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Warmth in 
Darkness 
Power Outages Aren’t the Only 
Reason Things Get Hot

Growing up in the midwest meant 
heavy snow and ice were an 
expectation throughout the winter 
season. We often lost power for days at a time. When that 
kind of thing happens, you have to avoid opening your fridge 
or your freezer in hopes that your food can be salvaged if the 
contained cold can protect what’s inside. 

Power outages, though, aren’t the only reason things 
contained in fridges or cryo can go bad. The appliance 
itself can go bad, and, without appropriate monitoring, you 
risk losing everything stored within. It’s hard enough when 
expensive product and materials spoil, but the problem goes 
from bad to worse when you’re storing irreplaceable goods 
on behalf of your customers.

In the pages ahead, you’ll read more about this topic, as 
well as others related to keeping your assets safe and your 
auditors happy.

Thanks for reading, and I hope you enjoy the August issue of 
Dickson Insights.

LETTER FROM THE EDITOR

August 2018
In This Issue

EDITOR-IN-CHIEF

J. Renoe
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ABOUT US

When Every Point Matters, Trust the 
Compliance Experts
We create and sell devices and offer services that monitor some of 
the world’s most critical environments. Our instrumentation ensures 
that foods are stored at government mandated temperatures and 
prescription drugs are formulated in the correct conditions. Dickson 
products get you the data you need to do your job efficiently and 
successfully.
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BY DICKSON

In most regulated industries, monitoring systems are not the only thing necessary 
for compliance. Turn to our team of experts for your compliance needs.

MAPPING VALIDATION INSTALLATIONCALIBRATION

DICKSON

SERVICES
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MAPPING

CALIBRATION

WE’RE 
EXPERTS IN 
MORE THAN 
MONITORING

MEET OUR 
DIRECTOR OF 
SERVICES

Before coming to 
Dickson, Antoine spent 
more than 18 years in 
validation with companies that answer 
to FDA audit. With Antoine and his team 
at the helm, you can feel confi dent that 
your job is well cared for.

Dickson’s devices have been monitoring 
temperature for almost a century. Now 
you can leverage that experience and our 
knowledgeable team of experts to help 
manage your compliance process from 
start to fi nish.

Our experts are here for you. 

630.543.3747

support@dicksondata.com

Antoine Nguyen
Director of Services

Mapping the diff erences and changes in 
temperature within a three-dimensional 
space can be a daunting task, but the 
data is invaluable. Let us help keep your 
business fully compliant by documenting 
temperature distribution and provide 
you with the rationale for permanent 
monitoring placement to protect your 
temperature-sensitive products.

Whether you’re new to the process or need to schedule 
your seasonal mapping job, our specialists are here for you. 
Speak with our mapping experts at 630.543.3747.

Using Dickson’s ISO 17025 A2LA 
accredited calibration laboratory is the 
best way to ensure that your Dickson 
instrument is calibrated properly. With 
over 90 years of experience, we have 
SOP’s in place to ensure that each unit 
is calibrated to a precise and accurate 
specifi cation.

Need help? Call a calibration specialist at 630.543.3747.
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CHAMBER
MAPPING

Are your chambers’ conditions 
equal on the top and bottom 
shelves? Understanding the 

exact environmental conditions 
of any chamber is critical to 

ensure repetition and accuracy. 

WAREHOUSE
MAPPING

Temperature and humidity can 
impact materials in your 

warehouse. Locating the hot 
and cold spots now can mean 
less spoiled product and fewer 

failed audits later.

COLD STORAGE 
MAPPING

Every refrigerator and freezer 
has its own nuances. Is the 

temperature distribution even? 
A successful mapping will 

ensure your storage systems 
adhere to safety standards.

• One specific temperature and/or 
humidity point (middle) calibration

• Good if your temperature or humidity 
varies little

• Specify the temperature and/or 
humidity point to best reflect your 
application

1-POINT NIST
• Three-point (high, middle, and low)

temperature and/or humidity 
calibration

• Provides a larger proof of accuracy

• Specify the temperature and/or 
humidity points to best reflect your 
application

3-POINT NIST

OR
Calibration

Options
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Let us give you your time back by installing your loggers wherever, whenever. 
Once everything is up and running, we will test the devices to ensure they are 

working as intended.

SELF
Install DicksonOne
units on your own.

By following along with our
installation guide, it should take

just a few minutes to set up each 
device in your system.

TURNKEY
Sit back and we’ll take

care of everything.

We install the devices and set up 
the software on your behalf, and 
you have the peace of mind in 

knowing it has all been done right.

HYBRID
Let us help you with

some of the heavy lifting.

Your team installs the units and 
we help manage the software’s 

implementation, including alarms, 
locations, permissions, and more.

Whether you’re a seasoned professional or working with your fi rst environmental monitoring system, our team
is ready to assist you every step of the way. Call an installation expert at 630.543.3747.

