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TM Electronics (UK) Ltd is proud to support MEATUP 2011 

 

TM Electronics will exhibit for the first time at MEATUP, the new show for the UK meat 

industry, held at Stoneleigh Park, Warwickshire on 21st and 22nd June 2011. Visit Stand 

515 to see TME’s brand new temperature monitoring techniques and special offers only 

available at the show. 

 
UK manufacturer, TME, has supplied temperature equipment to the meat industry for more than 20 

years, specialising in robust waterproof thermometers and fast-response food probes. TME designs are 

used in all areas of the trade - from farming, manufacturing and processing, right through to storage, 

delivery and retail.  

 

TME will be promoting a wide range of new and established products at the show, with an emphasis on 

improving efficiency and affordability, including:  

 

• Robust waterproof thermometers  

• Dishwasher-safe food probes 

• Bluetooth Barcode thermometers 

• Oven-proof stainless steel probes 

• Cold store food simulants  

• Affordable service and repair contracts 

 

Look out for the new MM7000 Bluetooth Barcode thermometer, TME’s amazing handheld logging 

device which combines Bluetooth and Barcode technology to record and download up to 1,000 

temperature readings including the unique identity of every item monitored. 

 

Also on show, is the new Cold Store Monitoring Kit, which features TME’s clever TFS01 Food 

Simulant probe designed to mimic the temperature of food in cold storage, making spot checks much 

faster and improving accuracy of results. With tight budgets in mind, the kit is priced on a sliding scale 

with decreasing unit costs the more cabinets you have to monitor. 

 

Managing Director, Tom Sensier, says: “MEATUP offers a great opportunity for us to meet our 

customers face to face and to showcase some new and exciting techniques for meat temperature 

monitoring. Many people already know our reputation for quality and accuracy but we still have a lot 

more to show. So if buyers are looking to improve on food temperature safety AND save themselves 

some money, the TME stand is definitely worth a visit.” 

 

For more information about the TME range visit www.tmelectronics.co.uk or contact the TME Sales 

Team –on 01903 700651, email sales@tmelectronics.co.uk     
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Notes to Editors 

For more information about TME and our presence at MEATUP, please contact Danielle Sensier 

or Ann Gerry on tel 01903 700651, sales@tmelectronics.co.uk. 
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