
Part # FSG00
Effective 3/1/00

•	 OEM Equipment Food/Dairy/Beverage Processing.
•	 Accuracy  ±1%.
•	 OTHER TEMPERATURE RANGES AVAILABLE.

TEL-TRU 
MANUFACTURING CO.
World Class Thermometers

BT275R
AD44R

PT50R
BT275R
w/zones LT225R

•	Food/Beverage Processing
•	Food Service
•	Barbecue	
•	Cooking	
•	OEM Equipment
•	Retail

TEL-TRU FOOD SERVICE THERMOMETERS

*	 Lexan can NOT be exposed to continuous high temperatures.
**	Designed for use in oven.  Has specially designed pressure compensating ring.
•	 The “R” in the model number denotes recalibration feature.
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Barbecue Thermometers
TEMPERATURE 

RANGES

•	 Barbecue Pit 

•	 Barbecue Grill

•	 Smoke/Cooker

•	 50/500°F

APPLICATION

2"

•	 100/500°F 3"

ZONES

NO
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 STEM LENGTHS
21/2", 4", and 6"

X

X

MADE IN USA

1/4" Glass Back
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Professional Bimetal Thermometers NSF® Certified 
TEMPERATURE 

RANGE

•	 Ware Washing •	 20/240°F

APPLICATION
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1"

13/4"

MODEL
PT50R
AD10R
AD44R
MT39
LT225R
BT275R
RM275R

13/8"

*Lexan
*Lexan
*Lexan
Glass
Glass
Glass
Glass

5" 8"

Professional Bimetal Thermometers NSF® Certified

•	 Spot Check & Testing
•	 Meat Cooking
•	 Fat/Candy
•	 High Temp. Cooking
•	 High Temp. Holding
•	 Low Temp. Holding
•	 Meat Cooking

TEMPERATURE 
RANGES APPLICATION

2"

•	 0/220°F

•	 50/500°F **

•	 -40/160°F **

12"
AVAILABLE STEM LENGTHS

X
X
X

X

1210
1219
4419
1310
2310
2610
2510•	 140/180°F
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PRODUCT MODEL RANGE KEY FEATURES COMMENTS
Tel-Fast
Non-Contact 
Thermo-
meters

	QTL1............YES.................... 0 to 600°F/C.
	 QT1..............NO.................... 0 to 600°F/C
	QTL3............YES................. -67 to 280°F/C.
	 QT3..............NO................. -67 to 280°F/C

LASER
TARGETING

Surface temperature measurement 
without touching the item being 
checked. Tel-Fast units have a 1 
year warranty.

Prevents cross-contamination problems.  
Includes free carrying case.  Switchable 
readout Fahrenheit or Centigrade.

Tel-Fast Non-Contact Thermometers

•	 Pocket Sheath - MT39, MT39R  5" Stem..................................................................................................................................CASE-3
•	 Pocket Sheath - MT39, MT39R  8" Stem..................................................................................................................................CASE-2
•	 Pan Clip - .150 diameter stem (available with other stem diameters).......................................................................................1112401
•	 Mounting Flange - 1" dial size - Round stainless steel - Models PT50/PT50R........................................................................1114501
•	 Mounting Flange - 1" dial size - Oval stainless steel - Models PT50/PT50R  ..........................................................................1114601
•	 Mounting Flange - 2" dial size - Round stainless steel - Models LT225/LT225R .....................................................................1114701
•	 Mounting Flange - Thermometers with 1/2" NPT connection................................................................................................96001301

           	 Accessories PART
NUMBER

HACCP...Temperature A Critical Control Point?
ACCURATE THERMOMETERS MEAN BETTER FOOD SERVED AND SAFER FOOD SERVICE

Tel-Tru Check-Temp Calibrators will assure accurate food temperatures during processing/smoking, preparing/
cooking, holding/serving, and cooling/storage.  As part of your HACCP Program, use Tel-Tru Check-Temp Calibrators 
to verify the accuracy of your food service and laboratory thermometers.
RELIABLE ACCURACY
	 •	 Each unit serialized and certified traceable to NIST.
	 •	 Built in circuitry to warn if unit is more than 1°F out of calibration.
	 •	 Accuracy ±0.2°F.
TEMPERATURE UNITS - Check & calibrate at your critical temperature point.
	 •	 40°F and 160°F - NEW dual cold/hot unit.
	 •	 40°F - Low temperature holding.
	 •	 140°F - High temperature holding.
	 •	 160°F - Temperature at which E. Coli and other pathogens are killed.	 	
SIMPLE SET UP - Plug in and turn it on!

Use With Dial Type Thermometers - A built in tool for holding the calibration nut makes adjustments FAST & EASY.

Use With Digital Thermometers - Compare actual performance to accuracy specifications.
OTHER CUSTOM TEMPERATURE MODELS AVAILABLE

Accuracy Certified to National Institute for Standards and Testing.  U.S. patent #5,678,923

	 Tel-Tru Check-Temp Calibrators
PRODUCT MODEL RANGE KEY FEATURES COMMENTS

Tel-Tru Check-
Temp Calibrators

Check-Temp 40
Check-Temp 140
Check-Temp 160

40°F
140°F
160°F

Stable single temperature point heat 
source.  Patented holding feature of 
calibrator and use of dial adjustment 
tool make calibration quick and easy.

Verify the accuracy of all thin stem 
thermometers quickly.  Allows for 
easy re-calibration of any thin stem 
dial thermometer with a 3/8", 7/16", 	
or 5/8" hex calibration nut.  	
Accuracy ±0.2°F.

Tel-Tru Check-
Temp Service

Annual 
Re-Certification 
and Maintenance 
Notification Service

N/A
A program for recertifying and main-
tenance for calibrator owner.  One 
week turnaround from receipt of unit.

Tel-Tru will contact the Check-Temp 
owner, 1 year after receipt of war-
ranty return reply registration card, 
to advise owner that re-certification 
is due.

 

40°F and 
160°F

Check-Temp II NEW dual cold/hot unit, toggle be-
tween 40°F and 160°F.


