24/7 REFRIGERATION
MONITORING

Real-time refrigeration temperature monitoring keeps your products
safe, prevents loss, and reduces costly equipment repairs by keeping you
in-the-know before smallissues turn into catastrophic ones. Guardian
from LogSafe Compliance is a proven temperature monitoring system
created by a retailer for retailers.

KEY BENEFITS:

e Reliability: Sensors and high-quality components eliminate signal
interference and missed temp cycles, eliminating the need for
multiple gateways or signal repeaters. Less failure points =
accurate reliable data

e Accuracy: Strategic placement of sensors ensure accurate
temperature readings. Signals can be pushed through walls, glass
doors, and cooler panels.

e Easy-to-Use: Designed with the end user in mind, Guardian uses a
simple cloud-based interface, eliminating confusion for team
members and managers. Quickly triage issues from any location to
determine next steps.

e False Alarm Protection: Al technology “learns” your system's
normal patterns, only sounding alerts when out of normal range.

e EasySet-Up & Installation: The LogSafe team will complete the
implementation with one point-person from your company.
Guardian is delivered programmed and ready-to-install.

e Affordable yet Sophisticated: A cost-effective alternative to other
solutions on the market, Guardian's software was designed in-
house, allowing us to offer state-of-the-art technology at an
affordable price. The typical 25,000 sq. ft. store can be protected
and running for under $5,000.

e Peace-of-Mind: Sleep well knowing Guardian is protecting your
valuable inventory 24/7.
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NEXT STEPS

e Call 1-800-835-0165 or email
with any questions

e Click on the hyperlink or scan the
code below to watch a brief
product video

e Or, click "Sign Up fora Demo" to

schedule a live demonstration
with Paul or his team

Watch the Video

SIGN UP FOR MORE INFORMATION

Subject to credit approval. Some services may not be available in international markets

Contact Information: Call 1-800-835-0165 or email equipmentservices@unfi.com with
any questions

To discover our comprehensive portfolio of services, visit Services.UNFIl.com or view our
brochure.

UNFI :::

PROFESSIONAL SERVICES


https://servicesinquiry.unfi.com/?Product_List=Store-Operations&leadSource=sell_sheet&campaign-id=guardian0323
https://services.unfi.com/
https://www.flipsnack.com/svuprofessionalservices/unfi-professional-services-brochure-fxns453cb.html
https://go.unfi.com/guardian
https://go.unfi.com/guardian
https://servicesinquiry.unfi.com/?Product_List=store-design-equipment&leadSource=sell_sheet&campaign-id=guardian1024
https://www.logsafecompliance.com/food-safety-compliance-apps/
mailto:equpmentservices@unfi.com
https://bit.ly/guardianbylogsafe
mailto:EquipmentServices@unfi.com
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