HACCP

THERMOMETERS
FOR HACCP COMPLIANCE
Specialists in the design & manufacture of
temperature measuring equipment for catering

Since our launch over 35 years ago in 1983,
Electronic Temperature Instruments Ltd (ETI)
has developed a reputation as a British
manufacturer and supplier of quality and
value-for-money instrumentation.

FREE UK MAINLAND DELIVERY
WHEN YOU SPEND
£40 OR MORE

PRODUCT GUARANTEE
CARRIAGE & PACKING CHARGES

COMPANY INFORMATION

Orders made up of standard items will be despatched
immediately from stock and can take up to 3-5 working
days for delivery via Royal Mail or national carrier.
All ETI manufactured instruments (those
shown with the 'Made In Britain' logo,
as above) carry a two-year guarantee
against defects in either components
or workmanship. During this period,
products that prove to be defective will, at
the discretion of ETI, be either repaired or
replaced without charge. Instruments that
have not been manufactured by ETI will be
subject to a guarantee period of 12 months.
Such guarantees do not apply to sensors/
probes, where a six-month period is offered.
This six-month period also applies to a
sensor/probe where it is an integral part
of an instrument.
The product guarantee does not cover
damage caused by fair wear and tear,
abnormal storage conditions, incorrect
use, accidental misuse, abuse, neglect,
misapplication or modification, or use
with non-ETI hardware/software. Further
guarantee information can be obtained
from our website.
Full details of liability are available on our
website within ETI's terms and conditions
of sale, at etiltd.com/terms. In line with
our policy of continuous development, we
reserve the right to amend our product
specification without prior notice.

QUALITY
ETI's Quality Management System is
assessed to ISO 9001:2015 by the British
Standards Institution. As part of our policy
of continuous product development we
reserve the right to change specifications
at any time.

HOW TO ORDER
You can order via our secure website,
alternatively contact our sales office
who will be happy to assist.
If you have previously ordered from us,
please quote your customer account
reference when placing an order.
This can be found on your last delivery
note or invoice.

ETI reserves the right to charge extra delivery charges for
any abnormal size, overweight or multiple packages.

UK MAINLAND ADDRESSES PER SHIPMENT
The carriage charges below are a general guide for
delivery to all UK mainland addresses, including the
Isle of Wight.
Royal Mail or Carrier
Orders up to a value of £39.99
Order value £40 or above

£5.00
FREE OF CHARGE

Next day via carrier to UK mainland address
Anytime next day - add to the above prices
Before noon - add to the above prices
Before 10:30am - add to the above prices
Saturday am delivery - add to the above prices

£5.00
£15.00
£20.00
£30.00

To guarantee your order for next day delivery by carrier,
orders must be received before 1:00pm. Next day
delivery is not available for off-shore and remote
delivery addresses.

NORTHERN IRELAND, SCOTTISH HIGHLANDS &
OFFSHORE ISLANDS - POSTCODES BT, AB, IV, PA,
PH, DD, TR (ISLES OF SCILLY), HS, KA, KW, ZE & IM
Two/Three day service (maximum weight limit 25 kilos)
Orders up to a value of £999.99
£12.75
Order value £1000 or above
£15.00

CHANNEL ISLANDS - POSTCODES GY & JE
Two/Three day service (maximum weight limit 10 kilos)
Orders up to a value of £999.99
£26.00
Order value £1000 or above
£30.00
Above 10 kilos
Please request a quotation

DAMAGED OR LOST GOODS

If your order is damaged in transit or incomplete, please
advise us in writing, within 7 days of receipt of your order.
If your order does not arrive within 10 days of the due
date or the date you placed the order, please advise
us by telephone or email.

COPYRIGHT
© 2020 All content in this catalogue is copyright of
Electronic Temperature Instruments Ltd, ETI Ltd. ETI
retains the design and manufacturing copyrights for all
goods. ETI owns full copyright in respect of all content,
text and images in or on its catalogues, websites and
emails and their reproduction in part or in whole is
prohibited without ETI's prior written consent.

All prices quoted within the catalogue are valid until 31/12/20 and are exclusive of carriage and VAT at the standard rate.
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THERMASTICK® THERMOMETER
Reduced tip for faster response
Waterproof to IP66
The ThermaStick is a handy, pocket-sized,
waterproof IP66 thermometer that incorporates
a Ø2.5 x 115 mm stainless steel penetration probe
with a reduced fast response Ø1.6 mm tip. An ideal
economical solution for numerous temperature
measurement applications.
The thermometer measures temperature over
the range of -49.9 to 299.9 °C with a resolution of
0.1 °C/°F and features two easy to use push buttons,
on/off and max/min.
The ThermaStick is powered by a single lithium
coin cell battery that gives a minimum of 5000
hours use. The unit will power off automatically
after ten minutes, maximising battery life.

AUTO
OFF

CATERING

Available in white, red or blue, each unit is supplied
with a probe cover that incorporates a pocket clip
for safe storage and transportation.

Order code
810-401
810-404
810-405

Description
ThermaStick thermometer - white
ThermaStick thermometer - red
ThermaStick thermometer - blue

£ each
17.00
17.00
17.00

Specification
Range
Resolution
Accuracy
Battery
Battery life
Sensor type
Display
Dimensions
Weight

MAX/
MIN

IP66

ThermaStick
-49.9 to 299.9 °C
0.1 °C/°F
±0.5 °C (-10 to 100 °C) otherwise ±2.5 °C
3 volt CR2032 lithium coin cell
5000 hours
Thermistor
12 mm LCD
Ø46 x 15 x 188 mm
28 grams

GOURMET THERMOMETER
Water resistant with folding probe
Accuracy of ±0.5 °C
Ideal for monitoring cooking, cooling and food
holding temperatures as part of HACCP and
health and safety procedures. This easy-to-use unit
incorporates two moulded push buttons (on/off and
hold) and a CalCheck function that allows the user to
verify the accuracy of the thermometer at any time.
Each unit incorporates a stainless steel, penetration
probe (Ø3.5 x 110 mm) that conveniently folds back into
the side of the instrument when not in use. The housing
includes Biomaster Antimicrobial Technology that
reduces bacterial growth.
Order code
810-730
810-732
810-733
810-734
810-735
810-736
8 30 -110
832-002
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Description
Gourmet thermometer - white
Gourmet thermometer - yellow
Gourmet thermometer - green
Gourmet thermometer - red
Gourmet thermometer - blue
Gourmet thermometer - brown
Protective wallet
Stainless steel wall bracket

£ each
20.00
20.00
20.00
20.00
20.00
20.00
5.00
10.00

01903 202151 | sales@etiltd.com

HOLD

Specification
Range
Resolution
Accuracy
Battery
Battery life
Sensor type
Display
Dimensions
Weight

AUTO
OFF

CAL
CHECK

IP65

Gourmet
-39.9 to 149.9 °C
0.1 °C/°F
±0.5 °C (-39.9 to 124.9 °C)
3 volt CR2032 lithium coin cell
5000 hours
Thermistor
16 mm LCD
20 x 52 x 155 mm
83 grams

etiltd.com | Free UK delivery over £40

THERMALITE® 1 & 2 THERMOMETERS
Reduced tip provides faster & more accurate readings
ThermaLite 2 includes CalCheck 0.0 °C function
FREE traceable certificate of calibration
Assured accuracy for the life of the thermometer

These ThermaLite digital thermometers display
temperature over the range of -39.9 to 149.9 °C
with a 0.1 °C/°F resolution and an accuracy of
±0.5 °C (-39.9 to 124.9 °C). This accuracy is
guaranteed for life, due to the instruments
advanced electronics. The ThermaLite 2 also
incorporates CalCheck and hold functions.
The thermometers weigh only 45 grams
including battery, and feature a clear,
easy to read LCD display with an open
circuit 'Err' and low battery indication.
The ThermaLite's auto-power off facility
turns the instrument off automatically after ten minutes, maximising battery life. The thermometer is housed
in a high impact ABS plastic case which includes Biomaster Antimicrobial Technology that reduces bacterial
growth, ideal for routine day-to-day food and catering applications.
The Ø3.3 x 80 mm reduced tip, stainless steel, penetration probe is ideal for measuring the
temperature of food and semi-solid materials. The ThermaLite is available in six colours,
suitable for different applications.

CATERING

ThermaLite 2 - with CalCheck function
The ThermaLite 2 features a CalCheck 0.0 °C
(±0.1 °C) function that allows the user to verify
the accuracy of the thermometer at any time,
giving confidence that measurements are accurate.

Protective silicone boot
Protects your instrument against accidental damage
and increases the water resistance to an IP65 rating.

