
Close the Information gap in your Cold Chain
and meet all HACCP Guidelines!

X2 recorders make compliance easy and are
certi�ed to meet and conform to the world’s 
most stringent food safety laws and regulations.

X2 Temperature Recorders
HACCP Compliance 
during Transport 
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For additional information visit: www.cen.eu
              www.cfsan.fda.gov/~lrd/haccp.html
                            www.cfsan.fda.gov/~ear/nss2-toc.html
   http://194.247.99.13/accessguide/food.asp

HACCP Guidelines ...
 
In 1959 NASA’s quest for 100% safe Astronaut food 
brought to life what is now known as HACCP.  Since 
that day the US has taken a leading role developing
this food safety concept which was adopted,  
strengthened and enforced in the European Union 
in 1997 and has been accepted worldwide as the 
leading standard to assure food safety throughout
the entire Cold Chain. 

Ameriscan, due to its European origin, has become
an expert in dealing, meeting and exceeding the 
world most stringent food safety laws, directives 
and guidelines in the Temperature Controlled
Transport Industry. Our X2 recorders have been 
especially engineered to easily and a�ectively 
comply with HACCP guidelines in the often 
overlooked, yet absolutely critical, transportation
portion of the food chain.

The Ameriscan X2 Recorders HACCP speci�c 
capabilities include:
 
  · Long-term data storage

  · Independent Temperature Sensors

  · Independent Data Recording Device

  · Paper, Time and Temperature Chart

  · et al.

Comply with ...

 · US HACCP Guidlines
 · US FDA/CFSAN & ISSC - Model Ordinance IX
    (Transport of Molluscan Shell�sh)

Certified to ...

 · EN 12830, Class 1 (EU Temperature Recorder Standard)
 · 92/1/EEC (Technical Directive)
 · TLMV (German Food Directive)
 · “e-4 type approval” to 95/54/EEC
 ·  ISO 9001 : 2000  (TUV certi�ed)

Conforms to ...

 · HACCP (EU Standard / Law since 1997)
 · EN 13486, Class 1
 · 37/2005
 · 852/2004
 · 93/43/EEC (EU Food Hygene Directive)


