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Monitoring open
doors, windows and
gates in kitchens
and food production
facilities

Businesses producing food are passionate about
their products, and about keeping their customers

happy and satisfied based on an ever-increasing level

of demand. A meat producer needs access to high

quality meats and must keep up to certain standards

with regards to cleanliness and temperatures both
during production and storage. A critical part for

any restaurant or hotel kitchen is to keep consistent
temperature within cold rooms and storage solutions

where valuable produce is kept, as well as keeping

it under a certain threshold to assure conditions of

high standard.

Challenge

While a restaurant or food producer has certain

routines for their day-to-day operations, the
matter of fact is that one can forget to close
doors and other access points during stressful

situations. In addition, build-up of ice in freezer
rooms may keep doors from shutting completely,

resulting in increased temperature within.
When the stored produce or food is
compromised by increased temperatures,
production stops and the business is unable to

deliver the required goods to their customer - be

it another store or on the plate of an otherwise

paying customer. This may also lead to produce
turning into a health hazard, which again leads to

halted production and unnecessary waste.

Solution
Installing open/closed sensors on doors,
windows, and gates, including those to freezer
or cold rooms, can help mitigate the challenges

posed by open access points. These sensors can

detect whether the access points are open or
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closed and provide notifications when they are
open for an extended period.

For example, if a freezer room door is left open
for too long, the Open/Closed sensor can send
an alert to a supervisor or maintenance team,
who can then take quick action to close the
door and prevent spoilage of perishable goods.
A small investment in an open/closed sensor
and a temperature sensor can show positive
returns through avoiding these unwanted
situations.

Overall, Neuron Open/Closed sensors can
provide a simple yet effective solution for
worksite management by providing an
overview of access points and enabling quick
action to be taken when necessary to prevent
spoilage and other potential hazards.

What you get
An easy to install Neuron Open/Closed sensor
that registers the position of the chosen
application and transfers the data wirelessly.
Continuous measurement and instant alarm
when the position changes
Adjustment of parameters such as
measurement frequency on request
Your own defined alarm levels via the Neuron
app, with the option to receive notifications
through e-mail or SMS.
Ease of mind knowing that your products are
not spoiling while you are away.

Products in use
Neuron Open/Closed



