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Abstract: Environmental and physiological fluctuations in the live oyster cold chain can result in
reduced survival and quality. In this study, a flexible wireless sensor network (F-WSN) monitoring
system combined with knowledge engineering was designed and developed to monitor environ-
mental information and physiological fluctuations in the live oyster cold chain. Based on the Hazard
Analysis and Critical Control Point (HACCP) plan to identify the critical control points (CCPs) in the
live oyster cold chain, the F-WSN was utilized to conduct tracking and collection experiments in real
scenarios from Yantai, Shandong Province, to Beijing. The knowledge model for shelf-life and quality
prediction based on environmental information and physiological fluctuations was established, and
the prediction accuracies of TVB-N, TVC, and pH were 96%, 85%, and 97%, respectively, and the
prediction accuracy of viability was 96%. Relevant managers, workers, and experts were invited
to participate in the efficiency and applicability assessment of the established system. The results
indicated that combining F-WSN monitoring with knowledge-based HACCP modeling is an effective
approach to improving the transparency of cold chain management, reducing quality and safety risks
in the oyster industry, and promoting the sharing and reuse of HACCP knowledge in the oyster
cold chain.

Keywords: live oysters; HACCP system; flexible wireless sensors networks; quality control

1. Introduction

An oyster is a kind of nutrient-rich bivalve mollusk; it is, rich in liver glycogen,
protein, vitamins, fatty acids, and other nutrients [1–4]. At the same time, live oysters are
more popular with consumers in China as they maintain optimal flavor and conform to
dietary habits [5–7]. Therefore, live oyster marketing is regarded as a value-adding process
because live oysters obtain substantially higher prices with lower processing costs. The cold
chain of live oysters effectively preserves their nutritional value and improves economic
benefits, providing a green alternative. Nevertheless, live oysters are a fragile and highly
perishable product that is easily affected by acute stress during the cold chain. Meanwhile,
transporting large quantities of live oysters is a relatively complex process, which requires
better control of potential transport stress in order to prevent physiological stress responses
to oysters [8]. Additionally, prolonged exposure to unsuitable environments can cause
damage to the oyster’s tissues and reduce their survival ability [9]. These factors can work
together and lead to continuous physiological stress responses and even result in the death
of the oysters [10–12]. Therefore, it is urgent to establish a comprehensive traceability
system to improve the quality control and transportation management of live oysters, thus
ensuring that higher quality oysters are guaranteed in the market [13].

Hazard Analysis and Critical Control Points (HACCPs) is an effective quality control
system widely used in the food industry, especially for meat, fish, and shellfish, aimed at
reducing product safety risks [14,15]. However, the effective implementation of HACCP
relies not only on practical experience and knowledge but also on continuous monitoring
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measures and instant feedback during the actual cold chain process. At present, the general
HACCP system is based on historical static knowledge and lacks process control and
dynamic adjustment of the HACCP plan, which leads to the following deficiencies in the
actual transportation and application of raw oysters:

• The HACCP system does not form a unified, reusable business of knowledge in the
live oyster cold chain.

• The current HACCP system focuses on risk prevention, and the risks in the pro-
cess cannot be identified and resolved in time. However, dynamic changes such as
temperature, humidity, and physiology require continuous monitoring and dynamic
adjustment [16].

• The implementation of HACCP requires specialized knowledge and skills. However,
the traditional HACCP system is manually operated, lacking complete records and a
decision support system (DSS), which is not only time-consuming but also inefficient.

With the rise of wireless transmission technologies such as Zig Bee, 6LoWPAN, and
IEEE 802.15.4 [17–20], wireless sensor networks (WSNs) are commonly used for the real-
time collection of environmental monitoring indicators. In our previous study, WSNs were
effectively used for monitoring physiological stress signals during the waterless transport
of live fish [21]. Obviously, the monitoring and control of critical indicators is necessary
for the early warning of the HACCP system in the cold chain, which can improve the
terminal quality of products. However, the traditional wireless sensor network has the
disadvantages of rigidity, large volume, and high power consumption, and there is no
research on tracking the live oyster cold chain. Developing low-cost, flexible, low-power,
and advanced network capabilities and establishing uniform and effective knowledge
rules by selecting critical control points (CCPs) is an important challenge. Therefore, it is
necessary to rebuild the HACCP quality control system to realize dynamic adjustment and
process control to improve the quality and safety of oysters [22].

Knowledge modeling is an important research topic in the field of the Internet of
Things (IoT), which focuses on how to effectively represent and reason about knowledge
to promote knowledge sharing and reuse. In the live oyster cold chain, there are many
challenges in ensuring the integrity and consistency of HACCP knowledge sharing and
transfer. Therefore, it is necessary to establish a systematic HACCP knowledge modeling
framework to ensure the consistency, accuracy, and sharing of knowledge reasoning rules
to improve cold chain efficiency in implementation.

The objective of this study was to improve the quality control of live oysters using
a flexible wireless sensor network (F-WSN) monitoring system and knowledge-based
HACCP modeling. In this paper, the Yantai Rushan oyster was used as the experimental
research object, and a wireless sensor acquisition device that is flexible, biocompatible, and
suitable for oyster bodies is designed and fabricated. An F-WSN real-time monitoring
system was used to obtain microenvironment and physiological parameters of the live
oyster cold chain. Moreover, this research integrated Internet of Things (IoT) and artificial
intelligence (AI) models to investigate the interplay between several quality indicators
(TVB-N, TVC, and pH) and the coupling relationship with physiological stress and microen-
vironment. The unified knowledge representation and inference rules of the live oyster
HACCP system were established. This study contributed to live oyster HACCP knowledge
sharing and transfer and improved cold chain management efficiency.

2. Materials and Methods
2.1. Conceptual Framework for Quality Control of Live Oysters

Improper handling in the cold chain exposes live oysters to chronic stress that affects
the quality of the product at the cold chain terminal [23]. It is necessary to strengthen
effective quality control measures to ensure product quality in this scenario. Combining
flexible wireless sensor networks (F-WSNs) with decision-support Hazard Analysis and
Critical Control Point (HACCP) systems to monitor the entire production process of live
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oysters in real-time can improve quality control and decision-making capabilities, thereby
reducing major risks and quality issues during the production process [24,25].

In conclusion, the quality characteristics of the final product are determined by con-
sidering various influencing factors. The oyster cold chain critical control points (CCPs)
include physiological fluctuations and microenvironment indicators. Therefore, real-time
monitoring, data acquisition, and transmission of physiological fluctuations and microenvi-
ronment indicators through F-WSN have become important requirements for obtaining
dynamic quality information. We established corresponding critical limit values for each
CCP that had been determined and used F-WSN to identify CCPs and assess potential
hazards for the HACCP plan. When the CCP data are found to deviate from the preset limit
value in WSN collection and transmission of dynamic data, the system gives a timely alarm
and takes control measures to prevent unqualified products from reaching consumers.
Meanwhile, the traceability system is combined with the knowledge base and Internet of
Things (IoT) technology to assist users in effectively managing and solving live oyster cold
chain quality problems. Figure 1 demonstrates the conceptual framework for live oyster
cold chain quality control. As can be seen from Figure 1, the live oyster quality control
supply chain includes three parts: microenvironment parameters, potential danger signals,
and the HACCP system. The physical, biological, and chemical signals of potential hazards
will be directly transmitted to the knowledge database, which will affect the prediction of
survival, shelf-life, and quality. The fluctuation of glycogen, lactic acid, nutrition, protein,
and enzyme activity in the HACCP system will directly affect the quality, health status,
and survival rate of oysters, and also affect their physiological characteristics. Similarly,
microenvironment parameters such as temperature, humidity, and ammonia also directly
affect the quality, health status, and survival rate of oysters. Microenvironment parameters
and potential hazards are transmitted to monitoring procedures and monitoring systems
to influence decision support systems. Survival prediction, shelf-life prediction, quality
prediction, and decision support work together to improve the quality management of
live oysters.
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Figure 1. Conceptual framework for quality control of live oyster transport. 