We have a team of compliance experts to help you meet your validation needs from start 
to fi nish. With their expertise, you’ll have documentation in hand that stands up to audits.

Ready for a quotation? Contact a validation specialist today at 630.543.3747.

INSTALLATION

VALIDATION

Let us verify your equipment 
has been properly installed and 
that it is ready to work per your 

specifi cations. Once that’s in 
place we will work to establish a 

baseline for the equipment.

We will confi rm your equipment 
is operating appropriately within 

its outlined specifi cations. 
You will also receive verifi cation 
that your system meets claims 

from all parameters. 

Dickson takes the time to 
authenticate your equipment is 
performing correctly and within 

specifi cation. You can count 
on Dickson to verify that it is 
meeting your intended use. 
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RETHINKING

THE WINE 
COOLER
With Multiple Storage Zones, the Perfect Glass 
Is Always Within Reach BY GEORGE SORENSEN

INSIGHTS

W
ith the warm weather in 
full force, you have probably 
slowed down on opening 
up those bottles of red and 
moved toward the more patio-
friendly whites that have been 
hibernating through the winter. 

In fact, it’s likely you have already been through your 
seasonal shuffle of prioritizing the wine rack and 
refrigerator space. With new innovations in the wine 
cooler industry, that seasonal shuffle may no longer 
be necessary.

According to the State of the Wine Industry 2018 
report, consumers are becoming more wary of 
restaurant markups on wine and other alcohol. This 
has led to an increase in consumers preferring to 
drink at home rather than at the restaurant or bar. 
Some of the more popular varietals are Cabernet 
Sauvignon and Red Blends, while younger adults are 
drinking French Rosé and Italian Pinot Grigio. With so 
many different preferences and the rise in drinking at 
home, it can be tough to make sure that you always 
have the right bottle ready for you and any guests. 
This change in consumer behavior has subsequently 
caused the wine cooler refrigerator market to grow 
as well.

The wine cooler refrigerator market used to be 
focused on restaurants and very serious collectors. 
With wines growing in popularity and recent 

innovations within the category, the market is 
moving closer to the everyday consumer. Wine 
coolers are considered one of the most ideal ways 
of storing all different kinds of wine. They allow you 
to set your collection at the appropriate temperature 
and humidity required for optimal storage. However, 
each type of wine has its own ideal temperature 
and humidity levels for storage.  This makes these 
traditional wine coolers unrealistic for the regular 
consumer. Most cannot afford to have a different 
cooler for each type of wine in their collection let 
alone enough wine to fill each one. 

Today, wine coolers are being developed with 
multiple storage zones so that owners can store 
both whites and reds in the same refrigerator. 
According to Radiant Insights, this innovation along 
with other factors are why the wine cooler market 
is expected to make substantial growth over the 
coming years. With multiple storage zones, the 
consumer who prefers to drink at home does not 
need to plan ahead on which bottle of wine should 
be stored properly. Instead, he or she can have 
multiple varieties all stored in the same place, each at 
their ideal temperature and humidity. 

Proper storage is an important aspect of so many 
things we come in contact with on a daily basis. The 
innovation of multiple storage zones makes sure that 
the bottle of wine waiting to help us unwind at the 
end of the day is being taken care of correctly. D  
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DicksonOne isn’t just
a monitoring system.

It’s a spend-more-time-with-patients, 
avoid-audit-fi ndings, and cover-your-
assets system.
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Read on for more information on
DicksonOne’s 21 CFR Part 11 compliance, the 

system’s intuitive interface, alarming and more.

DicksonOne is a cloud-based 
environmental monitoring system 
featuring an easy-to-use interface 

for monitoring your critical variables, 
allowing you to remain compliant 

without taking up too much of 
your time. Plus with multiple alarm 

notifi cation methods, you can ensure 
the right people are up-to-date on 

any excursion with time to act before 
something spoils.

DICKSONONE
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SIMPLE
DicksonOne touchscreens and data loggers collect temperature, 
humidity, and diff erential pressure data and automatically deliver it 
to the DicksonOne cloud application. No more downloading data or 
changing charts—DicksonOne does all the work for you.

  Easily navigate the system with DicksonOne’s intuitive interface

  Use the dashboard page to view all loggers by location at-a-glance

  View trend graph and data summary with just one click

  Set up recurring reports, delivered how and when you want them

  Access your data 24/7 from any internet-connected device

SCALABLE
DicksonOne is for monitoring systems of any size. Whether 
you’re monitoring a single fridge or chambers around the world, 
all of your data ends up in a single, online platform. 

  No limit on adding unique user names and passwords 

  Apply alarm conditions and notifi cations to multiple devices and    
     channels at once with alarm templates

  Conveniently create, edit, and manage alarm notifi cations and          
     recipients for all locations in one place with escalation policies

COMPLIANT
In highly compliant environments that are heavily regulated, there 
are a lot of boxes you need to check to ensure you’re ready for an 
audit. Here are a few of the boxes our system checks:

  21 CFR Part 11 compliance

  Secure transmission of data and unlimited data storage

  NIST and A2LA (ISO 17025) accredited Calibration Lab

  VFC-approved system for monitoring vaccine refrigerators

DicksonData.com | 630.563.420910



We’ll notify you when
there’s reason to worry.

