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Notices Warnings and Safety

. . o , Instructions
The information contained in this manual applies
to version3.58x of the TempTaker®&\Vindows® A0 ATTENTIONEhe TempTaker® software and
software application and handheld devices. device must always be used in accordance with

#NOTE: 2dN] a2F (ot NBQa 08NEFIQN ngrﬁ'fi%gssa?\%sa&tyi ) C§°ns
seen hy sclicking the Help buttoon the left A "Keep the device out of reach of cildren.

vertical toolbar.If your toolbar is hidden, you can A TheTempTaker® device comes equipped
show it by clicking the vertical handle on the left with a penetration probe Exercise caution
side of the application window (ség@gure2.2 on when using the probe.Unsafe usage can
page8). cause injury (e.g. by poking someone or

the tip breaking off and getting into fogd
See Sectior2.4.4 on page 16 for more
warnings and safety instrucns.

A The TempTaker® device comes equipped
with 2 neodymium magnets Improper
use of magnets can cause a hazard (e.qg.
swallowing or chocking). A physical
impact or collision with the magnet can
make it splinter. The proper operation of

Examples and screenshotsat appear in this
document are based on the settings that
normally install with the software (i.e. default
settingg. If you havepurchased a custom
installation the examples and screenshots used
in this document may not correspond exactly
with the settings you see in your Terlaker®
software and devices.

AL ATTENTIONIf you already haveTemp medical devices (e.g. pacemakers) may be
Taker® 3 installed on your machimad are adversely affected and the loss of digitally
YFydzl f €@ dzLJRFGAY3I oO0AdSod  ystofed gafal mayi ec@ir whentig glosps Q 2
auto-update feature), it is important that you proximity to the magnetic field generated
follow the instructions in documentempTaker by magnets.

3 - Updating the Softwareavailable on our A The TempTaker® device is equipped with
technical supportvebpage (se Appendix10.12 an LED Improper use of LE[.g. fixing

on pagellb). your sight directly orit) may cause injury.

¢CKS AYTFT2NXIGAZ2Y Ay GKAa& R2D00eve3pose the devicgitebaBeri€cd8 R ¢ |
A&dé = | bsRhangéd&t any time without heat or flame.

notice on a future version. To the maximum A It is the responsibility of the user to verify
extent permitted by law, ITD Food Safety Inc the temperaturemeasurement accuracy
disclaims all warranties with regard to the of the TempTaker® deviceefore usge.g.
information contained in this document. ITD by measuring the temperature of ice
Food Safety Indhsll not be liable for errors that water). Accuracy can be affected by a
may be contained in this document or for any damaged probe an improper probe
damages that may occur in connection with the calibration performed by the useror
furnishing or use of the information contained in operating thedevice in the presence of

this document. strong electromagnetic interference (such

asthe EMI radiated by radars, broadcast
transmitters, and RF heating equipment
including microwave ovens).

The Tempraker® 3 device complies with Part 15
of the FC(Rules. Operation is subject to the
following two conditions: (1) This device may not

cause harmful interference, and (2) this device A ltis the responsibility of the user to ensure
must accept any interference received including that all settings programmednto the

interference  that may cause undesired TempTaker® software and device (e.g.
operation. temperaturerange limits) are correct and

meet all applicable safety regulations.

A Always dispose of batteries according to
local regulations.
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1 Introduction

Congratulations on your acquisition of the Temp
Taker® 3 system.
Windows® based software application andna
intelligent handheld batterypowered data
logging digital thermometer device designed for
use in commercial kitchen, fogarep, and food
service environments.This3™ generation tool
helps streamline any HACCPplan used by
operators of food serviceTablel-1 belowshows
the 5documentation processes/practicesed in
HACCHRhat are supported by Tempaker®

Tablel-1 TempTaker@ProcessedJsed in HACCP

Ui p ek Brief Description
Process
An tem is required tchold
Holding its temp within a safe range
(e.g.cold cutsin a sandwich line
: Food is required to reach a
Cooking safe temp range when cooked
Food must be cooled
Cooling below a target temp within
a predefined time interval
TILT Aservedfood itemis
(Time In Lieu of |  given a predefined amount of
Temperature) | time before it is deemednsafe
Question checklists are answerg
Questions to verify compliance with food
safety procedures and standard

The approach taken in this document is to
familiarize you with the basics of the system
followed by a stegoy-step (example based)
explanaton of howto use the handheld device.
Afterward, you will be shown how to quickly
adapt default settinggif necessaryo exactly fit
your particular needs. Finally, advanced options
and features are explained or referenced.

nTIP: TempTaker® 3 has many advanced
features designed to give the system the
necessary flexibility to accommodate a wide
rangeof different environments. Feel free to skip
sections or pages in this document that are not
relevant to the needs of your fdity.

The system consists of a

The following items aréypically shipped witha
singledevice purchase of the Tempaker® 3
system (se@icture inFigurel.l below):

A Handheld device

A Windows software installefile, Setup.exe
(on flashdrive, disg or downloaded)

A High qualitypenetration probe
A Sanitizing tube
A 6ft USB 2.0 Cable + 4 Alkaline AA batteries

Figurel.1 TempTaker® System

Table 1-2 below shows the iconaused in this
document along with their respective meaning.

