
Comark Instruments
All you need to

know about food
temperature safety



Essential food safety
with Comark Instruments
If you’re running a food business, mandatory EU legislation requires you to 
implement and maintain hygiene procedures based on strict HACCP principles 
where temperature and humidity are both cricitcal factors

Comark Instruments has over 50 years 
experience as a leading, international 
manufacturer of high quality, precision 
thermometers, data loggers and wireless 
monitoring solutions, supplying over one 
million instruments per annum.

As experts in temperature, we provide 
products and monitoring solutions to the 
food industry that aid compliance with 
HACCP regulations and due diligence 
procedures, helping to improve product 
safety to customers, eliminate risk and 
reduce cost in the supply chain.

HACCP Touch
A NEW approach to HACCP management

 Paperless records and tamper-proof data 
 Critical Control Points are monitored with   

 programmed corrective actions
  Record HACCP temperatures and other checks
  Download to Microsoft Excel™ for reports
  Data export in PDF format

A simple, paperless data management tool for 
today’s busy kitchens! 

The HACCP Touch is an easy and cost-effective 
system for collecting, recording and storing daily 
temperatures of critical items in receiving, storage, 
prep, cooking and holding, as well as many of the 
other checklists you’ve been fi lling out by hand. 

The free software is easy and intuitive to program 
and you can make plans as simple or detailed as 
you wish, so you record only what’s important to 
you!



Diligence WiFi
Data loggers that stay on duty when you’re off

For more information on the Comark range see www.comarkinstruments.com

Ask about FREE data storage on the 
Comark Cloud**

Use with Comark Cloud to:

 View data via smartphone, tablet 
 or PC 
  Receive real time alarms via email 

 or SMS text*
 Protect your critical assets with cloud  

 based wireless temperature and   
 humidity monitoring

Whether it’s recipe ingredients or fi nished products, keeping temperature sensitive food within 
required limits during production and storage is vital.  Customers demand it, consumers expect it, 
regulations insist on it, and the time may come when you need to prove it.

Diligence WiFi data loggers can monitor all your food storage and service areas from freezers, 
chillers and refrigerators through to cooking and holding temperatures. You are safe in the 
knowledge that alerts will notify you if  anything does go wrong.

RF500 Wireless Monitoring
Exceptional integrity for complete peace of mind

Manual checks on temperature and 
humidity are a thing of the past. The RF500 
does it automatically, reducing labour 
costs, eliminating errors and ensuring 
complete records are maintained in 
accordance with regulatory requirements.

In the event of readings falling outside 
pre-set limits, alarm notifi cation allows 
immediate corrective action to be taken. 
This can make all the difference in terms of 
saving your product and protecting your 
reputation.

RF500 answers market demands for a 
reliable system which is easy to understand 
and operate but can just as easily be 
reconfi gured or expanded in line with 
changing needs.

Key benefits include:

 Accurate records without compromise 
  Secure multi-user access to data

 via the internet at any time
 Immediate alarm notifi cation via email, phone  

 or SMS*  
 Transmitters that are waterproof and accurate,  

 and have a long battery life
 Compliance with legislative and regulatory   

 requirements



Warranty:
All Comark instruments have a minimum one year 
warranty unless otherwise stated. The warranty 
for temperature probes is six months and all other 
probes are unwarranted because the conditions of 
use are beyond our control. The Comark Warranty 
covers manufacturing defects and component 
failure and applies worldwide. In line with our policy 
of continuous development, we reserve the right 
to alter any product specifi cation without notice. 
Comark has an accredited UKAS (NIST equivalent) 
calibration laboratory for temperature and 
humidity measurement and offers full service and 
recalibration facilities.

Contact Us
We understand there are times when our 
customers may need guidance on the best 
solution for their requirements.  If you would 
like further information or to discuss your 
temperature monitoring application, please 
contact our customer service department 
who will be pleased to assist.
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We are here to help so please 
contact us on:

Telephone: 
+44 (0) 844 815 6599

Email:
sales@comarkinstruments.com

Comark Portal:
http://portal.comarkinstruments.com/

Website:
www.comarkinstruments.com

Comark Instruments is committed to providing 
quality and affordable products to the food 
service industry. Our thermometers and 
humidity testers bring speed, accuracy and 
reliability to the transport, testing and storing 
of food under HACCP guidelines. A large 
variety of products, well-trained staff, and a 
commitment to customer satisfaction mean 
you can come to us for answers to all your 
temperature measurement needs!

humidity measurement and offers full service and 
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*   SMS text messages are available by registering for an email to SMS service such as 
     Textmagic™.
** Comark offer of one year’s free cloud storage applies when used with Diligence 
    WiFi hardware please visit our website for full details www.comarkinstruments.com.  
    The offer cannot be combined with any other terms or discount. 
    Comark standard terms and conditions apply to the sale of hardware.


