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The Renau WFP-705 Wireless Food Probe provides monitoring for foods in holding as well as automation 
for temperature checks. Mounting to any standard sized hotel pan, this battery-operated Probe accurately 
tracks temperatures of product held in equipment such as hot wells, holding cabinets, and prep tables. 
Elevate food quality, safety, and consistency while reallocating labor with the WFP-705 Wireless Food 
Probe. 

Local & Remote Time/Temperature Tracking 

Interfacing with the Smart Kitchen System Hub, the WFP-705 continuously tracks product freshness in both 
hot and cold equipment. The WFP-705 is the only Food Probe which helps provide two lines of defense 
against food quality issues with both local and remote alerts. Create local alerts with customizable action 
messages so kitchen staff can act quickly to prevent or resolve temperature abuse. While data logging 
on Renau Cloud provides a complete record of food temperatures and equipment health. 

Automate Temperature Checks & Logging 

With Renau Cloud connectivity, the WFP-705 eliminates manual temperature checks and logging. This 
automation not only helps prevent human error but also reduces the workload of kitchen staff and allows 
them to focus on other tasks. Renau’s data logging empowers operators to make data driven decisions that 
drive operational efficiency and maximize profitability. By analyzing temperature trends and usage patterns, 
operators can identify opportunities for improvement, fine tune their processes, and minimize operational 
inefficiencies. This proactive approach not only enhances the bottom line but also enhances the overall 
sustainability of the kitchen operation. 

Make Dumb Equipment Smart 

The Renau Smart Kitchen System helps make dumb equipment smart. With equipment agnostic products 
like the WFP-705, operators have a more economic path to a connected kitchen. Keep existing equipment 
and for a fraction of the cost of connected equipment, get the same benefits with Renau SKS.

Email Renau today at sales@renau.com to be put in touch with a dealer or shop Renau Global to buy direct.
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