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     HCA1/DS

         HOSPITAL CATERERS EXHIBITION 2007

                        FIRST TIME AT SHOW FOR TME THERMOMETERS 

At this year’s HCA Exhibition (26–27 April) for the first time, delegates will have the opportunity to meet temperature specialists, TM Electronics (TME), showing their range of quality, high accuracy thermometers – already popular with chefs and caterers all over the UK.

TME has a 15 year reputation for technical innovation and quality in temperature measurement, with many cost-sector customers as well private-sector names like Brakes, Morrison’s Supermarkets and Birds Eye. We design, manufacture and supply more than 600 different thermometers, sensors and loggers, and also offer an inexpensive calibration and repair service.

A warm welcome is assured at TME Stand (No 3) where advice can be given on a wide range of temperature solutions - from individual handheld units to large scale wireless installations. 
With food scares on the increase and the importance of HACCP, hospital caterers are aware of the link between food safety and accurate temperature, requiring all food thermometers be accurate to ±0.5°C (between 0° to +5°C). TME manufactured thermometers are all HACCP compliant – designed and manufactured by TME in the UK – an ideal choice for cost-sector caterers looking for reliability and performance as well as value for money. 
TME will highlight the SOLO thermometer - shortlisted for the Catering Update Excellence in Equipment & Supplies Awards 2006 – a superb low-cost handheld with ergonomic display and operation; also the waterproof MM2000, hardwearing and flexible with inclusive protective jacket; and our groundbreaking TPO temperature probes with their unique encapsulated design. Look out also, for TME’s new imported range, Thermometers UK - offering additional value products including low-cost dial and bi-metallic units, fixed fridge/freezer monitors and disposable products.   

Catering Manager, Shane Hobb uses TME’s MM2000 thermometers at Queen Alexander and St Mary’s Hospitals, Portsmouth. “They are a good all round tool – functional, easy to use and demonstrate. The repair arrrangements are attractive - although we haven’t used them yet because the thermometers are pretty robust and a rubber jacket is included: let’s face it, thermometers don’t bounce without one!” Shane adopts a rigorous approach to food standards and HACCP requirements: “We have invested in a TME MM2030 simulator as well because this enables us to do our own 3 monthly calibration checks.”

HACCP specialist, Anna Cornish is also impressed by the performance of TME’s handheld SOLO thermometers: “The SOLO is robust enough for a commercial kitchen, and very suitable for chefs. It’s also very easy to keep clean – and the high accuracy is an important benefit.”
For on-line ordering visit www.tmelectronics.co.uk tel (01903) 700651or www.thermometersuk.com tel 0800 345 7661 email sales@tmelectronics.co.uk.
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Further information - Contact Danielle Sensier, Tom Sensier or Ann Gerry tel (01903) 700651 email sales@tmelectronics.co.uk
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