
A UNIQUE PAPERLESS, PORTABLE & PC COMPATIBLE HACCP COMPLIANT TIME, TEMPERATURE & EVENT MONITORING
SYSTEM DEVELOPED BY BURLODGE TO GUARANTEE YOUR CUSTOMERS A SAFE AND TOP QUALITY PRODUCT

HACCP INFORMATION AND TECHNOLOGY

THE HIT SYSTEM
Secure your future by monitoring the past
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ASSOCIATED COMPANIES

BURLODGE GREAT BRITAIN
BURLODGE ITALY
BURLODGE FRANCE
BURLODGE HOLLAND
BURLODGE BELGIUM

HITKIT
•	HITlogger (Handheld device) 
•	HITwise software on CD
•	RS232 Serial cable (PC connection)
•	Carrying case

SYSTEM REQUIREMENTS
•	Windows 95/98 NT.
•	PC 75 MHz processor with 
	 16 MB of RAM
•	30 MB of available disk space

THE HIT SYSTEM
In 1996 Burlodge   launched the first 
tray del ivery cart with bui lt  in
HACCP controls.

In 1998 Burlodge   launched the 
first fully compliant HACCP control 

s y s t e m  w i t h  
remote control 
logging (HITlogger) 
used for reading or 
printing data and 
for transferring 
this data to a PC 
t o  c r e a t e  a  
"HITwise"  data 
base.

This database is 
d e s i g n e d  f o r  
m o n i t o r i n g  

operational procedures, quality 
a u d i t s  a n d  c a r t  s e t  u p  
information.

This system electronically 
records every event, with the time and 
temperature, carried out by the cart. 
F o o d  t e m p e r a t u r e s  c a n  a l s o  b e  
electronically recorded to ensure 
maximum  accuracy and reliability. 
The information is downloaded to the 
H I T l o g g e r  b y  i n f r a r e d  b e a m .  
The information can then be read or 
p r i n ted  f r om the  HIT l ogger  o r  
transmitted to a PC.

The HIT system allows food service 
professionals to reduce costs while 
providing strict adherence to standard 
quality control procedures.
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