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Temperature T

Infrared

Cole-Parmer®

Digi-Sense® TempTestr ®  
Infrared Thermometer

Take quick surface temperatures 
affordably

Model Super-Mini TempTestr Mini TempTestr
Cat. no. GH-39642-01 GH-39642-01
Range –27 to 230°F (–33 to 110°C). –30 to 430°F (–33 to 220°C).
Resolution 0.5°F (0.2°C) of reading 0.5°F (0.2°C) of reading
Accuracy ±2.5% of reading or 3.6°F (2.0°C) ±2% of reading or ±4°F (2°C)

Response time Less than one second  
for 95% of reading Less than one second 

Emissivity 0.95 fixed Adjustable from 0.01 to 1.00
Distance-to- 
target ratio 1:1 1:1

Power Two LR44/359 batteries (included) One 3V battery (included)
Price

–  Get readings in
less than 1 second

– Point, press button, and read

– Selectable °F/°C reading

Super-Mini TempTestr  
includes built-in pocket clip, 
wrist strap, and two batteries.

Min TempTestr includes metal  
case, wrist strap, and spare battery.

GH-09376-04 Replacement batteries, 9 V. Pack of 4
GH-39641-95 Carrying case, belt-mount
GH-17004-00 NIST-traceable calibration with data for  
infrared thermometers

Model Food safety IR thermometer
Catalog number GH-39641-20
Range –25 to 400°F (–30 to 200°C)
Resolution 1°F (0.5°C)

Accuracy
Below 32°F (0°C): ±2°F (±1°C) + 0.1° per degree below  
32°F (0°C) From 32 to 150°F (0 to 65°C): ±2°F (±1°C)  

Above 150°F (65°C): 1.5% of reading
Response time 500 msec, 95% of reading
Emissivity preset at 0.97
Laser sighting Single point, offset Class II
Distance-to-target-
size ratio 4:1

Power One 9 V battery (included)
Price

Raytek® Food Safety 
Infrared Thermometer

Get quick readings  
with a pull of the trigger

–  Measure surface temperature quickly
and accurately

–  Eliminate the risk of cross-contamination
with noncontact
measurement

This thermometer is calibrated to provide  
high accuracy (±2°F) throughout the HACCP  
critical temperature range of 40 to 140°F  
(4 to 60°C). Laser sighting pinpoints the  
center of the measurement area.

What’s included: one 9 V 
battery.

39642-01
39642-00

Oakton® Food Safety Infrared Thermometers

Eliminate contamination and food spoilage

– Read temperature with IR in less than 1 second

– Colored LEDs indentify whether food is within safe ranges

– Get internal temperatures with probe thermometer on model 35625-40

Choose the Food Safety IR Thermometer for reading surface temperatures to 400°F (200°C). 
Unit is made of hand-washable IP54 housing. The Multifunction Food Safety Thermometer 
includes infrared and swing-out penetration probe for measuring internal food temperatures. 
Unit is IP65-rated for handwashing even under a stream.

Model Food safety IR thermometer Multifunction food safety thermometer
Catalog number GH-35625-45 GH-35625-40
Mode Infrared Infrared Contact (probe)
Range –30 to 200°C (–20 to 400°F) –35 to 275°C (–30 to 525°F) –40 to 200°C (–40 to 390°F)
Resolution 0.2°C (0.2°F) 0.2°C/°F 0.2°C/°F

Accuracy ±1°C (±2°F) between 0 to 65°C  
(32 to 150°F)

±1°C (±2°F) from 0 to 65°C 
(32 to 150°F)

±0.5°C (±1°F) from 0 to 65°C 
(32 to 150°F)

Response time 500 msec, 95% response 500 msec 5 sec
Emissivity 0.97 fixed Preset at 0.97
Laser sighting White LED (non-laser) White LED (non-laser)
Distance-to-target-size ratio 2.5:1 2.5:1
Power One 9 V battery (included) One 9 V battery (included)
Price

GH-35625-70 Replacement probe
GH-86106-10 Antimicrobial sanitizing wipes. Box of 100
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