WP EasyLog  Food Safety - A Reminder of the Regulations

Refresh your memory with these food hygiene pointers!

Your data, anytime, anywhere

Food and Customer Safety

Keep track of all your temperature and humidity needs with EasyLog.
From temperature monitoring around your Butcher shop to monitoring
conditions inside your fridges and freezers, we have got you covered.

Keep the temperatures in check

Lascar’s EL-WIFI-T is the perfect device for ambient
condition monitoring in on the go butcher’s

shop. Don’t worry about manually recording your
temperature checks as the device does that all for you.
Automatically uploading all the recorded data to the
EasylLog Cloud, simply log in using the app or on any
internet connected device to see all your readings.

» Temperature measurement range -20 to +60°C

» Wirelessly stream and view data via WiFi on the
EasyLog Cloud, App or PC

 Use the EasylLog Cloud Apps for Android and
Apple to easily setup your device.

 View and analyse multiple sensors, including
graphing of historic data

» Configurable high and low alarms with indicator

* Receive email or SMS messages if the temperature
parameters are breached

Humidity Control

EasyLog’s Cloud-enabled EL-MOTE-TH data logger will remotely monitor the temperature and humidity
around your butchers shop so you don’t have to. Set up your device with high and low alarms, so you can
rely on it to notify you as soon as conditions change.

» Measures ambient temperature between -30 to +80°C
and relative humidity O to 100%RH

» Records and uploads temperature and humidity data
to the EasyLog Cloud

e Access live temperature and humidity data via any
Internet Browser or the EasyLog Cloud App

» Configurable high and low alarms
with instant email and text alerts,
beeper alarms or LED flash alerts
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On-the-go Temperature Logging

EasylLog’s data logging solutions proactively detect
temperature excursions, allowing you to effectively
manage HACCP compliance. To analyse the conditions in
different sections of your butchers shop we suggest using
the EL-Enviropad-TC. This handheld temperature recorder
allows you carry out spot checks, providing you with instant
current temperature readings displayed on the screen.

e Temperature measurement range -270 to +1300°C.
The K-type prove provided with the product
measures between -100 to +700°C

» Can log over 65,000 readings per file

e Configurable high and low alarms with indicator

e Audible alarms via built in sounder

EEee————————————————————  Remote Temperature Monitoring

The EL-MOTE-TC offers continuous, live temperature
monitoring, connected to the EasyLog Cloud, there is
no need for manual checking of the temperature. Set
high and low alerts, so whenever one of these are
breached you will receive a warning.

e Temperature measurement range of -200 to
+1300°C. The K-type probe provided with the
product measures between 0 to +200°C

» Records and uploads temperature data to the

\ EasylLog Cloud
£ 1\, @ e Access live temperature data via any Internet
Ey Browser or the EasyLog Cloud App

G e Set up alarm options for temperature zone
breaches — email and text alerts, beeper
alarms or LED flash alerts

» Battery life of up to 2 years

Did you know? It is a legal requirement and is good

practice to check whether foods that are being held
hot are at or above 63°C on a regular basis.

No matter what you need we have the data logging solution for you. Our wide range of data loggers can
all be viewed on our website.

To order your loggers call us on 01794884 567 or visit lascarelectronics.com.
Please also call us for technical help or to learn more about our other temperature and humidity
monitoring products.
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