TRACK EVERY
SINGLE PACKAGE
FROM START
TO DELIVERY
The average time taken to transport food from
producer to retailer ranges from 5–15 days, with
as many as 7–8 intermediary parties involved in
the cold chain transport. Freshness of food and
the efficacy of vaccines is dependent on how well
the cold chain has been maintained during the
entire transport period. Since the cold chain is
only as secure as its weakest link, it only takes
poor handling on the part of one logistics provider
to have a negative impact on product quality.

KEEP IT COOL
WITH A UNIQUE
SWEDISH
INNOVATION

Unlike temperature data loggers, the Tempix smart
label follows the product all the way from factory to
retailer, and is able to track cumulative temperature
violations in the cold chain. If the indicator is intact,
it guarantees the products are in good condition
when goods are sold in the stores.
In the broader perspective, proper temperature
handling leads to reduced wastage, higher revenues
and operating margins for all parties involved.
The Tempix temperature indicator promotes the
environment, good health and good eating habits.

The Tempix time-temperature smart label is a unique
Swedish innovation which assures that a product
has been handled within the correct temperature
throughout the whole cold chain, from producer
to the retailer. The Tempix smart label is cheap and
flexible enough to be applied on all products which
are temperature sensitive - food, pharmaceuticals,
cosmetics, wine and industry.

The Tempix temperature indicator enables cold
chain stakeholders to get better visibility of the
temperature limits for goods deliveries. They are
also able to easily verify that products, and that
means every single pack, have been handled at
the correct temperature during transport. The
transparency makes it easier to take control of
the handling process and responsibility becomes
clearer when it comes to manufacturing, storage
and transport. The result is an improved quality
approach by those handling the temperature
sensitive goods.

EXAMPLE
MARKETS

FOOD

PHARMA

WINE
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OUTSTANDING
QUALITY
AND CONTROL
THROUGHOUT
THE PROCESS

INDUSTRY

2

3

FOR THE
GOOD OF THE
EARTH AND
OUR COMMON
FUTURE
Climate change and global warming also has a
cause and effect on our global food system. To feed
our global population, which is expected to increase
from 7 billion people to 10 billion by 2050, we will
need to increase our food production by as much as
70% if current levels of food waste are sustained.
And yet, the solution to our problems in the future
already exists today: If cold chains are properly
secured, we have more than enough food that is
being farmed today to feed tomorrow’s population.
Global warming also leads to an increase in the
number of hot spots in cold chains. More breaches
will occur as the temperature differential between
the external and cold chain environment widens.
With no ability to closely monitor food shipments
in the cold chain, spoilage rates will increase with
time. And yet, the demand for fresh food, organics
and natural ingredients has never been stronger.
As supply chains grow longer, losses and wastage
will grow unless proactive steps are taken to secure
the cold chain.
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HOW DOES
THE SMART
LABEL WORK?

TEMPIX MACHINE

EXAMPLE 1

25°C, 5 HOURS

25°

20°

The Tempix temperature indicator reveals whether
an individual package has been handled within the
proper temperature range, from producer all the
way to consumer. When the black control bar in the
Tempix indicator is visible, the customer can be sure
that the product has been transported and stored
at the correct temperature in the cold chain.
If the product is kept in the correct temperature
range, the indicator will remain unaffected for
an unlimited amount of time. If the product has
been exposed to conditions above the stipulated
temperature for an extended period of time, the
control bar in the window will disappear and the
bar code will be blocked.

The temperature indicator can
be used for different temperature
requirements. It can be set
between -35°C to +32°C, with
a precision of ±0.5°C.
For instance, frozen products such as ice cream
can use an indicator that is set at -18°C, fish
products +2°C, meat products +4°C, salad
products +6°C, pharmaceutical products +8°C
and cosmetics +30°C. Handling time/exposure
time can be set differently depending on the products
cold chain requirements. The indicator starts to
monitor the cold chain directly after the labeling.

15°

OUR
OFFERING

10°

EXAMPLE 2

8°C, 11 HOURS

Tempix AB has developed a complete quality
assurance system for frozen and refrigerated
products such as food, pharmaceuticals and blood.

5°
4°

The company offers a turnkey solution comprising
a temperature indicator that is applied to the
product’s label, and application equipment for
the product. The patented innovation is based
on simple and environmentally friendly technology.
The system benefits all stakeholders in the cold
chain as it helps to ensure food freshness and
quality, reduce wastage and boosts revenues and
margins after the cold chain has been secured.

COVER LABEL
ACTIVATOR
LIQUID

CAVITY
0°
0

BARCODE
CONTROL BAR
STANDARD
THERMAL PAPER
LABEL

The indicator is made up of an absorbent
(standard thermal paper label) and a cover
label which encapsulates the activator liquid. No
extra equipment is required in order to read the
temperature indicator. The system is compatible
with existing bar code scanners. Tempix supplies
a complete turnkey solution comprising a 2-in-1
thermal label printer and a cover label applicator
for encapsulating the activator liquid.
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The equipment is built with well tested components
and technologies which provides very high reliability.
This 2-in-1 printer label machine is the only capital
investment required. All the components of the
temperature indicator have been approved for
use in the food packaging industry. The product
is Normpack certified, No: 160 15 100 2 201 24.
Customers also have complete flexibility in how
they want to print the warning indicators on the
label. If they feel there needs to be additional
time provided before triggering the black control
bar or barcode, the system can be adjusted via
a simple software program.
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30

40

Hours

The Tempix smart label solution can be used
flexibly in a B2B or B2B2C application, depending
on customer preferences. The labels are also
cheap enough that they can be applied to multiple
surfaces including shipping boxes, cartons, and
food transport pallets.

EXAMPLE

A temperature indicator with a limit temperature
of 4°C that has been stored at a temperature of
8°C will be triggered after 11 hours. At 25°C the
triggering time is 5 hours.
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If you are interested in using the label on your
company’s products, please feel free to get in touch
with us at Tempix. We will tell you more about our
comprehensive package, including advice, application
equipment, installation and excellent servicing.

Head Office
Lötängsgatan 2
803 01 Gävle
Sweden

CONTACT

+46(0)651-76 94 00
+46(0)651-76 94 01
info@tempix.se
www.tempix.com
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