INSTRUMENTS

PONPE SPEAR

HACCP pH Meter for Meat, Cheese
« Specialized pre—amplified pH probe with stainless steel penetratior
- Easy to clean and Heep clean AMTAST

Microprocessor based with splash proof housing.

Simultaneous display pH and Temperature.

Automatic or manual temperature compensation. 3C/3F switchable
Simple to calibrate by one KHeyboard for 3 points buffer.
Calibration value can be adjusted as needed.

Indicate percentage of slope (PTS) after calibration.

Low battery and consumption indicator.

Auto shut off after 10 minutes of non use.

« Rubber protective holster with magnetic.

__specifications ___\NN\N

. 0~14.00pH
Temperature resolution S
Temp: 0~100°C
Accuracy +0.01pH
Temp: +0.2°C
Resolution 0-01pH
0.1°C
Temperature Compensation Automatic or Manual 0~100°C
Calibration pH 4.00, 7.00, 10.00 (1-3 points)
Battery Vv

Snecifications subject to change without notice. Copyright© 2016 PONPE INSTRUMENTS.
All rights reserved including the right of reproduction in whole or in part in any form. www-Po “ PE-“ ET