  

Figure 1. Conceptual framework for quality control of live oyster transport.
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2.2. Architectural Design of a Flexible Wireless Sensor Network (F-WSN) Monitoring System

The live oyster cold chain F-WSN monitoring system includes 5 layers: the F-WSN data
layer, network layer, database layer, application layer, and visual display layer. Figure 2
shows the flexible wireless sensor network (F-WSN) system architecture.

• The data layer consists of wireless sensor nodes distributed in the monitoring area
to cooperatively form the target perception field. It is responsible for collecting mi-
croenvironmental information (temperature, humidity) and physiological information
(shell-closing strength, heart rate) in the live oyster cold chain.

• The network layer is the link between the receiving and sending convergence point and
the user, ensuring that the target signal of the sensor node is transmitted through the In-
ternet and satellite communication after simple processing, collection, and aggregation.

• The database layer mainly includes a database, data warehouse, algorithm library,
and expert knowledge base. The database is responsible for collecting microenvi-
ronmental and physiological signals monitored by F-WSN transmitted in real-time.
The data warehouse organizes the data collected by the F-WSN to provide useful
guidance for decision-making. The algorithm library is responsible for storing kinetic
model equations, including live oyster survival rate prediction models and quality
prediction models. The expert knowledge base is mainly responsible for the storage
and algorithm library, verifying the reasoning rules of the HACCP system, statisti-
cally analyzing the monitoring content of the CCPs, and adopting corresponding
corrective measures.

• The application layer uses the Internet of Things (IoT) protocol to communicate with
the F-WSN device and standardizes data transmission through the protocol format.
Users interact with the F-WSN through data transmission and analysis of various
smart devices.

• The presentation layer provides users with a visual environment and a graphical user
interface (GUI), providing real-time data to headquarters, managers, field workers,
and experts. The manager interface is used to view the dynamic change graph of
real-time data and the processing results of the algorithm library.
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2.3. Knowledge Structure Analysis and Construction of Live Oyster HACCP System

The HACCP system as a scientific method to assess the hazards associated with food
production could effectively control food safety. Therefore, this study integrates expert
opinion and knowledge base to establish a HACCP plan for better management of live
oyster cold chains. As shown in Figure 3, the HACCP plan for the live oyster cold chain
consists of the following steps:

(1) Identify and assess potential hazards at each stage of the live oyster cold chain
and conduct analysis, estimate the probability of potential hazards occurring, and
determine preventive measures.

(2) Identify and control critical control points (CCPs) in the live oyster cold chain.
(3) Confirm critical limits (CLs) for live oyster quality and ensure that critical control

points are under control.
(4) Establish a wireless sensor network and evaluation system based on the HACCP

system to monitor the microenvironment and physiological signals of oysters. By
comparing the results of the determined critical control points (CCPs) with the critical
limit (CL), whether the critical point is effectively controlled is determined.

(5) When the monitoring system finds that a critical control point (CCP) is out of control,
corrective measures are taken in time.

(6) Establish effective record storage procedures to ensure the effective operation of the
HACCP system.

(7) Establish a live oyster cold chain process documentation system in compliance with
HACCP principles, and verify the normal operation and revision records of the
HACCP system.
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2.4. HACCP System Knowledge Modeling
2.4.1. Vitality Evaluation Knowledge Model

We applied the HACCP system through effective methods to obtain the optimal trans-
port temperature to ensure the survival rate of oysters. The critical factors affecting oyster
survival include environmental indicators, stress levels, and metabolic consumption [26].
When given the transport time or distance, mathematical models could be constructed to
dynamically predict the survival rate of the terminal. The error values are continuously
optimized for the collected samples using Equation (1) to obtain the optimal temperature
for maintaining normal metabolism.

Temploss =
n

∑
i=1

(
Tempprei − Tempacti

)2

2
(1)

where Tempprei is the predicted optimal temperature, Tempacti is the actual temperature at
which the samples were transported, and Temploss is the temperature error value.

The F-WSN can efficiently statistically calculate each influence factor and determine
the optimal parameters for each factor using the method described above. Transport times
are arranged according to a determined time interval (h), and survival rates are predicted
using a time series model with one exponential smoothing method. The smooth recursive
relationship of the survival rate is as follows from Formula (2):

Survivalpre|i = δSurvivalact|i + (1 − δ)Survivalrate|i−1 (2)

Survivalrate|i is the smoothed value at time node i, and Survivalact|i is the actual
survival rate currently node. δ can be any value between 0 and 1, and it controls the balance
between the survival rate at the previous time node and the next node: when δ is close to 1,
only the current survival rate data point is retained; when δ is close to 0, only the previous
smoothed value is retained. The detailed recursive relational equation is as follows:

Survivalratei = δ
i

∑
j=0

(1 − δ)Survivalact|i−j (3)

2.4.2. Quality Evaluation Knowledge Model

As the quality of live oysters decreases, their physiological signals gradually undergo
a series of fluctuations. The data obtained from the wireless sensor network can be col-
lected and fused into a back propagation artificial neural network (BP-ANN) for quality
assessment. The BP-ANN is a multilayer feedforward network with back propagation
through error. It is a gradient descent method to minimize the mean square error between
the actual output value of the network and the desired output value [27]. A BP-ANN
usually consists of three layers: the input layer, the implicit layer, and the output layer.
When the wireless sensor network acquires environmental and physiological parameters,
the threshold and weights are adjusted layer by layer by a gradient descent strategy to
obtain a neural network model that can effectively evaluate the quality. The specific steps
of the quality assessment model are as follows:

Step 1: Calculate the output of each node sequentially according to the oyster sample
parameters {x1, x2, x3 . . . xn}:

hin
j =

n

∑
i=1

W(1)
ij xi, hout

j = f
(

hin
j

)
, j = 1, 2, . . . , p (4)

hin
k =

p

∑
j=1

W(2)
jk hout

j , yout
k = f

(
yin

k

)
, k = 1, 2, . . . , m (5)

L =
1
2
∥yout − yl∥2

(6)
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where (3) is the input and output of the hidden layer, (4) is the input and output of the
output layer, and (5) is the calculated loss function.

