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Aptukyn: 0563 1054

OnucaHue testo 105 ¢ HAKOHEYHUKOM ANA 3aMOPOMEHHbIX MPOAYKTOB

MpouHbI TepMOMETP ANA NPOBEAEHUA U3MEPEHUI B MULLEBOM CEKTOPE B KOMMEKTE (B 3aBUCMMOCTH OT MOAESIM) CO CTaHAAPTHBLIM U3MEPUTESTbHBIM HAKOHEUHUKOM,
HaKOHEUYHWMKOM ZINA 3aMOPOXEHHbIX MPOZYKTOB, KOPOTKUM/ANMHHEIM MOTPY)XHBIM 30HAOM AN NMPOBEAEHUA KOHTPOMbHBIX M3MEPEHUH Ha MACOKOMBMHATAX, B XOMOAUNbHEIX
KOMHaTax, peppwxeparopax u Apyrux cpepax.

OCHOBHbIe NpeumyllecTBa LuppoBoro Tepmometpa testo 105:

-+ 2 NPOU13BO/bHO 3aAaBaeMbIX NPEAErbHbLIX 3HAYEHUH, NPU AOCTKEHUU KOTOPBIX CPaBaTHIBAET ONTUYECKUIA UMK 3BYKOBOM CUrHAN;
MoaceeTka aucnnes;

3ByKOBOE NOATBEPKAEHUE HAXKATUA KHOMKM;

2-X CTPOYHBbIV Ancnnew;

MpoyHbI 1 BoAOHenpoHuLaemsin (IP 65);

CTaHAapTHbI U3MepUTENbHbIA HaKOHEUHKUK, 100 MM;

JNUHHBIA M3MepUTENbHbIA HAKOHEUHKK, 200 MM;

HakoHeuHMK AnA 3aMOpPOXEHHbIX NpoayKToB, 90 MMm;

MpocTan 3ameHa M3MEPUTENbHLIX HAKOHEYHUKOB.

XapaKTepucTUKM testo 105 ¢ HAaKOHEUYHUKOM ANA 3aMOPOMEHHbIX NPOAYKTOB

TexHuuecK1e xapakTepucTuku Testo 105 C HaKOHEUHMKOM ANA 3aMOPOMEHHbIX NPOAYKTOB ‘

Pabouan t °C -20 ... +50

t°C xpaHeHua -40 ... +70

Tun 6atapen Kpyrnas 6atapeiika LR44

Pecypc 6atapeu u. 80

Paamepsl [ x L x B mm 145 x 38 x 195

Bec kr 0.139

Tun 3oHaa Wameperne Temnepatypsl (ceHcop NTC)
JManasoH namepeHnuit -50 ... +275°C

MorpeLwHocTb 40,5 °C (-20 ... +100 °C) 1,0 °C (-50 ... -20,1 °C) £1 % oT u3m. 3Hau. (+100,1 ... +275 °C)
Paspeluerne 0,1°C

BeicTpoaeiicTeue 199 199 = 15 c. (in frozen meat approx. 60 s)

Komnnekrayus testo 105 ¢ HaKOoHeYUHUKOM AnA 3aMOPOMXEeHHbIX MPOAYKTOB

1. TepmomeTp undposoii testo 105

Bartapeika

CTaHAapTHLIA U3MEPUTENbHbI HAKOHEUHWK ANA NonyTeepAblx NpoAykTos, 100 MM

Yexon ANnA KpenneHna Ha pemMeHb/CTeHy

AnoMUHKEBBIN Kelic AnA TepMomeTpa testo 105 1 npuHaanexHocTen
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HakoHeUHWK AnA 3aMOpPOXeHHbIX NPoAyKToB, 90MM
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