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Technical data

Designation:

Article number:

Material:

Size display field (W x D) in mm:

Core temperature sensor material:
Diameter Core temperature sensor in mm:
Temperature range from - to in °C /° F:
Puncture depth in mm:

Length cable in m:

Size (W x D x H) in mm:

Weight in kg:

Subject to technical changes!

Model / Properties

Colour: silver | black
Model: digital
Designed for:
- Core temperature measurements

€artscher
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Plastic

46 x 20
Stainless steel
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65 x 72 x 23
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- Temperature monitoring during transport and storage

Temperature measurement units: °C / °F

Operated via batteries (1 x AAA 1.5V), not included in delivery

Timer: yes
Stand/suspension device:
- 1 magnet
- Setting feet, fold-out
Display: yes
Application areas:
- Commercial kitchens
- cooking
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e Properties:
- Signal tone when the core temperature is reached
- Timer with signal tone
- with hanging device

Overview of assemblies

Fig. 1
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Description Fig. 1 + 2
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Core temperature sensor probe
Connection for Cable

Housing

Seconds setting button

ON/OFF switch

11. Setting feet, fold-out
13. Battery compartment

Intended use
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Digital display
Cable

Minute setting button
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Button for setting the temperature
unit °C/ F°

10. COOK/TIMER button

12. Magnetic suspension device

Fig. 2

The Thermometer is intended for core temperature measurement and temperature
monitoring in foodstuffs during transport and storage.
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Mounting / positioning
The Thermometer can be positioned flexibly:
- by magnetic suspension on the - free-standing next to a pan, for

oven example, with the help of the fold-out
setting feet

P

n Fig. 3 Fig. 4

Operation

1. Insert the probe of the temperature sensor into the food.

2. Slide the ON/OFF switch on the back of the appliance to the ON position to
switch it on.

3. Connect the temperature probe to the connection provided on the right-hand
side of the appliance.

The digital display on the left shows the current temperature in the food and the
preset alarm temperature on the right.

4. Use in temperature mode

- Press the MIN or SEC buttons to adjust the alarm temperature upwards
or downwards.

If the current temperature exceeds the set alarm temperature, the appliance
emits an alarm tone.

Press any button to switch off the alarm.
- Press the °C / °F buttons to switch between Celsius and Fahrenheit

display.
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- Switch the button on the back to the TIMER position to activate TIMER
mode;

00 (MIN): 00 (SEC) appears on the screen,
- press the MIN button to set the minute value,
- press the SEC button to set the seconds value,
- press the MIN and SEC buttons simultaneously to delete the value,
- press the S/S button to start the countdown.
Once the set time has been reached, the device emits an alarm tone.
Press any button to switch off the alarm.

6. Use in COOK mode

- switch the button on the back to the COOK position to activate COOK
mode,

- press the MIN button in COOK mode to increase the alarm temperature,
- press the MIN button in COOK mode to lower the alarm temperature.

7. Slide the ON/OFF switch on the back of the appliance to the OFF position to
switch it off.

Changing the battery

Replace the battery when the display becomes weaker.

Remove the battery compartment cover from the battery compartment.
Remove the empty Battery from the battery compartment.

Insert a new AAA 1.5V Battery.

Then insert the battery compartment cover into the battery compartment.
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Cleaning

1.

Clean the Thermometer thoroughly after each use.
ATTENTION!

The Thermometer is not waterproof.

Do not immerse the Thermometer in water.

Only clean the Core temperature sensor with a damp cloth. Use a mild cleaning
agent for heavy soiling.

Wipe with a clean cloth to remove any cleaning agent residue.

Wipe the Core temperature sensor regularly with a disinfectant suitable for the
food sector.

Wipe the housing with a soft, damp cloth.
Then dry the Thermometer or allow it to air dry.
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