Knowing all of your company’s nuances through cloud-based 
monitoring and data collection can give you the confi dence 
you need for total compliance. With DicksonOne’s custom 
reporting feature, you’ll get just that.

Choose when you’d
like to be notifi ed:

Set up alarms for high/low 
variable readings, and receive 
notifi cations when devices 
aren’t reporting or a probe has 
been disconnected.

Choose how you’d
like to be notifi ed:

Be notifi ed via text, phone, email, 
or audible alarm whenever an 
alarm condition is met.

1

2
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Select the sensor that’s right for your application:

Single or Dual 
K-Thermocouple 

Temperature Sensor

Platinum RTD 
Temperature Sensor

Single or Dual 
Temperature Thermistor 

Sensor with buff er 
solution

Ambient Temperature or 
Temperature & Humidity 

Sensor

Diff erential Pressure 
Sensor

With Dickson’s Replaceable Sensors, you can 
recalibrate any DicksonOne device on the fl y 
without the need of replacing devices. 
Just order a newly calibrated sensor,
receive it in the mail, and plug it into the
unit in a motion that’s as simple as swapping 
batteries in your television remote.

Replaceable Sensors™

EASY!

A capacitive 8” touchscreen off ers our best user 
experience ever, and now features customizable 
views, alarms, and more. Plus, with DicksonOne 
compatibility, you get your data at your fi ngertips, 
and wherever else you might need it.

The Touchscreen

  Intuitive user-interface makes it easy to view      
     and manage your data

  Automatically calculates and updates summary  
     data for the selected time range

  Includes passcode protection for unit security

DIcksonOne TWP Touchscreen with POE
Dimensions: 8.5 x 1.75 x 7”  |  Display Dimensions: 8” Diagonal

Display Type: LCD Touchscreen

Just unplug the current sensor and 
plug in the newly calibrated sensor.

Recalibrate in less
than a minute!
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Yearly DicksonOne Subscription Plans

DICKSONONE ENABLED

WIFI/ETHERNET

REPLACEABLE 
SENSOR PORTS

RELAYS

PROXIES

VIEW HISTORICAL DATA AT 
THE POINT OF MONITORING

TWE TWP

BACKUP STORAGE

BACKUP BATTERY

1

w/ Adapter

Segmented Display 8” LCD  Touchscreen

Optional

8” LCD Touchscreen

Optional

1 Week 70 Hours 70 Hours

400,000 Points 1,000,000 Points 1,000,000 Points

2 2

POWER OVER ETHERNET

SCREEN SPECS

DWE

Designed with 
your needs in 
mind.

(Per device, per month.
Credit card required.)

PER DEVICEINTERESTED IN A 
MONTHLY PLAN?

Enjoy the fl exibility of a monthly plan 
with pro-rated devices and the ability 
to add devices when you’re ready.
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FEATURE

How 
Continuous 
Monitoring 

Can Keep Your 
Assets Safe

BY J. RENOE

FEATURE

C
old storage means much more to the end 
consumer than it means to your company. 
Sure, you could face costly fines from 
failed audits. That’s true. Unrecognized 
excursions, though, mean the end 
consumer is at risk. Spoiled food can cause 
food poisoning, leading to hospitalization or 

worse. Frozen vaccines can often mean a failed inoculation. 
And, in cases like those that occurred in March where 
multiple fertility clinics had equipment malfunctions, it can 
mean expiration of stored embryos. 

On two separate occasions, less than a week apart, 
fertility clinics in Cleveland and San Francisco saw storage 
equipment fail. Eggs and embryos were lost in both cases. 
In some of the affected tissue the damage was unknown 
leaving potential parents in the dark about whether or 
not their eggs and embryos will remain viable in the 
future. That’s because the damaged tissue would need 
to be completely thawed to determine their viability. 
Unfortunately, once thawed, they cannot be refrozen.
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“With a system that’s scalable, you’re able 
to buy devices in a manner that allows you 
to monitor a single piece of equipment or 
thousands across hundreds of locations 
around the world.”

“At this point, we do not know the viability of all of the 
stored eggs and embryos, although we do know some 
have been impacted,” said Patti DePompei, president of UH 
Rainbow Babies and Children’s Hospital, in a video response 
that was posted to Facebook. “Right now, our patients and 
families are our first priority.”

Not only did the failure of the machinery potentially mean 
the loss of stored tissue, according to at least one parent 
who’d had been a customer of the facility, the faulty 
equipment could have a negative impact on the fertility 
market

A continuous monitoring solution, like DicksonOne, is 
the best choice for ensuring every excursion is recognized 
and cared for as they occur. Custom alarms for each 
individual monitoring point can be set up to notify you any 
time the area is outside of the desired temperature or if the 
power in the facility has gone out. It can deliver notifications 
via phone, text, or email to whomever at your facility is best 
equipped to address the issue and can even be escalated to 

other employees should an alarm go unanswered. 