Table1-2 Documenticons and TheiMeaning

A specific suggestion to
make things easier or bette
the user

v OIS

Interesting and often impo

& :
# NOTE: informatiorliated to the top

L\ ATTENTION:| Griticdlyimportant informati

Identifies areas that req
user input when settindgau)
first use

Device keypad  buttor

, £E8 pq CENTER, LEFRIGHTUR,
andDOWN respectively
W B 6X W 6 Indicates keypad button pr

Specifies a particular tab
computer software applica

[appsectionfy [tab] [app section] is 1 of 4 sect

shown ifigure.4 (pagelO

T3WGEL160603 - Pageb
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2 Temp-Taker® 3 Basics

The purpose of this chaptes to introduce the
TempTaker®&ystem and lay the groundwork for
the chapters that follow

2.1 Performing a Fresh Software
Installation

If you currentlyhavean older versiorof Temp
Taker® 3 installed on your machjnplease
consultdocumentTempTaker 3- Updating the
Software available on our technical support
webpage(seeAppendix10.12pagellh).

Before connecting the device toa@mputervia
USBfor the first time, the Templaker® software
should be installed. To perform a fresh
installation please note the following:

A The TempTaker®3 software runs on
Windows XPVista, 7, 8, and 10. It also
runs on Windows Embedded POSReady
2009, POSReady 7, and 8 Industry.

# NOTEMicrosoft has ended support for
certifying USB drivers used in XP and Vista.
Therefore, machines running these
Operating Systems will not be able to
verify the certification ofthe USB drivers
included with Temglraker®. Also, USB
driversmay not getinstalled automatically
as part of the Temgaker® software
installation process  Windows may
prompt the user to install these drivers
when it detects a @mp-Taker® device
being connected to a USB port for the first
time. Similarly, Microsoft @pport for
Windows Embedded POSReady 2069
scheduled teend on January 8, 2019

A You must be logged on your machine with
an administrator account; this is because
Windows must install US@#ivers.

A If your antivirus and/or other security
software interfere with the installation,
you may need to temporarily disable
them.

A If you have an installation disc, insert it in

your CD drive. On most systems, the
installation will automatically start; if it
does not or if you have been provided with
a flash drive or have downloaded the
software, find the TempTaker®Setup.exe
instaler fileandrunit. This is usually done
by doubleclickingthe file.

# NOTEIf you downloaded the installer

file, it may be compressed in a zipped
folder. If so, you will need to extract the
Setup.exefile from the zipped folder by
righttOf AO1TAYy3 (GKS F2f RSN
LffXQX GKSYy Ot AO1Ay3a |
ASoftware Installationvindowwill appear
displaying the  Software  License
Agreement(seeFigure2.1 below). Check

the box to agree to the license terms and
GKSy Of A 01 U.KISWinddwy & G I f
or other security software requests
confirmation that you wish to allow the
installation, besure to agree.

A message window will inform you that
0KS W{SidzlJ0 ¢l a &adz00S
the window, $art the application via the
TempTaker® icon.

B Temp-Taker® 32 Setup = = 38 =

‘sgx Temp-Taker® 3

SOFTWARE LICENSE AGREEMENT
INNOVATIVE TECHNOLOGIES BY DESIGN, INC.
TEMP-TAKFR® SOFTWARE

NOTICE TO CUSTOMER: PLEASE READ THIS
CONTRACT CAREFULLY. BY DOWNLOADING,

V|1 agree to the license terms and conditions

% Install Close

Figure2.1 TempTaker® 3nstallation Window

Copyright© 2013-20161TD Food Safety
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2.2 Quick Software Overview

When the Tempraker® applicatiors launched
the initial screen shows thBata”A Report View
tab (see Figure 2.2 below). When device
generated data is uploaded to the software
application it is stored ira database The data
stored in the database is always filtered by the
date scope(¢ specified in the Scopdropdown
button and corresponding selected date¢sand
is displayed in the grid area below thelumn

has yet been uploaded from a Terljpker®
device.

The Data®, Report View tatallows a regular (i.e.
non-management type) user to perform their
entire dayto-day Templaker® actity. Notice
that this part of the software application was
accessed without logging.iffrom here users can
upload data from TempTaker® devices by
connecting them to a USB port on the computer.
They can also vieMilter, export, and prinstored
data.

headers. Figure2.2 shows no data because the
applicationhasjust been installed and no data

Application launches showing
the Data A Report View tab

Data stored in the appli
automatically filtered by the Scope dropdown
button and corresponding selected date(s)

This is the name of
the active section

=\
Sopely B Tedy W
Day s
R Baiimg v Group Related Events iy

User T | Rem/Question T | Date| Time | Quicome T | Temp {°F) QIR

Temp-Taker® 3

Custom

[ Click here to

display Login window

[

Filtered data is displayed here,
undemeath the column headers

TP

Hide/unhide vertical
L toolbar by clicking hande

/

Figure2.2 In

DT

Adjust window size by
clicking and dragging this corner

itial TempTaker® Screen

T3WGE160603 - Page8
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Logging into the software provides the user with Login X
the capability tomake setting changes. It also

makes other advanced dataewing features Select Select User: [ Admin [~
available for use; such as theability to create Admin

custom report templatesthat can be used to
quickly generate custom reports with the click of m = ogin | Concel |
amouse(or the tap of a finger) Logging in also tologin

Ffft2ga GKS dzaSNJ G2 OASe &LISOALE S@PSyia_ oSod3iov wWC
Measurement Detdi A 2y Q SOBeptiao  § K [F9§e23 Logging Infor the First Time

supervisors monitor employee activity to
determine if food-safety violationsare taking
place. More about these advanced features will
be explained later.