ThermaLite 1 & 2 with Surface probe
Specifically designed to measure the temperature
of grills, hot plates, and other flat surfaces.
Probe dimensions are Ø3.3 X 67 mm
with a Ø10 mm flat, sensing tip.
Order code
2 26 -1 01
2 26 -111
2 2 6 -1 2 1
2 2 6 -1 3 1
2 26 -141
2 2 6 -1 5 1
226-201
226-102
2 26 -112
226 -122
226 -132
226-142
226 -152
226-202
830-280

Description
ThermaLite 1 - grey
ThermaLite 1 - white
ThermaLite 1 - yellow
ThermaLite 1 - green
ThermaLite 1 - red
ThermaLite 1 - blue
ThermaLite 1 - grey - Surface
ThermaLite 2 - grey
ThermaLite 2 - white
ThermaLite 2 - yellow
ThermaLite 2 - green
ThermaLite 2 - red
ThermaLite 2 - blue
ThermaLite 2 - grey - Surface
Protective silicone boot

£ each
24.00
24.00
24.00
24.00
24.00
24.00
32.00
28.00
28.00
28.00
28.00
28.00
28.00
36.00
4.00

Free UK delivery over £40 | etiltd.com

HOLD

AUTO
OFF
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CAL
CHECK

Specification ThermaLite 1 & 2
Range
-39.9 to 149.9 °C
Resolution
0.1 °C/°F
Accuracy
±0.5 °C (-39.9 to 124.9 °C)
Battery
3 volt CR2032 lithium coin cell
Battery life
5000 hours
Sensor type
Thermistor
Display
10 mm LCD
Dimensions
Ø29 x 196 mm (inc. probe)
Weight
45 grams
FREE traceable certificate of calibration included

sales@etiltd.com | 01903 202151
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POCKET-SIZED THERMOMETERS
Pen-shaped thermometer

T-shaped thermometer

This pen-shaped thermometer measures
temperature over the range of -49.9 to 149.9 °C,
features a Ø3.5 x 120 mm stainless steel penetration
probe and incorporates a °C/°F switch and display
hold feature. Supplied with a probe cover that
includes a pocket clip.

This handy-sized thermometer measures
temperature over the range of -49.9 to 149.9 °C,
features a Ø3.5 x 120 mm stainless steel penetration
probe and incorporates a °C/°F switch and display
hold feature. Supplied with a probe cover that
includes a pocket clip.

CATERING

Specification
Range
Resolution
Accuracy
Battery & life
Sensor type
Display
Dimensions
Weight

Pen-shaped
-49.9 to 149.9 °C
0.1 °C/°F
±1 °C
1.5 volt LR44 - 5000 hours
Thermistor
6 mm LCD
17 x 20 x 190 mm
15 grams

Order code Description
810-260
Pen-shaped thermometer

Specification
Range
Resolution
Accuracy
Battery & life
Sensor type
Display
Dimensions
Weight
£ each
13.00

T-shaped
-49.9 to 149.9 °C
0.1 °C/°F
±1 °C
1.5 volt LR44 - 5000 hours
Thermistor
6 mm LCD
20 x 58 x 145 mm
15 grams

Order code Description
810-265
T-shaped thermometer

£ each
13.00

WATERPROOF POCKET-SIZED THERMOMETER
Includes max/min recording function
Waterproof to IP66/67

This waterproof thermometer measures
temperature over the range of -49.9 to 199.9 °C
with a 0.1 °C resolution and features a max/min
temperature recording function and at the back of
the instrument A discreet °C/°F and reset button.
The unit incorporates a Ø2.5 x 122 mm stainless
steel food penetration probe. This waterproof
thermometer incorporates the latest
microprocessor technology, designed for reliability
and ease of use in routine day-to-day catering,
food preparation and industrial applications.
Each unit is supplied with a protective probe
cover that incorporates a pocket clip and
wall-mounting keyhole slot.

Order code Description
810 -275
Waterproof thermometer
830-275
Protective silicone boot

6

£ each
17.00
4.00

01903 202151 | sales@etiltd.com

MAX/
MIN

Specification
Range
Resolution
Accuracy
Battery & life
Sensor type
Display
Dimensions
Weight

IP66/
IP67

Waterproof
-49.9 to 199.9 °C
0.1 °C/°F
±0.5 °C (-9.9 to 99.9 °C) otherwise ±1.5 °C
3 volt CR2032 lithium coin cell - 5000 hours
Thermistor
8 mm LCD
15 x 26 x 200 mm
25 grams

etiltd.com | Free UK delivery over £40

MULTI-FUNCTION THERMOMETER
Displays both temperature & alarm set temperatures
Includes CalCheck 0.0 °C function
The Multi-Function is a compact and easy to use
thermometer ideal for restaurants, bars and cafes
as an economical solution for temperature
measurement applications.

NEW
DESIGN

The thermometer features a display hold facility, max/min
memory and a CalCheck 0.0 °C function together with
an adjustable audible high/low temperature alarm.
The Multi-Function thermometer housing and probe
handle includes Biomaster Antimicrobial Technology
that reduces bacterial growth.
Each unit is supplied with a stainless steel, food
penetration probe (Ø3.5 x 125 mm) with one metre PVC
connecting lead, pocket clip and probe cover.

HOLD

MAX/
MIN

CAL
CHECK

£ each
10.00

Multi-Function
-19.9 to 149.9 °C
0.1 °C/°F
±1 °C (0 to 120 °C) otherwise ±2 °C
1.5 volt AAA - 5000 hours
Thermistor
Custom LCD
25 x 73 x 123 mm
111 grams

Specification
Range
Resolution
Accuracy
Battery & life
Sensor type
Display
Dimensions
Weight

EcoTemp
-49.9 to 199.9 °C
0.1 °C/°F
±1 °C (-49.9 to 149.9 °C)
2 x 1.5 volt AAA - 10000 hours
Thermistor
Custom 22 mm LCD
20 x 58 x 165 mm
115 grams

CATERING

Order code Description
810-927
Multi-Function thermometer

Specification
Range
Resolution
Accuracy
Battery & life
Sensor type
Display
Dimensions
Weight

ECOTEMP® THERMOMETER
Detachable, stainless steel penetration probe
Large, easy to read LCD display
The EcoTemp digital thermometer features a large,
easy to read, LCD display with display hold and max/
min memory functions. The instrument measures
temperature over the range of -49.9 to 199.9 °C with
a 0.1 °C/°F resolution. Both open circuit and low battery
indication are displayed when applicable.
This thermometer is ideal for monitoring cooking
and food holding temperatures as part of HACCP
and health and safety procedures.
The EcoTemp thermometer housing and probe handle
includes Biomaster Antimicrobial Technology that
reduces bacterial growth. Each unit is supplied with a
detachable, stainless steel food penetration probe (Ø3.5
x 125 mm) with a 700 mm silicone connecting lead.

HOLD

MAX/
MIN

Order code
810-950
810-951
830-215

Description
EcoTemp thermometer & probe
Replacement penetration probe
Protective silicone boot - white

£ each
26.00
10.00
8.00

Free UK delivery over £40 | etiltd.com

sales@etiltd.com | 01903 202151
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THERMAPEN® CLASSIC THERMOMETER
SuperFast – reaches temperature in just 3 seconds
Over 50 % faster than traditional probes
FREE traceable certificate of calibration
Simple & lightweight to use

The Thermapen Classic thermometer
incorporates a large digital display with a precise
read-out of temperature over the range of -49.9
to 299.9 °C with a 0.1 °C resolution and an accuracy
of ±0.4 °C. The resolution can be switched to 1 °C,
if required, via a switch in the battery compartment.
The thermometer will power off automatically after ten minutes,
maximising battery life. This feature can be disabled if not required.
The casing is washable and includes Biomaster Antimicrobial Technology that reduces bacterial growth
and the ergonomic rubber seal minimises the risk of the ingress of water, dust or food. As well as being
splashproof, it is still 'probably' the fastest reading contact thermometer on the market today. The true
temperature of a product can be tested in just three seconds. The Thermapen Classic incorporates a reduced
tip, stainless steel, food penetration probe (Ø3.3 x 115 mm) that conveniently folds back through 180° into the
side of the instrument when not in use.
Both low battery (icon) and open circuit indication are displayed, when applicable. Each Thermapen is
powered by two lithium coin cell batteries with a minimum life expectancy of 1500 hours.

CATERING

Pro-Surface Thermapen®
The Pro-Surface Thermapen thermometer measures
the temperature of grills, hotplates and other
surfaces over the range of -49.9 to 299.9 °C with a
user-selectable resolution of 0.1 or 1 °C.
The Pro-Surface Thermapen is calibrated "as a system"
for improved accuracy. Simply open the probe and
take the reading - the pivoting probe and swivel tip
ensure perfect surface contact and high accuracy
measurement.

