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Figure 3 — Positions of sensor slices (left) and temperature and humidity sensors within each slice (right) within
each container (the blue line in the diagram on the right indicates the position of the insulation when installed).
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Direct and indirect emissions from
the use of fuel and oil for motion and
refrigeration

HFCFs and HFCs as cooling agents in
the refrigeration circuit and as foam
blowing agents

Effect of food transport on road
congestion
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