Step 2: Calculate the gradient of each node according to the loss function:

∂L
∂yin

k
=

(
yout

k − yl
k

)
·yout

k ·
(
1 − yout

k
)

(7)

∂L

∂W(2)
jk

=
(

yout
k − yl

k

)
·yout

k ·
(
1 − yout

k
)
·yout

j (8)

∂L

∂W(1)
ij

=
∂L

∂hout
j

·
∂hout

j

∂hin
j
·

∂∂hin
j

∂W(1)
ij

(9)

Step 3: Update the parameters using gradient descent algorithm:

W(1)
ij = W(1)

ij − ∂L

∂W(1)
ij

(10)

W(2)
jk = W(2)

jk − ∂L

∂W(2)
jk

(11)

The output and input functions of neurons in each implicit layer and output layer are
related as Equation (12):

Ij = ∑i WijOi (12)

Oi = sigmoid(Il) =
1

1 + e−Il
(13)

2.5. HACCP Quality Control System Evaluation

The purpose of the system evaluation is to verify the effectiveness, efficiency, and
reliability of the live oyster HACCP system based on F-WSN, as well as the advantages of
oyster survival and quality. The results of the evaluation are used to improve the efficiency
of making decisions for improvement and optimization to meet the needs and objectives
of enterprises for live oyster transportation. In this study, the HACCP system evaluation
passed three aspects to analyze three aspects: (1) analysis of system design, operation, and
user needs; (2) testing and analysis of the safety, reliability, performance, and scalability of
the system; and (3) related manager, employees, and experts are invited to participate in
system efficiency analysis and system quality assessment. System efficiency analysis and
quality assessment are based on the questionnaire survey scores. The subjective evaluation
of these invited reviewers and comparison with previous research results. It should be
noted that the questionnaire survey uses a 5-point standard: 1 point represents the worst
performance and 5 points represent the best performance. The final evaluation analysis
results will be displayed in the evaluation table. Through systematic evaluation, it can effec-
tively help enterprise managers understand the current situation of its system and provide
opinions and suggestions on the improvement plan of the live oyster HACCP system.

2.6. Experimental Scenario Analysis and Implementation

The experimental material, Pacific oysters, had a mean weight (±SD) of 300 ± 10 g
with a clean appearance and no damage. After harvesting, the oysters were temporarily
reared at 4 ◦C for 48 h in a temporary pond. These live oysters were packed in special
transport boxes equipped with intelligent sensor systems. In this study, business process
modeling technology was used to track the transportation process of the entire live oyster
cold chain, and harmful analysis was carried out at each transportation stage to effectively
obtain critical control points (CCPs). The process of determining critical control points
(CCPs) of oyster cold chain transportation can be divided into the following steps:
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Step 1: Live oyster farming and harvesting. Oysters were raised by farmers or workers
on farms. The breeding environment was required to be safe and free from metal pollution
and water pollution.

Step 2: Grading and temporary holding. The caught live oysters were graded ac-
cording to weight and kept in temporary rearing tanks for 1–2 days to adapt to the new
environment. During this period, the water temperature was kept at 2–4 ◦C.

Step 3: Clean surface. Special cleaning machines were used to remove dirt from the
surface of the oysters to ensure that they were clean during transport.

Step 4: Packaging. Oysters were transported in a specially designed transport box
that automatically controlled and adjusted environmental parameters. At the same time, a
sensor monitoring device was installed on individual oysters to ensure that physiological
signals of oysters were obtained throughout the process.

Step 5: Transportation. The transport of live oysters was a crucial part of the process.
In this process, live oysters were placed in transport boxes and then loaded onto transport
trucks for transportation. The temperature of the truck was kept at 4 ◦C to ensure optimum
temperature for the oysters. In addition, the F-WSN intelligent system monitored environ-
mental parameters such as temperature and humidity as well as physiological parameters
in real-time and enabled automatic regulation and control.

Step 6: Storage. Oysters were transported to a warehouse for storage at 4 ◦C.
Step 7: Market sales. In this step, wholesalers, retailers, and customers were jointly

responsible. Once the oysters were evaluated, they were delivered to the next distributor.
The oysters were classified and sold based on their individual survival and quality.

The oysters were transported from Yantai City, Shandong Province, China to Haidian
District, Beijing, China, and stored after transport to the destination. At the same time,
simulated transportation was carried out on the cold chain transportation test bench as
the control group. The whole experimental scenario mainly includes two aspects: a live
oyster transportation test and a biochemical test. In the biochemical test, the colony count
was measured by a plate coating method; volatile salt-based nitrogen was measured by the
Kjeldahl method; and the pH was measured by a special pH meter. The business process for
the live oyster cold chain is shown in Figure 4. The general process of the oyster cold chain
business is as follows: after harvesting, grading, and temporary feeding follows cleaning
the surface, installing environmental sensors, packaging and transportation, using sensors
to monitor their physiology during transportation, and, finally, storing and marketing.
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3. Results and Discussion
3.1. Planning of Quality Management of Live Oyster Cold Chain

The establishment of the HACCP system in the live oyster cold chain can prevent,
eliminate, or reduce quality safety issues to an acceptable level. In this study, the live
oyster cold chain was followed throughout the cold chain and risk analyses of the HACCP
system were conducted. On this basis, this study proposes a knowledge-based cold chain
management scheme for live oysters aimed at achieving the goal of dynamic quality
adjustment. The use of knowledge-based management schemes could provide targeted
solutions based on previous research. The oyster cold chain quality management planning
and implementation scheme is shown in Table 1.

HACCP domain knowledge can be abstracted into a knowledge representation
model [28]. The oyster cold chain HACCP knowledge domain consists of a set of abstract
concepts (C) and a set of instances (I) associated with those concepts [29]. The concept
set is a collection of all the concepts included in the HACCP plan, Cn = {C1, C2, ©, Ci};
each concept contains multiple instance sets, In = {I1, I2, ©, Ii}, where n = {1, 2, ©, i}. The
HACCP unified expression model based on knowledge is defined as follows:

HACCP = {CCP, HA, CM, CL, CA, VE, RE}
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where Si = [S1, S2, ©Sn] represents all steps in the live oyster cold chain; CCPs means
critical control points; HA means hazard analysis; CL means critical limit; CM means critical
monitoring content; CA means corrective action; VE means verification; RE means record.

CCP = [CCP1, CCP2, ©CCPi] indicates the set of critical control points in the live
oyster cold chain;

HA = [HA1, HA2, ©HAi] indicates the set of potential hazards in the live oyster
cold chain;

CM = [CM1, CM2, ©CMi] indicates the set of critical monitoring content for
potential hazards;

CL = [CL1, CL2, ©CLi] indicates the set of critical limits for potential hazards;
CA = [CA1, CA2, ©CAi] indicates the set of corrective action;
VE = [VE1, VE2, ©VEi] indicates the set of verification results for CCPs;
RE = [KP1, KP2, ©KPi] indicates the set of records for HACCP system.

Table 1. The oyster cold chain quality management planning and implementation scheme.

Cold Chain
Process HA CM CCPs CL CA RE

S1 Live oyster
farming and
harvesting.