Stainless steel wall bracket (832-002)
Stores the Thermapen Classic safely when
not in use. Keyhole slot for hanging (screws
not supplied) Measures 27 x 58 x 115 mm

Protective silicone boot
Protect your instrument against
accidental damage by fitting a boot
Order code
2 3 1 -2 1 7
2 3 1-2 27
2 3 1-2 37
2 3 1 -247
2 3 1 -2 57
2 31-279
830-260
830-265
8 30 -110
830-001
832-002
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Description
Thermapen Classic - white
Thermapen Classic - yellow
Thermapen Classic - green
Thermapen Classic - red
Thermapen Classic - blue
Pro-Surface Thermapen - black
Protective silicone boot
Silicone boot - glow in dark
Protective wallet
Zip pouch
Stainless steel wall bracket

£ each
43.00
43.00
43.00
43.00
43.00
7 1.00
4.50
7.50
5.00
6.00
10.00

01903 202151 | sales@etiltd.com

AUTO
OFF

Specification Thermapen Classic/Pro-Surface
Range
-49.9 to 299.9 °C
Resolution
0.1 °C or 1 °C - user selectable
Accuracy
±0.4 °C (-49.9 to 199.9 °C) otherwise ±1 °C
Battery
2 x 3 volt CR2032 lithium coin cell
Battery life
1500 hours
Sensor type
K thermocouple
Display
14.5 mm LCD
Dimensions
19 x 47 x 153 mm
Weight
97 grams
FREE traceable certificate of calibration included

etiltd.com | Free UK delivery over £40

THERMAPEN® PROFESSIONAL THERMOMETER
SuperFast – reaches temperature in just 3 seconds
FREE traceable certificate of calibration
Patented, automatic 360° rotational display
Waterproof to IP66/67
The Thermapen is the UK’s number one
selling food thermometer measuring
temperature over the range of -49.9 to
299.9°C. Used by hundreds of thousands
of people worldwide, it offers a combination
of speed, accuracy and convenience of use.
Using advanced technology the Thermapen
Professional includes a number of innovative features.
The patented 360° self-rotating display can be used in any position, in either hand.
The unit incorporates an intelligent backlit display sensing light levels, automatically turning the
backlight on/off in varying light conditions.
The motion-sensing sleep mode with user changeable time delay, automatically turns the
Thermapen Professional on/off when set down or picked up, maximising battery life.
The casing is washable and includes Biomaster Antimicrobial Technology that reduces bacterial growth
and the ergonomic rubber seal minimises the risk of the ingress of water, dust or food. As well as being
waterproof to IP66/67, it is still 'probably' the fastest reading contact thermometer on the market today.
The true temperature of a product can be tested in just three seconds. The Thermapen Professional
incorporates a reduced tip, stainless steel, penetration probe (Ø3.3 x 110 mm) that conveniently folds
back through 180° into the side of the instrument when not in use.

CATERING

The Thermapen Professional is powered by a single AAA battery with a life expectancy of 3000 hours in
normal use, without the backlight. Both low battery (icon) and open circuit indication are displayed, when
applicable. Each Thermapen Professional is supplied with a FREE traceable certificate of calibration.

	Intelligent
backlit LCD

Truly ambidextrous
Automatic 360° rotational display
UK Patent No. GB 2504936

Order code
234-407
234-417
234-427
234-437
234-447
234-457
234-477
234-487
234-497
234-507
830-460
830-465
8 30 -110
830-001
832-002

Description
Thermapen Professional - grey
Thermapen Professional - white
Thermapen Professional - yellow
Thermapen Professional - green
Thermapen Professional - red
Thermapen Professional - blue
Thermapen Professional - black
Thermapen Professional - orange
Thermapen Professional - pink
Thermapen Professional - purple
Protective silicone boot
Silicone boot - glow in dark
Protective wallet
Zip pouch
Stainless steel wall bracket

£ each
54.00
54.00
54.00
54.00
54.00
54.00
54.00
54.00
54.00
54.00
5.00
9.00
5.00
6.00
10.00

Free UK delivery over £40 | etiltd.com

model available - see
our website for details.

AUTO
OFF

IP66/
IP67

360°

Specification Thermapen Professional
Range
-49.9 to 299.9 °C
Resolution
0.1 °C or 1 °C - user selectable
Accuracy
±0.4 °C (-49.9 to 199.9 °C) otherwise ±1 °C
Battery
1 x 1.5 volt AAA
Battery life
3000 hours (normal use, without backlight)
Sensor type
K thermocouple
Display
14.5 mm (horizontal) & 12 mm (vertical) LCD
Dimensions
19 x 50 x 157 mm
Weight
120 grams
FREE traceable certificate of calibration included

sales@etiltd.com | 01903 202151
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FOOD CHECK THERMOMETER & PROBE
Ideal for HACCP procedures
FREE traceable certificate of calibration
The Food Check is designed specifically for the
food and catering professional. The thermometer
will measure temperature quickly and accurately
when monitoring cooked and chilled foods as
part of HACCP and health and safety procedures.
The unit features a large, easy to read, LCD display
with open circuit and low battery indication. The
Food Check will power off automatically after ten
minutes, maximising battery life.

CATERING

Each Food Check is supplied with a permanently
attached food penetration probe with a 130 mm
stainless steel stem and 500 mm PVC lead.

Order code
2 2 1 - 01 8
221-028
221-038
221-048
221-058
830-2 2 1
832-050

Description
Food Check - white
Food Check - yellow
Food Check - green
Food Check - red
Food Check - blue
Protective silicone boot - white
S/steel wall bracket & boot

£ each
60.00
60.00
60.00
60.00
60.00
6.00
13.00

AUTO
OFF

Specification Food Check
Range
-49.9 to 299.9 °C
Resolution
0.1 °C
Accuracy
±0.4 °C (-49.9 to 199.9 °C) otherwise ±1 °C
Battery & life 3 x 1.5 volt AAA - 10000 hours
Sensor type
K thermocouple
Display
12 mm LCD
Dimensions
25 x 56 x 128 mm
Weight
160 grams
FREE traceable certificate of calibration included

THERMAMITE® THERMOMETER & PROBE
Includes Biomaster Antimicrobial Technology
One button, simple & easy to use
The Thermamite thermometer offers accuracy,
flexibility and ease of use, coupled with the durability
and reliability that is required by the food and catering
industry in helping to meet today's food hygiene legislation.
The instrument is housed in an ergonomic, robust ABS case
that includes 'Biomaster' additive which reduces bacterial
growth. Each unit is supplied with a permanently attached,
pointed stainless steel food penetration probe (Ø3.3 x
100 mm) and a 500 mm PVC lead.
Available in five different colours, ideal for different
food types or preparation areas, that can help avoid
cross-contamination.
Order code
26 1- 010
261-020
261-030
261-040
261-050
830 -221
832-050
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Description
Thermamite - white
Thermamite - yellow
Thermamite - green
Thermamite - red
Thermamite - blue
Protective silicone boot - white
S/steel wall bracket & boot

£ each
50.00
50.00
50.00
50.00
50.00
6.00
13.00

01903 202151 | sales@etiltd.com

AUTO
OFF

Specification Thermamite
Range
-50 to 300 °C
Resolution
1 °C
Accuracy
±1 °C
Battery & life 3 x 1.5 volt AAA - 10000 hours
Sensor type
K thermocouple
Display
12 mm LCD
Dimensions
25 x 56 x 128 mm
Weight
160 grams
FREE traceable certificate of calibration included

etiltd.com | Free UK delivery over £40

THERMA 20 HIGH ACCURACY THERMOMETER
Assured accuracy for the life of the thermometer
FREE traceable certificate of calibration
The Therma 20 thermistor thermometer has been
specifically designed for use in the catering industry
with HACCP and health and safety procedures in mind.
The instrument has an easy to read, LCD display with
low battery indication and displays temperature to
0.1 °C over the range of -39.9 to 149.9 °C with a high
system accuracy of ±0.4 °C (-24.9 to 109.9 °C). This
accuracy is guaranteed for life and can be used in
low ambient working temperatures down to -20
°C, which meets the requirements of the European
Standard EN 13485.
Order code Description
226-040
Therma 20
860-120
Professional catering kit
1 7 4 -166
Thermistor penetration probe
830-2 2 1
Protective silicone boot - white*
832-050
S/steel wall bracket & boot
The Therma 20 is exclusive of probe

£ each
68.00
120.50
31.00
6.00
13.00

*Various colours available. See our website for details.