Those notifications can be used to track temperature, 
humidity, or differential pressure within chambers, cold 
storage, or even large scale facilities and manufacturing 
plants. With a system that’s scalable, you’re able to buy 
devices in a manner that allow you to monitor a single piece 
of equipment or thousands across hundreds of locations 
around the world. That may sound intimidating, but our 
system is built to grow with your company.

What makes it most equipped to scale is the software itself. 
You’re able to categorize and organize the entire system as 
you see fit. Have a lot of refrigerators in a single room? Put 
them in a shared folder and name it appropriately. Have a 
dozen locations, each with their own numerous monitoring 
points? Put your refrigerator room folder, into another 
folder custom for the location. Like the system itself, how 
you organize your data scales too.

With a system that’s built to hold limitless data, 
information overload could easily become a reality. The 
DicksonOne reporting suite is built to reduce that possibility. 
You can build custom reports around each device or 
channel, around all of your data, or even around your 
system’s calibration needs, and have them delivered to your 
email, automatically, on your schedule. 

Is construction going on in one of your warehouses and 
you need to ensure daily compliance? Set up a daily 
device report for the area. Looking to do a monthly deep 
dive on the safety of your goods and services? Set up a 
monthly tabular report to see everything at once in order to 
understand how the data changes over time. The reporting 
suite is built to serve you. 

Together, these features can help fertility clinics avoid the 
loss of the stored embryos and eggs. It means avoiding the 
potential of costly fines and lost tissue. It’s these kinds of 
results that help you maintain compliance and makes us the 
experts. D  

If you’re interested in a system for monitoring and recording 
temperature data that includes features like those listed above, 
call 630.563.4209 to discuss a system with our team or visit 
DicksonData.com/DicksonOne to learn more.
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Meet the fastest way to calibrate.
Gone are the days of downtime. Now, with Dickson’s Replaceable Sensors, 
you can continuously monitor without interruption when it’s time to 
recalibrate. Simply unplug your existing sensor and plug in a new sensor for 
instant calibration. For specifi cations, turn to page 21.

Calibrate in less 
than a minute!

ace

TM
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BY DICKSON

Since 1923, we’ve strived to incorporate the best and newest technologies into 
our products to bring you monitoring solutions of the highest caliber. We maintain 

the world’s widest selection of top quality instruments customized to fi t your 
monitoring needs. From chart recorders to the new DicksonOne, we are constantly 

creating, which has made us an industry leader in environmental monitoring.

DICKSONONE
DEVICES

DATA
LOGGERS

REPLACEABLE
SENSORS™

CHART 
RECORDERS

DICKSON

PRODUCTS
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TWE, TWP

DICKSONONE

A capacitive 8” touchscreen off ers our best user experience ever, 
and now features customizable views, alarms, and more. Plus, 
with the option for DicksonOne compatibility, you get your data 
at your fi ngertips, and wherever else you might need it.

The DicksonOne data logger collects temperature, humidity, 
and diff erential pressure data and automatically delivers it to 
the DicksonOne cloud application. From there, you can access 
your secure data from any internet-connected device, anywhere 
in the world. No more downloading data or changing charts—
DicksonOne does all the work for you.

DICKSONONE TOUCHSCREEN

DICKSONONE DATA LOGGER

DWE

Ambient Operating Temperature Conditions: 32°F to 158°F (-0°C to 70°C)
Data Capacity: Approx 400,000 sample points (backup)
Dimensions: 1.7 x 4.25 x 4.25”
Display Type: Digital
Sensor Type: Replaceable Sensor(s) (sold separately)
Download Type: WiFi/Ethernet
Alarm Type(s): Text, Email, Phone Call, Audio/Visual

DWE WiFi/Ethernet Connection $350
STARTING AT

For more information on DicksonOne, fl ip to page _____

Ambient Operating Temperature Conditions: 32°F to 140°F (-0°C to 60°C)
Battery Backup: 70 Hours
Data Capacity: Approx 1,000,000 sample points (backup)
Dimensions: 8.5 x 1.75 x 7” 
Display Dimensions: 8” Diagonal
Display Type: LCD Touchscreen
Sensor Type: Replaceable Sensor(s) (sold separately)
Download Type: WiFi/Ethernet
Alarm Type(s): Text, Email, Phone Call, Audio/Visual

TWE WiFi/Ethernet Connection $524

TWP Power Over Ethernet $599

DicksonOne
21 CFR Part 11 Compliant. Scalable. Simple.
DicksonOne is a cloud-based environmental monitoring system featuring an easy-to-use 
interface for monitoring your critical variables, allowing you to remain compliant without taking 
up too much of your time. Plus with multiple alarm notifi cation methods, you can ensure the 
right people are up-to-date on any excursion with time to act before something spoils. For more 
information, visit DicksonData.com/DicksonOne.

