiency

118,400-414,400 kWh/yr

329,000 – 1,645,000 kWh/yr

2,100,000 – 4,100,000 kWh/yr



Cold chain safety standards for refrigerants and 
energy efficiency

• RA 11285 or the Energy Efficiency and Conservation Act
• provides for the compliance of buildings with Guidelines on Energy Conserving 

Design on Buildings for new and retrofitted buildings, as well as integrating energy 
management system based on frameworks such as ISO 5001. 

• The law also sets the creation of energy performance labelling standards and other 
incentives for energy efficiency projects. 

• Rule 11, Section 55 of the Implementing Rules and Regulations of RA 11258 
also provided for the development of minimum energy performance 
standards (MEPS) for commercial, industrial and transport sectors which 
will be pursued in partnership with the National Economic Development 
Authority (NEDA). 

Energy Efficiency Regulations



Source: https://www.ozonactionmeetings.org/system/files/210120_charge_limits_and_flammable_refrigerant_standards_marek_zgliczynski.pdf



Cold chain safety standards for refrigerants and 
energy efficiency

• PNS ISO 817 Refrigerants — Designation system and safety classification; ISO 5149-1 
Refrigerating systems and heat pumps — Safety and environmental requirements —
Part 1: Definitions, classification and selection criteria; 

• PNS ISO 5149-2 Refrigerating systems and heat pumps — Safety and environmental 
requirements — Part 2: Design, construction, testing, marking and documentation; 

• PNS ISO 5149-3 Refrigerating systems and heat pumps — Safety and environmental 
requirements — Part 3: Installation site; 

• PNS ISO 5149-4 Refrigerating systems and heat pumps — Safety and environmental 
requirements — Part 4: Operation, maintenance, repair and recovery; 

• PNS IEC 60335-2-89:2019 (IEC published 2015) – Household and similar appliances –
Safety – Particular requirements for commercial refrigerating appliances with an 
incorporated or remote refrigerant unit or compressor

Standards on refrigerants with PNS



Cold chain safety standards for refrigerants and 
energy efficiency

Industry goals Action Agenda
1) An organized Cold Chain Industry with synergistic 
partnership among all stakeholders working in 
unison for the good of all.

2) A strong logistics providers (transports, ports, and 
road networks) to implement continuous cold chain 
protocol in transit and handling

3) Availability of more efficient, skilled and fairly-
compensated labor force – experienced 
refrigeration technicians and engineers, and skilled 
manpower on heating, ventilation and air-
conditioning (HVAC), driver, NMIS inspector.

4) Favorable government and public support that 
would encourage increase in investments in the cold 
chain industry towards countryside development 
that will generate jobs and help alleviate poverty 
and improve the lives of the Filipinos.

5) Increase awareness on food safety

1) Investments in cold chain facilities
Established cold storage warehouses (CSWs)

� Established rendering facilities

� Investment in renewable energy i.e. solar power plants, and generators
2) Investments in cold chain logistics

Established cold chain logistics services (CCLS) - reefer trucks, container vans, plug-ins
� Improved road network and new access roads 
� Upgraded internet connectivity

3) Demand enhancement – increase demand for cold chain services
Broadened cold chain service availability

�Increased value-added services
�Strong hold of current markets and market development

4) Food safety education
�Increased awareness in food safety

5) Policies and regulations
Policy on delivery time

�Compliance on accreditation (CSWs, CCLS) 
�On time issuance of Certificate of Meat Inspection (COMI)
�Improve industry data and information access
�Others

�Availability of reliable energy supply
�Strict implementation of import policies 
�LGU regulations in cold chain investments 
�Investment in slaughterhouses

Philippine Cold Chain Industry Roadmap



Cold chain safety standards for refrigerants and 
energy efficiency

• Composition:
• Chairperson – BOI representative
• Co-Chairman – President of CCAP 
• Vice-Chair – DA representative

• Roles and Responsibilities:
• Ensure the implementation of the cold chain industry roadmap
• Update the roadmap targets
• Conduct advocacy work
• Assign point person for every key activity
• Monitor progress of various activities
• Assist in the formation of TWG