AUTO
OFF
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A ssured
A ccuracy

Specification
Therma 20
Range
-39.9 to 149.9 °C
Resolution
0.1 °C
Instrument only accuracy ±0.2 °C
System accuracy
±0.4 °C (-24.9 to 109.9 °C)
Battery & life
3 x 1.5 volt AAA - 20000 hours
Sensor type
Thermistor
Display
12 mm LCD
Dimensions
25 x 56 x 128 mm
Weight
130 grams
FREE traceable certificate of calibration included

Order code

PENETRATION PROBE

Ø3.3 x 130 mm

FAST RESPONSE PROBE

Ø2.6 x 130 mm

AIR OR GAS WIRE PROBE

Ø3.7 x 30 mm with 1000 mm FEP lead

AIR OR GAS PROBE

Ø3.3 x 130 mm

This stainless steel penetration probe is
strong, versatile and incorporates a heavy
duty, ribbed, polypropylene handle with a
colour-coded end cap. Ideal for measuring
liquids, semi-solids and granular materials.
l Response time less than 5 seconds
l Probe temperature range -40 to 150 °C







This stainless steel, fast response, needle
penetration probe incorporates a heavy duty
ribbed, polypropylene handle. The probe is
suitable for liquids and soft semi-solids
including fish, fruit and other delicate materials.

£ each

174 -1 6 1
174-162
174-164
174-165
174-166
174-167

31.00
31.00
31.00
31.00
31.00
31.00

174-100

34.00

170-372

21.00

174-300

30.00

l Response time less than 4 seconds
l Probe temperature range -40 to 150 °C

This fast response, air or gas wire probe is ideal
for measuring air temperature in chill cabinets,
fridges, freezers, offices, storage areas and
similar. Supplied with a one metre FEP lead.
l Response time less than 2 seconds
l Probe temperature range -40 to 150 °C

This stainless steel, fast response air or
gas probe incorporates a heavy duty ribbed,
polypropylene handle. The probe is ideal for
measuring air temperature in refrigeration units,
storage areas and other similar applications.
l Response time less than 2 seconds
l Probe temperature range -40 to 150 °C

Please note: the above NTC thermistor probes are suitable for use with the Therma 20, 22, 20 Plus and 22 Plus thermometers

Free UK delivery over £40 | etiltd.com

sales@etiltd.com | 01903 202151
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NTC THERMISTOR PROBES WITH LUMBERG CONNECTOR

SOUS VIDE THERMOMETER KITS
SOUS VIDE THERMOMETER KIT
Each kit contains:
Therma 1 thermometer (221-041)
60 mm Sous Vide needle probe (133-109)
120 mm Sous Vide needle probe (133-110)
Water resistant countdown timer (806-150)
Mini tub of 70 Probe Wipes (836-022)
Sous Vide foam/tape - one metre (600-470)
ABS carrying case (834-150)
Order code Description
£ each
860-035
Sous Vide thermometer kit
14 0. 2 5
600-470
Additional Sous Vide foam/tape
9.50
FREE traceable certificate of calibration included

BUDGET SOUS VIDE THERMOMETER KIT
Each kit contains:

CATERING

Therma 1 thermometer (221-041)
60 mm Sous Vide needle probe (133-109)
Sous Vide foam/tape - one metre (600-470)
Zip pouch (830-037)
Order code Description
£ each
860-036
Budget Sous Vide thermometer kit
96.00
600-470
Additional Sous Vide foam/tape
9.50
FREE traceable certificate of calibration included

SOUS VIDE THERMAPEN®
Miniature needle probe for Sous Vide cooking
High accuracy ±0.4 °C
The Sous Vide Thermapen thermometer has been specifically
designed for Sous Vide cooking and areas where precise
temperature measurement is required.
This model incorporates a miniature, stainless steel needle probe
that has a Ø1.1 x 60 mm reduced tip, that conveniently folds back
through 180° into the side of the instrument when not in use.
The Sous Vide Thermapen features the same specification as the
Thermapen Classic (see page 8) and includes a FREE traceable
certificate of calibration.
AUTO
OFF

Order code Description
£ each
2 31- 011
Sous Vide Thermapen
70.00
600-470
Sous Vide foam/tape
9.50
830-001
Zip pouch
6.00
FREE traceable certificate of calibration included
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OPTIONAL ACCESSORIES:
Sous Vide foam/tape - one metre (600-470)
Zip pouch with belt strap (830-001)
See opposite page for optional accessories

etiltd.com | Free UK delivery over £40

WATER BATH FOR SOUS VIDE

new

Easy to use, LED touch screen controls
Delivers consistent & repeatable results

It couldn’t be easier to cook food to perfection with
this water bath for Sous Vide - simply vacuum seal
food in a sealed bag (see below). Place the bag in
the water bath, and set the temperature and time.
The temperature can be set between 30 and 90 °C
and time between 0 and 99 hours. The water bath
will precisely maintain the temperature of the water
ensuring the food is cooked through without being
under or overcooked.
This compact, 8 litre capacity stainless steel water
bath features an easy to read LED touch screen
control panel which allows the user to set both the
temperature and the time.
Each unit has a stainless steel lid and wire rack and is
supplied with UK type plug lead.
Order code Description
822-600
Water Bath for Sous Vide

£ each
140.00

Specification
Range
Resolution
Accuracy
Capacity
Power
Dimensions
Weight

Water Bath for Sous Vide
30 to 90 °C
0.1 °C/°F
±0.5 °C
8 litres
230 volt (800W)
220 x 250 x 380 mm
4000 grams

new

Ideal for sealing dry & moist foods
Incorporates easy to use bag cutter

This lightweight Vacuum Bag Sealer is both compact
and easy to use. The unit features easy to use buttons
allowing the user to set multiple functions, enabling
the user to seal most dry and moist foods. The unit
incorporates a pulse feature for soft and delicate
foods. Each bath is supplied with UK type plug lead.
Order code Description
822-700
Vacuum Bag Sealer

£ each
60.00

ANTI-EVAPORATION BALLS

By covering the surface of your water bath with
these polypropylene balls, a significant reduction
in water evaporation can be achieved. Each pack
contains 250 balls of 20 mm diameter.
Order code Description
£ each
822-800
Anti-Evaporation Balls - pack of 250 12.50

Free UK delivery over £40 | etiltd.com

VACUUM BAGS

Order code
822-801
822-802
822-803
822-804

Description
£ each
Vacuum Bags 22 x 30 cm - pack of 50
6.60
Vacuum Bags 28 x 40 cm - pack of 50
11.25
Vacuum Rolls 22 cm x 5 m - pack of 2
5.50
Vacuum Rolls 28 cm x 5 m - pack of 2
7.25

sales@etiltd.com | 01903 202151

13

CATERING

VACUUM BAG SEALER

THERMAPEN® IR THERMOMETER
High accuracy - ideal for HACCP procedures
Patented, automatic 360° rotational display
Adjustable emissivity for different surfaces
Motion-sensing sleep mode - probe only

The Thermapen IR is two instruments in one compact unit,
combining the advanced technology of two ETI designed
and manufactured products, the RayTemp 2 Plus infrared
thermometer and Thermapen Professional thermometer.
Housed in a robust ABS case containing Biomaster
Antimicrobial Technology that reduces bacterial growth,
the Thermapen IR incorporates a motion-sensing sleep
mode (penetration probe only) which automatically turns
the instrument on/off when set down or picked up,
maximising battery life.
Infrared thermometer
Simply aim the infrared thermometer at the target and
press the scan button to display the surface temperature.
Please Note: the infrared non-contact function will only
measure when the probe is in the closed position.

CATERING

The Thermapen IR thermometer incorporates a max/min
temperature function accessed via the mode button (IR only).
The distance to target ratio is 5:1, therefore the thermometer
should be positioned as close to the target as possible.
The default emissivity is 0.95 but can be adjusted
between 0.1 and 1, if required via the mode button.
Penetration probe
Alternatively, it is possible to take liquid or the core temperature
of semi-solid food products using the fast response, stainless steel
penetration probe (Ø3.3 x 110 mm). Displaying the temperature in
just 3 seconds. The probe conveniently folds back through 180°
into the side of the instrument when not in use.

