Uietributeﬂbi e
/"7 "\"]  ~Jd 8

| §

"

i@"
,,‘-t f,.
S ;




Infrared Thermometers

Non-contact Infrared thermometers provide an immediate surface temperature. Simply point the infrared (some available with a
visible laser) directly at an area to obtain its temperature. Infrared thermometers are perfect for measuring items in display cases,
salad bars, and buf ets without obstructing the food or cross-contamination. They are also ideal for checking moving machinery,

pipes, wires, and overhead equipment in any kitchen or cafeteria.

% 481
& DualTemp2 Infrared with RTD Probe

D:S (Distance to Spot Ratio)

The further away from the object, the
larger the surface area measured. Optical
resolution is expressed as a ratio of the

distance to the resolution spot divided by
the diameter of the spot.

Temperature Infrared
Range: -76° to 932°F / -60° to 500°C
Type KThermocouple Jack
-83°to 1999°F / -64° to 1400°C
Accuracy - Infrared
Infrared +4°F / £2°C, or 2%
whichever is greater
Accuracy - Thermocouple Jack
Probe: +2°F / +1°C, or 1%
whichever is greater
Resolution: 0.1°F /0.1°C
1°F / °C above 200°F
Ambient 32°to 122°F
Operating Range: 0°to 50°C
Laser: Single Dot
Distance to Spot 1
(D:S): .
Emmissivity: 0.95 default
Adjustable from 0.10 to 1.0
Power: (2) 1.5V AAA
Battery Life: 180 Hours Typical
140 Hours Minimum
Auto Of : 60 sec.
Weight: 60z/170g
Regulatory Listings: C € Rotts i
Warranty: 1 Year

462
Slim-line Infrared

Models 480 and 481 come with an
insertion probe to obtain internal food
temperatures. Model 412 accepts any

Type K thermocouple probe
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-40° to 536°F -27°to 428°F Infrared Infrared
-40° to 280°C -33°t0 220°C -27°t0428°F /-33°t0 220°C -40° to 536°F / -40° to 280°C
Probe Probe
-67°t0 626°F /-55°t0 330°C -40° to 392°F / -40° to 200°C
Infrared Infrared Infrared Infrared
32°to 150°F (0° to 65°C: £2°F (1°C) +3.6°F / £2°C or 2% +4°F / £2°C or 2% <150°F (65°C): £2°F (£1°C)

<32°(0°C): £2°F (1°C) £0.1° of reading
>150°F (65°C): £1.5% of reading

0.1°F
1°F above 230°F / 110°C

32°to 122°F
0°to 50°C

Single Dot

6:1

Preset at 0.97

(1) 9V battery

12 Hours

7 sec.
50z/1429
C € Ratis %

1 Year

whichever is greater whichever is greater

Thermocouple Probe
- +2°F/+1°Cor 1%
whichever is greater

0.1°F /0.1°C 0.1°F /0.1°C
1°F above 200°F 1°F above 200°F
32°to 122°F 32°to 122°F
0° to 50°C 0°to 50°C
1:1 1:1
0.95 Default,
Presetat 0.95 Adjustable from 0.10t0 1.0
(1) #CR2032 (1) #CR2032
40 Hours Typical 40 Hours Typical
30 Hours Minimum 30 Hours Minimum
15 sec. 15 sec.
loz/28¢g 250z/729g
C € Ratis % C € Ratis K
1 Year 1 Year

>150°F (65°C): 1.5% of reading

RTD Probe
23°to 150°F (-5°to 65°C): +1°F
(0.5°C) <23°F (-5°C): £2°F (1°C) >150°F
(65°C): £2°F (1°C) or 1.5% of reading
0.1°
32°to 122°F
0°to 50°C

lllumination Beam

31

Preset at 0.97

(1) 9V battery

100 Hours

20 sec.
60z/1709g
mi (€ RotS

1 Year



470
Mini Infrared

Thermometer

Infrared Thermometers

480
DualTemp™ Infrared
with Laser &
Thermocouple Probe



Additional Available Materials

Wireless
Temperature

Monitoring
System
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Industrial Catalog Healthcare Catalog Thermocouple Probe Catalog Accurate for Life Brochure
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CHOOSING THE APPROPRIATE THERMOMETER

