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At present, temperature (T) and sometimes relative humidity (RH) sensors are used in stored grain silos to monitor quality and detect changes that
may be related to initiation of mould growth or pest infestation. Spoilage can cause significant quality deterioration and nutritional losses.
However, because grain is a good insulator, changes in temperature occur slowly. Most stored commodities respire naturally and produce CO,
which permeates the intergranular air spaces significantly more rapidly than changes in temperature in a grain bulk.

Evaluate the increase of T and CO, of naturally stored grain in real time under different environmental conditions.
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