Thermapen IR
with air probe

Stainless steel wall bracket (832-002)

(228-114)
MAX/
MIN

AUTO
OFF

360°

Specification
Range - infrared
Range - probe
Resolution
Accuracy - infrared
UK Patent No. GB 2504936

Order code
228-065
2 28 -114
830-480
830-001
832-002
830-485
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Description
Thermapen IR
Thermapen IR with air probe
Protective silicone boot
Zip pouch
Stainless steel wall bracket
Silicone boot - glow in dark

£ each
65.00
71.00
7.00
6.00
10.00
10.00

01903 202151 | sales@etiltd.com

Thermapen IR
-49.9 to 349.9 °C
-49.9 to 299.9 °C
0.1 or 1 °C/°F - user selectable
±1 °C (0 to 100 °C) otherwise ±2 °C
or ±2 % of reading whichever is greater
Accuracy - probe
±0.4 °C (-49.9 to 199.9 °C) otherwise ±1 °C
Field of view
Target ratio 5:1
Emissivity
0.95 default - adjustable 0.1 to 1
Battery
2 x 3 volt CR2032 lithium coin cell
Battery & life
1000 hours - continuous use
Display
12 mm (horizontal) & 10 mm (vertical) LCD
Dimensions
19 x 50 x 157 mm
Weight
125 grams
FREE traceable certificate of calibration included (probe & IR)

etiltd.com | Free UK delivery over £40

MINI RAYTEMP® IR THERMOMETER
Target distance/diameter ratio 12:1
Laser dot alignment for precise targeting
The Mini RayTemp infrared thermometer is
compact, lightweight and ideal for numerous
temperature measurement applications where
contact with the item to be measured is an
issue. Simply aim and pull the trigger to display
the surface temperature of the item.
This infrared thermometer has a clear, easy to
read, LCD display with low battery, backlight
indication and an auto-power off facility that
turns the instrument off after ten seconds,
maximising battery life.
The unit also incorporates laser assisted
alignment as standard, to assist in pin-pointing
the area of measurement, and incorporates
a 12:1 optic ratio (target distance/diameter
ratio) and a fixed emissivity of 0.95 making it
suitable for a wide range of catering and food
processing applications.
Order code Description
814-080
Mini RayTemp
830-040
Protective nylon pouch

£ each
25.00
6.00

AUTO
OFF

Specification
Range
Resolution
Accuracy

Mini RayTemp
-50 to 330 °C
0.1 °C/°F
±2 °C (0 to 330 °C) otherwise ±4 °C
or ±4 % whichever is greater

Field of view
Emissivity
Battery & life
Display
Dimensions
Weight

Target ratio 12:1
0.95 fixed
9 volt PP3 - 80 hours continuous use
Custom LCD
36 x 88 x 131 mm
143 grams

CATERING

RAYTEMP® 3 FOOD SAFE IR THERMOMETER
High accuracy over the critical food range
Circular laser for precise targeting
The RayTemp 3 infrared thermometer is
compact, lightweight, easy to use and ideal
for measuring food surface temperatures,
eliminating the need to touch or contaminate
the food you are measuring, avoiding the risk
of cross-contamination. Additionally the unit is
suitable for measuring the surface temperature
of griddles and hotplates.
Simply aim and pull the trigger to display the
temperature of the item being measured. In
addition the LCD will display the maximum
temperature. The RayTemp 3 incorporates a
circular laser with centre dot indicator, which
allows you to precisely target the diameter of
the area to be measured, backlight indication
and an auto-power off facility that turns the unit
off after 15 seconds, maximising battery life.
Order code
814-040
830-040
834-740
8 14 -1 3 2

Description
RayTemp 3
Protective nylon pouch
ABS carrying case
Comparator

£ each
60.00
6.00
15.00
42.00

Free UK delivery over £40 | etiltd.com

OPTIONAL ACCESSORY:
		

Protective nylon pouch
with belt strap (830-040)

MAX

AUTO
OFF

Specification
Range
Resolution
Accuracy

RayTemp 3
-60 to 500 °C
0.1 °C (-9.9 to 199.9 °C) or 1 °C
±1 °C (0 to 65 °C) otherwise ±2 °C
or ±2 % whichever is greater

Field of view
Emissivity
Battery & life
Display
Dimensions
Weight

Target ratio 12:1
0.97 fixed
2 x 1.5 volt AAA - 140 hours continuous use
Custom LCD
40 x 66 x 155 mm
180 grams

sales@etiltd.com | 01903 202151
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THERMADATA® WIFI LOGGERS FOR TEMPERATURE
Email alerts user when alarm limits are exceeded
Access temperature data worldwide via internet
NO ongoing or subscription charges
Programmable high/low alarm

The ThermaData WiFi loggers utilise the latest WiFi
wireless technology. The loggers are a battery powered,
cost-effective, temperature monitoring system that
remotely records the temperature of appliances and
buildings. Each logger transmits the recorded data
to a WiFi router connected to the internet which can
be accessed and viewed from a PC, laptop or tablet
anywhere in the world.

CATERING

The loggers have a range limited to the specification of
the users WiFi router. Each logger has an intuitive LCD
displaying; temperature, WiFi and internet connection
status, max/min recorded temperatures, alarm status
and battery life.
At programmable intervals, the loggers will record temperature from both sensors, recording up to a maximum
of 18000 readings (9000 from each sensor). Each logger incorporates a red and green LED. The flashing green
LED indicates that the logger is active/logging and the flashing red LED indicates that the customised preset
alarms have been exceeded. Each logger communicates directly to the WiFi router at set intervals to push
data through the internet into ThermaData Studio. The information is available to be analysed and exported
into a report format. Each unit is supplied with a USB lead and FREE wall bracket. ThermaData Studio software
is available to download FREE from our website and is licence free, with no ongoing or subscription charges.

HOW DOES THE THERMADATA WIFI LOGGER WORK?

Using the unique ID of each logger, ThermaData Studio
creates a secure connection between logger and software,
which can be accessed and viewed anytime and anywhere
with an internet connection. Each logger communicates
directly to the WiFi router at set intervals to push data through
the internet into ThermaData Studio. The information is
available to be analysed and exported into a report format.

Simple setup & easy to use software makes
the ThermaData WiFi loggers perfect
for HACCP analysis

TD Link App

TD LINK
By signing in to the TD Link app, you can view the
status of all the ThermaData wireless thermometer
units associated with ThermaData Studio, wherever
the internet is available.
Data sent via
WiFi to router

View data on
multiple devices
Email
Alerts

You can view the current readings, settings and
reference information of all your thermometers.
Warning indicators will appear if there is a problem
with any instrument, or if any sensor reading has
reached the alarm levels set in ThermaData Studio.
For each thermometer, you can opt to receive
push notifications when an alarm condition has
been detected.
TD Link is a view-only app, that cannot be used to alter
instrument settings. Available on iOS and Android.

Please note: WiFi routers have a range of 100 metres depending on the make, model, capabilities and setup of the router.
Environmental conditions may also affect the signal strength.

16
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etiltd.com | Free UK delivery over £40

THERMADATA® WIFI ONE/TWO CHANNEL THERMISTOR LOGGERS
The ThermaData® WiFi thermistor loggers can be
supplied with one internal sensor or a stainless steel
general purpose probe (Ø3.3 x 100 mm) with a one metre
PUR/PVC fixed lead. Please Note: Model TD1F is supplied
with one external remote probe and an internal sensor.
Model TD2F is supplied with two external remote probes.
Specification
TD
TD2F
TD1F
Range - internal 0 to 50 °C
N/A
0 to 50 °C
Range - external N/A
-40 to 125 °C -40 to 125 °C
Resolution
0.1 °C/°F
Accuracy
±0.5 °C
Memory
18000 readings 2 x 9000 readings
Sample rate
6 seconds to 330 minutes
Battery & life
2 x 1.5 volt AA - approximately 1 year
Display
12 mm LCD/2 LED's
Dimensions
29 x 72.5 x 96 mm
Weight
165 grams model dependant
FREE traceable certificate of calibration included

MAX/
MIN

Order code Description
298-001
Model TD
298- 0 1 1
Model TD1F*
298- 1 1 1
Model TD2F*
830-880
Protective boot - black
*Inclusive of thermistor probe(s)

£ each
90.00
100.00
120.00
12.00

THERMADATA® WIFI TWO CHANNEL THERMOCOUPLE LOGGERS

Specification
ThermaData WiFi - Thermocouple
Range - type K -100 to 1372 °C
Range - type T -100 to 400 °C
Resolution
0.1 °C/°F to 999.9 thereafter 1 °C/°F
Accuracy
±0.4 °C ±0.1 % of reading
Memory
2 x 9000 readings
Sample rate
6 seconds to 330 minutes
Battery & life
2 x 1.5 volt AA - approximately 1 year
Display
12 mm LCD/2 LED's
Dimensions
29 x 72.5 x 96 mm
Weight
165 grams
FREE traceable certificate of calibration included

General purpose
probes (133-158)

MAX/
MIN

Order code Description
29 8 -121
Model TD2TC - type K
29 8 -7 21
Model TD2TC - type T
8 30 -800
Magnetic mount
8 30 -880
Protective boot - black
Exclusive of thermocouple probes
Order code

GENERAL PURPOSE PROBE

Ø3.3 x 100 mm

FOOD SIMULANT PROBE

9 x 100 x 100 mm

HEAVY DUTY PTFE WIRE PROBE

Ø2.4 x 1000 or 2000 mm

CATERING

The ThermaData® WiFi thermocouple loggers are available
in two sensor types, type K and type T thermocouple.
Please Note: Each logger is supplied exclusive of probes,
see below for a small selection of probes available or for our
complete range contact our sales office or visit our website.

This stainless steel probe is suitable for a wide
range of applications. Supplied with a one
metre PTFE insulated lead and connector.

