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On average, a restaurant's refrigerated inventory amounts to 
over $10,000 with refrigeration failures occurring twice per year, 
resulting in significant food waste and lost revenue. Even worse, 
if the failures are unknown to the operator, food safety can be 
compromised, jeopardising both customer safety and brand 
loyalty. 

Avery Dennison’s Freshmarx® Temp Tracker Solution allows 
restaurant operators to automate temperature and humidity 
monitoring in their refrigeration units, and have operational 
oversight into daily operations in order to:

- Prevent inventory loss

- Improve operational efficiency

- Ensure customer safety

The Freshmarx Temp Tracker solution has three components:

Freshmarx® Temp Tracker Application

Freshmarx® Sensors

Freshmarx® Gateway

FRESHMARX TEMP TRACKER APPLICATION

The Freshmarx Temp Tracker solution is a web-hosted 
application that can be accessed from Apple, Android, and 
Windows smart devices and Windows PCs. Operationally, 
temperatures are checked at designated intervals, and 
digital records are created allowing for customised, 
on-demand reports for inspectors and other stakeholders. 
When a cooler is out of its assigned temperature threshold 
for a designated time-frame, alerts and notifications are 
pushed via text/email to designated users, allowing them to 
quickly respond.

FRESHMARX SENSOR AND GATEWAY

Freshmarx Temp Tracker hardware is easy to install, with 
the Freshmarx Sensor and Freshmarx Gateway taking only 
minutes to set up. Simply place the wireless sensor(s) in the 
appropriate coolers, and plug the Gateway into a centrally 
located outlet.

UTILISES CELLULAR TECHNOLOGY

The Freshmarx Sensors collect temperature and humidity 
data. The data is sent to the Freshmarx Gateway, and the 
Gateway uses a cellular connection to transmit data to the 
cloud. This stand alone system does not need to interface 
to your Wi-Fi network, eliminating the necessity to involve 
your IT Department for set-up and maintenance.
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FRESHMARX TEMP TRACKER OPERATION

- Data stored digitally with download capability

- Intuitive user interface

- Customisable thresholds for text and e-mail notifications

Reduces food waste – Visibility to the performance trends of refrigeration devices is built-in preventive maintenance for the restaurant 
operator. The operator will be notified that temperatures are out of range, giving him or her the opportunity to remove the food before 
it spoils. The Freshmarx Gateway has a battery back-up, and will send alerts when temperatures are out of range – even during power 
outages.

Ensures compliance – Digital temperature logs can be stored in Excel for future reference for health inspectors.

Customer satisfaction – Ambient temperatures can be monitored and controlled in dining areas.

Labour savings – Freshmarx Temp Tracker requires no human intervention to gather temperature data. The application replaces the 
manual clipboard and pen process.

Improves data accuracy – Digital data is automatically transmitted and stored in the application’s database.

Software as a Service – Software updates are performed automatically. Allows data to be immediately compiled, analysed and 
accessed corporate-wide, lowering initialisation costs and effort.

ABOUT FRESHMARX® INTELLIGENT FOOD INDUSTRY SOLUTIONS
Avery Dennison’s Freshmarx® solutions solve food-industry challenges related to food safety, efficiency and profitability, providing 
hardware, software, labels, applications and service toward automating cooler temperature monitoring and ingredient-prep and 
prepared-food labelling, and enabling RFID inventory visibility for restaurant, grocery and convenience stores.

AVERY DENNISON® FRESHTRAX® ANALYSIS 

Freshtrax is a complimentary analysis programme where our consultants review your 
date coding operations and identify process improvements to ensure greater food safety 
for your kitchen, while also reducing costs. Our experts partner with you to examine 
each step of your everyday labelling processes and operations, and work with you to 
create a plan to:

- Ensure food labelling compliance

- Standardise and streamline processes

- Improve efficiency

To request a Freshtrax analysis and explore how Freshmarx Solutions can improve your food 

The information contained herein is believed to be reliable but Avery Dennison makes no representations concerning the accuracy or correctness of the data. This product, like any 
other should be tested by the customer/user thoroughly under end user conditions to ensure the product meets the particular requirements. Independent results may vary. Avery 
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Freshmarx® intelligent food 
industry solutions increase 
efficiency, ensure food safety, 
save money, reduce waste 
and enhance the consumer 
experience throughout the 
food supply chain.
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