Be sure.

what are you putting your trust In
for food safety?

As a food producer, it is your responsibility
to make sure you deliver safe quality food —
every time. Your HACCP system will have
identified critical control points where you
need to be confident that the process is
under control — every time. Part of this is
ensuring you are using reliable accurate
measuring instruments. Calibration involves
comparing the reading of an instrument
being calibrated with that of a reference
instrument, under specific conditions.

Other important aspects of calibration include documenting the deviation
recorded, calculating the resulting measurement uncertainty and creating the
calibration certificate. You may need to adjust the piece of equipment if it is
found to be out of calibration. The calibration of measuring instruments is an
essential part of quality assurance, contributing to the prevention of rejects,
reworking, or claims for compensation. Your local authorized Testo partner will
be happy to advise you on the various calibration services available for your
measuring instruments.

What is included ina

e Pre-calibration check

e Calibration

e SANAS calibration certificate
e  Yearly calibration reminder

We offer the foIIowmg SANAS__

accredited ¢

e Temperature
e  Humidity

e Fluegas

e |Infrared



We can assist you with non-SANAS accredited calibration for:

Pressure (non-SANAS)
Velocity (non-SANAS)
Sound (non-SANAS)
Flow (non-SANAS)

What about a convenient onsite calibration? \We can help with:

Temperature - On-site

Humidity - On-site

Mapping — On-site (temperature and humidity)

Autoclaves (temperature mapping, pressure log and time log)

The Testo calibration lab has state of the art reference equipment
and technology to ensure we complete your calibration with a quick
turnaround of five to ten business days and keep your instruments
reading spot on.
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