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Abstract

Nowadays, instead of focusing on testing and verifying final products, more attention is
paid to monitoring and controlling important parameters throughout the food product
process. Temperature fluctuations reduce the shelf life of perishable products, which results
in a mismatch between the expiration date shown on the label and the quality conditions of
foodstuffs. There is a good relationship between physical, chemical and microbiological
characteristics of food stuffs and color changes in temperature and time indicators. An
indicator is a simple, cheap and desirable tool for monitoring, recording and interpreting
information about the quality of foodstuffs for consumers, and temperature and time
indicators also determine the remaining shelf life of a product.
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