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It is slim and fits flat in your pocket. There is a hold feature on the thermometer which enables the
user to temporarily fix the reading the screen while they note a measurement. The 1.5mm thin tip on
the waterproof PDT300 makes it an ideal digital cooking thermometer. You have to start somewhere
and in some ways the PDT300 Waterproof Pocket Digital Thermometer, from Comark, was our first.
Certainly it is the benchmark for Pocket Digital Thermometers, including our own. The PDT300
Waterproof Pocket Digital Thermometer is one of the world’s bestselling thermometers. Designed
with a handy pocket clip and with all the features you’d expect to find in a full sized instrument, it
makes a great entrylevel thermometer for chefs and home users alike. You won’t go far wrong with a
PDT300 in your top pocket. The unit will automatically power off after 35 minutes. Replace the
battery immediately. Holding the Current Temperature. The reading will flash when the DH is in
operation. Battery Replacement. Use a coin to open the case. Replace with an battery and reseat the
case. Field Calibration Procedures 1. The PDT300 is only calibratable in a slush ice solution 60%
crushed ice and 40% tap water or a water bath.Download for free today. Comark has a number of
Pocket Digital and Pocket Dial Thermometers that can be calibrated to ensure accurate temperature
readings. The goal of the calibration is to verify that the displayed reading you are getting is an
accurate one and for such devices a simple crushed ice solution can be used, to calibrate the
thermometer to zero degrees Celsius, or 32 degrees Fahrenheit. Pocket Dial Thermometers For
detailed instructions on the field calibration of your Comark Pocket Dial Thermometer, please select
this option. Wait at least one minute for the sensor to reach equilibrium. By holding the hex nut
securely with a wrench or pliers, the Thermometer can be adjusted until the pointer reads the
desired temperature.http://ecocj.com/userfiles/20200905075852.xml
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You will need a second Thermometer, either glass or digital, to verify the control temperature. Put
some water and crushed ice into a clean mug or water bath approx 60% crushed ice to 40% water.
Insert the thermometer into the ice solution until the stem is covered to at least half way along its
length. Wait for the reading to settle. A crushed ice solution typically contains approximately 60%
crushed ice to 40% water. First, you will need a suitable container A 250 millilitre, or eight ounce
container, would be ideal. Next you will need to crush enough ice to fill the container. Don’t be
tempted to use uncrushed ice, such as standard ice cubes. Once the container is full, pour in cold
water until the surface starts to turn from ice white to slightly grey in colour. The ice on the surface
should show just a small amount of water and not an excessive amount, so push down firmly on the
ice and pour off any excess. Essentially the ice should still be allowed to float. Your Ice Point is now
ready for use and can be topped up as necessary, depending on how long it’s needed. Simply add
more ice but remember to drain any excess water. To start the calibration check, simply immerse
the probe of your thermometer into the solution, so that it is at least 2.5 centimetres, or 1 inch,
below the level of the water in the crushed ice solution. You should not allow the probe tip to rest on
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the bottom or the sides of the container. Now you need to wait for the reading on your thermometer,
to become stable. We would normally expect a reading to show, that is within 1 degree of zero
degrees Celsius, or within 2 degrees of 32 degrees Fahrenheit. Download for free today. With large
digits it is an easytoread and easytouse thermometer for quick checks when cooking a range of
foods.With large digits it is an easytoread and easytouse thermometer for quick checks when
cooking a range of foods.http://freeorden.com/media/captain-sim-legendary-c-130-manual.xml