After logging in you wilihotice that 3 more
buttons are added to the left vertical toolbar
underneath thefirst button. There are four basic
sections in the Tempaker® software
A very useful dataiewing feature is the application, @ch represented by one of the top
capability tofilter databy aparticulardate scope four buttons, DataTake Tempgrocess Options
(see the notation in the upper right corner of  and General Settings Figure 2.4 on page 10
Figure 2.2 on page8). You can change the provides a brief overview of each section.
selected scope to filter data by Day, Week, y o

Month, or a Custom date rangadith regard to # NOTE:It is not necessary tounderstand
w2 §81 Q a OraKke® Blso@wslihe user everything about the softwaren ord_er toset up
to specify tte Start of Week This is important to your TempTaker® correctlpnd optimally The

some organizations whose fiscal wegtes not default setings in the Process Options and
start on the default day of Sunday (see Section General Settings sectionsf the software are
7.1 Global Data Viewing Optionen page78 for usually perfect the way they arefor most
more informationon this). facilities  Setting up TempTaker® usually

. _ _ requiresthe followingtwo basic steps:
[ S indWiog into complete our brief tour of the [ youruses, gogd items/ equipment,
t

Y - PR A
software application & A O1 UKsS W[ 23 'L gr?é?che%k(ﬂé?qﬂe idnsinto the software
located on the left vertical toolbafshown in

Figure2.2 on page8). This displays theogin . app.llcatlon

window (shown inFigure2.3 below). Now lect A Assign these elements to Programs
WIRYAYQ a GKS dzaSNI I yR O@RETANI ip fhg pagicultEempTaker® o gz (
near the bottom right corner. Notice thatin Process needed.

Figure23G KS W9 y (i Sa\lisablédbThis T A Shiapter4 Customizing YouSettingselaborates
featureis disabled by defaulbut can be enabled on these two steps.However, before weet to

at any time(as explainedn Chapter6 Security that, we willfirst finish with the basics covered in
Featurespage 67). When enabledaccess to this chapter whichs thenfollowed by ChapteB

areas ofthe software applicationintended for Getting Started Using the Device

management onlys restricted by requiring a4
digit PINto log in

Copyright© 2013-20161TD Food Safety T3WGEL160603 - Paged
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| Print/Email < “Beport ™~ N

User T | tem/Question T |Da

Data section is used t
view data, generate reports, and
print, email, or export those reports

Take Temps section is used to enter W
food-item names and questions that
are used to create Programs which J

then download to your devices

Process Options section is
used to specify options for Holding,
Cooking, Cooling, & TILT processes

to manage users and configure

General Settings section is used 1
various software and device options J

Click here to
log out

close application

[ Click here to

]i

Admin
Logged In

\_

Figure2.4 The 4 MainSectionsof TempTaker® Aplication

T3UMGE160603 - Pagel0 Copyright® 2013-20161TD Food Safety



TempTaker® 3 Basics TempTaker® UserManual

) header once will ordethe rows in ascending
2.3 Entering User Names € order (as indicated byn up-facing arrowhead
above the columrheade). Clicking the column
header a second time will sort theows in
descending order (as indicated by the down
facing arrowhead above the columheadel).
dicking the column header a third time will
remove the sorting on that column. The order in
. , . . which the users are listed in the application is the
‘égggg"e;g?;f’nf hoflvefé'?(;‘;iﬁ which begins on ;jer in which they will be listed on the device

s o R when downloaded. This applies to other ordered

¢2 IRR I ySg dzaSNE aAY Ldemen® thimghput the/applidaton @.5.Rodd y S ¢
rowQ o0dzilz2y Ay pditigrSof e JLIS NIm hamds)i
screen. Many of the grids found in the

At this pant we recommendyou go to the
General Settingg, Users tabon your software
applicationand enter the names of some of your
users(see example ifigure2.5on pagel?). You
must be logged into the apipation in order to
see the General Settings buttoan the left

application have a similar buttorA new row will # NOTE: Any devicerelated setting changes
appear at the bottom of your current list of users ~ Made in the software adipation (e.g. adding
where you can enter a nam&henamesentered users or food item3 will notbe reflected inyour

and savedhere will automatically download to ~ device until yousave the changes and then
the device whenthe next USB connection is connectthe deviceto the software application

made. More names can be added at any tme Via USB/ f A Ol UKS Ww{lI @wSavd KIy

N to undothe changes made since the last time you
# NOTE:The software application limits the saved them.

