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If your storage freezer in store #635 

isn’t holding product temperature, 

shouldn’t you be the first to know? 

                   An effective Food Safety 

Program requires that your refrigeration 

equipment maintain critical product 

temperatures at all times. The FDA and 

USDA are stepping up their Food 

Safety programs in response to public 

outcry for safer food. You can’t respond 

to a problem if you’re not aware that 

one exists; now the choice is simple, a 

thermometer that does nothing or a 

thermometer that does everything. 

Thermo-Simple, a new enterprise-wide, 

digital temperature monitoring, wireless 

network solution with visual alert that 

will upgrade and enhance your current 

refrigerated food safety program.  

www.RefrigerationInnovation.com 
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Evolution of the Thermometer makes Food Safety Simple  
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