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VISIT TM ELECTRONICS AT HOTELYMPIA 2008 (STAND N1461) 

WIN - A SOLO PROFESSIONAL CHEF’S THERMOMETER

TRY IT YOURSELF - OUR INNOVATIVE DIY THERMOMETER CALIBRATOR 

NEW PRODUCT - WIRELESS DATA MONITORING FROM YOUR COMPUTER OR PHONE

UK temperature specialists, TM Electronics, welcome visitors looking for food-safe thermometers. 
· Visit our stand (N1461) to win a SOLO professional chef’s thermometer in our Daily Prize Draw.  We have one to give away each day.
· See a demonstration of the innovative MM2030 Simulator, a DIY calibrator for on-site year round thermometer checks. 

· Find out about new Wireless Data Monitoring systems, accessible via the internet or mobile phone network.

Temperature is an essential component of HACCP and other food safety standards, which require all thermometers to be accurate to ±0.5°C (between 0° to +5°C). All TME thermometers comply with these standards to ensure that food is safely stored, cooked or reheated. Less accurate thermometers, which do not comply, are not food-safe. 

SOLO professional chef’s thermometer - In response to demand at last year’s Hospitality Show, our handheld SOLO thermometer - shortlisted for the Catering Update Excellence in Equipment & Supplies Awards 2006 - will be available to buy off the stand. Low-cost but highly accurate – this lightweight thermometer with fold away needle probe is compact and easy to use. Enter our Daily Prize Draw if you’d rather win a free one! 

MM2030 Simulator - How well are your thermometers performing – do you trust their readings? If you’re not sure of the answer, this innovative DIY calibrator can provide the reassurance you need. Part of our waterproof MM2000 range, and compatible with non-TME instruments, it allows you to perform cost effective DIY calibration checks on-site, whenever you want to. 

Wireless Data Monitoring - For sensitive temperature environments, where record keeping is crucial, say goodbye to spoilt goods, lost revenue and labour intensive record-keeping with pre-alarmed wireless data loggers. Our new systems are ideal for multiple temperature points at remote locations, allowing interaction through the internet and 3G mobile. 

TME designs and manufactures in the UK, more than 600 different thermometers, probes and data loggers – from off-the-shelf solutions to bespoke customer designs. We have a reputation for technical innovation and first class after-sales backup. Established in 1990, our experience in a variety of industries, including hospitality, catering, food production and manufacturing, enables us to find the right solution for your application. 

For on-line ordering visit www.tmelectronics.co.uk or telephone the TME Sales Office on +44 (0)1903 700651 email sales@tmelectronics.co.uk.
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