CC Industry Roadmap: Proposed National Cold Chain 
Committee



Summary: International benchmarks 

• US: Significant New Alternatives Policy (SNAP) program
• India: National Cooling Plan
• Australia: AS/NZS 60335.2.89:2020 “Household and similar 

electrical appliances - Safety, Part 2.89: Particular requirements for 
commercial refrigerating appliances and ice-makers with an 
incorporated or remote refrigerant unit or motor-compressor”

Climate-friendly and sustainable cold chains



Summary: Analysis and findings

• The country has adopted ISO 817 and ISO 5149 series in 2017, with minor 
modifications. It was developed by the BPS’ Technical Committee on 
Cooking, Heating and Household Appliances. Some provisions from the EN 
378 on addressing safety and environmental issues in using natural 
refrigerants was included in the discussions. However, it was not included 
in the final document due to prior publication of the IEC 60079 standards 
on explosive atmospheres. 

• IEC 60079 series has a 2021 updated version which can be explored for 
updating PNS IEC 60079 standards

• IEC 60335-2-89 version 3.0 was also was also published in 2019 which can 
be explored for updating the PNS IEC 60335-2-89:2019 that is based on the 
2015 version

On safety standards for natural refrigerants



Source: https://www.ozonactionmeetings.org/system/files/210120_charge_limits_and_flammable_refrigerant_standards_marek_zgliczynski.pdf



Summary: Analysis and findings

• There is an existing policy framework
• Rule 11, Section 55 of the Implementing Rules and Regulations of RA 11258 

also provided for the development of minimum energy performance 
standards (MEPS) for commercial, industrial and transport sectors

• Cost-benefit analysis to be undertaken with NEDA

• There is a proposed National Cold Chain Committee in the Cold Chain 
Industry Roadmap of BOI

• Energy efficiency targets was included

On standards for energy efficiency



Summary: Analysis and findings

•Cold Chain Industry Roadmap can include:
• Inclusion of environmental management aspect (e.g. 

disposal/capture/recycling of refrigerants)
• Inclusion of subsidies for low-GWP and energy efficient 

technologies
• Exploring synergies with national climate change action 

plan, nationally determined contribution (NDC) targets, 
national cooling plan

Other opportunities



www.cci-hub.org

Thank you for 
listening

Mae Valdez
mvaldez.gpfcc@gmail.com
+63917 639 6361



ATTY. MARJORIE O. RAMOS-SAMANIEGO
BOI Governor and Co-Chairperson, NC3

Policy Forum: Opportunities and Barriers in Building Sustainable and Climate-friendly Cold Chains 
21 September 2021

STRENGTHENING THE COLD CHAIN 
INDUSTRY ROADMAP AND 

THE NATIONAL COLD CHAIN COMMITTEE (NC3) 



Philippine 
Cold Chain Industry

The development of the Cold Chain Industry is a
crucial link to address both food safety and food
security concerns.

This will support deeper linkage of local
agricultural production with agro-processing and
food manufacturing and facilitate expanded trading
whether domestic or export.

This will also build the capacity of traditionally food
insecure (underserved) areas to build on their food
stocks especially in times of disasters or pandemic.
More importantly, cold chain is critical in the proper
handling of vaccines to preserve its potency and
efficacy.



Philippine Cold Chain 
Industry Roadmap

VISION
An avowed champion for food safety, a recognized
benefactor to agribusiness development, a valued link in the
supply chain sector.

MISSION
A cohesive, functional and collaborative network of cold
chain stakeholders imbued with the highest operating
principles and standards, compliant with government policies
and regulations, and responsive to the needs of the Filipinos.





Implementation of the Cold Chain Industry Roadmap: Creation of the NC3

09 March 2021
Convening of the NC3

20-23 September 2021
Planning Workshop of the 

TWGs



In response to the promotion of food safety of this Forum, one
of the 5 Action Agenda under the Go-5 synergy is Food Safety
Education.

