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NEW
NEW

A63 is a 2 in 1 food thermometer combines with infrared sensor and 
collapsible probe, The infrared mode can quickly scan the surface 
temperature of objects and the probe mode is used for measuring the 
internal temperature of food accurately. This product is suitable for food 
processing, food transport and storage, catering industry and other 
scenarios.
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Unit conversion

LCD type

Laser point
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Temperature measurement
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Range
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1m drop proof

HACCP


