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TEMPERATURE MONITORING

GUARDIAN TEMPERATURE MONITORING
FOR THE GAME MEAT INDUSTRY

Sentry Temperature Monitoring has developed a system especially for the game meat industry.
The Guardian System is a 4G device that works anywhere mobile phone coverage is
available.

With a capability of monitoring up to 8 sensors (4 wired and 4 wireless ) the Guardian system
can be tailored for your specific needs, with a mixture of wired meat probes and room
temperature sensors.

Sentry Temperature Monitoring for the Kangaroo Meat Industry

In the kangaroo meat industry, maintaining the safety and quality of meat is paramount,
particularly given the remote areas where the meat is harvested. With the rising demand for
kangaroo meat in both domestic and international markets, ensuring optimal temperature
control throughout the processing and storage stages is crucial. This is where Sentry
Temperature Monitoring comes into play. Our cutting-edge technology offers numerous
advantages for monitoring the temperatures of meat, ensuring compliance with health
regulations and preserving product quality.

Keep your meat safe, fresh, and market-ready with Sentry

By incorporating Sentry Temperature Monitoring into your kangaroo
hunting operations, you are not only ensuring compliance with food
safety regulations but also enhancing the quality and marketability of
your meat products. With real-time monitoring, automated data logging,
and instant alerts, Sentry provides a comprehensive solution that meets
the unique needs of the kangaroo hunting industry.

Invest in Sentry Temperature Monitoring today and elevate your

operations to ensure the highest standards of safety and quality in v
kangaroo meat production! E__.qu ,élE‘
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Why use Sentry?

Advantages of Sentry Temperature Monitoring
1. Real-Time Temperature Monitoring

. Constant Vigilance: Sentry systems monitor temperatures continuously, providing real-
time data. This helps in identifying any deviations from the safe temperature range
immediately.

. Instant Alerts: In the event of temperature fluctuations, the system can send instant
alerts via SMS, App or email, allowing for prompt corrective actions.

2. Improved Food Safety

. Compliance with Regulations: Sentry helps in meeting strict food safety regulations by
keeping accurate records of temperature logs. This is essential for audits and inspections.

. Pathogen Control: By maintaining the meat within safe temperature ranges, the risk of
bacterial growth is significantly reduced, ensuring that the meat remains safe for
consumption.

3. Enhanced Quality Control

. Optimal Storage Conditions: Monitoring allows for maintaining ideal storage conditions
for kangaroo meat, preserving flavour, texture, and overall quality.

. Reduced Spoilage: By alerting temperature excursions, Sentry minimizes the risk of
spoilage, reducing waste and maximizing profit margins.

4. Data Logging and Reporting

. Automated Records: Senfry systems automatically log temperature data, eliminating
the need for manual recording. This not only saves tfime but also reduces human error.

. Comprehensive Reports: The system generates detailed reports for analysis, helping
stakeholders make informed decisions related to production and storage.

5. Cost-Effective Solution

. Reduced Losses: By preventing spoilage and ensuring meat quality, Sentry can
significantly reduce financial losses associated with unsold or wasted products.

6. User-Friendly Interface

. Easy Access: The Sentry platform features an intuitive interface that allows users to
access temperature data from anywhere, at any time, via mobile or desktop.

. Customizable Alerts: Users can tailor alerts based on specific temperature thresholds,
ensuring they receive nofifications pertinent to their operations.

7. Scalability and Flexibility

. Adaptable Solutions: Sentry systems can be easily scaled to fit operations of any size—
whether you're a small hunter or a large processing facility.

. Integration with Existing Systems: The technology can be integrated with existing
management systems to streamline operations further.
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