FOOD PROCESSING

THERMOMETERS FOR
FOOD PROCESSING
Selecting the correct thermometer for food and
catering applications is very important in order
to achieve maximum accuracy and repeatability
of temperature.
The selection criteria for a digital thermometer
should include:
Measurement range
Resolution of the reading 1 °C, 0.1 °C or 0.01 °C
Desired accuracy
Response time
Extra features such as max/min, hold & backlight
The following pages offer a selection of thermometers
that are suitable for food processing applications,
i.e. heavy duty and water resistant or waterproof
instruments. Many of our thermometers are suitable
for use as part of a HACCP plan.

WHAT IS HACCP?
Hazard Analysis and Critical Control Point is a system
that was devised to provide quality assurance
throughout the food industry by establishing critical
monitoring (control) points. It is a legal requirement
for food businesses to have a suitable HACCP plan
in place.
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The seven principles of HACCP:
1. Conduct a hazard analysis - identify the food
safety hazards associated with your business, e.g.
multiplication of harmful bacteria.
2. Determine the critical control points - if there is
no later stage in the process that will then make
the food safe, e.g. cooking, then it is a CCP.
3. Establish critical limits - temperature limits,
below or above which, food will not be acceptable.
4. Monitor and control the CCPs - if it cannot be
monitored or measured, it is not a CCP. You
cannot monitor by placing a hand in the
fridge or looking at food to see if it is at
the right temperature.
5. Establish corrective actions - if a critical limit is
exceeded, you must have a procedure in place
to take a corrective action.
6. Establish verification procedures - how do you
know that your temperatures are OK, unless you
regularly calibrate your thermometer? This is just
one example of verification.
7. Documenting records and procedures - you
will find it difficult to demonstrate your controls,
unless you keep records of your actions.
Conscientious implementation of HACCP principles
by plant operators demonstrates their commitment
to food safety; improves employee awareness of
their role in protecting consumers and emphasises
management's responsibility for safe production.

THERMA 20/22 PLUS WATERPROOF THERMOMETERS
Therma 22 Plus accepts type T thermocouple & thermistor probes
FREE traceable certificate of calibration
Biomaster Antimicrobial Technology
Large, easy to read backlit LCD

The Therma 20/22 Plus waterproof thermometer offers
IP66/67 protection and is housed in a robust waterproof
white ABS case. The thermometer utilises state of the art
electronic circuitry, designed for reliability and ease of use
and can be submerged or washed under a running tap ideal for food processing applications where cleaning
is paramount.
The thermometer features a large, easy to read, LCD
display with max/min, °C/°F, hold, open circuit, low
battery indication and a user selectable backlight.
The unit also incorporates an auto-power off facility
that automatically turns the instrument off after
ten minutes, maximising battery life.

MAX

The Therma 20/22 Plus incorporates an easy to use
waterproof Lumberg screw-locking type connector,
allowing a wide range of interchangeable thermistor
probes to be used. We offer an extensive range of probes,
see pages 84 and 85 for details or visit our website.
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The instrument is housed in an ergonomic, ABS case that
includes Biomaster Antimicrobial Technology that reduces
bacterial growth. Each unit has an integrated rubber seal
to ensure complete water resistance and help reduce the
possibility of damage in harsh environments.

Waterproof penetration
probe (174-266)

Therma 22 Plus thermometer
The Therma 22 Plus incorporates all the features of a
Therma 20 Plus, but also accepts type T thermocouple
probes giving a faster response time and wider temperature
range of -199.9 to 400 °C. See page 82 for our range of
type T thermocouple probes.

Protective silicone boot
Various colours are available.
See page 38 for details.

