termpirak _ Welcome To The World Of
MONTORRG SCLUTION Wireless Temperature Monitoring

FOR HACCP COMPLIANCE
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temptrak® Food Poisoning Kills

THEULTIMATE WIRELESS
MONITORING SOLUTION
FOR HACCP COMPLIANCE




temjpt:rak@ A HACCP Monitoring System

MONITORING SOLUTION Can Save More Than Just Time




temjptrak@) Some Of OQur Customers

THEULTIMATE WIRELESS
MONITORING SOLUTION
FOR HACCP COMPLIANCE

ATLANTIS CROWNE PLAZA HILTON




temptpa,g Manual Temperature Monitoring

THEULTIMATE WIRELESS
MONITORING SOLUTION
FOR HACCP COMPLIANCE

Requirements

o Staff Training / Discipline / Monitoring

e Equipment / Materials (Thermometer)

e Alarm Indicators

e Database Maintenance / Archive / Retrieval
e Report Forms / Files / Filing Cabinet =
e Communications

e Time / Labour Cost

e Pens / Paper / Clipboards



temjptrak@ Manual Temperature Monitoring

THEULTIMATE WIRELESS
MONITORING SOLUTION
FOR HACCP COMPLIANCE
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temptra,g Manual Temperature Monitoring

THEULTIMATE WIRELESS

MONITORING SOLUTION
FOR HACCP COMPLIANCE

Potential Safety Risks -

e False Reporting / Human Error

Tedious / Repetitive / Time Consuming

Indication Of Threshold Breaches
Exception Reports

Consolidation Of Reports
Record-keeping

Frequency Of Monitoring
What Happens Between Checks?

(Municipality Requirement Every Four Hours)

Appliance Performance
What Is The Condition Of The Food?



temptrak® The Ultimate Wireless Solution

THEULTIMATE WIRELESS - -
MONITORING SOLUTION or Onl orl n
FOR HACCP COMPLIANCE

Our Hardware Components

e Mobile Data Logger
Food In Transit

e Temperature /
Humidity Sensor

Storage Locations /
Preparation Areas

¢ Signal Receiver
e Motorola PDA

Goods Receiving
Temperature

miglk



temptrak We Cover All HACCP

THEULTIMATE WIRELESS

MONITORING SOLUTION Critical Control Points

e Goods Receiving Temperature

Cold Food Holding Temperature
(Walk-in’s / Under Counter / Upright /
Reach-in Refrigeration)

Hot Food Holding Temperature
(Restaurants / Buffets / Banquet Operations) Y- _

Dish Washing
Rinse Cycling

Outside Catering / Food In Transit
(Weddings / Functions / Delivery Vehicles)



temptrak® Temperature Transmitting

Sl Via RF Technology

868-915Mhz

TempTrak RF Base Station




,;em?t,.a,g TempTrak Reports At Your Fingertips

THEULTIMATE WIRELESS
MONITORING SOLUTION
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temjpt:rak@ Software Log In

THEULTIMATE WIRELESS
MONITORING SOLUTION
FOR HACCP COMPLIANCE

%TI{IHS

Employee

Name General Hospital

Login0: |
password: N

Personal Version 4.3RC1
Password m Licensed To: Hauck

B 19959-2008 Cooper-Atkins Corporation
Patent #3 850 861
Other Patents Pending



temptrak

THEULTIMATE WIRELESS
MONITORING SOLUTION
FOR HACCP COMPLIANCE

.f_'_-‘ Intelli-Ware v4.3 Build 9180 by Cooper-Atkins Corporation - Windows Internet Explorer

Software Groups

m—
@;\—— A= IE. http: fflocalhost [Inkelli-Ware,Main, asp

j '*"?'_ A |Live Search

Within
Range

Eile Edit Wiew Favorites Tools  Help
-
v e 2af- () Logheln123,com —Remate ,,, | € Inteli-tare v4.3 Buid 81.., X - B - & v [2hpage v F

IHG FESTIVAL CITY TEMPERATURE MONITORING SYSTEM
(mgk )

