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Taylor Quality.

The difference is in the details —
Taylor excellence is built on 150 years of expertise in : "
producing quality liquid-in-glass, mechanical and Supenor CraftsmanShlp

electronic thermometers. This heritage of technology- Uncompromfsing standards in desfgn
driven solutions offers the thermometer user the construction & materials qua ranteé
precision performance for Iife.

broadest choice, plus important performance
advantages:

Product Benefits: All Models Shatterproof lens

A Exclusive, patentad Safe-T-Set™ systemn with built-in
wrench pocket assures quick, precise calibration

A BiTherm® bi-metal sensor for consistent accuracy

A Unique, sheck-protectant/accelerant internal gel—

prevents thermometer calibration shift if dropped,
improves response time
. 4 i 5 el i ]
A Stainless steel external construction, corrosion-resistant 0" ring provides
internal components, and a moisture-tight seal—for WRERIEEIE Stainless steel
dependable use in demanding, high-humidity el
commercial environments
A Compact size with slim 5" stem and protective case, S Ine
: : : e ock protectin
designed for convenient pocket or tool kit portability gel isolates the c_oi(ﬁ J
A Shatterproof, plastic lens and high-visibility dial graphics e
for safe, error-free readings
A Wide selection of temperature ranges, 1 or 3-point
calibrated
A Lifetime Warranty
Advanced Benefit: 3621 Only
Accelerant applied
Exclusive, Safe-T-Guard™ pocket case incorporates a to coil enhances the
non-toxic agent that inhibits growth of harmful bacteria Qsﬁgigfgg S72e
and fungus inside the case o
__ ' 7|
Applications =
—
A For use in HACCP system E
A Food delivery temperature E
A Food preparation temperature E
A Fryer and grease temperatures E
A Restaurant buffet/salad bar food serving temperature T One-piece swedged
A Hot and cold holding cabinets tip has no cracks
where bacteria
can grow
- A
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Tayo Innovation.

| Precaution:
The Main Ingredient for Food Safety

The Danger Zone. That's how the U.S. Department of
Agriculture identifies 40°F—140°F. It's within this
temperature range that harmful bacteria proliferate in
foods, doubling in growth in as few as 20 minutes.
Awareness of this alarming statistic makes concern for
precise temperature monitoring more critical than ever
in the food service environment.

Only Taylor thermometers include safeguards to combat
foodborne health risks. Safe-T-Set™ is.a simple-to-use,
times-saving feature for precise calibration (all models).
The Safe-T-Guardm™ case is a breakthrough approach to
mimimize cross-contamination (model 3621 only).

Exclusive Safe-T-Set-
Al e Calibration System
Protective pocket How Safe-T-Set~ Works
case doubles
as a calibration This fast, easy procedure offers added daily assurance of
tool exacting temperature measurement:

1) Fill a container with finely crushed ice, top with clean
tap water and stir well.

2) Remove the thermometer from its case and slide the
stem through the hole in the wrench pocket
(no additional tools required) until the adjusting nut
below the dial head snaps securely in place.

3) Using the case as a handle, immerse the thermometer
stem into the ice a minimum of 2 inches for 30
seconds. The stem should not touch the sides/bottom
of the container.

4) If the temperature reading is 32°F, the thermometer is
accurately calibrated. If adjustment is required, turn
the head of the thermometer while the stem remains
immersed in the ice, until the pointer reads 32°F

Model 3621 Only

Exclusive Safe-T-Guard™Case

Inhibits Growth of Bacteria & Fungus

The fact is, even after a thermometer is thoroughly
cleaned and disinfected, there is the potential of cross-
contamination from the pocket case. For extra
protection, Taylor's Safe-T-Guard™ case construction
incorporates a non-toxic chemical compound that
inhibits the growth of harmful bacteria inside the case.

Case combines Safe-T-Setm™ and Safe-T-Guardm features




Instant Read 1" BiThermeThermometers Specifications:

Superior Grade: 1 Standard Grade:

3 point calibration for - 1 point calibration for

+1% accuracy ' +2% overall accuracy

at any point +1% accuracy at mid-point

Model Temp Range Degree Div NSF Listed Model Temp Range Degree Div NSF Listed
6071-1 -407120°F 7 ggszg with Safe-T-Guard™  07220°F 7t s
60721 G20r i Yes 5989 0/220°F > vl

15501 : g 4071207 >
6073-1 507550 5 6091-1 YES

750 2 6092-1 07220F 2
6074-1 -40750°C 2 Yes
6075-1 - 257125F T e 6093-1 5075507 5

i - 257125F T
6076-1 AD/160°F 2 6095-1
S

6077-1 07150°C . 6096-1 -407160°F 2
6078-1 07250°C 5
A -107110°C z

Taylor Exclusive Features:

Feature Models Number

Patented Safe-T-Setm
Calibration System All U.S. Patent 5,775,488

Safe-T-Guard™ Case with FDA 3621 only FDA listed additive: 48301-19-10466
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