Thermometer
Usage

Objective
* Participants will be able to explain the basic difference between different types of food ther-
mometers and properly calibrate a bimetallic thermometer.

Learning Activities

* Atable of different food thermometers will be on display. An explanation of the differences will
be given.

* The importance of using calibrated thermometers will be shown taking the temperature of a
product with a calibrated and uncalibrated thermometer.

* The proper method of calibrating will be demonstrated.

Product Contributors
 Cooper/Atkins —thermometers

Materials
* Banner * Thermometers
* Casestudy display o bimetallic
 Samples & thermometer literature from o thermistor
Midwest Professional Representatives o thermocouple
* Alcohol wipes o infrared

For additional information, contact one of the
following ISU Extension Specialists:

Dan Henroid, MS, RD, CFSP
515-294-3527
dhenroid@iastate.edu

Jason Ellis, MS
515-294-7549
jdellis@iastate.edu

Sam Beattie, PhD
515-294-3357
beatties@iastate.edu

http://www.extension.iastate.edu/foodsafety
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