TempTrak Current Sensor Readings
IHG GROUP VIEW

[T Show Cnly Out-of-Range Sensors

[T Use Dial Display

All Group Details REFRESH Too Hot

miglk



Software Live Group

temptrak

THEULTIMATE WIRELESS
MONITORING SOLUTION
FOR HACCP COMPLIANCE

,f__; Intelli-Ware v4.3 Build 9180 by Cooper-Atkins Corporation - Windows Internet Explorer

@f o Ié. http:fflocalhost Inteli-wareMain, asp j *4|| K| |Live Search

File  Edit  Miew Favorites Tools  Help

2 - B - & - Page - G

IHG FESTIVAL CITY TEMPERATURE MONITORING SYSTEM

(mgk support)

TempTrak Current Sensor Readings
IHG GROUP VIEW

[T Show Cnly Out-of-Range Sensors

[T Use Dial Display

Al Group Summary | REFRESH |
|Group: ANISE NOODLE SECTION
Becnh Fridge / 310-83 Bench Fridge / 510-84
Anise Teppan Siason Anise Teppan Saion
TEMPERATURE TEMPERATURE
= A0/~ AQ™
J(xilj v 31""?”!»!
Range: 0.0°C - 8.0°C Range: 0.0°C - 8.0°C
5/25/2010 4:10:52 PM 5/25/2010 4:08:18 PM
Sensor [D: 54-124/E Sensor [D: 55-211/E

miglk



temptrak

THEULTIMATE WIRELESS
MONITORING SOLUTION
FOR HACCP COMPLIANCE

/2 Intelli-Ware v4.3 Build 9180 by Cooper-Atkins Corporation - Windows Internet Explorer
m———
@ L - Ié, http: {localhostfInteli-ware Main. asp

Edit

j *3| | K| |Live Search

File Wiews Favorites Tools  Help

IHG FESTIVAL CITY TEMPERATURE MONITORING SYSTEM

(mgk support)

TempTrak Sensor History

AL SULTAN BRAHIM: Al sultan Brahim Kitchen - 506-30 (117-2/E)
Range: 5/24/2010 5:13:45 PM - 5/25/2010 5:13:45 PM
1 Day View / All Sensor Readings

| Refresh Char‘t]ﬁ

Si2402010 5:13:45 PN - 552572010 5:13:45 P

Temperature

Temperature (C) l

=20

] 12:00 FM

@ ] sultar Brabir Kitchen - 506-30 — ——m— 4 ) D iy ((28 9 4C)

600 Fhl 5525010 500 Ahd 12:00 Fhd G:00 Fhi

p— bar Max (-11.2 °C) Luvg Value (-14.3 °C)

24-Hour Period Temperature Graph
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THEULTIMATE WIRELESS
MONITORING SOLUTION
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24-Hour Period Temperature Graph

f_.; Intelli-Ware v4.3 Build 9180 by Cooper-Atkins Corporation - Windows Internet Explorer

r—
@ ki Ié http:f flocalhost /Inteli-ware (Main, asp

j *4| | K| |Live Search

File Edit Wiew Favorites Tools

Help

IHG FESTIVAL CITY TEMPERATURE MONITORING SYSTEM

(mgk support)

55'1 Logoff

-

TempTrak Sensor History

AL SULTAN BRAHIM: Al sultan Brahim Kitchen - 506-30 (117-2/E)
Range: 5/24/2010 5:13:45 PM - 5/25/2010 5:13:45 PM

1 Day View / All Sensor Readings

[ Refresh Chart | @

-10

=15

-20

Temperature (C)

25

=30

Zioom Window:  525006:57 AN - 525710 931 AN

5125010 8:58 AM
Al sultan Brahim Kitchen - 606-30 :-14.4

E:45 AM

@ ] sultan Brahir Kitchen - 506-30

Alarrn lax (-11.2 °C)

720 AM 2:15 AW 9:00 Ak 9:45 AM

Sularra Min (-28.8 °C)

Bz Walue (-14.8 °C)

