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K-12 School Nutrition

Automate Food Safety with Digital HACCP Management and Asset Protection

Improve HACCP compliance efficiency and food quality for your students at the same time with SmartSense,
the digital platform for automated food safety and asset protection. Empower your cafeteria staff with a
streamlined flow of food process that leverages SmartSense’s wireless food probe, the Smart Shield, for
automated menu syncing and temperature recording. SmartSense gives your School Nutrition Departm
visibility into temperature logs, food safety, and food quality so you can see everything that's goinM

locations in your district, right at your desktop.

District-Wide Compliance, Visibility, and Team Execution
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Menu Management + SmartSense

Our digital HACCP management platform seamlessly
integrates with popular menu management software
from PrimeroEdge, Mosaic, Harris School Solutions,

and others. The integration between these menu
management platforms and SmartSense provides school
districts with seamless workflows for menu planning that
flow all the way down to the physical device that their
cafeteria teams use to monitor food safety.
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For more information about SmartSense

visit www.smartsense.co or call 1-866-806-2653
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Walk-Ins

Im Wirelessly monitor and

e manage large assets.

Supply Chain

Monitor the location and
condition of perishables
throughout transit.
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Cooler Drawers
Monitor the temperature

and performance of any

cooler asset.

Cellular Connectivity
Cellular network agnostic
and uses the strongest signal.

Removes IT complexity.

SMARTSENSE

BY DIGI”.

© 1996-2025 Digi International Inc. All rights reserved. All other trademarks are the property of their respective owners. A6/0125




