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FRIDGE
MONITORING



A Flexible Facilities Management solution for
Temperature & Water Leakage Monitoring
• Easy-to-install
• Wireless, 24/7 monitoring and reporting
• Automated alarms & alerts 
• Secure ‘cloud based’ storage and client portal
• Automatic Report generation
• Full data repository, history and traceability
• HACCP Compliance
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Wireless Sensors – Fridge Temperature

• Battery Powered
• Measuring Temperature Range

-40°C to 125°C
• Operating Temperature Range

-20°C to 60°C
• Temperature Accuracy

+/- 0.3°C 
• Detection Distance – 5m
• Detection Range - 94° x 82°
• Range up to 10km line-of-sight

• 95 x 70 x 40mm
• Up to 10 year battery life
• Type C battery

• 70 x 70 x 24mm
• Up to 5 year battery life
• Type AA x2 battery

• Magnetic Door sensor
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Wireless Sensors – Freezers/Cold Storage

• Sub-zero temperature can affect 
battery life

• Sub-zero temperature can 
create moisture and impair 
performance

• External sensor placement and 
integral cable connectors
• Temperature probe
• Open/close door contact

• Temperature Accuracy
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Wireless Sensors – Liquid Leaks/Spillage

• Detects the presence of water at 
any point along its length

• Small, flexible and rugged 
construction, easy installation

• Two sensing wires helically 
constructed using fluoropolymer 
conductive technology.

• Mechanically strong and 
resistant to abrasion and 
corrosion.

• Has a smooth design that dries 
and is reusable very quickly.

• Available up to 30 meter lengths 
with a pre-installed connector.

• Installed around base of cabinet

Liquid sensing cable
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Automated Alerts & Alarms

The Food Safety (General Food Hygiene) 
Regulations 1995 say that certain foods 
must be kept at temperatures either below 
8°C or above 63°C to ensure they remain 
safe to eat. Regular checks are necessary 
to show that temperatures stay within 
these legal requirements. Manual 
temperature monitoring at the level of 
detail needed is time-consuming, a poor 
use of human resources and lacks the 
requisite accuracy.
IRIS monitoring solutions can assist as part 
of a fully integrated system - users are 
alerted in real time to exceptions, 
preventing products being spoiled and 
consumers being put at risk due to 
increases or decreases in temperature, 
plus enables collection of all temperatures 
(and other Critical Control Points) required 
for MHRA record keeping thus simplifying 
compliance.

On platform

On sensorBy email; by text; by voice
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Real time Visibility

Graphs and Charts

Plans and Layouts

Measures and Alerts

Comparison Tables
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HACCP Compliance – Automated Reporting
The HACCP dashboard provides 
real-time temperature visibility, 
plus function to analyse 
performance and compare by 
equipment, zone and period. 

Thresholds can be set and 
configured to alert when 
breached, prompting intervention 
and remedial action and 
preventing loss or damage to 
goods and customers.

Audit trails of action and owner
can be logged and stored and a
full data repository maintained as 
evidence of compliance.

Any reports run can be output as 
PDF, image or CSV file.
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