Every Dot
Reflects One
Reading




S T ET 12-Hour Period Temperature Report

THEULTIMATE WIRELESS
MONITORING SOLUTION

FOR HACCP COMPLIANCE

fj Intelli-Ware v4.3 Build 9180 by Cooper-aAtkins Corporation - Windows Internet Explorer

j *4|| X | |Live Search

—
@ o Fi |§, http:fflocalhost/Inteli-tareMain. asp

File Edit Wiew Favorites Tools  Help

IHG FESTIVAL CITY TEMPERATURE MONITORING SYSTEM

(mgk support)

TempTrak Daily Summary Report
5/25/2010 12:00:00 AM thru 5/25/2010 11:59:59 PM
IHG GROUP VIEW

[T Include Freviously Relocated Sensors
g

[ am. [ pm |
Location
AL SULTAN BRAHIM

Al sultan Brahim Kitchen - 506-26 (50-196/E)
Refrigerators/Coclers: 0.0 to 8.0°C
Al sultan Brahim Kitchen - 506-27 (50-41/E)
Refrigerators/Coolers: 0.0 to 8.0°C
(Al sultan Brahim Kitchen - 506-28 (120-111/E)
Refrigerators/Coolers: 0.0 to 8.0°C
‘Al sultan Brahim Kitchen - 506-29 (117-13/E)
Refrigerators/Coolers: 0.0 to 8.0°C
\Al sultan Brahim Kitchen - 506-30 (117-2/E)
Freezers: -28.9 to -11.29C
‘Al sultan Brahim Kitchen - 506-31 (120-10%/E)
Refrigerators/Coolers: 0.0 to 8.0°C
(Al sultan Brahim Kitchen - 506-32 (235-44/E)
Refrigerators/Coolers: 0.0 to 8.0°C
‘Al sultan Brahim Kitchen - 506-33 (49-213/E)
Refrigerators/Coolers: 0.0 to 8.0°C
Al sultan Brahim Kitchen - 506-34 (54-134/E)

6.0:9C 5.8°C

4.3 °C 5.0 °C

S By & 5.8°C

7.2°C 8.0 °C

-15.0 °C o s Yo

6.1 %C 4.9 °C

P s o i

A 4.0 °C




temptrak Equipment Trend Repor

THEULTIMATE WIRELESS
MONITORING SOLUTION
FOR HACCP COMPLIANCE

ntelli-War {

—— ——
@ e |§, http:fflocalhast jInteli-WareMain, asp j 3 [ K| II_:'«a Search
File  Edit Wiew Favoribes  Tools  Help
i = = a - - Stop (Esc)

() LogMelInt 23, com ~Remate .. | 8 Inteli-ware v4.3 Build 91... X - B - o= - |k Page - (G}

IHG FESTIVAL CITY TEMPERATURE MONITORING SYSTEM

(mgk support)

goff

TempTrak 12 Month Trend Report
6/1/20009 thru 5/31/2010
IHG GROUP VIEW

[T Include Freviously Relocated Sensors
el | TODAY | o
x J Jul A 5 Oct N Dec J Feb A M
| weemon 05 | g [ 0eh | 5 | 595 | 0o | oo | sbto | Jvo | 3oto | a5to | 2030
AL SULTAN BRAHIM

Al sultan Brahim Kitchen - 506-26 (50-136/E)
Refrigerators/Coolers: 0.0 to 8.0°C
‘Al sultan Brahim Kitchen - 506-27 (50-41/E)
Refrigerators/Coolers: 0.0 to 8.0°C
Al sultan Brahim Kitchen - 506-28 (120-111/E)
Refrigerators/Coolers: 0.0 to 8.0°C
Al sultan Brahim Kitchen - 506-29 (117-13/E)
Refrigerators/Coolers: 0.0 to 8.0°C
Al sultan Brahim Kitchen - 506-30 (117-2/E)
Freezers: -28.9 to -11.2°C
‘Al sultan Brahim Kitchen - 506-31 (120-109/E)
Refrigerators/Coolers: 0.0 to 8.0°C
Al sultan Brahim Kitchen - 506-32 (235-44/E)
Refrigerators/Coolers: 0.0 to 8.0°C
WAl sultan Brahim Kitchen - 506-33 (49-213/E)
Refrigerators/Coolers: 0.0 to 8.0°C
Al sultan Brahim Kitchen - 506-34 {54-134/E)

|
9o |23 °C|23.6 13 |14.5 b oo [0 s o | 6.1 | 6.6 °C | HLAC0:.6%C | 66796 | 6.6 °C | 9.0 °C