Drug, heavy
metal residue

Reasonable use of
pesticides and feed

by rules
Yes

Drug and heavy
metal residue

standards

Strictly control the
usage amount; water

quality commissioning
testing and assessment

Yes

S2 Grading and
temporary

holding

Different ability
to resist stress Graded by weight Yes Weight > 300 g

The weight of the
substandard close sales

or continue to breed
Yes

Cause oyster
death

Strictly control
water temperature

and salinity
Yes Temperature

2–4 ◦C

Use special equipment
to adjust the
temperature

Yes

S3 Clean
surface

Affect the
quality and
appearance

Machine cleaning No - - Yes

S4 Packaging
Affect the

shelf-life and
quality

Special transport
box

No Temperature 4
± 1 ◦C

Automatic feedback for
temperature
adjustment

Yes

No Humidity 80%
± 10

Automatic feedback to
adjust humidity Yes

No Physiological
index effective - Yes

S5
Transportation

Quality
fluctuation and

survival rate
decrease

Adjust
environmental
parameters and

transportation time

Yes

The model
automatically
calculates the

results

Sell nearby or shorten
shipping times Yes

S6 Storage
Decreased

viability and
quality decay

Adjust
environmental

parameters
Yes 70%

Automatic feedback for
temperature and

humidity adjustment
Yes

S7 Market sales

Quality decay
(survivability

descent, change
of sensory)

Strictly obey the
operation rules of
live transportation

above

Yes
Quality

prediction
result

Timely recall of
products Yes

3.2. Physiological and Environmental Signal Acquisition at Critical Control Points

Information about the environment and physiology captured by the flexible wireless
sensor network (F-WSN) provides valid data for the HACCP system. The knowledge about
each critical control point (CCP), critical limit (CL), corrective action, and validation in the
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HACCP plan is obtained using the data acquired by the F-WSN. The data captured by the
F-WSN is shown in Figure 5. Figure 5 mainly shows the changes in temperature, humidity,
shell strength, and heart rate of oysters during the whole stage from harvest to market sale.
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3.2.1. Temperature Variation in Cold Chain

In this study, the dynamic temperature of the cold chain was analyzed to evaluate
the influence of the environment on the quality of live oysters at each stage. The F-WSN
collected the temperature and humidity of 14 days in the actual scene and analyzed the
change trend by using the stage analysis method. Temperature changes in oyster cold chain
are shown in Figure 5a. In Figure 5a, the X-axis represents time, the Y-axis represents the
five stages of fishing, temporary rearing, transportation, storage, and marketing, and the
Z-axis represents the temperature fluctuation in different stages. At the same time, this
study further analyzed the temperature and duration of each stage in the entire scenario,
as shown in Table 2. Firstly, the oysters were loaded into the truck after harvesting at the
farm, and the harvest temperature was 17.86 ◦C for 2 h. The temperature was regulated
during the temporary rearing stage, decreasing from the initial 17.5 ◦C to 4.02 ◦C. In the
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clean surface stage, the workshop temperature was 4.08 ◦C for 3 h. In the next step, the
live oysters were loaded into the special transportation box and transported from Yantai
to Beijing through low-temperature transportation. The initial temperature in the cold
chain truck was 17.6 ◦C, the temperature dropped to about 4 ◦C after 48 min, and the
whole transportation time was 13 h. In the storage stage, oysters were kept in cold storage
at an average temperature of 4.01 ◦C for 7 days. In the final marketing stage, the live
oysters were placed in a supermarket fresh-keeping cabinet at 7.04 ◦C for 1 d. The statistical
results demonstrated that temperature fluctuations at different stages of the cold chain are
influenced by multidimensional factors [29]. Therefore, the adjustment of temperature in
the cold chain is crucial to ensure the quality of live oysters [30].

Table 2. Temperature distribution analysis of live oysters at different cold chain stages.

Cold Chain Stage Maximum Minimum Mean Standard
Deviation CCP Duration Control

Measures

S1 Aquaculture
and catching 18.15 16.9 18.78 0.15 Yes 2 d Reduce time

S2 Grading and
temporary holding 18.11 3.96 4.57 0.09 Yes 2 d Adjust the

temperature

S3 Clean surface 4.09 3.94 4.02 0.01 No 30 min -

S4 Packaging 4.08 4.01 4.03 0.007 No 2 h Reduce time

S5 Transportation 17.3 3.89 4.66 1.1 Yes 13 h Precooling

S6 Storage 4.01 3.96 4.0 0.004 Yes 8 d Precooling

S7 Market sales 7.56 7.33 7.43 0.03 Yes 1 d Lower the
temperature

3.2.2. Humidity Variation in Cold Chain

Humidity monitoring is critical in the cold chain to ensure the quality of oysters, and
the fluctuations in humidity throughout the process are shown in Figure 5b. In Figure 5b,
the X-axis represents time, the Y-axis represents the five stages of fishing, temporary
rearing, transportation, storage, and marketing, and the Z-axis represents the humidity
fluctuation in different stages. In the harvesting stage, the variation ranged from 58.1% to
67.7% due to the difference in humidity between day and night. In the temporary rearing
stage, the humidity fluctuated from 67.9% to 92.2%. In the transport stage, the humidity
fluctuated less from the initial 64% and at the end reduced to 61%. During the storage
phase, the humidity was relatively stable and remained around 60%. During the marketing
phase, the oysters were placed on the shelves and the humidity ranged from 87.2% to
89.6%. The experimental results indicated that the humidity fluctuated widely in the cold
chain and could not meet the requirement of maintaining the oysters in optimal condition.
Therefore, the effective regulation of humidity, which is the most important factor affecting
the survival and quality of oysters, has become an urgent issue [31].

3.2.3. Shell-Closing Strength Variation of Live Oysters

Oysters were subjected to factors such as external stress (vibration, temperature, and
light) after harvesting, and the shells were kept tightly closed to protect against external
risks. The shell-closing strength (SCS) of oysters decreased gradually over time, and this
process was divided into three periods. The trend of live oyster SCS over time is shown
in Figure 5c and Table 3. In Figure 5c, the X-axis represents the change in temperature,
the Y-axis represents the change in humidity, and the Z-axis represents the change of
shell-closing strength (SCS) under the change of temperature and humidity. In the first
period (0–5 days), the SCS of live oysters decreased slowly, i.e., from the initial 3511 g to
3209 g on the 5th day. This may have been due to the storage of nutrients such as glycogen
in the oyster body, which ensured that the shell of the oyster was maintained in a high
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state of closure after external stress. In the second period (6–12 days), the nutrients such as
glycogen stored in oysters were gradually consumed, resulting in a gradual acceleration of
the decline rate of SCS from 3029 to 1359 g. This indicated that the vitality of the oysters
gradually weakened, causing the SCS to be unable to maintain the previously tight closure
state [26]. In the third period (13–14 days), the SCS decreased rapidly from 1359 to 0. This
was because of the significant loss of moisture in the oyster’s body, accompanied by the
abundant growth of bacteria, which led to the rapid weakening of the oyster’s vitality
until eventual death [32]. Additionally, this may have also been related to the gradual
deterioration of the physiological state of the oysters after experiencing external stress [33].

Table 3. Trends in oyster SCS over time (mean ± SD). CV means the coefficient of variation, while
different small letters indicate significant differences between time intervals within each group
(p < 0.05).

Grades Storage Time SCS (g) CV

250 g ± 10 g

0 3493 ± 59.96 0.017
3 3452 ± 45.87 0.013
6 2825 ± 113.21 0.040
9 1112 ± 66.72 0.060

12 402 ± 12.84 0.032

3.2.4. Heart Rate Variation of Live Oysters

Heart rate is an important physiological indicator reflecting the organism’s state in
the oyster cold chain. The heart rate of oysters under different temperature and humidity
conditions is shown in Figure 5d. In Figure 5d, the X-axis represents the change in tempera-
ture, the Y-axis represents the change in humidity, and the Z-axis represents the change
in heart rate (HR) under different temperature and humidity changes. During the whole
cold chain, the heart rate fluctuation of oysters ranged from 17 bpm to 32 bpm and was
mainly between 20 bpm and 30 bpm. The projection of space points on the A-side showed
that there were significant differences in the heart rate of oysters at different temperatures
(p < 0.01). This was probably because temperature affected oyster metabolism, which was
more vigorous at higher temperatures [2]. The projection of spatial points on the B-side
showed no significant difference (p < 0.01) in heart rates at different humidity. The heart
rate of live oysters in different environments is shown in Figure 5d.

