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Features and Benefits
•	 Flexible, wireless sensor network that supports both large 

and small environments. 
•	 Easy-to-use, non-disruptive deployment—no need for 

expensive hard-wired infrastructure.
•	 Cost-effective, automated record keeping eliminates manual 

clipboard checks.
•	 Secure, encrypted data management keeps your records 

safe through centralized data administration.
•	 Global access to information when and where you need it—

by sensor, by room, by facility.
•	 Real-time alarming and alerting for temperature compliance 

and product quality assurance.
•	 Improved visibility and compliance through online data 

history and audit trail.
•	 Offered as a service, provides ease of set-up, use,  

and maintenance

Facility and Equipment Monitoring Service 
for Visibility and Compliance
Regardless of where in the world you conduct business, or where your business fits in the food supply chain, food safety 
regulations likely rank high on your worry index. In the perishable food industry, the Hazard Analysis and Critical Control Points 
(HACCP) system is the foundation on which food safety plans are drawn and supporting regulatory compliance documents 
are written. The HACCP approach is a preventative system that is used to identify potential hazards across all stages of food 
production including packaging, processing, distribution, and storage. A key component of the seven steps of HACCP is record 
keeping; upon inspection, it is only through the documented records of your preventative controls, processes, and corrective 
action procedures that you can prove you are in control of and managing food safety. With temperature being a universal critical 
control point for all perishable food, managing your temperature records manually can be cumbersome and prone to error. 
Sensitech has a solution.

The ColdStream Site Facility Monitoring Service is a wireless offering that automates the process of temperature, humidity, and 
condition monitoring in controlled environments (i.e., manufacturing, warehouses, storage areas, food preparation areas, and 
retail outlets). In a time of increased scrutiny, the ColdStream Site service helps companies comply with regulations and current 
Good Manufacturing Practices (cGMP). Individual areas can be monitored and include refrigerators, freezers, cold storage, and 
refrigerated packaging and preparation areas—anywhere perishable food is handled or held. In addition to electronic record 
keeping and reporting, the ColdStream Site service will keep designated staff informed of individual areas of compliance, and will 
automatically alert when excursions beyond set parameters occur.
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