2 el B s ol s Wil ot Bl e - e el 6 2 o i B o il bl Wt el 6 i echl B8 o Wl e [ ko ol BT 8 e e

5. 2°%C |'5.1R0] 679 | 292 ISR 220 MCHETNC] 6606 | 630 [6.60E:] 639 | B84RC

i Shal ol B Rl o B ke oo gl il vl e i ol g e ol B2 T Ul Wi M sl 8 - el 2 e s Ll (7t ol B i

-11.2 MC-15.5 20137 ME-1203 M- 3.9 M 0-12.2 PO AC-12.9 0 0-13.2 PE-12.7 PO-1 39001 2.0 00

SN0 PAGERE | 906 Ih0-00 ) SI0rOs | SRCENE GBI ITE: | 800N | 168 00 ||SEEE D | MiASE 43T

FACC | 7700 8.6°C | 8.9 8.6°C | 9.0°C |8.83°C ) 7.8°C | 6.8 7C [ 7.4 92| 6.77C | 6.6 °C
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Monthly Performance Report

temptrak

THEULTIMATE WIRELESS
MONITORING SOLUTION
FOR HACCP COMPLIANCE

are ¥4.3 Build 9180 by Coopetr- indows Internet Explorer

r—
@ ki Ié http:f flocalhost /Inteli-ware (Main, asp

j ‘.'? A | |Live Search

File Edit Wiew Favorites Tools Help

fa

B - & - [y Page + (G Took ~

"'I Logoff

TempTrak Equipment QA / Performance Report

Saturday, May 01, 2010 - Tuesday, June 01, 2010
IHG GROUP VIEW

[T Include Previously Relocated Sensors

¥ Show Percentage Charts
CURRENT

o] o |

|May. 2010 'l

AL SULTAN BRAHIM

[al sultan Brahim Kitchen - 506-37 (49-115€) | (49-115(E)

Freezers: -28.9 to -11.2°C -20.0 °C S.50C | <117 00 11416 4180 | 63.4%

Sensor Type: TEMP

WAl sultan Brahim Kitchen - 506-30 (117-2/E} 4 %

Freerers: -28.9 to -11.2°C =tadetinil A8 OE (1208 0E 12752 2834 | 77.8% |5

Sensor Type: TEMP

WAl sultan Brahim Kitchen - 506-29 (117-13/E)

Refrigerators/Coolers: 0.0 to 8.0°C 4,5°C| 14.4°C Fo30C 11426 2163 | 81.1%

Sensor Type: TEMP

\Al sultan Brahim Kitchen - 506-32 (235-44/E)

Refrigerators/Coolers: 0.0 to 8.0°C 4.0°C | 14.3°C BgoE 11741 1883 | 84.0%

Sensor Type: TEMP

1Al gultan Brahim Kitchen - 506-35 (119-175/E) r
Refrigerators/Coolers: 0.0 to 8.0°C -2.0°C| 10.4°C 1.38C 11367 455 | 95.9%
Sensor Type: TEMP

Al sultan Brahim Kitchen - 506-33 (49-213/E)