3.3. Dynamic Quality Adjustment Scheme of Live Oyster Cold Chain Transportation

According to the quality control plan, it is necessary to conduct real-time monitoring of
the critical control points throughout the entire cold chain. This enables the identification of
any instances where the critical limits are exceeded and facilitates appropriate adjustments.
At the same time, the establishment of quality control real-time monitoring measures to
confirm the effectiveness of the HACCP plan. In the cold chain of live oysters, physiological
and environmental information collected by the F-WSN was integrated and transmitted
to the decision support system. We compared the monitoring results of identified critical
control points (CCPs) with the critical limits to determine whether the critical control
points were effectively controlled. Following the HACCP control plan, the decision support
system determines the current status of the oyster and adjusts the CCPs.

The HACCP dynamic adjustment plan mainly includes two aspects: on the one hand,
critical control point identification and analysis, including potential risk factors, preven-
tive measures, critical limits, and harmful consequences; on the other hand, monitoring
measures, including monitoring targets, monitoring thresholds, and feedback control [28].
Cold chain critical control point adjustments include the following: CCP1 farming and
fishing, CCP2 grading and temporary rearing, CCP3 clean surfaces, CCP4 packaging, CCP5
transportation, and CCP6 market sales. The adjustment plan is based on the physiological
signals of the oysters and the results of the quality evaluation. The knowledge-based critical
control point adjustment plan is shown in Figure 6.
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3.4. Knowledge-Based Modeling for Oyster Shelf-Life and Quality Evaluation

Knowledge modeling is a key method to effectively store, utilize, and manage the
data collected by wireless sensor network (F-WSN) systems [29]. It uses the data obtained
by F-WSN to obtain relevant knowledge for each critical control point (CCP), critical
limit (CL), corrective action, and validation in the HACCP plan. The F-WSN monitors
microenvironmental information and oyster physiological signals, and the knowledge-
based model is used to effectively assess the shelf-life and quality of live oysters. If the
monitored value does not meet the requirement of CL, the corrective action of rejection will
be taken. At the same time, the evaluation results need to be verified and corrected [34].
Regardless of whether the monitoring results meet the minimum requirements, a record
should be made to provide a basis for acceptance or rejection of live oysters.

3.4.1. Vitality Evaluation of Oyster Cold Chain Based on the Knowledge Model

In the comprehensive evaluation of the effectiveness of the cold chain system, ensuring
the survival of oysters at the end of the cold chain is an important indicator. In this study,
70% of oysters were selected as the training set, 15% as the test set, and 15% as the validation
set. The results of the shelf-life prediction model are shown in Figure 7. In the prediction
results, the MSE = 0.9239, RMSE = 0.9612, and coefficient of determination = 0.96, indicating
that the prediction model can evaluate the survival rate of live oysters during the whole
transportation process in real-time. This study can further explore how to improve the
survival rate of oysters by optimizing transport, handling, and storage. In addition, relevant
indicators and model optimization, such as biological models, can be considered to assess



Foods 2024, 13, 167 15 of 20

and predict the survival of terminal oysters [35]. This will provide more in-depth theoretical
support and practical guidance for improving the sustainable development of cold chain
systems and oyster quality assurance.
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3.4.2. Quality Evaluation of Oyster Cold Chain Based on the Knowledge Model

The system knowledge base effectively stores and organizes oyster information to
support decision-making and operations during the implementation and operation of the
HACCP system [36]. Unreasonable practices and critical control points in the cold chain
could cause physiological stress and irreversible damage to oysters. Adopting reasonable
methods to assess oyster quality for effective regulation is the most important issue. Figure 8
mainly shows the changes of the TVB-N, TVC, and pH of oysters during the whole stage
from harvesting to marketing. The X-axis represents time, the Y-axis represents temperature
change, and the Z-axis represents the change of quality indicators (TVB-N, TVC, and pH)
under time and temperature change.

Deterioration in the quality of live oysters over time occurs throughout the cold chain
process [37]. TVB-N, TVC, and pH were selected as quality evaluation indicators to explore
the quality deterioration process of oysters. The initial content of TVB-N in live oysters
was 2.01, and it gradually increased over time, reaching a maximum of 7.83 on the 14th
day, as shown in Figure 8a. The lack of effective regulation of CCPs during the harvesting,
storage, transport, and marketing of live oysters potentially leads to increased levels of
TVC in oysters. The initial TVC content is 2.08, which gradually increases over time and
reaches 5.25 on the 14th day, as shown in Figure 8b. Therefore, proper hygienic handling
procedures are important measures to control the microbiological population in oysters
and to ensure food safety [38]. The initial pH value is 7, but it gradually decreases over
time, reaching 6.07 on the 14th day, as shown in Figure 8c. This is due to the dissolution
of carbon dioxide produced by the metabolism of live oysters in the tissues leading to a
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decrease in pH. In addition, decay and bacterial decomposition are also important causes
of pH reduction [39].
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(c) The trend of pH value change; (d) Prediction of total volatile base nitrogen (TVB-N); (e) Prediction
of total viable count (TVC); (f) Prediction of pH value.

In this study, live oyster quality was assessed in real-time using a machine-learning
model. At the same time, the performance of the model is evaluated by comparing the
simulation results with the actual measurement results. The results of comparing the actual
and predicted values of the TVB-N are shown in Figure 8d, where the comparison of the
two different color values shows the performance of the evaluated model. The results show
that only a few of the predicted values deviate significantly from the actual values, and the
coefficient of determination is 0.96. The comparison between the predicted and actual TVC
content is shown in Figure 8e. The results show that the deviation between the predicted
results and the actual values is relatively small, and the coefficient of determination is
0.85. Meanwhile, the pH value inside the oyster was also predicted at the same time, but
there was a large deviation between the predicted and actual values with a coefficient of
determination of 0.67, as shown in Figure 8f. The combined results of the above experiments
demonstrated that the use of the TVB-N as an effective quality indicator in the knowledge-
based model can effectively regulate the critical control points in the HACCP system of the
live oyster cold chain.

3.5. Establishment of Live Oyster Cold Chain Record System

Records are the carrier of information and an important means of tracing and review-
ing the original data. In order to ensure comprehensive control and management of the
oyster cold chain, it is necessary to collect and record the critical environmental factors,
the requirements of the different stakeholders, and the potential risks at each stage, as
well as upload and update all critical information in time for the implementation of the
oyster management plan and create a cold chain management log on the server; identify the
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stakeholders according to the cold chain business process, collect their needs, and formulate
the corresponding quality management plan; and identify stakeholders based on cold chain
business processes and gather their requirements to develop a quality management plan
accordingly. The monitoring procedure requires the record to include the header, oyster
batch, address, reason for deviation, number of deviation products, deviation CCPs point
corrective action, and final disposal of affected products.

