
Are your perishable ingredients 

okay or not okay?
If you had OpSense, you would know.

OpSense, in partnership with IOLCF gives you visibility into your store’s operation. If 
there is an issue, you and your team can receive alert notifications via custom 
emails, text messages or phone calls before it affects the bottom line. Around-the-
clock automated monitoring provides your store with visibility that helps prevent 
inventory loss, improve refrigeration efficiency, and meet or exceed food safety 
guidelines. OpSense is designed to deliver quick ROI by providing actionable 
insights that support immediate resolution of issues. 

"OpSense provides real peace of mind that the ingredients we’re serving 
are in an optimal environment.”


- Chief Operating Officer, Gusto Farm to Street

Purpose-built for high turnover environments to protect 
inventory ensure compliance with food safety regulations. The 
wireless sensor network can monitor temperature, humidity, 
open doors, and other critical operations such as task 
management, checklists, equipment, and energy costs for a 
true 360-degree view of your operation.  

 

To discuss IOLCF’s affordable pricing, please contact us at 

 or 844-757-7578.	info@opsense.com

Refrigeration malfunctions lead to significant and expensive inventory loss and high profile food safety events. 

Manual operations monitoring is a time-consuming process that is frequently vulnerable to human error. With 

employee and retention costs across the country rising, this becomes even more costly for operators. 

Challenge

mailto:info@opsense.com


Perishable Inventory Temperature Monitoring

The Benefits
Reduce spoilage


Energy efficiency


Automate Processes

Increase visibility


Enhance Compliance


Labor Savings

The Solution
A multi-tenant Software as a Service (SaaS) Platform for 
tracking and reporting of critical operations across each 
facility


Role-based and tiered access: Control access by 
department, management level, and more


Benchmark processes and workflows to trigger events 
and invoke a variety of actions in real time


Quickly see if your stores are "Okay" or "Not okay”


Always on sensors collect data even when the power 
goes out


Easy installation

"I didn’t expect this level of ROI, but it is nearly 5:1. I didn’t realize 

the labor savings for the line checks would be quite as high."

- IT Director, Multi-Unit Cook to Order Restaurant Group

Robert Luftglass  

Chief Revenue Officer
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(844) 757-7578

Contact us for more information or to schedule a demo

https://www.opsense.com/schedule-demo/
http://www.opsense.com

