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Areas of No Reception Become Thing of the Past
Wireless Temperature Sensors – Available Now With External Probes

Wiesbaden, 17 August 2010

ECKELMANN AG from Wiesbaden, Germany, has extended its wireless temperature monitoring system. Newly added is a model equipped with an external temperature probe. With it, the TS 30 XW can be positioned even more flexibly than the TS 30 W, and is now capable of transmitting even from “areas of no reception”. The measured data are sent to the transmitter via a 3m cable.

“In actual practice, cold stores adjacent to the sales floor need to be included in the monitoring”, explains Dr Frank Uhlemann, Head of the Refrigeration and Building Management Systems Division at ECKELMANN. “If the cold stores are protected by metallised films, it is almost impossible to set up a secure wireless connection. The TS 30 XW with external probe is the ideal solution – not only in these cases, but also where specific strap-on sensors are needed.”
Measuring Temperatures Where It Matters
The TS 30 W can be mounted directly inside the compartments of refrigerated cabinets or freezer islands. Thus, the actual temperatures can be easily measured in the immediate vicinity of the products. With a temperature range of -40 to +80°C, the sensor covers a broad range of measurement tasks. Temperature data are reliably transmitted to a maintenance-free receiver module which is designed to record data from up to 100 sensors. Due to innovative low-energy technology, the sensor has a self-sufficiency of 10 years. 

No Energy Efficiency without Measuring
Digital temperature measurement technology is ten times more precise than conventional air stream measurements. Knowing the actual temperature is indispensable for a more efficient control of the refrigeration point and for a comprehensive quality management (HACCP). By using the data thus recorded, there will be no more unnecessary safety margins: with normal temperatures, increasing the evaporating temperature by 1 K can save up to 6 percent of energy costs (reduction of heat loss power at a supply air temperature of 4°C and an ambient temperature of 20°C).

New Fields of Application

Since it was introduced in 2009, the wireless transmission system has been proven many times over in food retailing. As becomes clear from first applications in the temperature monitoring of medication store rooms and the measurement of concrete core temperatures, however, the wireless sensors can be used in other areas, too. Important insights can be derived from the data, e.g. for concrete core activation, a young technology used for the cost-efficient refrigeration and heating of buildings.

Due to the permanent MAC address, RFID applications can also be realised in mobile automation and intralogistics. 
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Bildunterschriften / Captions:

Picture 1: TS 30 XW wireless temperature sensor with external probe
Picture 2: Possible position of the TS 30 W and TS 30 XW wireless temperature sensors and the WR 300 receiver module.

Picture 3: The WR 300 receiver module with antenna
Picture 4: The TS 30 W wireless temperature sensor for digital temperature measurement close to goods in refrigerated cabinets 

For further information, please visit:

http://www.eckelmann.de/produkte-loesungen/kaeltetechnik/produkte/funk-temperatursensor

Contact:

ECKELMANN AG

Jens Uwe Meyer

Berliner Straße 161

65205 Wiesbaden


Germany

Tel.: +49 611 7103-0

Fax: +49 611 7103-133

Email: info@eckelmann.de

Internet: www.eckelmann.de