3.6. Evaluation of the Multi-Sensor Traceability System

The evaluation results show that the improved traceability system has an obvious
effect on the transportation of live oysters and has been highly appraised by relevant
managers, workers, and experts. With a further study and analysis of the relationship
between accurate control of transportation processing and transportation distance, they
believe that the improved traceability system can effectively reduce transportation costs. In
addition, suggestions for further improvement of the established traceability system are
given in Table 4, including the use of flexible sensors more suitable for live oysters and the
miniaturization and flexibility of related hardware, as well as the development of more func-
tions on the application side, such as optimization suggestions for transport management
recommendations. The recommendations of these reviewers have guiding implications for
improving traceability systems to achieve more stable and accurate monitoring of pressure
levels and management of waterless transport.

Table 4. The subject evaluation before and after application of a live oyster cold chain HACCP system.

ID
(Interviewer) Step Take Measures Effect Evaluation Quality

Evaluation VE Overall
Score Suggestions

Before
application of

HAACP
system

S1 -

The initial quality
and heavy metal
content of oysters

cannot be
guaranteed

poor No 3 -

S2 No grading
Poor economic

performance; no
quality guarantee

No guarantee No 3 -

S3

Simply rinse the
surface of the

oyster shell with
water

No cleaning record,
no adjustment and
control of cleaning

environment

Raise slightly No 3 -

S4 Foam box with
ice pack

Low cost; high
mortality rate; poor

economic
performance

Poor No 2 -

S5
Common cold
chain transport

truck

Without
microenvironment

control, product
quality shelf-life,

nutrition and quality
cannot be

guaranteed

Poor No 4 -

S6 Direct sales Degradation of
quality Poor No 2 -
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Table 4. Cont.

ID
(Interviewer) Step Take Measures Effect Evaluation Quality

Evaluation VE Overall
Score Suggestions

After the
application of

HAACP
system

S1

Commissioned
tests for water

quality and
heavy metals;

live oysters are
healthy, fresh,

undamaged, and
odorless

Effectively ensure
the initial quality of

oysters

Valid
guarantee Yes 5

To establish a
complete oyster

initial status
assessment system

S2

Effective grading
of oysters;
monitor

temperature,
salinity, and

dissolved oxygen

Effective removal of
surface dirt

Valid
guarantee Yes 5

Reduce the
hardware volume to
explore the overall

flexible development

S3

Precise control of
ambient

temperature and
water salinity

Effective and precise
environmental

regulation

Valid
guarantee Yes 5 Optimized

packaging process

S4

Special oyster
transport box;

precise control of
temperature and

humidity

Effective control of
microenvironment to
ensure oyster quality

and survival rate

Valid
guarantee Yes 5

To explore more
physiological signal
indicators of oyster
and establish better
model evaluation

S5
Precise control of

temperature,
humidity

Effective control of
microenvironment to
ensure oyster quality

and survival rate

Valid
guarantee Yes 5

To explore more
physiological signal
indicators of oyster
and establish better
model evaluation

S6

Precise control of
temperature and

humidity in
special retail box

Effective control of
microenvironment to
ensure oyster quality

and survival rate

Valid
guarantee Yes 4

To explore flexible
intelligent packaging

development

4. Conclusions

In this study, a flexible wireless sensor network was designed and developed to contin-
uously monitor and record the dynamic fluctuations of the microenvironment (temperature
and humidity) and physiological information (shell strength and heart rate). The flexible
wireless sensor network can collect the physiological signals of oysters without damage
and has the potential to replace the traditional rigid lossy measurement. Live oysters in
the cold chain were modeled and evaluated based on flexible wireless sensor networks
(F-WSNs) and a knowledge-based HACCP system. This will improve the effectiveness of
the HACCP quality control scheme and improve the transparency and traceability of the
live oyster cold chain. The HACCP quality control plan of the oyster cold chain was tracked
and established. The knowledge model of oyster quality and survival rate based on physi-
ological and environmental signals was established by an artificial neural network. The
results showed that the method could effectively evaluate the quality and living condition
of oysters.

In addition, the dynamic capture of physiological signals is of great significance to
improve quality and survival rates and also provides a reliable and effective research
basis for further exploring the relationship between physiological signals and quality. The
system evaluation shows that the implementation of HACCP quality control based on a
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flexible wireless sensor network, and knowledge can improve the quality of raw oysters
and improve the efficiency of cold chain management.

Author Contributions: Conceptualization, P.L.; methodology, P.L.; software, P.L.; validation, P.L.
and X.Q.; formal analysis, P.L. and X.Q.; investigation, P.L. and X.Q.; resources, P.L. and X.Q.; data
curation, P.L. and X.Q.; writing—original draft, P.L.; writing—review and editing, X.Z.; supervision,
X.Z.; funding acquisition, X.Z.; project administration, R.M.; visualization, R.M. All authors have
read and agreed to the published version of the manuscript.

Funding: This work was supported by the Key R&D Program (INTERNATIONAL COOPERATION)
of Hainan Province (GHYF2022007).

Institutional Review Board Statement: Not applicable.

Informed Consent Statement: Not applicable.

Data Availability Statement: Data belong to the research group; data are confidential and cannot be
shared publicly; if necessary, you can send email request.

Conflicts of Interest: The authors declare no conflicts of interest.

References
1. Asha, K.K.; Anandan, R.; Mathew, S.; Lakshmanan, P.T. Biochemical Profile of Oyster Crassostrea madrasensis and Its Nutritional

Attributes. Egypt. J. Aquat. Res. 2014, 40, 35–41. [CrossRef]
2. Cong, X.; Wang, Q.; Sun, C.; Yu, F.; Chen, L.; Sun, Z.; Shi, H.; Xue, C.; Li, Z. Temperature Effects on the Nutritional Quality in

Pacific oysters (Crassostrea gigas) during Ultraviolet Depuration. J. Sci. Food Agric. 2022, 102, 1651–1659. [CrossRef] [PubMed]
3. Tan, Y.; Li, Y.; Ren, L.; Fu, H.; Li, Q.; Liu, S. Integrative Proteome and Metabolome Analyses Reveal Molecular Basis Underlying

Growth and Nutrient Composition in the Pacific Oyster, Crassostrea gigas. J. Proteom. 2024, 290, 105021. [CrossRef] [PubMed]
4. Wright, A.C.; Fan, Y.; Baker, G.L. Nutritional Value and Food Safety of Bivalve Molluscan Shellfish. J. Shellfish Res. 2018, 37,

695–708. [CrossRef]
5. Botta, R.; Asche, F.; Borsum, J.S.; Camp, E.V. A Review of Global Oyster Aquaculture Production and Consumption. Mar. Policy

2020, 117, 103952. [CrossRef]
6. Felici, A.; Vittori, S.; Meligrana, M.C.T.; Roncarati, A. Quality Traits of Raw and Cooked Cupped Oysters. Eur. Food Res. Technol.