STARTING AT

STARTING AT

DicksonData.com | 630.563.420918



TSB

DATA LOGGERS

TOUCHSCREEN Compatible with DicksonWare 2.0

SP425 TP425

DSB

Ambient Operating Temperature Conditions: 14°F to 140°F (-10°C to 60°C)
Battery Backup: 70 Hours
Data Capacity: Approx 1,000,000 sample points (backup)
Dimensions: 8.5 x 1.75 x 7”
Display Dimensions: 8” Diagonal
Display Type: LCD Touchscreen
Sensor Type: Replaceable Sensor(s) (sold separately)
Alarm Type(s): Audio/Visual

TSB Touchscreen - USB $424
STARTING AT

DISPLAY Compatible with DicksonWare 2.0

Range: -4°F to 158°F (-20°C to 70°C)
Accuracy: ±1.2°F from -4°F to 158°F (±0.7°C from -20°C to 70°C)

SP425 Display Temperature Data Logger $172

Range: -4°F to 158°F (-20°C to 70°C)
Accuracy: ±0.8°F from 20°F to 120°F (±0.44°C from -6°C to 48°C)
Humidity: ±2% RH from 0 to 60%; ±3% RH from 60 to 95%

TP425 Display Temperature & Humidity Logger $269

Ambient Operating Temperature Conditions: 32°F to 158°F (-0°C to 70°C)
Battery Type: 2 AA Batteries (AC Power Adapter sold separately)
Battery Life: Approx 2 years
Data Capacity: Approx 400,000 readings
Sensor Type: Replaceable Sensor(s)™ (Patent Pending) (sold separately)
Alarm Type(s): Audio/Visual

DSB Display Temperature & Humidity Logger $309
STARTING AT

Range: -10°F to 176°F (-23°C to 80°C)
Accuracy: ±0.8°F from 20°F to 120°F (±0.44°C from -7°C to 49°C)
Humidity: ±2% RH from 0 to 60%; ±3% RH from 60 to 95%

Coin-Sized Temperature Logger Pack of 12
Range: -4°F to 158°F (-20°C to 70°C)
Accuracy: ±1.8°F from -4°F to 158°F (±1°C from -20°C to 70°C)

Coin-Sized Temperature & Humidity Logger Pack of 12
Range: -4°F to 158°F (-20°C to 70°C)
Accuracy: ±1.8°F from -4°F to 158°F (±1°C from -20°C to 70°C)
Humidity: ±2% RH from 0 to 60%; ±3% RH from 60 to 95%

Range: -10°F to 176°F (-23°C to 80°C)
Accuracy: ±-1.2°F from -10°F to 176°F (±-0.7°C from -23°C to 80°C)

SP125 Temperature Data Logger $129

TP125 Temperature & Humidity Logger $215

SK550 Compact Temperature Data Logger $699

TK550 Compact Temperature & Humidity Logger $999

COMPACT Compatible with DicksonWare 2.0

TK550

SP125
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DICKSONWARE
Why go digital? That’s easy.
DicksonWare allows you to store and share data easily with others in your organization by
displaying downloaded data. For more information, visit DicksonData.com/Dicksonware.

DATA LOGGERS

HACCP and FDA Compliant, USB Download, IP68 Rating
Temperature Range: -40°F to 257°F, -40°C to 125°C
Accuracy: ±1.8°F from -40°F to 257°F (±1°C from -40°C to 125°C)

HT300 Waterproof, High Temperature Data Logger $349

HACCP Approved, K-Thermocouple Probe, USB Download
Temperature Range: -40°F to 257°F (-40 to 125°C)
Accuracy: ±1.8°F from -22°F to 122°F (±1C from -30°C to 50°C)

$349HT350 High Temperature Process Logger

2-Probe Vaccine Alarm Thermometer, Battery Powered
Temperature Range: -58°F to 122°F (-50 to 50°C)
Accuracy: ±1.8°F from 0° to 120°F (±1°C from -18°C to 49°C)

Non-Contact Infrared Thermometer, Lightweight, Easy-Grip, Battery Powered
Temperature Range: -58°F to 986°F (-50°C to 530°C)
Accuracy: ±2% of Reading or 2°C, Whichever is Greater

D182 Infrared Thermometer $60

Non-Contact Infrared Thermometer
Lightweight, Easy-Grip Design. Battery Powered.
Temperature Range: -67°F to 536°F (-55 to 280°C)
Accuracy: ±1°F from 32°F to 150°F (±0.6C from 0°C to 66°C)

D186 Infrared Thermometer $149

Instant Temperature Data, No-Slip Silicone Cover, Battery Powered
Temperature Range: -200°F to 1999°F (-128°C to 1093°C)
Accuracy: ±1.8°F from -22°F to 122°F (±1C from -30°C to 50°C)

