WY& (g TEM™ (vvyzetemp.com)

Patented Battery-Free,
OEM Wireless Temperature Probe

Customize your Probe!

Square Hook/T-Handle Triangular Plastic (575F) Ceramic (>600F) Custom

"

Choose Handle
Style

{ Choose Diameter

Choose
Labeling

4 mm or 5 mm 7 Maximum tip Maximum handle
ﬁ 4-\ temperature: temperature:
£ 212+ 5/5F
m Choose
> Number i
Transmit
Choose Power 3 of Sensors interval: 1_60 SEC
Source
Battery or Capacitor Maxi
CooK time 4-24 vours

Product Family Restaurant Industry Grill Manufacturers

Engineered For: OEM Oven Manufacturers Grocery Retailers

Wyze Temp® OEM Probe Customization WWW.WYZetemp.com WWW.matrixpd.com



The Wyze Temp® Products Suite to meet your demands:

Oven Kit
Charge/Pair/\View
Dual Probe Display & Charger

( OEM OVEN KIT

Pocket Charger

WYZE TEMP®

WY& QTEMP“

Patented Battery-
Free, OEM Wireless
Temperature Probe

11 N. Bird St. Sun (608) 206-3091
Prairie, W1 53590 info@wyzetemp.com

Wi-RTD Wired-to-Wireless

Probe Adapter

PELLET GRILL RETRO-FIT KIT

Table top
charger

WYZE TEMP®

Cook each product to the right
temperature, every time.

« Reduce risk of food-borne illness and
expensive lawsuits

« Reduce cook time and improve vield
with more accurate, individualized
readings

« Improve customer satisfaction and
trust

« Continuous cooking operation —no
interruption of cook process to
measure product temperature

47" /120mm

-

—

Patents allowed; grants pending in the US and Europe
Other patents pending

(vvyzetemp.com)

To schedule a demo
or for questions and
service, please
contact us:

@ (608)206-3091

@ info@wyzetemp.com

Safe and easy to use, by anyone.

« Battery-free design eliminates the risk
of dangerous out-gassing

« Sensors at multiple depths ensure
that the coldest part of the product is
measured

« Can fit the design, look and feel of any
rotisserie, combi, cook and hold, or
BBQ oven

« Dishwasher safe

« ECO friendly industrial design

Improve reporting compliance
and efficiency automatically.

« Live monitoring display
« Receive daily usage and compliance
reports on the cloud

« Save time and eliminate manual data
entry error with automated,
probe-specific readings

« Automatically create cook reports and
food safety reports in seconds

« Secure, encrypted data prevents
probe loss




