
COLD CHAIN
MONITORING
Measuring the temperature frequently and continuously from the first 
adjustment is vital.

Perishable goods such as dairy products, meat, fish, frozen food, and 
sensitive products like vaccines and medicine deteriorate if not stored in the 
prescribed temperature-controlled conditions.

High temperatures and exposure times are critical, along with timing. 
Therefore, maintaining cold chain integrity is crucial from production to 
transportation and consumption.
 
SADELABS’ end-to-end integrated remote temperature monitoring solution 
will not only prevent the deterioration of perishable goods but also help 
increase the health and quality standards, bringing both savings and 
professional reputation to manufacturers and retail stores.

Our References

Locations

We have been working for many years with leading companies 
in various sectors, within the scope of IoT-based digitalization 
projects. We are growing together with our expert team and 
global partner ecosystem across the globe.

OUR TECHNOLOGY PARTNERS



Software 

• Turnkey Solution
• User-Friendly Interface
• Custom Reporting
• Multi-Level Account Hierarchy
• Location-Based Subgrouping
• Notifications (SMS, e-mail, etc.)
• Multi-Language Support
• API Support for Integration    
  with 3rd Party Software

Hardware 
• Wireless
• Modular
• Long Battery Life
• Easy Deployment
• Easily Expandable Sensors
• Remote Parameter Update
• Wi-Fi and/or Cellular
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