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Quality Assurance

ÅQuality assurance, or QA for short, refers to plannedand 
systematicproduction processesthat provide confidence in a 
product's suitability for its intended purpose.

ÅA systemin which the delivery of a service or the quality of a 
product is assessed, and comparedwith that required.

ÅConfirming the degree of excellence of a product or service, 
measuredagainst its defined purpose.

ÅProgram that is intended, by its actions, to guaranteea 
standard level of quality.





A data logger is an electronic

instrument that records

information over a period of

time for later use.

What is a data Logger?



Why do we log DATA?

ÅInvestigation
ïWe want to find out what happens over time

ÅValidation
ïWe need to prove that what we think happened, 

happened.



Temperature monitoring is critical for 
regulatory compliance

ÅUSDA Regulations

ÅHACCP Documentation



How do Data Loggers work?

1)  Configure

2)  Deploy

3)  Retrieve

4) Download



1)  Configure

ï¦ǎŜǊ ŀǎǎƛƎƴǎ ŀ ΨƳƛǎǎƛƻƴΩ ǘƻ 
the dataloggerthrough a 
PC
ÅReading rate

ÅStart time

ÅCalibration data

ÅIdentity tag



2)  Deploy

ïData logger is placed where  
monitoring is needed

ïNo wires ςcompletely 
self-sufficient

ïDifferent devices for different 
purposes, environments



3)  Retrieve

ïUser downloads 
information from 
logger

ïSoftware automatically 
sorts and presents 
data 



Data Loggers Value to Q.A.

ÅMonitor for temperature fluctuations

ÅOut of range data

ÅAudit trail for QC

ÅAid with HACCP

ÅHard data for inspectors

ÅPortable, remote, battery operated

ÅValidation system for entire process



Using Data Loggers in the Meat Industry

ÅWhy use them

ÅWhat can they do to help my operation

ÅWhere can they be used

ÅHow do they fit into the program

ÅWhat types of data do I receive

ÅHow do I use that data



How do I select the proper Data Logger 
for the job

ÅAnalyzethe application

ÅWhat do you want to measure and where

ÅTemperature ranges

ÅEnvironment

ÅDuration of test

ÅAccuracy

ÅReal time vsDownload



Data Loggers for Meat Processes

Data loggers are portable,

efficient tools to measure

and record environmental

conditions throughout meat

processes.

Digital Data Loggers

High Temperature 
Data Loggers

Wireless 
Data Loggers



They can be used in a variety

of conditions, from within

extremely cold freezers, to

being put through an oven.



Whether they are being

used to cook, store or ship

meat, they play an

important part in ensuring

the quality and safety of the

final product.



Meat Processing

To use a logger to monitor

meat processing simply:

ÅActivate the logger

ÅInsert the probe into a 
product for desired 
monitoring period

ÅRemove the probe and 
download the data



Once the data is

downloaded, it can be

analyzed to verify that 

the meat was cooked 

and cooled properly.

Reports can then be

created and saved for a

permanent record.