TC700 Touchscreen Handheld Indicator $299

Instant Temperature/Humidity Data, No-Slip Silicone Cover, Battery Powered
Humidity Range: 0 to 95% RH (non-condensing)
Temperature Range: -40°F to 185°F, (-40°C to 85°C)
Accuracy: ±0.8°F from 20°F to 122°F (±0.45°C from -6°C to 50°C)

TH700 Touchscreen Handheld Indicator $299

MM120

D182

TC700

HT350

HT300

TH700

D186

MM125

INDICATORS No software required

HIGH TEMP Compatible with DicksonWare 2.0

1-Probe Vaccine Alarm Thermometer, Battery Powered
Temperature Range: -50°F to 122°F (-50°C to 50°C)
Accuracy: ±1.8°F from 0° to 122°F (±1°C from -18°C to 50°C)

MM120 Vaccine Alarm Thermometer $53

MM125 Vaccine Alarm Thermometer $64
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REPLACEABLE SENSORS™

SWAP YOUR SENSORS IN LESS THAN 
A MINUTE

NOW AVAILABLE

Measurement Range: ± 2 inches H₂O
Accuracy: ±0.06 inches H₂O

Measurement Range: ± 0.5 inches H₂O
Accuracy: ±0.015 inches H₂O

Temperature Range: -40°F to 185°F (-40°C to 85°C)
Temperature Accuracy: ±0.8°F from 20°F to 120°F (±0.44°C from -6°C to 48°C)
Humidity Accuracy: ±-2% RH from 5.0 to 95% RH

RTRH Temperature and Humidity Sensor

Now, you have the option to calibrate the sensor as opposed to the unit. 
By splitting up the sensor from the data logger and chart recorder, we’ve 
created a plug-and-play device that will keep you in compliance and save 
you time and resources.

We’ve expanded our catalog to include diff erential pressure monitoring 
with a new sensor for DicksonOne. Get data delivered to DicksonOne 
with programmable alerts via text, call, or email to let you know when 
your pressure is out of control.

RKTC2RKTC

Temperature Range: -300°F to 2000°F (-184°C to 1093°C)
Accuracy: ±1.8°F from -22°F to 122°F (±1°C from -30°C to 50°C)

RKTC/RKTC2 Single/Dual K-Thermocouple Temperature Sensor $110

Cable Length: 6ft (182cm)
Temperature Range: -148°F to 350°F (-100°C to 176°C)
Accuracy: ±0.5°F from -148°F to 350°F (±0.3°C from -100°C to 176°C)

RRTD Platinum Temperature Sensor $225

Temperature Range: -58°F to 158°F (-50°C to 70°C)
Accuracy: ±0.9°F from -58°F to 68°F (±0.5°C from -58°C to 20°C)

RTHM/RTHM2 Single/Dual Glycol Thermistor Sensor $110

$110

RS080 Diff erential Pressure Sensor (2”) $149

RS081 Diff erential Pressure Sensor (0.5”) $149

RRTD

RTRH

RTHM RTHM2

RS080, RS081

ZERO DOWN TIME
Take the old sensor off . Put 
the new sensor on. It’s that 
simple.

COMPLIANT
Sensors come with your 
choice of NIST or A2LA 
calibration certifi cates.

COST-EFFECTIVE
Backup units are no longer 
needed. Pay for a sensor, 
not an extra device.

Note: Replaceable sensors for 
DSB and chart recorders have 
diff erent part numbers
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CHART RECORDERS

8” CHART RECORDERS

KT856 $820
8” (203mm) Temperature Chart Recorder with Replaceable Sensor, AC Power 
(Battery Back-Up), Display, Alarm, and Relays; Range Based on Chart

KT8P0
8” (203mm) Temperature Chart Recorder with Replaceable Sensor 
and Battery Operation; Range Based on Chart

$471

KT8P2
8” (203mm) Temperature Chart Recorder with Replaceable Sensor, 
AC Power (Battery Back-Up), and Display; Range Based on Chart

$528

KT8P3 $642
8” (203mm) Temperature Chart Recorder with Replaceable Sensor, 
AC Power (Battery Back-Up), Display, and Alarm; Range Based on Chart

TH8P0
8” (203mm) High-Resolution Temperature & Humidity Chart Recorder with 
Battery Operation and Replaceable Sensor; 32°F to 122°F (0°C to 50°C)

$550

TH8P2
8” (203mm) High-Resolution Temperature & Humidity Chart Recorder 
with Display and Replaceable Sensor; Range Based on Chart

$642

TH8P3 $766
8” (203mm) High-Resolution Temperature & Humidity Chart Recorder 
with Display, Alarm, and Replaceable Sensor; Range Based on Chart

TH8P5 $820
8” (203mm) High-Resolution Temperature & Humidity Chart Recorder with 
Display, Alarm, Relays, and Replaceable Sensor; Range Based on Chart