There is a hold button on the temperature probe which enables the user to hold the digital reading
on the screen while they note a measurement. The 300 Digital Temperature Probe is also
waterresistant. The 300 is slim and lightweight, which makes it perfect for slipping into shirt,
trouser or apron pockets between use. This Pocket Digital Thermometer includes a protective case
with pocket clip and a battery. The 300 is also available with a Rubber Boot, click here. Field
Calibration Procedures The 300 is only calibratable in a slush ice solution 60 percent crushed ice to
40 percent tap water or a water bath. Release when the desired scale is shown.Download for free
today. Temperature Range 20.The PDQ400 Thermometer is waterproof so ideal for use in busy,
steamy kitchens and can also be used to check commercial dishwasher cycles. There is also a handy
data hold feature on this Pocket Digital Thermometer which enables the user to temporarily hold the
digital reading on the screen while they note a measurement. The PQ400 Waterproof Pocket Digital
Thermometer has a protective case for safe storage and transportation. Do not attempt to calibrate
in any other manner. Immerse the stem of the thermometer to at least half length in the slush ice
solution. Press and hold the CAL button for 8 seconds to begin calibration. Remove the thermometer
from the ice water and continue to take measurements. Watch the Slush Ice Thermometer
Calibration Video by clicking on the Knowledgebase tab above. Note CAL will be displayed any time
the CAL key is pressed for 7 seconds, but the thermometer will not be recalibrated unless the top is
inserted in ice.Download for free today. By using the maximum hold button, you can switch between
the maximum reading and the current temperature reading. The DT400 Pocket Thermometer can be
used for food temperature checks and the thin tip probe gives a response within 6 seconds.

It is a waterproof thermometer and durable enough to use for checking the final rinse cycle
temperature of commercial dishwashers. The unit will automatically power off after 35 minutes to
save battery life. Press the button again to return to normal operation. Battery Removal Use a
screwdriver blade or coin to turn the battery cover counter clockwise for removal. Replace the
battery and turn the cover clockwise until tight. Field Calibration Procedures 1. The DT400 is only
calibratable in a slush ice solution 60% crushed ice and 40% tapped water or a water bath.Download
for free today. Please try again.Please try again.Please try again later.In order to navigate out of this
carousel please use your heading shortcut key to navigate to the next or previous heading. In order
to navigate out of this carousel please use your heading shortcut key to navigate to the next or
previous heading. Register a free business account The PDQ400 Thermometer is waterproof so ideal
for use in busy, steamy kitchens and can also be used to check dishwasher cycles.To calculate the
overall star rating and percentage breakdown by star, we don’t use a simple average. Instead, our
system considers things like how recent a review is and if the reviewer bought the item on Amazon.
It also analyzes reviews to verify trustworthiness. Please try again later. Art the Science Guy 5.0 out
of 5 stars Accurate, Well made and the Auto off and Max hold features are a real plus! My last digital
thermometer was so flimsy the probe bent and broke and the one before was destroyed by battery
leakage only a few months after I bought it and the one before that could be as much as 15 degrees
off and took too long to get a final reading. Although the very tip of the probe is thin and therefore
the device is more responsive, beware of thermometers where the entire probe is very thin as they
are more prone to failure. The probe on this thermometer is quite sturdy.
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The display is large enough and dark enough to read with ease and the temperature reading
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stabilizes in seconds. The probe cover protects the probe very well and can be snapped onto the top
of the thermometer to act as an extension, it is tight fitting though so you have to give it a good tug
to remove it. The Max hold temp feature is great when using the extension allowing you to remove
the probe from the item you are measuring and bring it up to eye level to read without loosing the
reading. Given that I dont drop the entire thermometer into food I am measuring and dont pick up
the device with food or grease all over my hands, cleanup is real easy you just need to wipe off the
probe or use a soapy sponge over it followed by a brief rinse. The fact that it is waterproof is a plus
in case water splashes onto the device itself or if you really need to wipe it off with a wet sponge but
I dont see why one would need to put it into the dishwasher to clean it and would not recommend it.
All in all I am very pleased with its performance thus far, it is easy to use, easy to clean and
accurate.I purchased one before from a restaurant supply house and when I brought it to the
counter the staff told me it is their most popular thermometer. It is fast, accurate, and most
importantly water proof. They told me that you can just put this in the dishwasher when youre done
using it if you want to. Unfortunately I accidentally broke that original thermometer I purchased
from the restaurant supply store. I forgot to put the hard blue case on it, and broke the metal probe
while closing a drawer one day. It has a magnet and sticks to the fridge, and has a foldable probe.
The biggest disappointment about it is that it is not water proof. Total let down. Having a waterproof
thermometer is worth paying just a bit extra. You dont have to worry about dropping it in a pot of
water, and you can rinse it off in the sink with the rest of the dishes and utensils.