PROFESSIONAL FOODSERVICE KITCHEN PRODUCTS

or faster rangethn

amechanical bi-metal stem thermometer, 1. 2237 Espreso) Milk Frothing Thermometer 14. 330 Rigordor ez Tharondr 27.DTT361 - Digtal Cookig e Tiner
DFP4SOW Digital MST&‘SWM“W' Itis 2. 50208K  FryVat Probe 15,53 Reach-in Cooler Thermomete psﬂureme\dehe
et 3. 300K  AquaTuff™ Thermocousle Insiument 16. 335 Glass Tube Refrigeraor / Freezer Thermomeler 28, 323
Seres el ey o, a4 Ssting 4 w2n0 ecp Fry Thermometer 17. 254P  Bi-Metl Rerigeraor / Froezer Thermometer 29, 329 a0 oD o Gy el Tham
Imren compngtiin i oo s Foper " of caibration selings has become athing o the pst. 5. TC5  24Hr Electronic Timer / Clock / Sopwatch 8. DFPésOW Dt Fooel o Tremomee w TarpAlam 30 322 Deep Fry  Candy | elly Thermomeler
oo s, For in Ao sk of Iruong aor o henetnent 6 TSI 99 Minute Sopwatch  Timer w/ Lanyard DR S R i N 31.TMG0  Long Ring Mechenical Ti
the Aczuratefor Life - guer 7. 9152 ProbeWipes- LageTub 200 Count 20 50014-K 32 DTS00 Oval StyleDigta Pookel Test Thermometer
food product 8 TFSt  Mult-Staion 98 Hour Digita Timer B e ramanaa % TTH41 - CoolRte™ Mariorg Tremomeer
‘Cooper-Alkins Corporation provides afllline of professionsl 11 you have been using a digital pockel 5 124 SingloStaion24 Hour Digitl Timer 23210 Giill Surfece Thermomeler 34, 23806 Themoneler
amperdroinaamts ] oG (0 nsorvng o THaWg.. The s lpin thoprpaaion o rzan oo ! test, but e oking for more versaiity, 10. 93230 EconaTemp™ Thermocouple Instrument 23 50263K  Patty Probe, 60°Angled/16" Depth 35481 nuﬂmpzw Infrared Thermometer
food Acceptable meth thermocouple instruments are favored with DuraNeedle Probe and Wall Bracket 2 TIMSD  Pot Tox Pl Digtal Thamomtr withRTD
i aing i e running vt a o blow dueto ther capability for a wider range 11, TRH122M _ Mini Thermometer Hygromeler 25 124602 Pocket Test, 0 - 220°F 3. 462 R O —
Many of our thermometer ialsincorporete HACCP guidelines  70° (21.1°C) for no more than 2 hours. oo0r | of temperatures and quick response. The 12212159 Refrigeraor / Freezer Thermometer B i Pt s Sen Tamooe 37,412 Gun Sty Infraed Thermometer w/ Laser
o oy 32311 EconoTemp™ Thermocouple 13.3% ColdSik™ Refrigertor | Freezer Thermormeter Instiument with Duranesdle Probe 38 470 Mini Infrared Thermomeler
ranserted o a cooking fasity) ¢ DES  Ingrument with DureNeadle Probe P4
| (95230K) isthoparfectenirylovd iy
Holding... Hot foods should beheld at 135°F (57°C) or above. instrument.
Cold foods should be held at 1°F (5°C) o below. Always use:
irrmomdrs o check bofcaterpaurs Ryrg o o The AquaTuff™ 350 Series:
ety b o e l
e test thermome interchengeabo probes
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> oring | B> | Caking Cooling...Internal food temperatures must of applications,
I°F (5° and they are IPX7
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Rowiing | o [ Cooing |« | S0 HACCR compliance. TempTrak ™ by Cooper-Atkins, is aWireless
Hoding ‘Temperature and Humicity Moritoring System
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HACCP Guidelines O°F (-17.7°C) or lowe HACCP detacolecting.
\Gentyptay hgardous foods i recipes and cescribe e O (21-C) o 10w WIRIOW MY Thg ll.pDA™ .
preriveremares ecdovariaon Treaeon

2. Spedify all the aritical control g Rinse Temp: 180°F (822°C) Jication worksin =
T e = Fi

. Bl st st et t i Check your ol repationsnal reuiredtampeatures asthey oo
Lo may vary. fomand | |
 Montor el cnrl SIS ST o e
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Cooper-Atkins Kitchen Brochure

FOODSERVICE CRITICAL
TEMPERATU RE CHART
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MCS Technical Products

Building 2, Westmead Industrial Estate
Westmead Drive, Swindon SN5 7YT '
sales@mcstechproducts.co.uk
www.mcstechproducts.co.uk
Tel. +44 (0) 1793 538308

Fax. +44 (0) 1793 522324
\_ _J

To request a copy of the Cooper-Atkins promotional items, visit our

(Check your local regulations on allrequired temperatures, as they may vary.

website www.cooper-atkins.com or call our headquarters. o

Measuring Success Since 1885
Cooper- T

Cooper-Atkins Corporation 67-911
33 Reeds Gap Road, Middlefield, CT 06455 U.S.A. Critical Temperature Chart
800-835-5011 - 860-347-2256 - Fax: 860-347-5135
www.cooper-atkins.com « info@cooper-atkins.com

67-968-75M-0311