8” (203mm) Pressure Chart Recorder, 0-100 PSI, 7-Day

PW860 $706

8” (203mm) Pressure Chart Recorder, 0-100 PSI, 24-Hr
PW861 $706

8” (203mm) Pressure Chart Recorder, 0-200 PSI, 7-Day

PW864 $706

8” (203mm) Pressure Chart Recorder, 0-1000 PSI, 24-Hr

PW875 $841

Temperature

Temperature & Humidity

Pressure

8” (203mm) Pressure Chart Recorder, 0-200 PSI, 24-Hr

PW865
$706

8” (203mm) Pressure Chart Recorder, 0-300 PSI, 7-Day

PW866 $706

8” (203mm) Pressure Chart Recorder, 0-300 PSI, 24-Hr

PW867 $706

Don’t forget to reorder charts for your recorders before they run out, and always make sure to have extra pens on hand in 
case their ink runs dry. Visit DicksonData.com/charts or call 630.563.4218 to reorder today! 

CHARTS & PENS

KT8P2

TH8P3

PW860
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6” CHART RECORDERS

4” CHART RECORDERS

3” CHART RECORDERS

Temperature

Temperature

Temperature

Temperature & Humidity

Pressure

KT6P1
6” (152mm) Temperature Chart Recorder with Replaceable Sensors; 
Range Based on Chart

$415

KT6P2
6” (152mm) Temperature Chart Recorder with Probe, Display, 
and Replaceable Sensors; Range Based on Chart

$528

KT6P5 $674
6” (152mm) Temperature Chart Recorder with Probe, Display, Alarms, 
Relay, and Replaceable Sensors; Range Based on Chart

$269SL4100
4” (101mm) Portable, Battery Operated Temperature Chart Recorder 
with Display, 0°F to 100°F (-18°C to 37°C)

$269SL4350
4” (101mm) Portable, Battery Operated Temperature Chart Recorder 
with Display, -22°F to 122°F (-30°C to 50°C)

SC367
3” (76mm) Temperature Chart Recorder, -14°F to 32°F (-25C to 0°C)

$269

TH6P1
6” (152mm) Temperature & Humidity Chart Recorder with Replaceable 
Sensors, 32°F to 122°F (0°C to 50°C)

$550

TH6P2
6” (152mm) Temperature & Humidity Chart Recorder with Probe, 
Display and Replaceable Sensors, 32°F to 122°F (0°C to 50°C)

$642

TH6P3
6” (152mm) Temperature & Humidity Chart Recorder with Alarms, 
Probe, Display and Replaceable Sensors, 0°F to 122°F (0°C to 50°C)

$766

PW470
4” (101mm) Pressure Chart Recorder, 0-100 PSI, 7-Day or 24-Hr

$507

PW474
4” (101mm) Pressure Chart Recorder, 0-200 PSI, 7-Day or 24-Hr

$507

PW476
4” (101mm) Pressure Chart Recorder, 0-300 PSI, 7-Day or 24-Hr

$507

PW479
4” (101mm) Pressure Chart Recorder, 0-500 PSI, 24-Hr

$507

SC377 $269
3” (76mm) Temperature Chart Recorder, 4°F to 50°F (-15°C to 10°C)

SC386 $269
3” (76mm) Temperature Chart Recorder, 22°F to 68°F (-5°C to 20°C)

SC387 $269
3” (76mm) Temperature Chart Recorder, 50°F to 96°F (10°C to 35°C)

SC397 $269
3” (76mm) Temperature Chart Recorder, 76°F to 122°F (25°C to 50°C)

KT6P2

SL4100

PW470

SC387
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FRESH 
MEETS
FAST
After Years of 
Preparation, 
McDonald’s 
Introduces Fresh 
Beef Patties.

INSIGHTS
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F
resh and fast? That’s right. After four years of 
preparation, McDonald’s plans to introduce 
fresh beef patties for it’s Quarter Pounders and 
Signature Crafted burgers in the majority of its 
roughly 14,000 U.S. restaurants. However, all 
other burgers, including the signature Big Mac, 
will continue to be made with pre-cooked, 

frozen patties. The fast food giant said that their team 
has finally concluded their testing on ways to introduce 
this feature to the menu without lessening quality, adding 
unnecessary food safety risks, or slowing down food 
production.

According to the McDonald’s corporate website, 
customer safety is a top priority. They state, “We maintain 
rigorous, science-based standards and evaluations in 
critical areas throughout our entire food and toy supply 
chains. Our food suppliers must have food safety 
management systems in place, including Good 
Manufacturing Practices (GMP), sanitation 
programs and a verified Hazard Analysis 
Critical Control Point (HACCP) plan, as 
well as crisis management and food 
security programs. In addition to our 
own programs and policies, we have 
been leading the effort in harmonizing 
food safety standards and audits within 
the food industry by working with the 
Global Food Safety Initiative (GFSI). 
This will allow our suppliers to reduce 
redundant audits and focus their resources 
on continuous improvement activities.”