Thermistor test caps
Used to perform accuracy checks of thermistor
thermometers. Supplied with a UKAS certificate
of calibration. See page 103 for details.
HOLD

Order code Description
232-040
Therma 20 Plus
232- 0 41
Therma 22 Plus
174 -26 6
Penetration probe
The Therma 20/22 Plus are exclusive of probe

MAX/
MIN

AUTO
OFF

IP66/
IP67
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COMPATIBLE

Specification
Therma 20 Plus Therma 22 Plus
Range - type T t/c
n/a
-199.9 to 400 °C
Range - thermistor
-39.9 to 149.9 °C
Resolution
0.1 °C to 299.9 °C thereafter 1 °C
Instrument only accuracy
±0.2 °C
System accuracy - type T t/c ±0.5 °C (-49.9 to 149.9 °C)
System accuracy - thermistor ±0.4 °C (-24.9 to 109.9 °C)
Battery & life
3 x 1.5 volt AAA - 7500 hours
Sensor type
Thermistor
Thermistor/type T t/c
Display
15 mm LCD
Dimensions
32 x 71 x 141 mm
Weight
220 grams
FREE traceable certificate of calibration included
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THERMACHECK PLUS WATERPROOF THERMOMETER
Backlight, auto-power off, max/min & hold functions
Meets the European Standard EN 13485
Integrated rubber seal for durability
High system accuracy ±0.3 °C

The ThermaCheck Plus is a waterproof, hand held thermistor
thermometer which offers IP66/67 protection and is housed in a
robust waterproof white ABS case. The thermometer utilises state
of the art electronic circuitry, designed for reliability and ease of use
and can be submerged or washed under a running tap - ideal for
food processing applications where cleaning is paramount.
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Measuring temperature over the range of -39.9 to 149.9 °C with
a 0.1 °C resolution, the ThermaCheck Plus features a large, easy
to read, LCD display with max/min, °C/°F, hold, open circuit, low
battery indication and a user selectable backlight. The unit also
incorporates an auto-power off facility that automatically turns
the instrument off after ten minutes, maximising battery life.
The instrument is housed in an ergonomic, ABS case that
includes Biomaster Antimicrobial Technology to reduce
bacterial growth. Each unit has an integrated rubber seal
to ensure complete water resistance and help reduce the
possibility of damage in harsh environments.
The ThermaCheck Plus is supplied complete with a
permanently attached food penetration probe with
a 130 mm stainless steel stem and one metre
coiled PU lead.

OPTIONAL ACCESSORIES:
		

Protective silicone boot.
Various colours are available - see below for details

		

Stainless steel wall bracket (832-015)
(screws not supplied)
Anti-bacterial Probe Wipes - see page 34

HOLD

Order code
2 3 2-042
830-231
830-232
830-233
830-234
830-235
830-257
832-015
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Description
ThermaCheck Plus
Protective silicone boot - white
Protective silicone boot - yellow
Protective silicone boot - green
Protective silicone boot - red
Protective silicone boot - blue
Protective silicone boot - black
Stainless steel wall bracket

MAX/
MIN

AUTO
OFF

IP66/
IP67

4

HACCP

COMPATIBLE

Specification ThermaCheck Plus
Range
-39.9 to 149.9 °C
Resolution
0.1 °C
Accuracy
±0.3 °C (-29.9 to 129.9 °C)
Battery & life 3 x 1.5 volt AAA - 7500 hours
Sensor type
Thermistor
Display
15 mm LCD
Dimensions
32 x 71 x 141 mm
Weight
298 grams
FREE traceable certificate of calibration included

THERMA 20 METAL THERMOMETER
Extruded aluminium case for superior durability
FREE traceable certificate of calibration
Biomaster Antimicrobial Technology
Large, easy to read LCD display

new

New for 2021, the Therma 20 Metal waterproof thermometer
offers IP67 protection and is housed in a robust extruded
aluminium case. The thermometer utilises state of the art
electronic circuitry, designed for reliability and ease of use
and can be submerged or washed under a running tap ideal for food processing applications where cleaning
is paramount.
The Therma 20 Metal thermometer measures temperature
over the range of -39.9 °C to 149.9 °C with a 0.1 °C resolution.
The instrument features a large, easy to read, LCD display.
The unit also incorporates an auto-power off facility that
automatically turns the instrument off after ten minutes,
maximising battery life.
The instrument is housed in an ergonomic case with
a white coated finish that contains Biomaster
Antimicrobial Technology that reduces bacterial growth.

