Temperature Monitoring

HACCP Food safety legislation demands 'due diligence’ in the accurate temperature monitoring of food storage - including
documentary evidence that safe temperatures have been maintained. So accurate, reliable temperature monitoring systems
are vital. Whatever your food storage needs we have the perfect solution, with our range of easy to use, accurate and

reliable temperature monitoring equipment.

Choose from 2 systems available:

_ lceSpy MR - Self contained temperature recorders for smaller applications.
~ lceSpy RL - Radio linked temperature recorders for multi-product applications.

Temperature Monitoring

DESCRIPTION

Self contained temperature recorders

MR Logger Internal Sensor (-40/+50°C)

External Air Sensor for MR Logger (-40/+50°C)
External Air/Water Sensor for MR Logger (0/+90°C)
MR Printer, charger & cable

MR Software, manual & lead

Radio linked recorders for multi-product applications

Basic Transmitter & Logger-Internal Sensor (-40/+50°C)

External Air Sensor add-on to Basic Transmitter (-40/4+50°C)

External Air or Water Sensor add-on to Basic Transmitter (0/+920°C)
External Door Sensor add-on to Basic Transmitter

External Air & Door Sensor inc ‘T" connector add-on to Basic Transmitter
Stainless Steel Transmitter & Logger food probe for harsh environments
Collection Unit (32 channels) + PC Cable + Software

Transceiver Unit

Repeater Unit

Modem Unit

Printer Lead

Autodialler

Installation, commissioning & training will full parts, labour, on-site
warranty for 12 months (min £500 nett)

For more information and prices contact The Foster Sales Team.
Tel: 0843 216 8800 Email: sales@foster-uk.com

Pictured cloclkwise from top left:
RL-MRT, RL-MRT with RL-MRS-A, T-Bar, RL-RU, RL-CL.



