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CONCIEL
Elevate food safety and quality

Elevate food safety and quality with
CONTROMOTE, the cutting-edge loT
solution. Revolutionize temperature
monitoring through smart sensors,
ensuring precise control and compliance
for optimal freshness and hygiene.

Smart Refrigeration Oversight for Compliance

Transform your approach to refrigeration management with CONTROMOTE, empowering
businesses to automate temperature logs, maintain regulatory compliance effortlessly, and
safeguard against potential product loss. Experience the future of precision and efficiency in
commercial refrigeration monitoring, ensuring optimal conditions for your valuable inventory.

Ensure Food Safety

With CONTROMOTE, you can maintain optimal temperature conditions throughout your facility,
ensuring the safety and quality of perishable goods. Real-time temperature monitoring and
alerts enable immediate action in case of deviations, minimizing the risk of spoilage and
ensuring compliance with food safety regulations.

Enhance Customer Experiences

Provide your customers with exceptional experiences by leveraging CONTROMOTE's people
count feature. Gain insights into foot traffic, optimize staff allocation, and improve service
efficiency to ensure a seamless and personalized experience for your patrons.

Central Dashboard for Unprecedented Control

@ Freezer @ Meat Truck

Experience unparalleled control with
CONCIEL Solution's centralized 23.5« 21.8«
management dashboard. Providing real-
time insights, triggers, and alarms for
quick decision-making, this dashboard
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Precision Temperature Monitoring
Ensure the integrity of your perishables with real-time temperature monitoring, guaranteeing
optimal storage conditions for food safety and quality. Set predetermined temperature
thresholds, receive alerts in case of deviations, and take immediate corrective actions to
maintain food safety standards.
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Energy Monitoring for Efficiency

Optimize energy consumption in refrigeration units, kitchens, and facilities, minimizing costs

and environmental impact while .
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People Count for Operational Insights

Utilize people counting features to gain insights into customer traffic, enabling

better staffing decisions, layout optimizations, =
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