2020, 246, 349–353. [CrossRef]
7. Peng, D.; Zhang, S.; Zhang, H.; Pang, D.; Yang, Q.; Jiang, R.; Lin, Y.; Mu, Y.; Zhu, Y. The Oyster Fishery in China: Trend, Concerns

and Solutions. Mar. Policy 2021, 129, 104524. [CrossRef]
8. Pérez-Velasco, R.; Manzano-Sarabia, M.; Hurtado-Oliva, M.Á. Effect of Hypo- and Hypersaline Stress Conditions on Physiological,

Metabolic, and Immune Responses in the Oyster Crassostrea corteziensis (Bivalvia: Ostreidae). Fish Shellfish Immunol. 2022, 120,
252–260. [CrossRef]

9. Sol Dourdin, T.; Rivière, G.; Cormier, A.; Di Poi, C.; Guyomard, K.; Rabiller, M.; Akcha, F.; Bah Sadialiou, T.; Le Monier, P.;
Sussarellu, R. Molecular and Phenotypic Effects of Early Exposure to an Environmentally Relevant Pesticide Mixture in the
Pacific Oyster, Crassostrea gigas. Environ. Pollut. 2023, 326, 121472. [CrossRef]

10. Xie, Z.; Shi, J.; Shi, Y.; Tu, Z.; Hu, M.; Yang, C.; Deng, Y.; Dupont, S.; Xu, Z.; Wang, Y. Physiological Responses to Salinity Change
and Diel-Cycling Hypoxia in Gills of Hong Kong Oyster Crassostrea hongkongensis. Aquaculture 2023, 570, 739443. [CrossRef]

11. Wang, X.; Cong, R.; Li, A.; Wang, W.; Zhang, G.; Li, L. Transgenerational Effects of Intertidal Environment on Physiological
Phenotypes and DNA Methylation in Pacific Oysters. Sci. Total Environ. 2023, 871, 162112. [CrossRef] [PubMed]

12. Rahman, M.F.; Billah, M.M.; Kline, R.J.; Rahman, M.S. Effects of Elevated Temperature on 8-OHdG Expression in the American
Oyster (Crassostrea virginica): Induction of Oxidative Stress Biomarkers, Cellular Apoptosis, DNA Damage and γH2AX Signaling
Pathways. Fish Shellfish Immunol. Rep. 2023, 4, 100079. [CrossRef] [PubMed]

13. Bi, S.; Xue, C.; Wen, Y.; Du, X.; Xue, Q.; Li, Z.; Liu, H. Effects of Cooling Rates during Depuration on the Quality of Pacific Oysters
(Crassostrea gigas) at Anhydrous Preservation Stage. Food Chem. X 2023, 17, 100606. [CrossRef]

14. Radu, E.; Dima, A.; Dobrota, E.M.; Badea, A.-M.; Madsen, D.Ø.; Dobrin, C.; Stanciu, S. Global Trends and Research Hotspots on
HACCP and Modern Quality Management Systems in the Food Industry. Heliyon 2023, 9, e18232. [CrossRef] [PubMed]

15. Lupin, H.M.; Parin, M.A.; Zugarramurdi, A. HACCP Economics in Fish Processing Plants. Food Control 2010, 21, 1143–1149.
[CrossRef]

16. Bruhns, T.; Timm, S.; Feußner, N.; Engelhaupt, S.; Labrenz, M.; Wegner, M.; Sokolova, I.M. Combined Effects of Temperature and
Emersion-Immersion Cycles on Metabolism and Bioenergetics of the Pacific Oyster Crassostrea (Magallana) gigas. Mar. Environ.
Res. 2023, 192, 106231. [CrossRef]

17. Zohourian, A.; Dadkhah, S.; Neto, E.C.P.; Mahdikhani, H.; Danso, P.K.; Molyneaux, H.; Ghorbani, A.A. IoT Zigbee Device
Security: A Comprehensive Review. Internet Things 2023, 22, 100791. [CrossRef]

https://doi.org/10.1016/j.ejar.2014.02.001
https://doi.org/10.1002/jsfa.11503
https://www.ncbi.nlm.nih.gov/pubmed/34472630
https://doi.org/10.1016/j.jprot.2023.105021
https://www.ncbi.nlm.nih.gov/pubmed/37838097
https://doi.org/10.2983/035.037.0403
https://doi.org/10.1016/j.marpol.2020.103952
https://doi.org/10.1007/s00217-019-03348-3
https://doi.org/10.1016/j.marpol.2021.104524
https://doi.org/10.1016/j.fsi.2021.11.033
https://doi.org/10.1016/j.envpol.2023.121472
https://doi.org/10.1016/j.aquaculture.2023.739443
https://doi.org/10.1016/j.scitotenv.2023.162112
https://www.ncbi.nlm.nih.gov/pubmed/36764539
https://doi.org/10.1016/j.fsirep.2022.100079
https://www.ncbi.nlm.nih.gov/pubmed/36589260
https://doi.org/10.1016/j.fochx.2023.100606
https://doi.org/10.1016/j.heliyon.2023.e18232
https://www.ncbi.nlm.nih.gov/pubmed/37539220
https://doi.org/10.1016/j.foodcont.2010.01.009
https://doi.org/10.1016/j.marenvres.2023.106231
https://doi.org/10.1016/j.iot.2023.100791


Foods 2024, 13, 167 20 of 20

18. Chalappuram, A.; Sreesh, P.R.; George, J.M. Development of 6LoWPAN in Embedded Wireless System. Procedia Technol. 2016, 25,
513–519. [CrossRef]

19. Ashrif, F.F.; Sundararajan, E.A.; Ahmad, R.; Hasan, M.K.; Yadegaridehkordi, E. Survey on the Authentication and Key Agreement
of 6LoWPAN: Open Issues and Future Direction. J. Netw. Comput. Appl. 2024, 221, 103759. [CrossRef]

20. Cuomo, F.; Abbagnale, A.; Cipollone, E. Cross-Layer Network Formation for Energy-Efficient IEEE 802.15.4/ZigBee Wireless
Sensor Networks. Ad Hoc Netw. 2013, 11, 672–686. [CrossRef]

21. Zhang, Y.; Xiao, X. Fuzzy PID Control System Optimization and Verification for Oxygen-Supplying Management in Live Fish
Waterless Transportation. Inf. Process. Agric. 2023; in press. [CrossRef]

22. Zhang, L.; Li, Y.; Du, J.; Mu, B.; Hu, J.; Zhang, X. Flexible Bioimpedance-Based Dynamic Monitoring of Stress Levels in Live
Oysters. Aquaculture 2023, 577, 739957. [CrossRef]

23. Wang, Y.; Jiang, S.; Zhao, Y.; Zeng, M. Physicochemical and Rheological Changes of Oyster (Crassostrea gigas) Protein Affected by
High-Pressure Homogenization. LWT 2020, 134, 110143. [CrossRef]

24. Wang, S.; Huang, S.; Han, Y.; Wu, J.; Jiao, T.; Wei, J.; Chen, X.; Chen, Q.; Chen, Q. Applications of Colorimetric Sensors for
Non-Destructive Predicting Total Volatile Basic Nitrogen (TVB-N) Content of Fujian Oyster (Crassostrea angulata). Food Control
2023, 153, 109914. [CrossRef]

25. Xu, J.; Mu, B.; Zhang, L.; Chai, R.; He, Y.; Zhang, X. Fabrication and Optimization of Passive Flexible Ammonia Sensor for Aquatic
Supply Chain Monitoring Based on Adaptive Parameter Adjustment Artificial Neural Network (APA-ANN). Comput. Electron.
Agric. 2023, 212, 108082. [CrossRef]

