
Ensuring quality and 
compliance in supermarkets.

From delivery to the shopping cart: At Testo, you find the right  
measuring instrument for every process step in a supermarket.



$

This awaits you  
in this application guide

What's crucial in the process chain?

Fresh, tasty, appetizing: Customers have high demands 

when it comes to the quality of foods – and place their trust 

in you when they go shopping in a supermarket. That's 

why it is your responsibility to ensure that only safe foods 

end up in the customers' shopping cart. The uninterrupted 

cold chain is especially important; but the HACCP concept 

as well as the specific compliance requirements of your 

business also demand the adherence to temperature limit 

values and hygiene standards. A new challenge is the 

preparation of fresh foods in supermarkets, which requires a 

number of additional quality assurance measures. 

The reliable, robust and easy-to-operate food measurement 

technology from Testo supports you in all these tasks. 

We have assembled this application guide to show you how 

this works. In it, you will  find answers to these questions 

and much more:

•  How can I save time checking incoming goods, with fast 

precise measurements?

•  How do I ensure a constant temperature in refrigerated 

rooms 24/7? 

• How can deep-frying costs be effectively reduced?

•  Which new measurement tasks does the new fresh 

prepared food trend involve?

Enjoy reading!
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Incoming Goods is the site at which foods are delivered. 

In the context of food safety, fresh food and frozen goods 

deserve special attention here, because the cold chain and 

other regulations must be adhered to. The handover of 

goods generally takes place in the loading bay. Immediately 

after the supplier's arrival, the temperature is measured 

here either on the loading platform or directly in the truck. 

Sometimes, a printed protocol serves as proof.

How can I save time checking incoming goods, with 

fast precise measurements?

You measure fastest with an infrared thermometer. It 

measures the temperature on the surface – without contact 

and non-intrusively. It also makes sense to take additional 

spot measurements with a penetration thermometer. The 

use of a combined instrument such as testo 104 IR is 

therefore especially advisable, in order to check delivered 

goods quickly and precisely.

From Incoming Goods, most foods are first transferred 

to a storage facility. In order for the goods to make it 

to the shelf, refrigerator unit and serving counter fresh 

and unspoilt, the storage conditions must be suitable 

and constant. Different limit values must be adhered to, 

depending on the type of food.

How do I ensure a constant temperature in 

refrigerated rooms 24/7? 

In the storage of foods, it is not sufficient to measurement 

surface and core temperature just once a day. Because 

that means that for the other 23 hours of the day, you 

are in the dark about the storage conditions of the foods. 

Continuous measurement with data loggers or automated 

climate monitoring with alarm function gives you the 

certainty that the limit values are being adhered to at all 

times. This minimizes risks, secures quality and saves time 

in comparison to manual spot check measurement.

Where does measurement take place?

In Incoming goods In storage facilities
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To the download

Do you want to carry on reading? Then download the second part  

of the free application guide straight away. It contains tips and tricks 

for preparing fresh food in supermarkets, important temperature limit 

values and much more.  

http://www.testo.com
www.testo.com/en/applications/food-supermarkets-application-paper