£ each
115.00
115.00
8.00
12.00

£ each

133-158

22.00

133-350

28.00

133-372

12.50

l Response time less than 5 seconds
l Probe temperature range -75 to 250 °C

This polypropylene simulant probe is designed
for use in refrigeration, food storage and chill
cabinets. Supplied with a one metre PTFE
insulated lead and connector.
l Probe temperature range -20 to 100 °C

This heavy duty, PTFE insulated wire probe is
ideal for measuring the air temperature in
fridges, freezers, ovens etc.
l Response time less than 1 second
l Probe temperature range 75 to 250 °C

Free UK delivery over £40 | etiltd.com

(1000 mm)

133-373

14.50

(2000 mm)

sales@etiltd.com | 01903 202151
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THERMADATA® LITE LOGGER
LED display shows if limits are exceeded
FREE software to download
The ThermaData Lite logger is a cost effective,
self-contained temperature data-logger or blind
recording thermometer that is designed to record the
temperature of the surrounding environment. The
logger is housed in a water resistant polyethylene case
and incorporates two LED status indicators.
The ThermaData Studio software allows the user to
programme the logging sample/interval rate
(6 seconds to 255 minutes), the real-time clock, °C/°F,
delayed start (maximum 23 hours, 59 minutes),
push-button start, temperature start or time start
and a 31-character user ID.

CATERING

The software also incorporates a password protected
calibration adjustment feature that allows the user
to check the calibration of loggers and make minor
adjustments of 0.1 °C (±3 °C). For more information
contact our sales office or visit our website.
Order code
293-010
293-020
293-050
293-070
8 1 2- 5 1 0

Description
ThermaData Lite - white
ThermaData Lite - yellow
ThermaData Lite - blue
ThermaData Lite - black
USB-C lead

£ each
27.00
27.00
27.00
27.00
5.00

MAX/
MIN

Specification
Range
Resolution
Accuracy
Memory
Sample rate
Battery
Battery life
Dimensions
Weight

ThermaData Lite
-40 to 85 °C
0.1 °C
±0.5 °C
16000
6 seconds to 255 minutes
3.6 volt ½ AA lithium
Minimum 3 years
Ø55 x 25 mm
40 grams

Optional UKAS Certificate of Calibration available

STAINLESS STEEL THERMADATA® PRO LOGGERS
new

Integral USB interface for setup & download
6 probe options available
These Stainless Steel ThermaData Pro loggers are
ideal for food, pharmaceutical and other applications
where a high temperature data-logger is required.
The Stainless Steel Pro is housed in a waterproof, food
grade 316 stainless steel case to protect the logger
from corrosion, impact and moisture (IP66/67).
The ThermaData Studio software allows the user to
programme the logging sample/interval rate and
also incorporates a password protected calibration
adjustment feature that allows the user to check the
calibration of loggers and make minor adjustments.
Each logger is supplied with a one metre USB-C lead.
Order code Description
294-900
Stainless steel logger - without probe
294-940
Stainless steel logger - 20 mm FR probe
294-930
Stainless steel logger - 50 mm probe
2 9 4 -93 1
Stainless steel logger - 100 mm probe
294-932
Stainless steel logger - 150 mm probe
294-933
Stainless steel logger - 200 mm probe
Supplied with a one metre USB-C lead
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£ each
95.00
115.00
110.00
120.00
130.00
135.00

01903 202151 | sales@etiltd.com

MAX/
MIN

Specification
Range
Resolution
Accuracy
Memory
Sample rate
Battery
Battery life
Dimensions
Weight

IP66/
IP67

Stainless Steel ThermaData Pro
-20 to 125 °C
0.1 °C
±0.5 °C
16,000 temperature readings
1 second to 255 minutes
3.6 volt 2/3 AA lithium
3 years (based on 6 sec sample rate)
Ø22.5 x 129 mm (excluding probe)
170 grams - model dependant

etiltd.com | Free UK delivery over £40

FRIDGE OR FREEZER THERMOMETERS
Ø52 mm dial thermometer

Ø70 mm dial thermometer

This easy to read fridge/freezer thermometer has
a Ø52 mm dial that indicates temperature over
the range of -30 to 30 °C in 1 °C divisions.

This fridge/freezer thermometer has a Ø70 mm
dial that indicates temperature over the range of
-30 to 30 °C in 1 °C divisions. The unit incorporates
colour-coded zones for ease of reading.

The unit incorporates colour-coded zones for ease
of reading. The fridge/freezer thermometer is
housed in an ABS case that incorporates a plastic
hook to hang from a shelf.

£ each
1.80
34.00

FoodSafe fridge thermometer

Order code Description
800-000
Ø70 mm dial thermometer
800-001
Ø70 mm dial - box of 10

£ each
2.85
26.00

Ø50 mm dial thermometer

Most traditional temperature
measuring devices in fridges only
measure the air temperature. This
is a major problem because cold
air is heavier than warm air and
therefore 'drops out of the fridge'
the moment the door is opened.
The FoodSafe food simulant
thermometer on the other hand
is an encased thermometer that
ensures it indicates temperature
similar to that of the food stored
in the fridge or chill cabinet. Ideal
for commercial use, as it is reliable,
robust and hygienic.
The unit indicates temperature
over the range of -25 to 40 °C with
an accuracy of ±1 °C over the range
of -5 to 20 °C, 2 °C thereafter.

This stainless steel, fridge/freezer thermometer has
a Ø50 mm dial that indicates temperature over the
range of -30 to 30 °C in 1 °C divisions.
The colour-coded area indicates when the
thermometer is at the correct temperature for
a fridge or freezer. The stainless steel housing
measures 60 x 70 mm and can be free-standing
or hung from a shelf.

Each FoodSafe measures Ø25 x
150 mm and is supplied with a
stainless steel hook for hanging
in a fridge or cold cabinet.
Order code Description
803-900
FoodSafe thermometer

£ each
6.00

Free UK delivery over £40 | etiltd.com

Order code Description
800-923
Ø50 mm dial thermometer

sales@etiltd.com | 01903 202151

£ each
4.00
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Order code Description
800-100
Ø52 mm dial thermometer
800 -101
Ø52 mm dial - box of 20

The fridge/freezer thermometer is housed in an
ABS case measuring 60 x 70 mm and can be
free-standing or hung from a shelf.

SPIRIT-FILLED FRIDGE OR FREEZER THERMOMETERS
Clear spirit-filled thermometer

Spirit-filled thermometers

This spirit-filled fridge/freezer thermometer is
encased in a clear ABS housing (20 x 30 x 122 mm).
The thermometer's colour-coded zones indicate
temperature over the range of -40 to 20 °C and
-40 to 80 °F with a 1 °C resolution.

These spirit-filled fridge/freezer
thermometers feature clearly marked
colour-coded zones for ease of reading.

CATERING

The unit is designed to be hung from a shelf in
a fridge, freezer or cold cabinet, alternatively it
could be wall-mounted (brackets supplied).

Order code Description
803-925
Clear spirit-filled thermometer
803-930
Clear spirit-filled - box of 10

£ each
3.00
27.00

Digital fridge/freezer thermometer

The horizontal thermometer indicates
temperature over the range of -30 to
40 °C in 1 °C divisions. The ABS housing measures
53 x 130 mm. The vertical thermometer indicates
temperature over the range of -30 to 40 °C in 1 °C
divisions. The ABS case measures 24 x 150 mm.

Order code Description
803-000
Vertical spirit-filled
803-050
Horizontal spirit-filled

£ each
2.25
2.50

Digital fridge thermometer

new

safety zone
icon

Remote probe

This max/min and alarm fridge/freezer thermometer
indicates temperature over the range of -24.9 to 69.9 °C
with a resolution of 0.1 °C/°F and an accuracy of ±1 °C.
The unit features a max/min memory function and
a high/low programmable audible alarm.
The unit incorporates two temperature sensors,
a remote water resistant probe with one metre
PVC lead for the appliance temperature and an
internal sensor for the room temperature. Each
thermometer incorporates a foot-stand for shelf
mounting and is supplied with a suction pad/
mounting bracket for the remote probe.

Order code Description
810-225
Digital fridge or freezer

20

£ each
8.50

01903 202151 | sales@etiltd.com

This water resistant (IP65) fridge thermometer
incorporates temperature over the range of -9.9 to
49.9 °C with a 0.1 °C resolution.
The thermometer features a unique food safety
zone icon 'd' in the display that indicates when the
temperature is outside the range of 0 to 5 °C. The
thermometer's energy saving feature turns the unit
off when deprived of light, maximising battery life.
The unit is powered by a single CR2032 battery with
a life expectancy of 10000 hours normal use.
The unit is housed in an ABS case that measures
26 x 45 x 73 mm and can be free-standing or hung
from a shelf.
Order code Description
810 -25 1
Digital fridge thermometer

£ each
9.00

etiltd.com | Free UK delivery over £40

FRIDGE OR FREEZER THERMOMETER
Programmable high/low audible alarm
Records the max/min temperatures
This fridge or freezer thermometer features a
clear LCD display, max/min, audible alarm and
incorporates two temperature sensors; a remote
water resistant probe with one metre PVC lead for
the appliance temperature and an internal sensor
for the room temperature.
The remote probe can be mounted onto the
internal wall of the fridge using the suction pad or
mounting bracket supplied. The thermometer is
housed in a durable ABS case and incorporates a
foot-stand for shelf mounting.