number of characters entered in any field that n ) . )
downloads to your Temfaker device so that TIP:If you would like to experiment with some

the text will fit on the device screen. This of the features and have the ability to restore
0SKFE@GA2NI | LILX ASa (2 wyypu gignal peftidos, fhgn crgateqppackofiza S NJ
VIEYSa0 FyR 2GKSNI TAST R OUSELngs beforp impiementing asinchianaes, o
the Take Temp#, Questions tah At least 21 (see Sectio8.1on pagess). o

character Ol y 6S Sy uUSNBR T2 NITKZ@IHimMadbiktelySts the Aght foRtAePuser

You can revise the name of any user by selecting Name specifiesthe Access Levdbr that user.

the row and clicking the name. To deleteiser, This field is only relevant when security Péxs
select the corresponding row and then click the  €nabled in the General Settingd Security
w58t $SGS aBuitd iafedabiNhé Options tab. Security PINs and Access Levels are
grid. You can also press the Delete key on your €Xplained inChapter6 Security Features(page
keyboard once the row is selected/lany of the 67). For now, you mayleave the default Access
other grids found in the application behave the [ S@St 2% Wi aSND T2 MeSt OK
same way. access level farsers can be modified at afgter

To change the position o& row, click the small time. . o

gray cell on the left side of the row and dragpit Before we continue explaining the software
the desired location.You canalsoquickly sorall application, wefirst would like to acquaint you

the rows in alphabetical ordeby clicking the with the basics on the TerApaker® device.

black column header. Clicking the column

Copyright© 2013-20161TD Food Safety T3WGEL160603 - Pagell
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Add your users in
General Settings A Users tab

Click here to
add new user

) |

Users are assigned

an access level ]

General Settings

Jason
Hope

Vivian

al

TP

Copy a list of names from
Excel to the clipboard; then right-click

this grey cell

Temp-Taker® 3

Access Level

Security Options Seourity Log

Date/Time PIN Set

anld sel

After entering the name, press the Tab
key to advance to the nextcell; pressing Tab
on the right-most cell advances you to a new row

y4
NOTE: TIPsalso

apply to other grids
in the software

Figure2.5 Entering User Names

T3UWMGE160603 - Pagel?

Copyright© 2013-20161TD Food Safety



TempTaker® 3 Basics

TempTaker® UserManual

2.4 Device Overview & Maintenance

This sectiomprovides an overview of somef the
key hardware featuresof the TempTaker®
handheld devicealong with somemaintenance
instructions.

2.4.1 Hardware Overview

The TempTaker®enclosure is made out of a
tough thermoplastic polymer blendwith a
protective coating applied to the internal
electronics Theresult is arugged devicehat is
immune to highhumidity environments and
splash resistant (IP54). However, the device is
not waterproof and should not be submerged in
a liquid. Figure2.6 below showsa front-view of

the device and points olgomekeyfeatures.

The directional keypagrovides excellent tactile
response and makes userput fast and intuitive.
The devicehas a bright 3-color LEDused for
alarmindication The sanitizingube clip holder

is designed to retain the tube in place even
during the application of a moderate pulling
force. Twisting the tubslightly while pulling it
out allows the clip to be removed.

Sanitizing Tube
Clip Holder

)
Graphical
Display

)
3-Color

LED
N

)
Directional
Keypad

S
Fast-

Response
Probe

Cable Strain
Reinforcement

Figure2.6 Front View of Tempraker® Device

v JoIcE Always wipe the probe shaft before
inserting it into the sanitizing tube. Also, clean
the inside of the tube at the end of each shift and
fill it with an approved sanitizing solution at the

beginningof each shift. Additional tubes may be
ordered from ITD Food Safety.

Battery-Door
Release

Alarm
Buzzer

2 Wall Mounts

2 Neodymium
Magnets

4 Rubber Feet
Lanyard Holder

Figure2.7 Back View of TemyJaker® Device

All data is saved into newolatile memory(i.e.
memory that requires no battery power to
preservethe data). The probe shaft can be safely
stowed away insidethe integrated storage
compartment (see Figure 2.7 above. The
connectorat the end of theprobe cableis also
housed inside its own compartment (shown in
Figure2.9 on pagel5). This protects it when the
unit is dropped or the cable is pulldwhrd.

The alarm buzzexorks together with the Zolor
LED to provide excellent audio/vigal alarm
notification. The unit can be magnetizadainst

a steel flat surface or it can be mountedto the
heads of 2 screws or nails. It can also be fitted
with a lanyardor simply hung on &ook. Four
rubber feet prevent the device from slipping
when placed on an inclined surface. When the
unit is set down on its four rubber feet, the USB
port is tucked away underneathhe device
protecting it from splashesThe feet also create
an air gap underneath the device maximizing the
sound level of thalarm buzzer.

Copyright© 2013-20161TD Food Safety
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2.4.2 Removing the Battery Door 2. Press on thebattery-door release and
while pressingt, slide the door outward

Removing the battery doofrom the device until it stops (seeeps 2 & 2b in Figure

provides accessat only to the batteries but also .
to the thermocoupleconnectorand probeshaft 2.8 below). The door slides out about &

storage area.Use the bllowing steps to remove aninch.
the battery door: 3. Grab hold of the door from the bottom

and raise it out of the device while keeping
it as level as possible with the device¢
Step3 also inFigure2.8).

