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•	 Auto-Calibration in the field

•	 NSF Certified

•	 Antimicrobial additive inhibits growth of 
bacteria, mould, fungus

•	 Min/Max memory holds lowest/highest 
readings

•	 IP65 waterproof rating

•	 Reduced tip probe

•	 Foldable probe for safe handling 

•	 Automatic calibration feature 

•	 2 to 4 second response time

•	 IP67 waterproof, sanitizable, dirt 
and grease resistant 

•	 4.7 inch probe

•	 Sealed unibody construction

•	 Antimicrobial additive inhibits growth 
of bacteria, mould, fungus

•	 Automatic calibration feature

•	 Small diameter probe provides less 
than 6 second response time

•	 IP56 waterproof, sanitizable, dirt and 
grease resistant

•	 3.9 inch probe

•	 Auto-Calibration in the field

•	 Min/Max memory holds lowest/highest readings

•	 IP65 waterproof rating

•	 Reduced tip probe

•	 Reduced tip ideal for measuring temperature of thin

•	 mass foods such as meat patties, chicken and fish

•	 fillets, per FDA Food Code 4-302.12 (B)

•	 Needle tip provides extremely fast response time

•	 °C/°F switchable scale at the touch of a button

•	 Pocket clip for portability

•	 Certificate of Calibration traceable to NIST

•	 Min/Max memory holds lowest/highest readings

•	 IP67 waterproof rating

•	 4 inch sharp probe

•	 Certificate of Calibration traceable to NIST

•	 Min/Max memory holds lowest/highest readings

•	 IP67 waterproof rating

•	 8 inch sharp probe

Food Safety Thermometers
DeltaTrak offers a variety of thermometers for checking internal temperature of products to verify they are being stored, transported 
and cooked at the correct temperatures. These thermometers are essential inspection tools for documenting compliance with HACCP, 
FSMA and FDA Food Code regulations. They can be used in the field, in processing and storage facilities, on shipping and receiving 
docks, in warehouses, distribution centers, retail stores and restaurants.  Good cold chain management practices keep food safe by 
inhibiting growth of microorganisms that cause food-borne illness, and improving quality and shelf life.

Certified Thermometers

Auto-Calibration Thermometers

Model 11049 Model 11048

Model 11083

Model 11040 Model 11066

Model 11050 Model 15051
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