Below are proposed Action Plans/Programs on food safety*:

1. Conduct of Webinar on Safe Handling of Frozen Products or Webinar on Safety of 
Frozen Products

2. Creation of Info Materials on Food Safety and Consumption of Frozen Food 
Products 
a. Manual on Food Safety
b. Standee/Pamphlets/Social cards 
c. Pop-up Message on Online Delivery Platforms
d. Food Safety Awareness Campaign Plan

* These are proposed measures by the NC3 Secretariat based on the identified cold chain gaps/barriers in the Roadmap. Each TWG is
tasked to prepare time-bound Work Plans containing the Action Plans/Programs for approval by the NC3. On-going discussion of the
TWG members in the Planning Workshop.



NC3

NC3 are exploring collaborations with:

International Technical Cooperation

e.g., Joint Economic Cooperation 

Grant

e.g., U.S. Trade and Development Agency 



THANK YOU!
ATTY. MARJORIE O. 
RAMOS-SAMANIEGO

MORamos@boi.gov.ph



























Standards Development for Climate-
friendly Cold Chains

Policy Forum on Opportunities and Barriers in Building Sustainable and 
Climate- Friendly Cold Chains 

21 September 2021

Bureau of Philippine Standards (BPS)



PRESENTATION OUTLINE:

Overview of the Bureau of Philippine Standards

Standardization process

1

2

Philippine National Standards (PNS) related to Cold Chain3

Opportunities and Challenges4



Overview of the

Bureau of 
Philippine 
Standards



BPS MANDATES

Republic Act 4109 : Standardization law of the Philippines 

Republic Act 7394 : Consumer Act

WTO-Technical Barriers to Trade Agreement

“DEVELOP, PROMULGATE, IMPLEMENT AND COORDINATE 
STANDARDIZATION ACTIVITIES IN THE PHILIPPINES”

• Department of Agriculture – agricultural products
• Department of Health – food, health products and devices 
• Department of Trade and Industry – products not covered by the DA and 

DOH



Philippines is a member of:



BPS PROGRAMS AND SERVICES

STANDARDS 
DEVELOPMENT

STANDARDS
MAINSTREAMING

STANDARDS 
CONFORMITY

PRODUCT 
TESTING



Standardization 
Process



What is a standard?



HOW ARE THE PHILIPPINE NATIONAL 
STANDARDS DEVELOPED? 

1. Project approach 
(Technical Committee method )

2. Fast-track method



Philippine National 
Standards (PNS) 
related to Cold 
Chain



Philippine National Standards on Energy Efficiency 
Guidelines

• PNS ISO 50001:2019 - Energy management systems — Requirements with
guidance for use

• PNS ISO 50015:2019 - Energy management systems — Measurement and
verification of energy performance of organizations — General principles and
guidance

• PNS ISO 50021:2019 - Energy management and energy savings — General
guidelines for selecting energy savings evaluators

• PNS ISO 50006:2019 - Energy management systems — Measuring energy
performance using energy baselines (EnB) and energy performance indicators
(EnPI) — General principles and guidance

• PNS ISO 50003:2021 - Energy management systems - Requirements for bodies
providing audit and certification of energy management systems

• PNS ISO 50004:2021 - Energy management systems - Guidance for the
implementation, maintenance and improvement of an ISO 50001 energy
management system

• PNS ISO 50009:2021 - Energy management systems - Guidance for implementing
a common energy management system in multiple organizations



Philippine National Standards related to Refrigerating 
System and appliances

• PNS ISO 817 Refrigerants — Designation system and safety classification; ISO
5149-1 Refrigerating systems and heat pumps — Safety and environmental
requirements — Part 1: Definitions, classification and selection criteria

• PNS ISO 5149-2 Refrigerating systems and heat pumps — Safety and
environmental requirements — Part 2: Design, construction, testing, marking and
documentation

• PNS ISO 5149-3 Refrigerating systems and heat pumps — Safety and
environmental requirements — Part 3: Installation site

• PNS ISO 5149-4 Refrigerating systems and heat pumps — Safety and
environmental requirements — Part 4: Operation, maintenance, repair and recovery

