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Low Cost ‘FOOD’ THERMOMETERS 
Suitable for restaurant, kitchen, and retail use enabling users to meet with HACCP 
requirements and comply with the Food Temperature Control Regulations  

FM10 Pocket Thermometer 
 Low cost 
 Easy to use 
 General purpose probe  
Range -50 to +150ºC  
Resolution 0.1ºC 
Accuracy 1ºC  
ºC / ºF 
Selection 

Yes 

Sampling 
Time 

1.5 seconds 

Water 
Resistant 

Yes 

Auto Switch 
Off 

Yes 
(after 35 mins) 

Battery 1.5 button 
(included) 

FM35 Digital Thermometer 
 Low cost  
 Screw type Lumberg connector,  
 Interchangeable probe options.  
 Supplied with protective boot and general-purpose probe. 
Range -40 to +110ºC 
Resolution 0.1ºC 
Accuracy ±0.5ºC (0 to +70ºC), ±1ºC elsewhere 
Auto Switch Off Yes (after 3 minutes) 
Probe (supplied) 100 mm long x 3.3 mm   
Probe (options) Between Pack Foil Probe, Fast Response 

Flexible Air Probe, General Purpose Probe 
Battery Type / Life 1 x 9V (included) / Approx 3000 hrs 

continuous 

B204
0811 

The 2006T Digital Thermometer with FT1010 Needle Probe 
is our most popular ‘food’ thermometer and probe. 
Thousands are in use across the UK monitoring food 
processes, supermarket food stocks, restaurant meals, cold 
store product temperatures, and transport (logistics).  
 
Large, clear display 
Wide measurement range 
Accurate precise readings 
Fast response time 
 
Plug-in Needle Probes are easily replaced and can be changed 
for other styles e.g. Between Pack, Air Probe etc. 