https://drpatoconnor.com/images/buffalo-wli-tx4-g54hp-manual.pdf

I cover the whole thermometer in dish soap and wash it in hot water after use and no moisture
migrates inside. I will say its not the fastest but it does the job. Id prefer high accuracy and
consistent performance over a few second gain and in accurate device. The Lavatools is faster by a
few seconds but not as accurate. Also of note that the device seems to have a calibrate feature and a
self calibrating cycle that it does under certain circumstances automatically. Finally, this includes a
spare battery.Evidently, only the water movement is keeping it open in these areas. Some people
have commented on slow response but I found the sensor responded rapidly in liquid; under 3 sec
for a stable reading. In air it takes a while to settle, up to 20 seconds or so. I would guess that is due
to the poorer thermal coupling of air compared to water.About six seconds gets it close, but it can
still change a whole degree from there. That said, I love this thing. The cover latches on tight as a
handle extension, and so far its proven to be waterproof enough to wash it. The hole it makes is
fairly small, which as a side benefit means I dont scoot my food around the grill while trying to
penetrate it. Most importantly, I trust it. I had to chuck my old cheapie thermometer because I just
didnt have confidence in it. I would buy it again or at least start it near the top of any reevaluations.
Its a safe bet for the price, easy to wash and use, reasonably fast. I am picky, shopped very carefully,
and am satisfied.My hopes were that this would be a little bit faster You know, given that theres a
lightning bolt on the case. But both are somewhere around 56 seconds to get completely stable.
After 3 seconds you can pretty much guess where they will land. This pdq400 is also much much
thicker than the pdt300. So, more expensive, thicker, ever so slightly slower. I will be returning
it.The end of the probe is thin, only 1.75 mm diameter for the last 20mm.
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The thin probe end give the fast reaction time but does make it vulnerable to damage. A quick check
with boiling water showed it to be accurate to within one degree. I consider the thermometer to be
superior to the many cheaper ones available online Ive had a few cheap ones in the past.Sorry, we
failed to record your vote. Please try again Im very pleased this probe.Sorry, we failed to record your
vote. Please try again Sorry, we failed to record your vote. Please try again Thought my first might
be a duff one, but the second did the same. Get a cheaper one and wash it by hand.Sorry, we failed
to record your vote. Please try again In order to navigate out of this carousel please use your
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heading shortcut key to navigate to the next or previous heading. Please try your search again
later.It involves slushy ice water, letting the thermometer reading get down to correct reading, etc. I
dont have my package with me here at work, so cannot walk you through it step by step.It involves
slushy ice water, letting the thermometer reading get down to correct reading, etc. I dont have my
package with me here at work, so cannot walk you through it step by step. If you no longer have
your packaging, contact me again and I will retrieve the information and get it to you.It involves
slushy ice water, letting the thermometer reading get down to correct reading, etc. If you no longer
have your packaging, contact me again and I will retrieve the information and get it to you. How do I
get the battery out. The cover turns a little but not enough to take off cover.Earl Hendrickson PE Im
past the return period by 1 month, but my thermometer no longer works due to water damage. What
can I doMy lesson learned is to never submerge or soak the thermometer. Thanks Most likely no
change is necessary, but why wait until something does not cook right. This does use some of the
battery, but the effect is very minimal. Ive never used it to test below zero.

Click OK to extend your time for an additional 0 minutes.Comark also supplies other industrial
sectors including healthcare, scientific research, laboratories, HVAC and refrigeration. Thank
you.Please check to make sure that it is fitted correctly.ProcedureDo not use uncrushed ice such as
iceDo not have water above the level of theWhere can I find one for the Comark PDT300 If you need
further assistance, please see the links below and contact Comark. Thanks!ANSWER Hello,
according to the manufacturer the back of the thermometer removes to expose the battery for
replacement. To open it, stick an item such as a penny in the hole on the back of the thermometer,
and give it a quarterturn. They said that it is a gasket opening, so it may not just pop right open.It is
used on a daily basis as many as fifteen times in concrete. Is completely weatherproof as I clean it
after each reading with water by just a quick submersion rinse and then a dry rag. Have had other
products but not as good as this one. Will highly recomend to anyone. Primary Use
GovernmentPrimary Use GovernmentNot one of those that breaks in about 2 weeks. Well worth the
money. Primary Use RestaurantSign up and save! Sign up here instead Opt out any time. We carry
the top brands from the industrys leading manufacturers.All rights Reserved. You should have
JavaScript enabled in your browser to utilize the functionality of the website Parts Town and 3Wire
have joined forces and teamed up with IPC, combining the team you know with the largest inventory
in the industry and cuttingedge technology to give you the absolute best experience. Things look a
little different, thats true, but you are indeed in the right place. Hi there, welcome to Parts Town.
Parts Town and 3Wire have joined forces and teamed up with NDCP, combining the team you know
with the largest inventory in the industry and cuttingedge technology to give you the absolute best
experience.