FOOD PROCESSING

The Therma 20 Metal incorporates an easy
to use waterproof Lumberg screw-locking type
connector, allowing a wide range of
interchangeable thermistor probes to
be used. We offer an extensive range
of probes, see pages 84 and 85 for details.

HOLD

Order code Description
221-700
Therma 20 Metal
832-789
Stainless steel wall bracket
The Therma 20 Metal is exclusive of probe

AUTO
OFF

IP67

4

HACCP

COMPATIBLE

Specification
Therma 20 Metal
Range - thermistor
-39.9 °C to 149.9 °C
Resolution
0.1 °C
Instrument only accuracy
±0.2 ºC ±0.1 % of reading
System accuracy
±0.4 °C (-24.9 to 109.9 °C) otherwise 1 °C
Battery & life
3 x 1.5 volt AAA - 10,000 hours @ 25 °C
Sensor type
Thermistor
Display
15 mm LCD
Dimensions
37 x 61.4 mm x 177 mm
Weight
242 grams
FREE traceable certificate of calibration included

39

39

CATERTEMP® METAL THERMOMETER
Extruded aluminium case for superior durability
Supplied complete with food penetration probe
FREE traceable certificate of calibration
Waterproof to IP67

new

New for 2021, the CaterTemp Metal hand held
thermometer is housed in a robust extruded aluminium
waterproof case, offering IP67 protection, with a white
coated finish containing Biomaster Antimicrobial
Technology. The instrument incorporates the latest
microprocessor technology with improved durability,
designed for reliability and ease of use in day-to-day
catering and food processing applications.
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The CaterTemp Metal thermometer measures
temperature over the range of -49.9 ºC to 299.9 ºC and
features a large, easy to read, LCD display. The unit also
incorporates an auto-power off facility that automatically
turns the instrument off after ten minutes, maximising
battery life.
Each CaterTemp Metal thermometer is supplied with a
permanently attached, water resistant, heavy duty, food
penetration probe with a Ø3.3 x 130 mm stainless steel
stem and one metre PU coiled lead. The probe is both
strong, versatile and suitable for a variety of applications
including liquids, semi-solids and granular materials.

OPTIONAL ACCESSORIES:
Stainless steel wall bracket - screws not supplied (832-789)
Anti-bacterial wipes - see page 34

HOLD

AUTO
OFF

IP67

4

HACCP

COMPATIBLE

Order code Description
221-800
CaterTemp Metal
832-789
Stainless steel wall bracket

Specification CaterTemp Metal
Range
-49.9 ºC to 299.9 ºC
Resolution
0.1 °C
Accuracy
±0.4 ºC (-49.9 to 199.9 ºC) or otherwise ±1ºC
Battery & life 3 x AAA - 10,000 hours @ 25°C
Sensor type
K thermocouple
Display
12 mm LCD
Dimensions
37 x 61.4 x 177 mm
Weight
325 grams
FREE traceable certificate of calibration included
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THERMA K METAL THERMOMETER
Interchangeable thermocouple probes
FREE traceable certificate of calibration
Wide temperature range -99.9 to 1372 °C
Extruded aluminium case for superior durability

new

New for 2021, the Therma K Metal hand
held thermometer is housed in a robust
extruded aluminium waterproof case,
offering IP67 protection, with a white coated
finish containing Biomaster Antimicrobial
Technology. The instrument incorporates
the latest microprocessor technology with
improved durability, designed for reliability and
ease of use in day-to-day catering and food
processing application.
The unit features a large, easy to read, LCD
display and measures temperature over the
range of -99.9 to 1372 °C, -99.9 to 999.9 with a
0.1 °C resolution, auto-ranging to 1 °C resolution
over the range of 1000 to 1372 °C.
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The thermometer incorporates an
auto-power off facility that automatically
turns the instrument off after ten minutes,
maximising battery life. The on/off button
is conveniently located at the front of the
instrument as is the display hold facility. The
secure battery compartment with a waterproof
cover is located at the base of the instrument.