• PNS IEC 60335-2-89:2019 – Household and similar appliances – Safety – Particular
requirements for commercial refrigerating appliances with an incorporated or remote
refrigerant unit or compressor



Philippine National Standards related to Explosive 
Atmospheres

• PNS IEC 60079-32-2:2017 Explosive atmospheres - Part 32-2: Electrostatics
hazards - Tests

• PNS IEC 60079-31:2017 Explosive atmospheres - Part 31: Equipment dust ignition
protection by enclosure

• PNS IEC 60079-29-2:2017 Explosive atmospheres - Part 29-2: Gas detectors -
Selection, installation, use and maintenance of detectors for flammable gases and
oxygen

• PNS IEC 60079-29-3:2017 Explosive atmospheres - Part 29-3: Gas detectors -
Guidance on functional safety of fixed gas detection systems

• PNS IEC 60079-16:2017 Electrical apparatus for explosive gas atmospheres Part
16: Artificial ventilation for the protection of analyzer(s) houses

• PNS IEC 60079-29-1:2017 Explosive atmospheres - Part 29-1: Gas detectors -
Performance requirements of detectors for flammable gases

• PNS IEC 60079-15:2017 Explosive atmospheres - Part 15: Equipment protection by
type of protection



Philippine National Standards related to Explosive 
Atmospheres

• PNS IEC 60079-35-1:2017 Explosive atmospheres - Part 35-1: Caplights for use in
mines susceptible to firedamp - General requirements - Construction and testing in
relation to the risk of explosion

• PNS IEC 60079-35-2:2017 Explosive atmospheres - Part 35-2: Caplights for use in
mines susceptible to firedamp - Performance and other safety-related matters

• PNS IEC 60079-0:2017 Explosive atmospheres - Part 0: Equipment - General
requirements

• PNS IEC 60079-28:2017 Explosive atmospheres - Part 28: Protection of equipment
and transmission systems using optical radiation

• PNS IEC 60079-29-4:2017 Explosive atmospheres - Part 29-4: Gas detectors -
Performance requirements of open path detectors for flammable gases

• PNS IEC 60079-33:2017 Explosive atmospheres - Part 33: Equipment protection by
special protection

• PNS IEC 60079-26:2017 Explosive atmospheres - Part 26: Equipment with
Equipment Protection Level (EPL) Ga



Philippine National Standards related to Explosive 
Atmospheres

• PNS IEC 60079-2:2017 Explosive atmospheres - Part 2: Equipment protection by
pressurized enclosure

• PNS IEC 60079-1:2017 Explosive atmospheres - Part 1: Equipment protection by
flameproof enclosures “d”

• PNS IEC 60079-13:2017 Explosive atmospheres - Part 13: Equipment protection by
pressurized room

• PNS IEC 60079-5:2017 Explosive atmospheres - Part 5: Equipment protection by
powder filling

• PNS IEC 60079-7:2017 Explosive atmospheres - Part 7: Equipment protection by
increased safety

• PNS IEC 60079-6:2017 Explosive atmospheres - Part 6: Equipment protection by
liquid immersion

• PNS IEC 60079-18:2017 Explosive atmospheres - Part 18: Equipment protection by
encapsulation



International Standards related to Cold Chain Logistics

• ISO 23412:2020 Indirect, temperature-controlled refrigerated delivery services –
Land transport of parcels with intermediate transfer

• ISO 20854:2019 - Thermal containers — Safety standard for refrigerating systems
using flammable refrigerants — Requirements for design and operation

• ISO 10368:2006 - Freight thermal containers — Remote condition monitoring



Opportunities and 
Challenges in 
developing Cold 
Chain standards



Challenges in developing Cold Chain Standards
• Industry participation/interest 

• Availability of experts to contribute in standards 
development 

• Lack of technical regulation for Cold Chain 
infrastructures



Opportunities in developing Cold Chain 
Standards

• Adoption of international standards related to Cold 
Chain industry

• Participation to the development of international 
standards 

• Collaboration with other concerned Government 
Agencies and private stakeholders



http://www.bps.dti.gov.ph/

http://www.bps.dti.gov.ph/
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