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Does maintaining a complex,
paper-based, food safety plan
cause you anxiety?

The state-of-the-art Handheld Data-Collecting 4
instrument allows you to custom-build a HACCP |
plan and eliminate manual data collection. T
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5 HACCP Manager

Specifications
* Handheld (37100)

 MicroNeedle Probe (50209-K) Handheld (37100)
* Battery Charger (9382) e Temperature Range: -99.9° to 999.9°F
* USB Cable (9383) (-73.2° to 537'7oc)
: :gg“éz:?y?:éigmféz&) e Accuracy: +1°F (£0.5°C) or +0.2% of reading
e Ambient Operating Range: 32° to 122°F
(0° to 50°C)
o Water resistant
e ABS Plastic with protective rubber boot
e Accepts all Type K thermocouple probes
NIST traceable
Rechargeable lithium ion battery (8 hrs typical)
5-year warranty
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MicroNeedle Probe (50209-K)

e Temperature Range: -100° to 500°F
(-73° to 260°C)

 Response Time: 1 second (liquid)

o Max Tip Temp: 500°F (260°C)

e Shaft Length: 3.5” (89 mm)

e Extended Cable Length: 48” (1.2 m)

e 1-year warranty

THE HACCP MANAGER™ SOFTWARE - THE POWER BEHIND THE PRODUCT!
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detailed and solid HACCP workflow
is tailored to your facility. Using the
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to implement.

The software’s intuitive interface
makes it easy to program. All of

Critical Cond 2ddanew CCP. Use the »

the recorded data is tamper-proof, RN e lvos e o e Lcators s Taie,orop e capantoa food 2|
50 you can be confident that food B ey i oo heLstston's g e CCPtp atensinthst | | angld o ton o e ipaed s
temperatures and corrective actions HACCP Manager Menu Programming Screen

are being captured properly.
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