Refrigerators/Coolers: 0.0 to 8.0°C

97.5%




templ:rak® Escalation Profile

THEULTIMATE WIRELESS

MONITORING SOLUTION
FOR HACCP COMPLIANCE

Logging
Profile

Alarm
Profile

A Notification
Profile

Escalation
Profile

Frequency / Delta
Customisation

Delays
Thresholds
Lockouts

Digital Display
Mobile Phone
Email

30 Minutes (Hygiene Manager)
1 Hour (Engineering Director)
2 Hours Fail Safe (Executive Chef /

Catering Manager)
mig



temptrak

THEULTIMATE WIRELESS
MONITORING SOLUTION
FOR HACCP COMPLIANCE

lf_.; Intelli-Ware v4.3 B 91380 by Cooper-Atkins Corporatio

indows Internet Explorer

Active Alarm

—
@ o Fi |g, http:fflocalhost/Inteli-tareMain. asp

j *2 || X | |Live search

File Edit Wiew Favorites Tools  Help

= 0 LogMelnl23, com — Remate ...

Reports

(& Tnteli-ware v4.3 Buld 91... X

IHG FESTIVAL CITY TEMPER

All Group Summary

(mgk support)

-

TempTrak Current Sensor Readings
IHG GROUP VIEW

[T Show Only Out-of-Range Sensors
[T Use Dial Display

| | meFmesH |

e

@ v B - & - | Page ~ (G Tocls -

TURE MONITORING SYSTEM

| Group: AL SULTAN BRAHIM

Al sultan Brahim Kitchen - 506-26
TEMPERATURE

E 700
2.1°C
Range: 0.0°C - 8.0°C
5/25/2010 4:59:04 PM

Al sultan Brahim Kitchen - 506-23
TEMPERATURE

9.3°C

Range: 0.0°C - 8.0°C
5/25/2010 5:00:33 FM
@ Sensor ID: 117-13/E

| Sensor ID: 50-196/E |

|l sultan Brahim Kitchen - 506-27]
TEMPERATURE

A 8o

0.0
Range: 0.0°C - 8.0°C
5/25/2010 4:58:42 PM
__Sensor ID: 50-41/E |

|41 sultan Brahim Kitchen - 506-
TEMPERATURE

AE A0/
-15.2°C
Range: -28.9°C - -11.2°C

5/25/2010 4:58:44 PM
Sensor ID: 117-2/E

Al sultan Brahim Kitchen - 306-32

I sultan Brahim Kitchen - 506-

Al sultan Brahim Kitchen - 506-25
TEMPERATURE
5 100
J. 1L
Range: 0.0°C - 8.0°C

5/25/2010 4:56:48 PM
Sensor ID: 120-111/E

Critical Limit
Exceeded By
90 Minutes

Al sultan Brahim Kitchen - 506-31
TEMPERATURE

a0
5'45_‘&

Range: 0.0°C - 8.0°C
5/25/2010 4:59:09 PM
@Sensor ID: 120-109/E

Al sultan Brahim Kitchen - 306-34

miglk
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THEULTIMATE WIRELESS

MONITORING SOLUTION
FOR HACCP COMPLIANCE

TempTrak Alert Nol

Notification Nutlflcatlnn
- Dther I"formatlon

Webpage Dialog

TempTrak Alert Notification Log

ALERT INFO

Al sultan Brahim Kitchen - 506-29
HIGH Sensor Reading
5/24/2010 10:18:48 PM

ELUCTRETITES 8.1 °C

LEldnEIEEDL T 0.0 to 8.0 °C

Notification Log

| EMAIL/CELL PHONE |5/24/2010 10:18:49 P [Email to: firoz.chaikh@ichdfc.ae

| EMAIL/CELL PHONE | 5/24/2010

10:18:49 PM m|Ema|l to: Instant.ServiceCentre@ichdfc.ae

| EMAIL/CELL PHONE | 5/24/2010

10:18:43 PM m|Email to: jaya.pillai@ichdfc.ae

[rEMOTE POPUP

|s/24/2010

10:18:49 MNetSend to '10.1.5.55": IWPopup Message Sent

|REMOTE POPUP

|5/24/2010

10:18:48 |Net5e.r|d to '10.1.4.111": IWPopup Message Sent

|rEMOTE POPUP

|s/24/2010

10:18:49 |NatSend to '10.1.4.11": IWPopup Message Sent

|REMOTE POPUP

|5/24/2010

10:18:49 ; |Net5&r|d to '10.1.5.77": [WPopup Message Sent

[rEMOTE POPUP

|s/24/2010

10:18:49 i 3 |Net5&nd to '10.,1.5.15": IWPopup Message Sent

|5/24/2010

10:45:45 |ESCALATING NOTIFICATION

| EMAIL/CELL PHONE | 5/24/2010

10:48:49 |Err|ai| to: chandra.shekar@ichdfc.ae




Time Stamp

temptrak

THEULTIMATE WIRELESS
MONITORING SOLUTION