1. Make sure theprobe shaft has been
removedfrom its compartmentand then
place the device face down on a flat
surface To close the battery door, follow Step 3 above in

# NOTE: Removing the probe from its reverse and then slide the door closed by pushing

; . it in from the bottom edge.
compartment is an important step
because it allows thelastic materialto
flex more easily when you press on the
battery-door release.

[ Step 1: Verify probe is removed J

Step 2a Step 2b

Raise the
top end

Step 3

Figure2.8 RemovingBattery Door

T3UMGE160603 - Pagel4 Copyright® 2013-20161TD Food Safety
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enclosure body thereby protecting the connector

2.4.3 Device Cleaning & Maintenance from damage whernthe probe cable igulled
Removing the battery dooprovidesaccessnot hard. When replacing the probe, follow the
only to the batteries but alsdo the probeshaft instructions in Appendi®0.7on pagel07.

and probeconnector compartments (se€igure Figure 2.9 also shows that theTempTaker®
2.9 below). Being able to access thesideof the device is equipped with two separate battery
probe-shaft compartment is an important foed compartments The device can be powered by 1
safety feature of the Templaker® device  pair of AA batteriesr 2 pairs for longer life. Four
because it makes thorough cleaningick and typical alkaline batteries(e.g. Energizer E91)
easy. We recommend using a sanitizingpeito provide approximately 1,400 hours of service
clean the outer surface of the devies well as (assuming the device hasthe standard
the probe-storage compartment transflectivetype LCDF y R~ 1 K § BaReByF | dzt
A ATTENTIONDO not spray the devicerctly /2y aSNIDI U A&y Dain@ised inAtyed &

a2F0G 61 NB I LILX A Ol AbaiKkeQa D
Settings tah. You may use rechargeable
batteriesin the TempTaker® devic@sshown in
Figure2.9). See AppendiXl0.5 Replacing the

A Batteries on page 105 for more information

. 2dzQf t  ezhér®ocaupld conndctioris including a simple procedure for removing the
secured by a screwalso shownin Figure2.9). batterieswith ease

This screw anchors the connectdio the

or submergeit in a liquid as this may cause
damage. Avoid applyindharsh chemicals to the
device (e.g. bleach or a glass cleaner that
contains ammonia)

Probe-Shaft

Compartment

Probe-Connector
Compartment

Connector Screw

Thermocouple
Connector

Rechargeable NiMH
Batteries Shown

2 Separate Battery
Compartments

I

Figure2.9 Backside of Device With Battery Do&emoved
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2.4.4 ProbeUsagdnstructions

The Tempraker® devicenormally comes
equipped with a higkguality fastresponse
penetration probe. The following aremportant
probe-usage instructions and guidelinesthat
should always b&llowed:

A The very tip of the probe shaft contains the
temperature sensor. Therefore, when
probing a product, make sure thip of the
probe is inside the product. If the tip exits
the product on the other side, the
temperature measurement may not be

accurate.
A When probing a product that resides in a _ _
food pan, target an area of the pI’OdUCt Figure2.10 DoNot Use Probe to Remove Batteries
close to the bottom of the pan, but A DO NOT PROBE FROARODUGT or
without making contact with the pan other hard items as this may cause
_ surface. damage to the probe
A If —an initial product temperature A Always sanitize thgrobe shaft between
measurement islightly Out-of-Range try food measurements and before placing it
waiting a few seconds and then -re in its storage compartment to avoid cress
measuring without moving the probe from contamination.

Ala L2aAidA2ofRangelpibe A G Q& & 0A f dzii, . .
a different area of the producto verify A \,%mﬁyﬁ;f?mgg probe in its compartment
your initial results '

A Do not expose the probe handle or cable A Penetration probes can cause serious

to temperatures above 221°F (105°C) injury if not used properly Always
' exerci€ caution when using a penetration

A Do not expose the probe tiand shaftto probe. Always keep Tempaker® devices

~ temperatures above'70°F (410°C) and probes out of reach of children.

A Do not use the probe as a genetabl for A Always exercise caution when probing
poking holes, prying objects, or as an items that have extreme temperatures
icepick(see bad example ifigure2.10). (e.g. hot foods just removed from an oyen
Doing so may cause damage to the probe. microwave, etc.).

Instructions on the best way to remne
batteries from a TemJaker® devicean
be found in Appendix10.5 Replacing the
Batteries(pagel05).

A Never prdoe sources of dangerous
electrical voltages, corrosive substances,
or any other hazardous materials.

T3WGE160603 - Pagel6 Copyright© 2013-20161TD Food Safety
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2.5 Connecting the Device to your
Computer

Make sure your device has at least one pair of
good batteries installed before continuingith
this section. Establishing a communication link
between the computer and the device is easy.
Simply onnect the USBcable between the
device and theomputerwhile the TempTaker®
software application is runnin(seeFigure2.11
below). The software application will
automatically detect that a Tempaker® device
has been conneted to a USB port and establish
a communication link. It will then proceed to
download settings and update the clock on the
device automatically.lf a communication links
not established, see Troubleshooting Section
10.11.10n pagell?).