OPTIONAL ACCESSORIES:
Penetration probe (143-162)

Stainless steel wall bracket - screws not supplied (832-789)
Anti-bacterial wipes - see page 34

Choice of probes
Conveniently located at the top of the instrument
is the thermocouple probe socket that allows a
wide range of interchangeable, thermocouple
type K probes to be connected to the instrument.
We offer an extensive range of probes, see pages
75 to 81 for details.

HOLD

Order code Description
2 2 1 -9 0 0
Therma K Metal
143 -162
Penetration probe
832-789
Stainless steel wall bracket
The Therma K Metal is exclusive of probe

AUTO
OFF

IP67

4

HACCP

COMPATIBLE

Specification
Therma K Metal
Range
-99.9 ºC to 1372 ºC
Resolution
0.1 ºC to 999.9 ºC then 1 ºC
Accuracy (instrument only) ±0.4 °C ±0.1 % of reading
Battery & life
3 x AAA - 10,000 hours @ 25 °C
Sensor type
K thermocouple
Display
12 mm LCD
Dimensions
37 x 61.4 x 177 mm
Weight
235 grams
FREE traceable certificate of calibration included
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THERMAQ® 2 THERMOMETER

new

Simultaneously measures four probe temperatures
Audible alarm with variable volume control
Wide temperature range -99.9 to 1372 °C
Programmable high/low alarm

New for 2021, the ThermaQ 2 thermometer allows the user to
simultaneously use four type K thermocouple probes whilst displaying
current temperatures and the maximum and minimum recorded
temperatures. This allows the user to monitor multiple food items and
the oven air temperature at the same time. It includes programmable
high and low alarms for all four channels with easy to use buttons and
an alarm volume of up to 100 decibels.

FOOD PROCESSING

Measuring temperature over the range of -99.9 to 299.9 °C with
a 0.1 °C resolution or 300 to 1372 °C with a 1 °C resolution. The unit
features a large, easy to read LCD display with °C/°F, which cycles from
T1 & T2 to T3 & T4, max/min, open circuit, low battery indication, and a
user selectable backlight. There is also a USB C socket which allows a
Billows BBQ Temperature Control Fan to be connected.
The instrument is housed in an ergonomic, ABS case that
includes Biomaster Antimicrobial Technology to reduce
bacterial growth. An integrated rubber seal ensures
complete water resistance and helps reduce the
possibility of damage in harsh environments.
We offer an extensive range of interchangeable type K
thermocouple probes for a variety of different
applications, see below and pages 75 to 81.
Order code Description
2 3 1 -052
ThermaQ 2
830-2 5 8
Protective silicone boot - black
832-0 1 5
Stainless steel wall bracket
830-278
High temp coloured probe rings (8 pk)
The ThermaQ 2 is exclusive of probes

Shown with 830-258 silicone boot
MAX/
MIN

IP65

4

HACCP

COMPATIBLE

Specification ThermaQ 2
Range
-99.9 to 1372 °C
Resolution
0.1 °C to 299.9 °C thereafter 1 °C
Accuracy
±0.4 °C ±0.1 % of reading
Battery & life 3 x 1.5 volt AAA - 3000 hours
Sensor type
K thermocouple
Display
Custom LCD
Dimensions
32 x 71 x 142 mm
Weight
230 grams
FREE traceable certificate of calibration included

