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The future of Metrology: digital technology and medicine 

Metrology is expected to play a more important role in the health sector in the 

future, especially with the development of digital medicine and symmetrical medical 

devices. For example, high-resolution measurements will be needed to track remote 

patients through symmetrical medical devices and telemedicine services. In health care, 

Metrology is important in ensuring patient safety and improving the quality of medical 

services. Compliance with Metrological requirements and standards makes diagnostic 

and treatment processes effective. Regular calibration of medical equipment, on the 

other hand, guarantees the accuracy and reliability necessary to ensure patient safety. 
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Annotation: In the process of storing fruits and vegetables, it is important to 

maintain the quality of products in the long term. In this process, it is necessary to 

control such important parameters as temperature, humidity, gas composition. 

Metrological supply serves to prevent product degradation by measuring and 

monitoring these parameters. The thesis talks about the measuring instruments used to 

control storage conditions, their accuracy and compliance with standards.  

Keywords: metrology, product quality, storage process, measuring tools, 

standardization, fruits and vegetables, monitoring, temperature, humidity, gas 

composition, lighting. 

The quality and shelf life of fruits and vegetables directly depends on their 

storage conditions. The fact that important parameters such as temperature, humidity, 

light and gas content are in moderation during the storage process will prevent poor 

quality of the product. The process of constant control and measurement of these 

factors is carried out through Metrological supply. The use of modern measuring 

instruments helps to reduce losses, prolonging the shelf life of products.  

Metrology is the field of science that is engaged in the implementation of 

measurements with accuracy and ensuring their reliability, performing the following 

main tasks in the process of storing fruits and vegetables: 

Precise control of storage conditions. 

Ensuring the reliability of measurement results. 

Verification and approval of compliance with standards. 

Prevent poor quality of products. 
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Controlled parameters when storing fruits and vegetables. 

1.Temperature-to prevent spoilage of products, it is required to maintain an 

optimal temperature range. For example, citrus fruits +3...+8°C, apples and pears 

+1...+4°C, and vegetables +0...Should be kept in the range of +10°C. 

 

1-image 

2.Humidity-an excessively humid or dry environment leads to rotting or drying 

out of products. Vegetables require 85-95% humidity, while fruits require 90-95% 

humidity.  

3.It is important to control the content of gas  oxygen (O.) and carbon dioxide 

(CO΍). For example, apples and pears are stored longer in environments with 1-3% 

CO΍.  
4.Light is a factor that can change the chemical structure of products. Most fruits 

and vegetables should be stored in a dark or semi-dark environment. 

For Metrological supply, we usually use more of the following Tool Equipment.  

- Thermometers and sensors-for constant temperature control; 
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- Hygrometers-to measure humidity levels; 

 

3-image 

- Gas analyzers-to control the amount of O΍ and CO΍ in storage chambers; 

 

4-image 

- Automated monitoring systems-for continuous control and data recording. 
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In the process of storing fruits and vegetables, Metrological supply is important 

to ensure the quality of the product, reduce losses and extend the shelf life. 

Metrological provision includes ensuring the accuracy and reliability of measuring 

instruments, as well as monitoring and managing storage conditions. 

Basic elements of Metrological supply:  

* Calibration and verification of measuring instruments:  

*Sensors, thermometers, hygrometers, anemometers and other measuring 

instruments used to measure temperature, humidity, airflow, gas composition and other 

parameters must be regularly calibrated and inspected.  

*It ensures accuracy and reliability of measurement results, which allows proper 

control of storage conditions.  

*Control and management of storage conditions:  

*Monitoring systems are installed in storage warehouses to constantly monitor 

parameters such as temperature, humidity, air flow and gas composition.  

*These systems record measurement results and provide a warning if storage 

conditions deviate from established norms.  

*Automatic control systems allow you to automatically adjust and maintain 

storage conditions at an optimal level.  

* Standards and metrological regulation:  

* Requirements for measuring instruments and monitoring systems used in the 

process of storing fruits and vegetables are set out in standards and metrologically 

regulatory documents. 

* These documents are aimed at ensuring the accuracy, reliability and 

compatibility of measuring instruments. 

 * Metrological services:  

* Metrological services include calibration, inspection, repair and maintenance 

of measuring instruments.  

* These services ensure that the measuring instruments are constantly in working 

order. 

 