Figure2.11 Device With USB CablConnected

If data is stored in the devicewhen a
communication link is establishethe software
application will automatically uploadthe data
and store it in its databaseThis will free up the
memory on the device. If a devidemware
updateis available, the softwarapplicationwill
ask you to initiate the updateYouwill be alerted
when the communication session has finished.
At this point the USB cable may be disconnected.

nTIP: If possble, kave the USB cable
permanently connected to thecomputer and
place the other end of the cable in a convenient
locationthat will allow you to quickly grab it and
connect it to the device for periodic data
uploading.

# NOTEThe batteries are not arged via the
USBcable. The USB connection is used only for
data communication betweethe device andhe
softwareapplication

# NOTE:The actual data that is communicated
between thedevice andhe software application
is determined by your current settings. The
above description pertains to default settings.
For more information, see Sectioh4 Station
Functionalityon page76.

Copyright© 2013-20161TD Food Safety
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2.6 The Device User Interface

The Templraker®device has a simple user
interface Pressing any of the keys £ @ p q
(i.e. CENTER, LEFT, HIGHP, DOWNyhile the
device is off will turn it on Also, he device
automatically turns offter a period of inactivity
(80s by default).The Main Menu is comprised of
a set of simple icons arranged horizontd#ach
representing a particular mode of operatipplus

a status line at the bottom (se&igure 2.12
below). The time format{AM/PM or 24Hr) and
resolution (Minutes or Seconds) can bet via
the software applicatiorg seeLabeln in Figure
4.8 on page52. The batterylevel icon indicates
the remaining battery life. When this icon starts
to blink, the discharged batteries should be
replaced immediatelyg¢ see Appendix 10.5
Replacing the Batteriegpagel05).

[ Icon-selector rectangle J

The Activity Countein the bottom right corner
of the sceen)maintains a running count of all the
different items and questionsthat have been
W{i SHNIS measuredogged) and ansered
during thecurrentcalendar day.Uploading data
to the computer software has no effect on this
counter. The counter is reset at midnighdnce

a daily routine is established, viewing this
counter letsyou know if the Tempraker®has
been used to take temps at scheduled times
during the day. A 2%day history of this counter
is maintained in the device and is accessible via
the Info & Statisticgcon on the Main Menu. For
more information on this iconincluding how to
enable it see Sectiod.5.1'PeviceSetting<Arab
on page50 and the last row of the table in
Appendix10.1on pagel02

Screen title displays -
name of selected icon /w
“F QCI‘HH

A

¥

h’ Arrowheads indicate
availability of more icons

Maw 3l

11:33HM

| SN

4( Date, time, battery level, and activity counter ]

Figure2.12 5 S @ A Niafh Manu

T3WGE160603 - Pagel8
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Mawil 11:535AM B 860

Fower Of f

.:.;-Eﬁc

Maw31 11:53AM ER G666

Fowet-ind Down

Press 6 Gooob ..

Press @ to Turn On

Figure2.13 Navigatingli 2

The directional keyg @ p g are normally used
to navigate the various screens ancegsing,
usually results in making a selection, enteria
particular mode, or executing an actionFor
examplethe user pressef @ while onthe Main
Menu to move the rectangularcon-selector to
the desired icon and then pressgsto enter into
the mode represented by theelectedicon (see
example inFigure2.13 above.

Table 2-1 below shows the 6 icons that (by
default)are visible on the Mai Menuwith a brief

Table2-1 Device's MaiaAMenu Icons(Default Settings)

FYR {StSOGAy3a Wt2sSNI hTTQ

description of each The Take Temps icon has
been highlighted because it is where all data
logging activity begingOther icongnot shownin
Table 2-1) will automatically appear when the
function they represent is neededThese are
discussed in Section8.2 through 3.5 of the
following chapter. There are also othestatic
icons (not shown in the table)that can be
optionally enabled via the softwarapplicaton
according to the needs of the facility and
management preferenceslhis is explainethter

in Sectiond.5.1'BPeviceSetting<ab(page50).

Icon ‘ Name TempTaker® Mode oFunction

(l) Power Off | Turns offthe device and logs user out (if logged in)

*r[3ec | SpotCheck| Activates digital thermometer displaying continuous temp readi
Temps | Note: No data is saved in this mode

Temps

¢ Take o
Access Programs downloaded from softwaapplication

g Timers | Access &dependent timers
&

Clock | Displays a digital clock

Settings Accesgertaindevice settings
9 (e.g. LCBrightness, CalibratEhermometer, and Reset PIN)

Copyright© 2013-20161TD Food Safety
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By default the TemyT aler®deviceis configured

to spontaneoushR A & LJ | @ ‘Whestalg® ] | S
at the bottom of the screerto help new ones
become aware cévailable input optiongseethe
screenshot on the righin Figure2.14). These
messagesan be enabled/disabled at any time

Another commoruserinterface scenariooccurs
when names or options are listegertically on
the device screen. The user pressep q to
navigate through the list and then pressesto
make a selection or execute a particular action

o5 G| GKS RS0} oReseciendi A y 3
n y P ' Device Settings Controlled at the Devi¢page
53).

