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TME LAUNCHES REVOLUTIONARY TEMPERATURE MONITORING DEVICE IN FOOD SAFETY WEEK (9-13 JUNE 2008)

Leading the search for innovative solutions in due diligence, UK temperature specialists TM Electronics Ltd (TME) launch the new ThermoBar Scan – a unique  temperature monitoring device, designed to revolutionise food safety.

Combining portable temperature monitoring, with bar code and blue tooth technologies, the unique ThermoBar Scan provides a sophisticated temperature monitoring and auditing tool. Unlike any other device on the market, customers have a genuinely new portable logging capability: to scan and record temperature, time, date and product identity remotely to a computer or mobile phone – eliminating the need for costly and time-consuming computer data input. 

Due diligence is a top priority in all areas of food processing, handling, delivery and hospitality. Reputable companies are of course, keen to comply with modern safety standards and legislation. But ensuring food is safe is just the beginning – accurate and reliable auditing of food safety is essential too.

Current HACCP legislation is a case in point, idenitfying temperature as a critical factor throughout storage, preparation, cooking and delivery. Records must be up to date and verifiable – a time consuming task, vulnerable to human error. Accuracy and speed of results are key, especially for chilled and reheated foods, which at the wrong temperatures are particularly susceptible to harmful bacteria.

The ThermoBar Scan builds on the accurate and fast-response thermocouple technology utilised by TME’s first-generation MM2000 Waterproof Thermometer Series. Added to this, is the universal nature of bar codes - ideal for many food applications, particularly food processing, storage and goods inward, food service and mobile delivery. Bar codes can be readily applied to fresh produce and packaged meals as well as fridges, freezers and other appliances or locations. It also a technology which translates to non-food applications that are temperature sensitive. 

What is more, the ThermoBar Scan has the potential to deliver real savings, not just by reducing food wastage and staff time, but also offering – at a fraction of the cost – the kind of sophisticated data handling more usually associated with expensive fixed-point wireless monitoring systems. 
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Notes for Editors

TME has a long history of innovative research and development, manufactuting a wide range of high quality temperature equipment, including thermometers, probes and data loggers. For more information visit www.tmelectronics.co.uk or contact the Sales Office tel +44 (0)1903 700651 email sales@tmelectronics.co.uk
T.M.Electronics (UK) Ltd Press Release