Remote probe

MAX/
MIN

Optional UKAS Certificate of Calibration
An optional two-point UKAS Certificate of Calibration
is available. Each certificate indicates deviations from
standards at -18 and 0 °C.
£ each
11.50
51.50

Digital fridge or freezer
-49.9 to 69.9 °C
0.1 °C/°F
±1 °C
1.5 volt AAA - 5000 hours
Custom LCD
15 x 52 x 73 mm
55 grams

CATERING

Order code Description
810-210
Fridge or freezer thermometer
891-210
810-210 with UKAS certificate
UKAS certificate applies to remote probe only

Specification
Range
Resolution
Accuracy
Battery & life
Display
Dimensions
Weight

DISHTEMP® DISHWASHER THERMOMETER
Simulates maximum plate surface temperatures
FREE traceable certificate of calibration
The DishTemp thermometer simulates a plate
as it’s cleaned and sanitised in a commercial
dishwasher, accurately recording the maximum
surface temperature at the touch of a single button,
eliminating the need for costly and inaccurate test
strips and stem thermometers that do not stay in
place or record the surface temperature of a plate.

model available - see
our website for details.

The instrument indicates temperature over the
range of 0 to 90 °C with a resolution of 0.1 °C/°F
and an accuracy of ±0.5 °C.

IP66

Incorporating a durable water-tight seal,
the DishTemp thermometer is waterproof to IP66
and is supplied complete with a FREE one point
(71 °C ) traceable certificate of calibration.

Order code Description
810-280
DishTemp thermometer
832-280
Stainless steel wall bracket

£ each
35.00
12.00

Free UK delivery over £40 | etiltd.com

Specification DishTemp
Range
0 to 90 °C
Resolution
0.1 °C/°F
Accuracy
±0.5 °C
Battery
3 volt CR2032 lithium coin cell
Battery life
5000 hours
Display
Custom LCD
Dimensions
14 x Ø127 mm
Weight
120 grams
FREE traceable certificate of calibration included

sales@etiltd.com | 01903 202151
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OVEN DIAL THERMOMETERS
Ø50 mm dial oven thermometer

Ø55 mm dial oven thermometer

This stainless steel oven thermometer features a
clear Ø50 mm dial with colour-coded zones. The
green marker indicates the minimum temperature
that commercial heated display units should
be kept at. The oven thermometer indicates
temperature over the range of 50 to 300 °C in 10 °C
divisions. The case measures 40 x 60 x 70 mm.

This stainless steel oven thermometer features a
clear Ø55 mm dial with colour-coded zones. The
green marker indicates the minimum temperature
that commercial hot food display units should
be kept at. The oven thermometer indicates
temperature over the range of 0 to 300 °C in 10 °C
divisions. The case measures 43 x 66 x 80 mm.

The unit can be free-standing or hung from a shelf
and should be positioned in the middle of the oven
for the most accurate temperature reading.

The thermometer can be free-standing or hung
from a shelf and should be positioned in the
middle of the oven for the most accurate
temperature reading.

Order code Description
800-931
Ø50 mm dial oven thermometer

£ each
4.50

Order code Description
800-809
Ø55 mm dial oven thermometer

£ each
5.00

Oven/cooking thermometer & timer

Ø45 mm meat dial thermometer

This combined countdown timer, thermometer
and clock displays both the actual and the alarm
set temperature over the range of 0 to 300 °C and
simultaneously the countdown or the actual time.

The meat dial thermometer incorporates a
Ø45 mm dial with a Ø4 x 105 mm stainless steel
pointed probe. The unit indicates temperature
over the range of 0 to 120 °C in 1 °C divisions.

The timer will count down from 23 hours, 59
minutes and 59 seconds and the real time clock
will display the time in either a 12 or 24 hour format.

For accurate temperature measurement, insert
the unit into the thickest part of the meat or
poultry. The dial is clearly marked for beef, lamb,
pork and poultry.

Order code Description
810-060
Oven thermometer & timer
810-0 6 1
Replacement oven probe
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£ each
19.50
10.00

01903 202151 | sales@etiltd.com

Order code Description
800-804
Ø45 mm meat dial thermometer

£ each
4.00

etiltd.com | Free UK delivery over £40

CHEFALARM® THERMOMETER & TIMER
Interchangeable NTC thermistor probes
Programmable high/low alarm
The ChefAlarm is a professional cooking thermometer
and timer which displays the countdown/up time,
current temperature and simultaneously displays
both the high/low alarms and max/min temperatures.
The timer is fully programmable, allowing the user to
set the countdown/up time to/from 99 hours and
59 minutes. The unit incorporates a large, easy to read
LCD display with user selectable backlight and
a loud audible alarm with adjustable volume to 92dB.
The ChefAlarm also includes a calibration function
allowing the user to fine-tune the accuracy of the
thermometer (±2.2 °C). The unit is housed in a
water resistant casing and is designed to either
sit on a worktop or attach to an appliance using
the magnetic pads at the rear of the instrument.
Available in three colours, each unit is supplied in
a zip wallet complete with a penetration probe
(810-071) and probe holder clip. See opposite
page for full probe specification.
Description
ChefAlarm - white
ChefAlarm - red
ChefAlarm - blue

£ each
37.50
37.50
37.50

Specification
Range
Resolution
Accuracy
Battery & life
Alarm volume
Sensor type
Display
Dimensions
Weight

AUTO
OFF

ChefAlarm
-50 to 300 °C
0.1 °C/°F
±1 °C (-20 to 120 °C)
2 x 1.5 volt AAA - 5000 hours
<92dB
Thermistor
Custom LCD
19 x 70 x 152 mm
165 grams

CATERING

Order code
810-041
810-044
810-045

MAX/
MIN

MILK FROTHING THERMOMETERS
Easy to read dial with colour-coded zones
Colour-coded pack available
The barista milk frothing thermometers incorporate
a °C/°F dial with colour-coded zones that make them
fast and simple to use.
Measuring over the range of -10 to 110 °C, these
thermometers are available in two probe lengths
and dial sizes. Each thermometer is supplied with
a stainless steel jug mounting probe clip, plastic
calibration spanner and protective probe cover.
Also available as a pack of three colour-coded milk
dial thermometers (red, green and blue) for barista's
to easily identify different types of milk used in
stainless steel jugs, to avoid cross-contamination.

Skimmed
Full
Semi

Order code
800-810
800-820
800-800
800-830
830-220

Description
Ø25 x 130 mm milk dial
Ø45 x 130 mm milk dial
Ø45 x 175 mm milk dial
Ø45 x 175 mm milk dial - pack of 3
Ø4 mm probe holder clip

£ each
5.00
5.25
5.25
13.00
1.50

Free UK delivery over £40 | etiltd.com

Ø4 mm probe holder clip
This stainless steel probe holder
clips onto the top of a jug,
saucepan or similar to hold in
place a temperature probe.

sales@etiltd.com | 01903 202151
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DIGITAL KITCHEN TIMERS
Countdown/up timers

Three channel timer

This new timer incorporates a loud
70 dB audible alarm and is fully
programmable, allowing the
user to set the time up to
99 minutes and 59 seconds.

The 806-105 timer incorporates
a louder than average 80 dB
audible alarm and is fully
programmable, allowing the
user to set the time up to
99 minutes and 59 seconds
or 19 hours and 59 minutes.

New for 2020, this countdown/up timer with
clock and 80 dB loud audible alarm, is fully
programmable allowing the user to preset and view
up to three different alarm times simultaneously.

Each timer is powered by one AAA battery and is
designed to sit on a worktop or be attached to an
appliance via the magnetic pad at the rear of the
instrument. The essential tool for every kitchen.

The unit is powered by 2 x AAA batteries and is
designed to sit on a worktop or be attached to
an appliance via the magnetic pads to the rear of
the instrument.

Order code Description
806-101
Countdown/up timer - min/sec
806-105
Countdown/up timer - hr/min/sec

CATERING

new

£ each
6.00
10.00

Order code Description
806 -301
Three channel timer

£ each
11.00

Water resistant countdown timer

Extra BIG & LOUD timer

This countdown timer offers water resistance to
IP65 along with a large digital display and audible
alarm with variable volume control, allowing the
user to set up to a maximum volume of 95 dB.

The Extra Big & Loud timer features a rugged
water resistant housing and variable volume control,
allowing the user to set up to a maximum volume of
110 dB - ideal in busy professional kitchens.

The keypad allows the user to set times up to 99
hours, 99 minutes and 99 seconds. The timer
incorporates magnetic pads and a keyhole slot for
wall-mounting or attaching to an appliance. The
unit measures 22 x 89 x 130 mm and is powered
by two AAA batteries.