N
Screen shows a list of food items, each
with an assigned target temperature zone

J

12 wHob-Cold Line

rflqeatballs ——ouserinpt > [Meathballs

B.BS- 165.8%F 141.8 - 165.8°F
OLiF SLITCK HELP
Har ¥ lpsDown WTakeTemr
N\ (
p q is used to navigate the list Spontaneously occu
,is used to take |the itemds [t emmegages pontoutuserinputoptions
£ takes you tothe previous screen ~

Figure2.14 Vertical Listing ofFoodItem Names& Quick Help Message
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2.7 Temp-Taker® Programs and
Processes

Table 2-1 in the previous section states that
Programs are accessed the deviceviathe Take
Temps icon on the Main Menu. What is a Temp
Taker® Prograf It isessentiallya plan of action
More precisely, itis a plan of action to be
performed with the device on a collection of
elements that are associatedith a particular
Process Programs arebuilt with the Temp
Taker®computer software applicationand are
automatically downloaded to the device when a
USB connection is made.

Each Program name on the devisereenis
prefixed by a small symbuwidicatingthe Process
implemented in the Program.

HEsuiFment.
t Cooking Terrs
tCooling Hot Food

JulZ2l

# NOTEThese Process symbols can be turned
on/off at any time (see bottorteft notation in
Figure9.1 on pageds).

Figure 2.15 below shows an example of a
Programy I YSR WI| 2 (that/inkerRent§ A y S ¢
the Holding Process ¢ i.e. each item in the
Program is expected tdwold a temperature

within a predefined safe rangeBy default,the

target temperaturerange is shown underneath

the item name(see3™ screenshot from the left

in Figure2.15). In the example, the user takes the

temp of Meatballs which has a hbbldingtarget
temperature rangeof 140-165°F.

Meatballs

157.7F
InRanse
Data Saved

148.6 - 165.68%F
SolF
Ham

the Holding Process

Access Programs
via thisicon

[ This symbol represents ]

-

Scroll to desired item and Thi s

N
itemds
insert probe tip into product held within the target range
\\ J/

Pressing CENTER key displays
user-login screen (not shown here)

Pressing CENTER key Pressing CENTER
displays Program contents key takes the temp

Figure2.15 Taking ann-Range Tempn a Holding Item

Copyright© 2013-20161TD Food Safety
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When Programs are created using the Temp
Taker® software application, they are usually
assigned 1 of 5 available Procesgewlding,
Cooking, Cooling, TILT, or Questionhe user
then builds the Program by addingems or
guestions to the Program The software
application takes care of applying the selected
Process to each Programember. Figure2.16
below shows the sample Programs that are
created during default software installation
Note that each Program has a specified Process.

[ Take Temps A Programs tab ]

The sample Programs can be easily modified to
suit your needs othey can bedeleted. New
Programs can also be created at any time. This is
explained in more detail in Chapter 4
Customizing YouBettings(page44). Table 22
(page 23) contains a list ofthe Processes
supported by TempTaker® along with a brief
description of eachand where to find more
information.

Take Temps Temp-Taker®

3

Each Program is

&4 Program Options assigned a Process

[

Programs are built by
adding members

Programs: 7

Take-Temps
Reminders

Program Members

Meathalls, Soup, Ham, Turkey, Tomato,
Onions

‘Walk-In Cooler, Freezer

Grilled Chicken, Roast Pork

Meatballs, Soup

Green Peppers, Cucumbers

Pizza, Lasagna

Clean Attire?, Meat Expires When?, Sink
#1 PPM?, Condition of Restrooms?

Program Name
Hot/Celd Line | Yes Yes Holding
Equiprment |l Mo - Haolding
Cooking Temps |l Mo - Cooking
Cooling Hot Food |l Mo - Cooling
Cooling Veggies |l Mo - Cooling
TILT Line |l Yes Yes TILT
(i Checklist ™ Yes Yes CQuestion =
Holding
Cooking
Cooling
TILT
A -
Program members are govemed [Question |
by the selected Process

Figure2.16 Sample Program€reated Du

rindDefault Software Installation

T3WGE160603 - Page22
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Table2-2 Implementation Details ofTempTaker@Processes)sed in HACCP

Basic Process TempTaker® TempTaker® More Info

Used inHACCP Name Implementation Details (Section Num)
An item is required Measure and record the temperature of food

to holdits temp equipment (e.g. walkn coolers/freezers) Device

within a safe range Holding w | automaticallydeterminesf eachtempis within the safe gi Ep' 29
(e.g.anitemina range and logs* resultdf temp isout-of-range,user| =
sandwich line) selects froma list ofcustomizableCorrective Options