Throughout the years, even through troubling times 
such as the Bird Flu Outbreak in 2015, there has been 
one constant at McDonald’s—its excellent supply chain. 
In 2017, it claimed its place in the number two position, 
behind only Unilever, in Gartner’s Supply Chain Top 25 
for the fifth year in a row (its seventh year in the top 10). 
Considering the size and scale of the company, this is 
an impressive achievement. McDonald’s caters to 69 
million customers daily in 36,000 restaurants across 100 
countries. On top of that, McDonald’s strives to always 
keep their goal of never being short of an item a customer 
orders and maintaining the restrictions around when 
deliveries can be made. That being said, incorporating 
fresh beef into the supply chain may present a few 
challenges for the golden arches. 

A popular McDonald’s competitor, Wendy’s, has thrived on 
their promotion of fresh beef patties since the company’s 
founding in 1969. According to their corporate website, 
“Wendy’s fresh food supply chain has been in place since 
our beginning, making fresh, never frozen beef deliveries 
to Wendy’s restaurants between 12,000 and 18,000 times 
every week. Maintaining our high standards for high 
quality beef does present a few obstacles, like a shorter 

shelf life than frozen beef, increased difficulty building 
and maintaining inventory, multiple weekly deliveries, 
and the need for a more robust system to monitor the 
temperature of the fresh beef throughout its journey in the 
supply chain.”

McDonald’s suppliers have invested about $60 million 
updating their supply chain to transition to fresh beef. It is 
of paramount importance to maintain a strict, temperature 
controlled environment on the journey from the supplier 
to the customer. In order to prevent harmful bacteria 
growth, the perishable patties should be kept cold at 40°F 
during transportation to the stores. The lower temperature 
prevents growth of microorganisms that cause food-
borne illnesses. McDonald’s also uses multi-temperature 
trucks for transportation. All kinds of raw products can 
be delivered at the same time, which means everything 

from lettuce to patties to buns will be delivered 
together. That further stresses the importance 

of continuous temperature monitoring 
throughout each area of the truck in order 

to ensure that each product was stored 
at a properly regulated temperature 
during each leg of its journey. 

Communication and collaboration 
between all parties in the chain need 
to be established as a high priority 

in order to ensure that deliveries are 
executed smoothly. The company 

constantly tracks everything, sharing all 
data with partners and franchise owners, 

including daily point-of-sale data for each 
item, restaurant stock levels, and inventories, among 

other metrics such as storage temperatures. Gartner 
noted in its reasoning for placing McDonald’s second on 
its supply chain list was that, “Overall, the McDonald’s 
corporate supply chain team excels at orchestrating the 
upstream supply network. It promotes and acts as the 
conduit between outsourced vendors, suppliers, corporate 
stores and franchise partners. It uses council meetings to 
collaborate with suppliers on new product innovation and 
technology, as well as on plant safety. Base expectations 
with suppliers are managed through a standard supplier 
performance index, but the differentiator is more cultural 
and behavioral, as partners tend to put the McDonald’s 
system first when sharing product and process innovations 
and staffing support teams with top talent.” 

Operating a highly effective supply chain requires trust 
in supply chain partners, compliant data collection, and a 
strong motivation to keep customers safe and happy. “At 
the end of the day, McDonald’s is a burger company,” said 
Chris Kempczinski, McDonald’s USA president, according 
to US News. “For us, there is no more important place to 
focus on improving the quality and safety of our food than 
the burger.” D

“McDonald’s 
caters to 69 

million customers 
daily in 36,000 

restaurants across 
100 countries.”
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Client: Customer in Logistics

Goal: The goal for our logistics customer was to 
reduce the amount of internal resources required 
to maintain environmental data for their partners 
and FDA requirements.

Reasons: They were spending hours of valuable 
employee time to check monitors daily and 
change charts on a weekly basis.

Capabilities: The company was looking for 
a system that could track temperatures and 
humidity without human interaction, alert them of 
excursions, and send out weekly summaries.

Results: The logistics firm was able to leverage 
its new Dickson system resulting in a dramatic 
reduction in employee time spent on monitoring. 
Now, they’re able to wait for the system to notify 
them of a problem, and, if there isn’t one, they 
can just review the weekly email report they’ve 
scheduled for automatic delivery.

CUSTOMER SUCCESS
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We understand how pressure impacts your 
critical spaces and the importance of stringent 

monitoring, which is why we now off er  
diff erential pressure sensors for DicksonOne. 

Receive alerts via text, call, or email to know 
when your pressure is out of control.

Turn to page 21 for more
information on the new

diff erential pressure sensors.
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Differential Pressure Sensors 
are now available for use with our 
cloud-based monitoring system. 
Get data delivered to DicksonOne 
with programmable alerts via 
text, call, or email to let you know 
when your pressure is out of 
control. 

Available in ½” and 2” models.

For more information, see page 20. You may also visit DicksonData.com or call 
630.563.4209 to speak with a product expert today!


