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Advanced Control & Monitoring System 

Integrated into Peter’s Cooling Complete Projects

Enhance the performance of your professional refrigeration 

equipment with the Peter’s Cooling Intelligent Control & Monitoring System, a next-generation IoT 

platform designed for efficient, safe, and fully automated operation.

IoT Technology for Centralized Management

• Wi-Fi connectivity for easy installation, no additional cabling required

• Intuitive mobile interface for full equipment control via smartphone or tablet

• Dedicated tablet included with complete projects for centralized management

Key Features

• Full control of temperature and operational parameters

• Real-time monitoring 24/7

• Automated alerts for temperature deviations and equipment faults

• Secure remote access through cloud infrastructure

• Integrated HACCP temperature logging with automatic graphing

and historical records

Technical & Operational Benefits

• Reduced energy consumption through optimized
operating cycles

• Centralized control of multiple units from one interface

• Enhanced food safety and prevention of product loss

• Predictive monitoring and rapid reaction to irregularities

Application Areas

• Supermarkets and grocery retail

• Restaurants and HoReCa operations

• Hotels and hospitality environments

• Cold storage warehouses and logistics centers

• Industrial applications requiring precise temperature control

Availability

• Offered exclusively with Peter’s Cooling refrigeration equipment

• Not available for standalone purchase

• Reduced pricing available for compact refrigeration units
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