Parts Town and 3Wire have joined forces and teamed up with SMS, combining the team you know
with the largest inventory in the industry and cuttingedge technology to give you the absolute best
experience. Hi there! RSCS and Parts Town have joined forces, combining the team you know with
the largest inventory in the industry and cuttingedge technology to give you the absolute best
experience. Parts Town and 3Wire Foodservice have joined forces. Now youll work with the great
team you know, while having access to the largest inventory in the industry and cuttingedge
technology. Lets go! Continue to Parts Town What You Can Expect Always Genuine OEM The Most
InStock Parts on the Planet Breakthrough Innovations Exceptional Customer Experience Same Day
Shipping Ready to get started. Lets go! Continue to Parts Town Looking for beverage equipment
parts. Marmon Link is the new home for genuine OEM parts for the Marmon family of equipment
manufacturers. Find beverage dispense parts and accessories, as well as parts for Cornelius, Prince
Castle, Silver King, Angelo Po, and Saber King units. Continue to Marmon Link Please try again.
Please try again later. For foodservice Comark manufactures thermometers that aid in compliance
with HACCP regulations and improve product safety to customers. For genuine OEM Comark
replacement parts, shop with Parts Town. Please try again later. No worries, it’s really easy. No



need to remember another username, you will now use your email address. Its listed below. Once
logged in you can view pricing and order these parts. OK Please try again. Always Available free
backorder shipping applies to UPS Ground shipments only. Excludes international orders, UPS
Freight orders, consolidated shipments, factory drop ship orders, and ship complete orders. Program
details subject to change at any time. No need to type it all again. That just makes things WAY
easier. Plus, youll be able to access any discounts or contract pricing that may be available to you.

Thats important. The real question is, why wouldnt you log in Everybody loves cookies. Okay, theyre
not those kind of cookies, but theyre still great. Food service professionals understand the need for
complete, accurate and fast temperature monitoring from the point of receiving through to holding
and serving. Monitoring temperature is essential to keeping food safe and is required by regulatory
bodies. The combination of both FoodPro thermometers provides a complete temperature
measurement and monitoring solution for food service professionals. It comes complete with a
carrying pouch. Target illumination shows measurement area so user can move closer for more
accurate readings. Be the first to review this product!All Rights Reserved. EW9002500 Ideal for use
in the food industry and all other general applications. Click on the calibration service to view
details, then order. All boast an antimicrobial coating that reduces crosscontamination. Our
specialists are here to help you find the best product or part available for your application. Call or
Email us and we will make sure you get the right product or part for the job.All Rights Reserved.
Terms of Use Privacy Policy Site Map Other Site Maps go BACK TO TOP. You must have JavaScript
enabled in your browser to utilize the functionality of this website. This may mean that parcels are
subject to delay and may not be delivered in accordance with our normal schedules. We apologise
for any inconvenience, but hope customers understand that this situation is beyond our control. We
understand that customers in certain areas may experience some minor delivery delays due to
courier workloads. We would ask that this be borne in mind when placing an order or contacting us
regarding delivery issues. We can also provide certificates at other temperature points. When you
use this unit through the dishwasher, it can record the maximum water temperature so you can
check that dishes are being properly sanitised.

