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Measurement Tools

e Digital Thermometer: -50 to +392°F/-45 to +200°C, NSF® Certified, one-button operation,
temperature guide on sheath, 3 mm tip, 5" stem, BioCote®

e Thin Tip Pocket Thermometer: -40 to +450°F/-40 to +230°C, NSF® Certified, hold mode,
field calibration, 1.5 mm thin tip, 2.75" stem, BioCote®

e Cooking Thermometer: 0 to 220°F, NSF® Certified, dishwasher safe, field calibration with wrench
on sheath, 1" magnified dial; 5" stem, BioCote®

¢ Infrared Gun/Thermocouple Thermometer: Infrared: -76 to +662°F/-60 to +350°C;
Thermocouple: -76 to +662°F/-60 to +350°C, distance:spot = 8:1, 8-beam laser target illumination,
backlit HACCP check lights, Max/Min and Lock modes, 1.5 mm thin tip; 3.75" probe, BioCote®

e Refrigerator/Freezer Thermometer: -20 to +80°F/-30 to +30°C, NSF® Certified, durable
laboratory glass lens, temperature zones, 2-way mounting: stand/hang

e Submersible Scale, 22 Ib: 22 Ib/10 kg/352 oz by Ib:oz/oz/fr 0z/g, submersible (IP67),
programmable, tare function, field calibration

Item No. Item No. Item No.
849787 849794 849825

Item No. Item No. Item No.
849816 849842 849852

For more information, contact your Gordon Food Service representative.
ORDER EXCLUSIVELY THROUGH ONLINE ORDERING