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ff Intelli-Ware v4.3 Build 9180 by Cooper-Atkins Corporation - Windows Internet Explorer
— =
@ o Ié. http:fflocalhost Inteli-wareMain, asp j *4|| K| |Live Search

File Edit ‘Wiew Favorites Tools  Help
e 5 5 b5
(il 7 B - @ - |5 Page - (G Tools -

IHG FSTNQL CITY TEMPERATURE MONITORING SYSTEM
(mgk support) User
Acknowledge
Box

TempTrak Sensor Alerts
IHG GROUP VIEW

[Current Alert Conditions

AL SULTAN BRAHIM
otify| hcknowledge £

Alert Sensor Acceptable View [N

ANISE COLD KITCHEN

Alert Sensor Acceptable View |Notify] Acknowledge f

miglk



Corrective Action

temptrak

THEULTIMATE WIRELESS
MONITORING SOLUTION
FOR HACCP COMPLIANCE

e’ w:‘ . 5! i .'; 5
2 pTra ear Ale ebpage Dialog X[
empTrak Alert Condition ]
Acknowledge / Clear

ALERT INFORMATION

HIGH Senscr Reading
Al sultan Brahim Kitchen - 506-29
— ] 1171378 -,
rent Alert Conc 5/24/2010 10;18:48 PM i
5/24/2010 11:56:52 PM
Sensor Value: i«
Normal Range: §liS{R: fv ik o

select any of the Standard Actions from the left andior type any information regarding the corrective action taken
: for this problem below:

i e S ] Adjusted temperature settings Eg} —
Notified maintenance Eﬁ}
Closed the door EE}
Diccarded product E;} i
Informed Temptrak Support Eﬁ} . i
Defrosting Cycle E;} -
ADD HOTE/ CLEAR
ACKNOWLEDGE ALERT o=

miglk
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THEULTIMATE WIRELESS
MONITORING SOLUTION
FOR HACCP COMPLIANCE

“Our alliance with
TempTrak has been

hugely successful due to
the synergies between

our companies, linking
JohnsonDiversey Consulting
& our HACCP programmes
with TempTrak’s unique

RF suppport systems.

The benefits of this alliance
has been recognized

by both local & major
international groups”.

Rory Campbell
Managing Director,
JohnsonDiversey, Gulf

“TempTrak Wireless HACCP
Monitoring System enables
me to monitor all 135
chillers and freezers across
three hotels from my office.
The enhanced technology
and fail-safe functionality
of the system ensure
TempTrak forms the basis

for our HACCP compliance”.

Geoff Haviland

Executive Chef,
IHG, Dubai Festival City

“TempTrak Wireless HACCP
Monitoring System was
installed to enable us to
eliminate the human

error factor when
collecting our critical
temperature data. TempTrak
is a part of our HACCP
compliance programme

to ensure we achieve

the highest possible food
safety standards”.

Uwe Micheel
President,
Emirates Culinary Guild

Testimonials

“HACCP is necessary and
obligatory for all chefs to
follow in order to serve
safe food to our guests
and consists of a number
of steps and preventive
measures. It is operation
friendly and does not
allow human alteration
while taking the
temperature reading of all
our coolers and freezers.
It works equally well with
dish washers and other
pieces of equipment that
require monitoring”.

Jacques Rossel
Executive Chef,
InterContinental Abu Dhabi




Letters Of Appreciation
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MONITORING SOLUTION
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Letters Of Appreciation
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CempLrak Letters Of Appreciation

F
OR HACCP COMPLIANCE
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