The units thin tip displays readings within 6 secs. Other benefits include an automatic poweroff
function that saves batteries, and BioCote antimicrobial protection to help keep it clean. The
procedure is quick and simple Very useful and appears to be very accurate, but ready to calibrate
anyway.Review by Christine Binfield Review by Dave Aberdeen Nice to see service like that and will
buy from here again. The thermometer does the business intended and has multiple uses in the
home.Very useful for general culinary purposes I use it mostly for water temp.The customer service
is absolutely outstanding. They have solved a problem for me while being very friendly and even
covering the extra postage costs.Review by Bill Nottingham I use mine for homebrewing and its
perfect.Review by Mark Leeds The thermometer itself is a breeze to use, very responsive and
accurate when compared to my laboratory spirit thermometers.Review by Nigel Portman South
Wales. Lady on phone was very helpful.My order came the next day less than 24 hours after placing
it.Fully submersible design that responds to temperature changes quickly.Vat No 852039436. Terms
of Use Privacy Policy Site Map go BACK TO TOP. Series Frying Oil Monitor View All CooperAtkins
Digitals BiMetals Kitchen Timers View All View All Events Buy Online Contact Us Get a quote Home
About Muser Brand Hygiena ATP Monitoring System ATP Tests Indicator Organism Tests View All
Testo Temperature Data Logger Cooking Oil Tester View All Anton Paar Viscometer View All Comark
Pocket Digital Thermometers IR Food Thermometers Food Thermometer View All Atago PAL Series
Digital Pocket Refractometer Digital Refractometer RX. It features a precision machined, heavy
gauge aluminium cup for checking the calibration of infrared and contact thermometers as well as a
KM820REF high accuracy thermometer for checking calibration of all types of thermometer and
probe combinations. View our range of Comark products here.



Browse Wishlist The product is already in the wishlist. Browse Wishlist The product is already in the
wishlist. Presented by EzSolve Solutions. Otherwise, we’ll assume you’re OK with our use of cookies.
Food safe keypad to eliminate potential food traps Fast response display IP67 waterproof
Incorporate the food industry standard Lumberg connector for thermistor and the type T
thermocouple probes supplied separatelyLong battery life typically 12 hours continuous use.Basic
temperature monitoring features including K type thermocouple selection and the choice of two
resolution scalings Designed for increased durability sealed with an ABS case to IP64.Meeting the
UK and International food hygiene guidelines. Backlight Display hold Optional auto power off after
12 minutes Low battery indication Set up retention when switched on the last settings used are
displayedFor T type. Please upgrade to a modern browser. We recommend Mozilla Firefox or Google
Chrome.From grilled chicken to boiling soup or cold custard, this thermometer simplifies the
process of avoiding the temperature danger zone. This thermometer also has a type T thermocouple
so it excels at measuring low temperatures. To make it truly convenient, the thermometer has an
IP65 waterproof rating, meaning that its safe to use in wet or humid settings. Its also treated with
BioCote antimicrobial protection to help ensure that your operation remains safe and sanitary. It
includes an autooff feature to help preserve the included 2 AA batteries, though it can have up to
1000 hours of battery life. This thermometer has been designed with an audible alarm and
colorcoded flashing LEDs to indicate temperatures within HAACP limits. Yellow is for cold hold
below 40 degrees Fahrenheit, and green is for hot hold, ranging between 140 and 165 degrees
Fahrenheit. Red lights are for ground beef 165 degrees Fahrenheit and above.

These indicators ensure quick, safe, and accurate readings for your staff to use in your commercial
kitchen. To begin or end operation, simply fold in or fold out the probe. When youre ready to slip the
thermometer back into your pocket, fold it in half, slide it in your pocket, and get on with your day,
confident that food is cooked to and being held at safe temperatures.For more information, go to
www.p65warnings.ca.gov. For more information, go to www.p65warnings.ca.gov. Download Adobe
Acrobat software View your account for details. With hundreds of thousands of products available
and millions of orders shipped, we have everything your business needs to function at its best. Over
the years we have expanded our selection of commercial equipment and wholesale supplies to
include healthcare, educational, food, beverage, office, parts and hotel supplies. Our fast shipping,
low prices, and outstanding customer service make WebstaurantStore the best choice to meet all of
your professional and food service supply needs. Give us some feedback. What do you think of this
page. How can we improve it. Comments Email Address We are only able to reply to comments that
include an email address. Thanks! There was a problem submitting the request, please try again.
Give Feedback This form is protected by reCAPTCHA and the Google Privacy Policy and Terms of
Service apply. Do Not Sell My Personal Information Variation ID.
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