When a countdown alarm sounds, the count up
timer starts so you will see how much time elapses
after your alarm. The memory keeps your last
countdown setting. The timer incorporates two
magnetic pads and a flip-out stand. The unit
measures 28 x 90 x 130 mm and is powered by
a 9 volt PP3 battery.

Order code Description
806-150
Water resistant countdown timer
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£ each
16.50

01903 202151 | sales@etiltd.com

Order code Description
806-160
Extra Big & Loud timer

£ each
20.00

etiltd.com | Free UK delivery over £40

DEEP-FRYING OIL TESTER

new

Determines the quality of the frying oil
Helps to ensure frying oil is changed at the right time
The Deep-Frying Oil Tester is a measuring instrument
which allows you to determine the quality of various
types of frying oils. Lightweight and easy to use the
deep-frying oil tester can simultaneously display the
temperature of the frying oil and % TPM value. The
% TPM value (total polar materials) enables the user
to make a judgement on the ageing and quality of
the cooking oil, which deteriorates over time due to
the effects of heating. Measurements are carried out
directly in the hot cooking oil. The measuring tip of
the probe is placed directly into the hot fat frying oil,
and in under 30 seconds the user can establish the oil
temperature and quality.
The % TPM value is a measure of the thermal-oxidative
stress level of a frying oil. The instrument also
incorporates a simple to read LED traffic light function,
which lets you know if the oil needs, or will soon need,
changing. By only changing the oil when required, you
can save money and time, as well as reducing waste.
Suitable for measuring olive oil, palm oil, rapeseed
oil, peanut oil, soybean oil, sesame oil, vegetable oils
and animal fats.
£ each
175.00

Specification
Range
Resolution

Deep-Frying Oil Tester
4 to 40% TPM & 30 to 200 °C
0.1% TPM & 0.1 °C

Accuracy
Battery
Battery life
Sensor type
Display
Dimensions
Weight

±3% TPM & ±1.5 °C
2 x 1.5 volt AAA
25 hours continuous use
Capacitive
Custom LCD
31 x 48 x 365 mm
250 grams

FRYING OIL QUALITY TEST STRIPS
Inexpensive, no sample preparation or special training required
Simple dip-and-read method with easy to read colour chart for decision making

CATERING

Order code Description
825-890
Deep-Frying Oil Tester

IP65

new

These Frying Oil Quality Test Strips will help you keep
the quality of your fried food high, as well as helping
save money by preventing the premature disposal of
cooking oil. The test strips work equally well in animal,
vegetable and A/V blend frying oil (shortening). They
are sold in storage bottles of 100 Oil Quality Test Strips
which includes an easy to read colour chart.
To test your fryer oil, hold the test strip by the long white
end, and dip the test strip into the oil (max oil temperature
40 °C) so all of the coloured band is submerged. Hold the
test strip in the oil for two seconds, then remove it and
wait two minutes, next, compare the strip to the colour
chart. It is recommended that the testing of the frying oil
is carried out at the start of each shift/working day before
the user starts to apply heat to the oil.
To ensure accuracy, the test strips should not be
stored in humid conditions or in an area where they
may be exposed to water or oil before use.
Order code Description
800-890
Frying Oil Quality Test Strips x 100

£ each
35.00

Free UK delivery over £40 | etiltd.com

sales@etiltd.com | 01903 202151
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ANTI-BACTERIAL WIPES & LOG BOOK
Anti-Bacterial wipes are ideal for reducing harmful bacteria in the food industry. Each wipe is
pre-saturated with a broad spectrum anti-bacterial solution that is odourless and does not taint
food. The wipes are effective against a wide range of bacteria including listeria and salmonella.

Box of 100 single use Probe Wipes

Mini tubs of 70 QAC free Probe Wipes

These convenient, single use, white, anti-bacterial
thermometer Probe Wipes are safe and easy to use.

This mini tub is designed to fit into the user's
pocket and incorporates an easy to dispense
flip-top lid. The mini tub contains 70 blue
QAC free, anti-bacterial Probe Wipes.

CATERING

Each wipe measures 60 x 30 mm and is designed
for one-time use. These single use wipes are sold in
a box of 100 sachets.

Order code Description
836-220
Box of 100 single use Probe Wipes

£ each
5.50

Tubs of 180 QAC free Probe Wipes

Each Probe Wipe measures 70 x 130 mm
and is supplied in cartons of ten tubs.
Order code Description
836-020
Carton x 10 mini tubs

£ each
26.00

Temperature log book

Wall bracket

Each tub contains 180 blue QAC free, anti-bacterial
Probe Wipes that measure 130 x 130 mm.
The tubs are supplied in cartons of six tubs of 180
Probe Wipes.
An optional wall bracket is available, enabling a
single tub of wipes to be conveniently positioned.
(screws not supplied).
Order code Description
836-050
Carton x 6 tubs of Probe Wipes
832-305
S/steel wall bracket for single tub
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£ each
19.00
10.00

01903 202151 | sales@etiltd.com

In commercial kitchens each fridge, freezer or
cold cabinet should have its own temperature
log/record book. The log book has a wipe clean
cover and contains six months' supply of easy
to use record sheets.
Each log book allows the user to enter three readings
per day consisting of the temperature, time and initials
of the person responsible for recording the data.
Order code Description
831-100
A5 temperature log book
831-105
A5 log book - pack of 10

£ each
2.25
20.00

etiltd.com | Free UK delivery over £40

REFERENCE THERMAPEN® THERMOMETER
High accuracy with 0.01 °C resolution
5-point UKAS Certificate of Calibration included

0601

The Reference Thermapen thermometer is a high
accuracy PT100 instrument that is supplied with a
five-point UKAS Certificate of Calibration. Each
certificate indicates deviations from standards at
various check points: -18, 0, 40, 70 and 100 °C.
Special points may be certified by arrangement
with our UKAS calibration laboratory.
The Reference Thermapen thermometer is ideal
for comparison checking of the accuracy of other
thermometers and probes, when used in conjunction
with a stable temperature heat or chill source.
The Reference Thermapen incorporates a stainless
steel, penetration probe (Ø3.3 x 108 mm) that
conveniently folds back through 180° into the
side of the instrument when not in use.

UKAS

Specification Reference Thermapen
Range
-69.99 to 199.99 °C
Resolution
0.01 °C
Accuracy
±0.05 °C (-30 to 149.99 °C) otherwise ±0.2 °C
Battery
2 x 3 volt CR2032 lithium coin cell
Battery life
1000 hours
Sensor type PT100
Display
12 mm LCD
Dimensions 19 x 47 x 153 mm
Weight
97 grams
UKAS Certificate of Calibration included

REFERENCE THERMOMETERS
5-point UKAS Certificate of Calibration included
Supplied complete with high accuracy probe
The Reference thermometers are high accuracy PT100
instruments that are supplied with a five-point UKAS
Certificate of Calibration. Each certificate indicates
deviations from standards at various check points: -18,
0, 40, 70 and 100 °C. Special points may be certified
by arrangement with our UKAS calibration laboratory.
Each unit features a simple on/off push button with
open circuit 'Err' and low battery indication, when
applicable. The Reference Plus thermometer
incorporates the additional features of a max/min
and hold function.
The Reference thermometers are supplied with a
permanently attached, high accuracy probe with
1/10th DIN PT100 sensor. The probe measures Ø3.3
x 130 mm and is supplied with a one metre PVC lead.
Order code
2 2 2-055
222-063
830-2 2 1
8 1 4 -132

Description
Reference
Reference Plus
Protective silicone boot - white
Comparator

£ each
215.00
250.00
6.00
42.00

Free UK delivery over £40 | etiltd.com

HOLD

MAX/
MIN

Specification
Range
Resolution
Accuracy

AUTO
OFF

UKAS

Reference & Reference Plus
-199.99 to 199.99 °C
0.01 °C
±0.03 °C (-49.99 to 149.99 °C)
±0.1 °C (-150 to 200 °C)

Battery & life 3 x 1.5 volt AAA - 2000 hours
Sensor type
PT100 1/10th DIN
Display
10 mm LCD
Dimensions
25 x 56 x 128 mm
Weight
210 grams
UKAS Certificate of Calibration included

sales@etiltd.com | 01903 202151
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CATERING

Order code Description
£ each
2 2 2-213
Reference Thermapen
115.00
830-260
Protective silicone boot
4.50
830-265
Silicone boot - glow in dark
7.50
830-1 1 0
Protective wallet
5.00
832-002
S/steel wall bracket
10.00
The Thermapen is supplied in a zip pouch (830-001)

AUTO
OFF

In 2018 ETI was awarded with a Queen’s Award for Enterprise
within the category of Innovation. Since 2012, ETI has also received
three Queen’s Awards for Enterprise for International Trade.
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