THERMOCOUPLE
PROBES

High quality thermocouple thermometers should be coupled with the most
in the foodservice industry and are well suited for numerous tasks. Each probe
resistant cables. Probes are designed and built to the highest standards allowing

Cooper-Atkins manufactures hundreds of different probes for a multitude of uses

Customer Service at 860-347-2256 or visit www.cooper-atkins.com.

» MOST EXTENSIVE PROBE LINE IN THE INDUSTRY

» ALL PROBES MANUFACTURED IN AN
ISO 9001:2008 FACILITY

Thermocouple Solid Simulator Test
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Thermocouple Solid
Simulator Simulates food
product temperature.
Mounted with a cable-tie.

Response Time:

Shaft Length:
6”

Cable Length
Max Extended:

Weight:

Warranty:

39138-K

Air Bare Tip w/
36” Cable

-328° to 400°F
(-200° to 205°C)

400°F (205°C)

400°F (205°C)

1 sec. liquid & 7
sec. 5 m/sec. air

36” (914 mm)
FEP
Jacket

10z (28 g)

1 year



