
By Donna Hood Crecca

“F
ood safety is a pri-
mary concern of
the operator com-
munity, and man-
ufacturers are

responding with solutions rang-
ing from temperature control
and monitoring systems to
antimicrobial surfaces and
equipment features that keep
food safety at the forefront,” says
Deirdre Flynn, executive vice
president of the North American
Association of Foodservice
Equipment Manufacturers
(NAFEM), based in Chicago.

In fact, food safety ranks among
the Top Three concerns of food-
service operators surveyed by
Technomic in late 2004. The sur-
vey, sponsored by Hobart Corp.,
found that headlines about food-
borne illnesses and concerns
about lawsuits weigh heavily on
the minds of foodservice opera-
tors, who are increasingly look-
ing to their industry partners to
assist in achieving their food safe-
ty goals. 

Thanks to advances in technology,
more foodservice equipment
products are meeting operator
needs in several crucial risk areas
throughout the kitchen: tempera-
ture control, monitoring, docu-
mentation and sanitation.

Here are a few of the lat-
est food safety innova-

tions now available
in some major

f o o d s e r v i c e
e q u i p m e n t
products. 

KEEPING TABS ON
TEMPS

Ensuring that product is stored,
cooked and held at proper tem-
peratures is crucial to preventing
the growth of the bacteria that
cause foodborne illness.
Advances in refrigeration include
the X STREAM valve technology
incorporated into the Prestige
Plus line from Beverage-Air.
Developed by XDX Innovative
Refrigeration, the valve system
enables temperatures to decrease
faster and reduces the defrost
cycle. Independent testing docu-
mented the spoilage bacteria
growth rate to be 65% less than
with traditional defrost cycles,
and food products with a typical
3.3-day shelf life had a five-day
shelf life with the X STREAM fea-
ture. The Prestige Plus line
includes roll-in, reach-in and
reach-through models. 

◆

Visible and audible alarms go off
when a door is left open, a power
loss occurs or temperature rises
or falls outside the ideal limits,

thanks to the Intela-Traul micro-
processor controller featured on
Traulsen R- and A-series and
full-size undercounter units.
What’s more, the controller main-
tains the unit’s operation based
on actual use history.

“The Intela-Traul controller tack-
les the most important issues
foodservice operators face with
respect to storing product at ideal
temperatures to help keep them
safe and fresher longer and pro-
tect against food loss,” says Steve
Willoughby, product line manag-
er, Traulsen. 

◆

Smart refrigeration equipment is
about to get smarter. An RFID-
enabled refrigerator called
Cyberfridge is now in develop-
ment by Electrolux. When
food product carrying an elec-
tronic product code (EPC) tag is
placed in the storage cavity, radio
frequency identification readers
capture product identification
information, including its expira-
tion date, the time and date it
entered the unit, and its location
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Equipped for SafetyFEATURE

Intela-Traul's microprocessor controller is featured on 
several Traulsen refrigeration units

FOODSERVICE EQUIPMENT 
MANUFACTURERS GO HIGH-TECH
TO HELP OPERATORS MEET THE
FOOD SAFETY CHALLENGE

The Verifresh system

from Emerson is

designed to tempera-

ture-check individual

refrigerated cases
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FEATURE
on the shelf. When an employee
opens the refrigerator and
retrieves the item, they are
informed if another  product item
is closer to its expiration date and
are directed to select that one
instead. In addition, all item entry
and retrieval data is shared with
management’s PC units, as are
temperature levels and other key
information. As RFID and EPC
technologies become more wide-
spread, this refrigerator will

become available in the U.S.,
according to Electrolux. 

◆

When it comes to maintaining
cold temperatures, smaller
equipment also comes with big
food safety features today. The EZ-
CREAM dispenser from Server
Products, for example, gives
operators confidence about what
can be a weak link in the food
safety chain: the self-serve coffee
station.

“Thermoelectric technology
ensures the unit holds cream
indefinitely at a temperature
below 41 degrees Fahrenheit.
This removes safety concerns for
the operator,” says Ron Ripple,
vice president, sales and market-
ing for Server.  

The unit features one-touch grav-
ity flow dispensing, drawing only
45 watts to maintain proper tem-
perature without the use of ice. A
lockable lid prevents tampering.
With a two-quart capacity and
small footprint, the EZ-CREAM
dispenser is designed to deliver
cream and other dairy products
safely and efficiently. 

◆

Improper holding temperatures
account for 30% of foodborne ill-
nesses, according to the
International Food Safety Council.
Among them is LiquiTec, a pan
cooling system from Delfield.
Eutectic fluid permanently sealed
in the jacket surrounding the pan
serves as a cooling medium;
when refrigerant lines cool the
fluid, the pans receive consistent
and even cooling. 

“With this system, you have 100%
contact of the cooling medium on
all sides of the pan, rather than
tiny contact points,” explains
Mark Cashen, project manager at
Delfield. “This delivers consistent
and uniform cooling and confi-
dence about safety.” 

CAPTURE & RECORD

“Automatic data capture for all
food safety issues, including
refrigeration and cooking equip-
ment, is crucial today,” says G.

Peter Healy, president of Creative
Concepts in Food Service, a con-
sulting group specializing in
food safety based in Gallatin, TN.
“New software programs that
trigger when something happens
out of the norm are also truly
innovative.”

Wireless technology is making
such data capture and transmis-
sion that much easier. The
I n t e l l i - P D A  H a n d h e l d
Temperature Inventory Solution
from Cooper Atkins enables
operators to gather product tem-
perature data and send it wire-
lessly or via a batch download to
the back office computer.
Corrective action is requested
when temperatures are outside
safety parameters. In addition,
food safety documentation
forms, such as HACCP food safe-
ty checklists, can be converted to
electronic forms. 

◆

Air and product temperatures
in reach-in merchandising
cases are monitored and doc-
umented with the VeriFresh
Food Quality System from
Emerson Climate Technologies.

Equipped for Safety

Server's E-Z Cream is designed to deliver cream and other dairy
products safely and efficiently

READY RESOURCES

To find out if equipment is NAFEM
Data Protocol compliant, ask the 
manufacturer or visit
www.nafem.org/resources/datapro-
tocol/index.cfm. 

For more information about NSF 
certification of food equipment, visit
www.nsf.org/business.






