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AD Sense

Temperature Monitoring App

AD Sense is part of the AD Apps
suite, developed by a veteran team
of food service owner-operators.
Our AD Apps suite features
user-friendly apps designed to
ensure food safety and streamline
operations. Our apps are deployed
in over 35,000 locations across 25+
countries, supporting 15+ languages
to serve a global client base.

AVERY
DENNISON

Intelligent Food
Industry Solutions

Page10of 3

AD Sense o0

sssssss

\
D

\ Food Display - Grabn Go
@ 728

@

\H

/‘4
=

=\
\_ZEE\

\ Walk-in Cooler
@) sore

F g
- 2

5
g

W @

On average, restaurant kitchens experience refrigerator
failures at least twice a year. With typical refrigeration
inventory averaging over $10,000, these failures can result
in significant food waste and lost revenue. If the failure

is unknown to the operator and the out-of-temperature
product is used, food safety can be compromised,
jeopardizing both customer safety and brand reputation.

AD Sense
AD Sense enables automated temperature and humidity
monitoring in critical equipment and other key locations.

With our AD Sense mobile app, temperatures are
automatically read from sensors at regular intervals.
Alerts and escalations can be sent via push notification,
text message, and email according to your configured
rules and thresholds, alerting key team members

before a problem escalates. Both the mobile app

and accompanying web portal allow for on-demand
reporting and access to historical sensor data.
maintenance, and can help automatically escalate

to management if an issue remains unresolved.
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1 Increase Food Safety
AD Sense removes any manual steps of temperature
capture and secures temperature logs by eliminating
opportunities for missed captures, mistakes, and even
fraudulent entries.

2 Keep It Cool
Receive instant alerts and escalations when anything
goes outside your configured thresholds, before all
your food goes bad.

3 Correct Quickly
AD Sense walks users step-by-step through corrective
action workflows, like scheduling equipment
maintenance, and can help automatically escalate
to management if an issue remains unresolved.

4 Low Maintenance
Our sensors use long range technology to easily
communicate through thick walk-in cooler walls
along with the option for long-lasting replaceable

lithium batteries.
AD Sense achieves:

- Accurate temperature and humidity monitoring
of critical equipment

- Elimination of manual temperature checks

- Immediate alerts to equipment problems

- Prevention of inventory loss due to improper storage
temps

- Full traceability of food temp storage history

- Effective support to staff on corrective actions to
identify and fix equipment problems

Features:

- Centralized dashboard for reporting on all locations
at-a-glance

- Fully customizable alerts on critical equipment

- Automatic logging ensures accurate records for audits

- Continuation of data collection locally if internet
connectivity is lost

- Cloud storage for equipment temperature history

- Gateway available with ethernet, WiFi, and LTE options

- Compatible with Apple and Android devices
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About Avery Dennison® Solutions

Intelligent Food Industry Solutions enable labor
efficiency, food safety, sustainability and enhance
the consumer experience by harnessing the power of
accurate, shared data throughout the food industry
supply chain.

We can help define your requirements and develop
solutions that will ensure your product is safe for
consumption, in compliance with regulations and trusted
by the consumer. Avery Dennison can show you how to
“future-proof” your operations to quickly and easily
adapt to the ever-changing world of the food supply chain.

Not sure where to start?
Determining the right solution for your foodservice
environment begins with an Avery Dennison analysis.

Avery Dennison provides a complimentary consultation
program where our consultants review your operations
and identify process improvements. Our experts
partner with you to examine each step of your everyday
processes and operations and work with you to

create a plan that addresses your specfic needs.

To request a complimentary analysis and explore how our
solutions can improve your food service environment,
contact us at ids.averydennison.com/sales

Contactus
170 Monarch Lane, Miamisburg, OH 45342
ids.averydennison.com/sales
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The information contained herein is believed to be reliable but Avery Dennison makes no
representations concerning the accuracy or correctness of the data. Avery Dennison and
the logo are registered trademarks of Avery Dennison Corp. Third party trademarks and/or
trade names used herein are the property of their respective owner(s).

© 2025 Avery Dennison Corporation. All rights reserved. The “Making Possible” tagline,
Avery Dennison and all other Avery Dennison brands, product names and codes are
trademarks of Avery Dennison Corporation. All other brands or product names are
trademarks of their respective owners. Fortune 500® is a trademark of Time, Inc. Branding
and other information on any samples depicted are fictitious. Any resemblance to actual
names is purely coincidental.
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