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Why
• We want to share with you an opportunity that will result 

in the following:

– Automation of Food Temperature Monitoring in 
Quick Service Restaurant (QSR) applications.

– Resulting Benefits include Quality Assurance, 
Automation/Standardization of Food, Preparation,  
and Storage Temperature Data.

– Unlimited Marketing opportunities.



Who
EMOTx in an Integrator of wireless Active RFID, 
UHF, and Wi-Fi technology to provide Enterprise Asset 
Management (EAM) and visibility solutions. 

We are a Michigan based small business who’s 
founding members share a unique blend of 
Engineering, Digital Media, Food Service, and 
Marketing experience. 



• .
• UHF• DASH7 (433Mhz) – Very Long Range (4000m), 

Very Low Power, Light Data 
• UHF (915Mhz) - Intelligent Long Range 

Solutions (1500m)
• WiFi (2.4GHz) – Wi-Fi solutions utilizing existing 

wireless infrastructure. (short range yet very high 
data transfer (video, audio, etc.).

EMOTX’s Three Active RFID Platforms Served:

How



What

EMOTx Temperature Monitoring Solutions (TMS) 
provide an automated way to measure, monitor and 
manage QSR food preparation areas where consistent 
or certain temperature ranges are required.
This solution monitors and automatically alerts when 
the temperature in a storage unit, cooler, steam table,  
refrigerator, oven, or dining area goes outside a pre-
defined range. In turn, the system provides historical 
reports and remote real-time views of the monitored 
temperatures.



When

EMOTx would appreciate the opportunity to discuss 
QSR Temperature Monitoring Solutions (TMS) with you 
and your teams of “Smarter Food Services” technology
solution providers.

Our vision would be to establish standardized 
equipment and procedures for your company and pass 
additional technology along to franchisees and 
partners. 





THANK YOU!


