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Industrial Thermo Products

Frozen Food Probe

Product Features:

e Stainless steel tip screws directly into frozen food with no pre-drilling required
e EN 13485 and HACCP-compliant

e Ergonomic, T-shaped handle facilitates drilling

e Includes plug-in wire: 4.9 ft / 1.5 m long; heat-resistant to 176 degrees F / 80 degrees C
e NTC sensor provides high level of accuracy

e Measuring range: -58 to 284 degrees F (-50 to 140 degrees C)

e Long-term measurements up to 257 degrees F (125 degrees C)

e Reaction time: 20 seconds

e Probe shaft tip diameter: 0.16 in. (4 mm)

e Probe shaft tip length: 1.18 in. (30 mm)

e Probe shaft diameter: 0.3 in. (8 mm)

e Probe shaft length: 4.33 in. (110 mm)

Connect the maasuring iNstru-

ATTENTION - DANGER ment to the probe.

Only remove the protective cap for measure-

ments or for cleaning the tip of the probe

Switch on the measunng instru-
ment ana wait approx.

Maks sure that the probs number s the
same as that of the connection lsag!

SR

1 to 2 mins until the measured
value has stabilised

Remowe the protsctive cap and
plug from the frozen food probe.

Do not pull on the lsad when
removing the plug!

- H

\ MAE . Sorew the probe

Disconnect the connection lead

1 into the frozan food. before removing the probe
___\ | The probe should reach the
i‘ core of small pisces of frozen Rsplace the protective cap once
h ! food and should be in-serted at the probs has bsen removed.
.y least 80 mm in large food. Mever ;
L sorew the probe in as faras 1
the handle __
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Frozen Food Probe

General features

Temperature resistance
Connection lead: -50 to +80°C

Handle: =50 to +100°C
short-term to +140°C

Probe tip 566 Meas,
range

Cleaning:

The probe can be cleanad with
the wsual disinfectants

(dilute soluton to 10%4).

Do not use disinfectants with an
active chlonne base

It s possible to boil the probe
and put it in the dishwashar,

Contact with food stuffs:

Should the plastic handle of the
prolbe come into contact with the
food, the tamperature of the food
should not excead + 50 *C. The

plastic handle is not
I suitable for applications in
aloohal,
The measuring tio is mads of
stainlsss stesl,
g 3

Technical data

Meas. range: NTC probe

0813.3211 =50 to +140°C

0811 baw. 0814.3211-50 to+140°C

Certified range: -25t 0 +120°C
te=Esac

{measured in mowving houid)

Aocuracy: -25 to +40°C =02°C
=440 4+80°*C =04°C
=80, +120°C =0,06°C
< -25°C =07 *C

Measunng rangs: Pt100 probe
-100 to +400°C
t= = 15 580
{measurad in moving hauid)

Agcuracy DIM IEC 751 class A
(= 0.15 + 0.002 x It|) *C

Ordering data

Frozen food probe  NTC......oooiiiiin, 0813221
NTC (without certificata)........ 08143211
NTC (with cartificate).0811.3211
PT100 R Q008 23272
4
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