Take foodtem temps; Devicadeterminesif temp is
within the predefined cooked range and logs* result| 3.4(p.33)
single inrange temp may be taken for each item | 5.2

multiple temps may be taken for any item while cook

Food is required to
reach a safe temp Cooking | ¥
range when cooked

Food must be cooled When setting up the Temjpaker® to track food cooling

user selects either -8tage hotfood cooling, istage
\?V?tll‘?lvr\ll Zta:g%eéﬁtﬁgip Cooling 4 | hot-food cooling, or roortemp food cooling; Devic gggpg%
time E)nterval applies theprotocol of the selected process whe P-

taking fooditem temps and logs* all results

Device requires that the start temp of the food item

Aservediood itemis within a predefined target temperatureangg When

iven a predefin ) x . . 3(p.31
ar% oﬁnte:)fptiﬁg b gf?)re TILT p :he fooditen2 a s BRefthe devicebegins tokeep gigg g 43
it is deemed unsafe rack of the time remaining beforthe item must be
consumed or discarded; All events are logged*
Question checklists Yes/no questions oguestionswith up to 10 possible
are answered to verify custom answergper questior) are entered into the
compliance with food | Questions | 3 | software and downloaded to the devicGuestions are| 3.6 (p.40)
safety procedures answered using devicerhich maintains a log* of al
and standards events

*The TempTaker® devicgs all relevant data for each temfaking and questioranswering event (e.g.
date/time, user name, foodtem name, question/answer, temp measurement, and target temp). All
data is uploaded (via USB) to thempanionWindows software applicatioat a convenent time and
stored in a database Related events are automatically grouped together regardless of whether the
events occurred consecutively or nafustom reports can be printed or exported into PDF, CSV, or XML
formats. Automatic reports can be coniigd to occur daily, weekly, or monthly.
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3 Getting Started Using the
Device

In this Chapter we will walk you through
examples that show how to use theandheld

deviceto log datafor each of theTempTaker®
Processes (Holding, Cookingpoling, TILT, and
Question).

Thedevicegenerateddata is uploaded tohe PC
and displayed irthe software application The
examples shown will illustratesome of the
a2Fliol NBEQa
explain how to use thevery practicaldevice
modes: SpotCheck Temps and Timers. Feel free
to skip any of the sections that are not applicable
to your facility. Figure 3.1 shows a realife
example othe TempTaker® device inse

3.1 Logging In & Out of Device

Before a user can record temperature data with
the device, he or shenust first log in Under
default settingsthis is done simply by selecting
the Take Temps icon on the Main Menu and then
selecting the appropriate user nanfseeFigure
3.2below). Every time the user navigates back to
the Main Menu, he or she is automatically logged
out.

RI ' We@wll SlgoA y 3 ’\

Figure3.1 TempTaker®@being used in a Sandwich Line

AW[ 2 3 h dail dptionally Be/enabled on the
device resulting in a slightly different behavior.
¢CKS W[ 23 hdziQ A02Yy KI &
conjunction with the available security PIN
features. For more information on id) see
Section4.5.2 W[ 23 h daid Qagel5Ddhy
Chapter6 SecurityFeatures particularly Section
6.3.1on page7l.

Take Tenps
T
oF |5 en ‘
. : L —=Jason L. » #Hot/ColdLine
HoFe # Esgirment
Livian t Cogking TemFs
Julz?l | 2:28PH ER G660 Al + Cooling Hot Food
4 N\
List of downloaded

Navigate to
Te

Scroll to your
ps 6| i| wusername

Pressing CENTER key
displays user-login screen

6Take

Programs is displayed

Pressing CENTER
key logs you in

Figure3.2 Logging Into Device to Take Temps

T3WGE160603 - Page24
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3.2 Taking Temps on Holding Items

Food products that are served either hot or cold
are usually required thold their temperature in

a safe zone where bacteriakaown to multiply
slowly. Also, certain equipment (e.g. wshk
coolers and freezers) are expected to hold or
maintain a certain safe temperature range.
Furthermore the temperature of these food
products and equipment must be documented
and appropriatecorrective action must be taken
when the temperature is outside the safe zone
We referto thesefood products and equipment
generically agdolding Items In this section we
will show you how to use the Tenmaker®
device to take tempsn Holding ltems

)
Click-n-drag grey
cell up/down to
reposition row

— T

This applies to

other areas of

3.2.1

As items are being added to a Holding Program
the safe zone for each item is specified (see
example in Figure 3.3 below). Section 4.3
Customizing Your Program€> on page 47
explains hav to create and modify Programs; so
S 62y Qi 02y OSNyse @tk St ¢
here. The pointto observeis that each item in a
Holding Program hasnaassignedSafe-Holding
Zone (i.e. a target temperatureange and when

0 KS Xeinp i¥ @ken, the device evaluates if
the measuredtemperatureis In Ranger Out of
Rangewith respect to this dne.

InrRange Temps

# NOTE:When taking temps on Holding Items

and TILT ItemsSfempTaker® uses a proprietary
temperaturestability detection algorithm to )
RSUSNNX¥AYS 6KSY UKS 0SYLIS
tip has sufficiently stabilized before produciag
temperaturemeasurement result

Item is selected

the application \l/
—

{I’s
{ NOTE: The row order is }

preserved when items are
downloaded to device.

from dropdown

Zone is selected
from dropdown

i

Figure3.3 SampleHolding Program
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