26. Aoki, H.; Ishikawa, T.; Fujiwara, T.; Atsumi, T.; Nishikawa, H.; Okamoto, C.; Komaru, A. Utility of Shell-Closing Strength as the
Indicator of Good Health in Breeding and Culture Management of Japanese Pearl Oyster Pinctada Fucata. Aquaculture 2010, 308,
S115–S118. [CrossRef]

27. Jiang, Q.; Zhang, M.; Mujumdar, A.S.; Wang, D. Non-Destructive Quality Determination of Frozen Food Using NIR Spectroscopy-
Based Machine Learning and Predictive Modelling. J. Food Eng. 2023, 343, 111374. [CrossRef]

28. Feng, H.; Chen, J.; Zhou, W.; Rungsardthong, V.; Zhang, X. Modeling and Evaluation on WSN-Enabled and Knowledge-Based
HACCP Quality Control for Frozen Shellfish Cold Chain. Food Control 2019, 98, 348–358. [CrossRef]

29. Zhang, Y.; Wang, W.; Yan, L.; Glamuzina, B.; Zhang, X. Development and Evaluation of an Intelligent Traceability System for
Waterless Live Fish Transportation. Food Control 2019, 95, 283–297. [CrossRef]

30. Xiao, X.; Fu, Z.; Qi, L.; Mira, T.; Zhang, X. Development and Evaluation of an Intelligent Traceability System for Frozen Tilapia
Fillet Processing: An Intelligent Traceability System for Tilapia Fillet Processing. J. Sci. Food Agric. 2015, 95, 2693–2703. [CrossRef]

31. Zhang, Y.; Fu, Z.; Xiao, X.; Zhang, X.; Li, D. MW-MTM: A Mobile Wireless Monitoring and Traceability Management System for
Water-Free Live Transport of Aquatic Products. J. Food Process Eng. 2017, 40, e12495. [CrossRef]

32. Liu, P.; Zhang, L.; Li, Y.; Feng, H.; Zhang, X.; Zhang, M. rGO-PDMS Flexible Sensors Enabled Survival Decision System for Live
Oysters. Sensors 2023, 23, 1308. [CrossRef] [PubMed]

33. Dunphy, B.J.; Wells, R.M.; Jeffs, A.G. Oxygen Consumption and Enzyme Activity of the Subtidal Flat Oyster (Ostrea chilensis) and
Intertidal Pacific Oyster (Crassostrea gigas): Responses to Temperature and Starvation. N. Z. J. Mar. Freshw. Res. 2006, 40, 149–158.
Available online: https://www.tandfonline.com/doi/abs/10.1080/00288330.2006.9517409 (accessed on 6 December 2022). [CrossRef]

34. Wang, X.; Fu, D.; Fruk, G.; Chen, E.; Zhang, X. Improving Quality Control and Transparency in Honey Peach Export Chain by a
Multi-Sensors-Managed Traceability System. Food Control 2018, 88, 169–180. [CrossRef]

35. Feng, H.; Zhang, M.; Zhang, L.; Chen, B.; Zhang, X. Evaluation of Dynamic Stress Level and Physiological Change for Live
Salmon in Waterless and Low-Temperature Transportation. Aquaculture 2021, 544, 737128. [CrossRef]

36. Bai, X.; Fu, Z.; Li, N.; Stankovski, S.; Zhang, X.; Li, X. Water Environmental Nexus-Based Quality and Safety Risk Assessment for
Fish (Carassius auratus) in Aquaculture. J. Clean. Prod. 2021, 288, 125633. [CrossRef]

37. Chinnadurai, S.; Elavarasan, K.; Geethalakshmi, V.; Kripa, V.; Mohamed, K.S. Development of a Depuration Protocol for
Commercially Important Edible Bivalve Molluscs of India: Ensuring Microbiological Safety. Food Microbiol. 2023, 110, 104172.
[CrossRef]

38. Min, Y.; Dong, S.; Su, M.; Zhao, Y.; Zeng, M. Physicochemical, Microbiological and Sensory Quality Changes of Tissues from
Pacific Oyster (Crassostrea gigas) during Chilled Storage. J. Food Sci. Technol. 2020, 57, 2452–2460. [CrossRef]

39. Bu, Y.; Lv, Y.; Tan, G.; Zhu, W.; Li, J. Optimization of Bacteria-Reducing of Oyster by Ozone Combined with Slightly Acidic
Electrolytic Water. In IOP Conference Series: Earth and Environmental Science; IOP Publishing: Bristol, UK, 2021. Available online:
https://iopscience.iop.org/article/10.1088/1755-1315/792/1/012019/meta (accessed on 19 March 2023).

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.

https://doi.org/10.1016/j.protcy.2016.08.139
https://doi.org/10.1016/j.jnca.2023.103759
https://doi.org/10.1016/j.adhoc.2011.11.006
https://doi.org/10.1016/j.inpa.2023.06.001
https://doi.org/10.1016/j.aquaculture.2023.739957
https://doi.org/10.1016/j.lwt.2020.110143
https://doi.org/10.1016/j.foodcont.2023.109914
https://doi.org/10.1016/j.compag.2023.108082
https://doi.org/10.1016/j.aquaculture.2010.06.041
https://doi.org/10.1016/j.jfoodeng.2022.111374
https://doi.org/10.1016/j.foodcont.2018.11.050
https://doi.org/10.1016/j.foodcont.2018.08.018
https://doi.org/10.1002/jsfa.7005
https://doi.org/10.1111/jfpe.12495
https://doi.org/10.3390/s23031308
https://www.ncbi.nlm.nih.gov/pubmed/36772351
https://www.tandfonline.com/doi/abs/10.1080/00288330.2006.9517409
https://doi.org/10.1080/00288330.2006.9517409
https://doi.org/10.1016/j.foodcont.2018.01.008
https://doi.org/10.1016/j.aquaculture.2021.737128
https://doi.org/10.1016/j.jclepro.2020.125633
https://doi.org/10.1016/j.fm.2022.104172
https://doi.org/10.1007/s13197-020-04280-1
https://iopscience.iop.org/article/10.1088/1755-1315/792/1/012019/meta

	Introduction 
	Materials and Methods 
	Conceptual Framework for Quality Control of Live Oysters 
	Architectural Design of a Flexible Wireless Sensor Network (F-WSN) Monitoring System 
	Knowledge Structure Analysis and Construction of Live Oyster HACCP System 
	HACCP System Knowledge Modeling 
	Vitality Evaluation Knowledge Model 
	Quality Evaluation Knowledge Model 

	HACCP Quality Control System Evaluation 
	Experimental Scenario Analysis and Implementation 

	Results and Discussion 
	Planning of Quality Management of Live Oyster Cold Chain 
	Physiological and Environmental Signal Acquisition at Critical Control Points 
	Temperature Variation in Cold Chain 
	Humidity Variation in Cold Chain 
	Shell-Closing Strength Variation of Live Oysters 
	Heart Rate Variation of Live Oysters 

	Dynamic Quality Adjustment Scheme of Live Oyster Cold Chain Transportation 
	Knowledge-Based Modeling for Oyster Shelf-Life and Quality Evaluation 
	Vitality Evaluation of Oyster Cold Chain Based on the Knowledge Model 
	Quality Evaluation of Oyster Cold Chain Based on the Knowledge Model 

	Establishment of Live Oyster Cold Chain Record System 
	Evaluation of the Multi-Sensor Traceability System 

	Conclusions 
	References