Order code

Q SERIES AIR PROBE & CLIP

NEW

This oven/air probe is ideal for monitoring air
temperatures. Using the grate clip provided,
attach the probe to an oven rack/shelf. Supplied
with a 1.2 metre stainless steel braided PTFE lead.

grate clip"
Ø3.5 x 50 mm

Q SERIES SMOKEHOUSE
COOKING PROBE

830-530
(spare clip)

l Response time less than 4 seconds
l Probe temperature range -50 to 250 °C

This right angled stainless steel penetration
probe is ideal for continuous monitoring during
cooking processes. Supplied with a 1.2 metre
stainless steel braided PTFE lead .
NEW

133-645

133-605

l Response time less than 4 seconds
l Probe temperature range -50 to 250 °C

Ø3.5 x 172 mm

Q SERIES PENETRATION PROBES

NEW

Ø3.5 x 60, 115 or 305 mm

These stainless steel penetration probes are ideal
for continuous monitoring in ovens. Supplied
with a 1.2 metre stainless steel braided PTFE lead.
l Response time less than 4 seconds
l Probe temperature range -50 to 250 °C

133-635
(60 mm)
133-615
(115 mm)
133-625
(305 mm)

For high temperature Q Series probes rated to +350 °C, replace the last digit (5) of the order code with the number 0
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SAF-T-LOG® RECORDING THERMOMETER
Displays date, time & user name with each reading
Automatically archives data & creates reports
Helps your business be HACCP compliant
PASS/FAIL & corrective actions displayed

Measure, store, download and print HACCP reports. No more paper
logs or complicated devices to train staff how to use! The Saf-T-Log is
as easy to use as your current thermometer.
The Saf-T-Log uses PC software to create a list of up to 300 items
that you routinely measure, 10 corrective actions, along with up to
25 users. Each item can include a high/low temperature limit that
gives the user instant on-screen pass/fail feedback or yes/no on
non-temperature items. A time delay feature can be added to each
temperature item. Up to seven different checklists can be created
at any one time, to be saved, emailed to other users and uploaded
onto any Saf-T-Log.

Housed in a durable, IP66/67 waterproof case with a choice
of interchangeable type K thermocouple probes, the Saf-T-Log
can be used for a wide variety of applications. The thermometer
includes a high contrast backlit display with an accuracy of
±0.4 °C and a calibration trim function.
Please note: The Saf-T-Log is exclusive of probe
Penetration probe (123-160)

SAF-T-LOG SOFTWARE
The Saf-T-Log software is available as a free download from our website.

CUSTOMISED CHECKLISTS
Simply create your own checklist
of items, upload to the unit, attach
the appropriate probe and store
readings at the touch of a button.

CORRECTIVE ACTIONS
The user is prompted to select
a corrective action if the reading
is outside of the acceptable limit.
Easy for staff to implement and use.

REPORT GENERATOR
Reports are created automatically
from the saved readings. Failed
results are highlighted and
notes or corrective actions
included. Eliminates the
need for paper logs!

AUTO
OFF

IP66/
IP67

4

HACCP

COMPATIBLE

Specification Saf-T-Log
Range
-100 to 1372 °C
Resolution
0.1 °C
Accuracy
±0.4 °C ±0.1 % of reading
Battery
3 x 1.5 volt AAA
Battery life
3000 hours (without backlight)
Sensor type
K thermocouple
Display
12 mm LCD
Dimensions
32 x 71 x 141 mm
Weight
220 grams
FREE traceable certificate of calibration included
Order code Description
292-701
Saf-T-Log
123-160
Penetration probe
830-231
Protective silicone boot - white*
*Various colours are available. See page 38 for details.
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Record up to 1000 readings by simply scrolling to the correct item
and pressing record. Any 'fail' or 'no' answer can prompt the
selection of a corrective action. Once readings are taken they can
be downloaded to a PC automatically when reconnected. The data
is archived and a report generated automatically with no additional
user input. The Saf-T-Log report is locked so the data logged cannot
be tampered with.

