testo 105

The robust food thermometer
with interchangeable
measurement tips for control
measurements in abattoirs,
refrigerated storerooms, lorries
etc.

testo 105

One-hand thermometer with standard
measurement tip, incl. battery

Part no. 0563 1051

Technical data

» 2 user-defined limit values,
alarm visual or audible

« Built-in backlit display

» Audible key feedback

2 line display

= Waterproof (IP 65) and robust

Accessories Ordering data

Standard measurement tip, 100 mm
long

Part no. 0613 1051

Frozen food tip, 90 mm long

Partno. 0613 1052

Long measurement tip, 200 mm long

Partno. 0613 1053

Sensor e

Meas. range  -50 to +275 °C

Accuracy +0.5 °C (-20 to +100 °C)

+1 digit +1 °C (-50 to -20.1 °C)
+1 % (+100.1 to +275 °C)

Resolution 0.1°C

Storage temp. -40 to +70 °C

Oper. temp. -20 to +50 °C

Protection class P65

Aluminium case for the testo 105 one-
hand thermometer and accessories

Partno. 0554 1051

Dimensions 145 x 38 x 195 mm

Weight 139 ¢

ISO calibration certificate/Temperature,
For air/immersion probes, calibration
points -18°C; 0°C

Part no. 0520 0041

[ Standard measurement

tip 100 mm
Frozen food tip 90 mm

Long measurement tip
200 mm

Easy-to-change
measurement tips

Thermometer — With robust penetration probe

testo 915-1

The compact testo 915-1
thermometer has all the
advantages such as a large
display, hold button and high
accuracy. The probe is

particularly suitable for immersion
and penetration measurements in

the food sector.

Technical data

* Compact instrument with

securely attached probe

= With calibration protocol

testo 915-1

Thermometer with penetration probe
and battery

Part no. 0560 9151

Accessories Ordering data

TopSafe (indestructible protection
case) with bench stand

Partno. 0516 0188

Case for instrument and probes, For
safe and orderly storage

Partno. 0516 0182

Meas. range  -50 to +400 °C
Accuracy +1% of mv (+100.1 to
+1 digit +400 °C)

+1 °C (-50 to +100 °C)
Resolution 0.1°C
Oper. temp. 0 to +50 °C
Storage temp. -20to +70 °C
Battery life 500 h
Weight 3009

ISO calibration certificate/Temperature,
For air/immersion probes, calibration
points -18°C; 0°C

Part no. 0520 0041

ISO calibration certificate/Temperature,
For air/immersion probes, calibration
points 0°C; +60°C

Part no. 0520 0042

TopSafe, protects

instrument from dust, dirt

and water (optional)

Securely attached
penetration probe, 1 m
probe cable, probe pipe
110 mm long

Core temperature is measured when fresh meat is

delivered

Complete case

One-hand thermometer with standard
measurement tip, frozen food tip, long
measurement tip and belt/wall holder
in aluminium case

Part no. 0563 1052

Checking storage temperature




