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Ona xonoaunbHuKa n

MOPO3UITbHON KaMepbl &—

HabAtoaeHue 3a Temnepatypoi 2 30Hﬂ.au ]
BHYTPU XONOAMABHUKA UAK [BouvHHoM
MOPO3UAbHOM Kamepbl. ancnnen

AnanasoH uamepenusa: -40 +70°C

Paspewenue: 0.1°C

ABTOMaTHUECKOE OTOBPaXeHUe
OKOHuaTteAbHoe 3HauyeHusa (DATA HOLD)
CoxpaHeHne MakCUMaAbHbIX U
MUHUMAABHbIX 3HAYEHW

+Taumep
Perectpupyet 1 coBmeluaet
U3AULLUHEE NOoBbILEeHUEe
Temnepartypbl

HacTpanBaembiii 3ByKOBOM U ONTUUYECKWUI CUTHAA
TPEBOMM N0 MUHUMAAbHOMY Y MaKCHMaAbHOMY
3HaUYeHUsAM TeMnepaTypbl

910.27
TepmorurpomeTtp

Bonbwon Aucnnen
AnanasoH namepenus: 0 +50°C
20-99% OB

Paspewenne 0.1 °C/ 1%
®yHkuma MAXI / MINI

ABOWHHaA AUCnAes : BAaXHoOCTU IN
Temneparypa IN/OUT

kabenb 300 cwm

KOHTPOA NOCTOAHCTBaA TemMmneparypbl
XpaHeHUA U NepeBO3KU

917.1

Mopenb gnsa xonoaunbHUKa
BKAtOYaeTcs npu +6°C

Moaenb ansa MOPO3UJIbHbLIX KaMep
BKAKOUaeTca npu -17°C
B NAaCcTUKOBOM ynakoske French Cooking

HabatopeHHe 3a

TemMnepartypomn BHyTpH
XOAOAMABHWUKA UAW MOPO3UABHOM
Kamepsbl. [apaHTUpyeT CBEXEeCTb
BaLLMX MPOAYKTOB,Perectpupyet u
COBMELLAET U3AULLHEE MOBbILLEHNE
Temneparypbl,

MomoraeT oTcAeAnTb MPOBAEMbI CO
cbosAMM IneKTPUYECTBa M T.M.

CEPTUOUKAT KAAMBPOBKH
Py

EU

|\H\lHHlHHlHHlHHl

3Hak EU o6o3Hauaert, uto K
TEPMOMETP, MOXET ObITb
NPUAOXEH cepTUdUKaT
KaAMOPOBKM MPU3HAHHbIU B
68 cTpaHax.

92-290@5 .
INfTo@simas.ru

France
T/ (495) 980-29-37,311-22-09,319-22-78

B rAacTnkoBow ynakoske French Cooking

sawpiaowmm
B KopobKe ¢
dukaTomM

C dyTAapoM

ot yAapoB-
sTanOHHBIM CEPT

920.3

TecTtep macna ansi GpUTIOPHUL
M3mepeHne KauecTBa Macaa B npoueHta PC
(KOMMOHEHTbI MOASIPHOCTK), Mepa, NO3BOAAOLLIAA
ONPEeAEAUTb YPOBEHb TEPMUYECKON OKUCASEMOCTH MacAa.

Kaan6pyempji
C nomowkio
2 BUHTOB

910.8/R

Kanubpyembin
TepMomMeTp

AnanasoH uamepenus: -50 +200°C
Paspewenne: 0.1°C (o)
30HA 125 Mm

ABTOMaTHUECKOE OTOOPaXEHNE OKOHUYATEABHOE
3HaueHus (DATA HOLD)

CoxpaHeHne MakCUMaNnbHbIX U MUHUMAAbHbIX
3HaYeHUM

B rAacTikoBowu ynakoBke French Cooking

CbeMMbm 30Hy
HOTopbIIi Moxko
CTepuanzopary,

910.25

TepmomeTp ana 6apo6ekxto
U wawnbiKoB

0+300°C/ 32+572°F

30HA 40 MM

PaspelweHue: 1°C

B AaCTUKOBOM yraKoBKe
French Cooking

Www.simas.ru
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HoBble npubopbl

910.22
TepmomeTp BIO-TEMP® KomMmnakHbIM nuweBon TepMoOMeETP
Anana3oH namepenus: -50 +300°C
TedonoHouBOE NOKpbLITHE Paspewenme: 0.1°C
598.005 IMT)-B-T (30HA AA. 115 mMm) 910.18E
AvanasoH uameperus: -30 +5°C, ABTOMaTHUECKOE : . .
Ak, 150 v oToBpaxeHme KapmaHHbIV nuweBon
OKOH4YaTeAbHOE TepmMmomMeTp C Taﬁmepom
598.030 IMT)-B-T 3HaueHus (DATA HOLD) C duKcauei
J\vanasoH usmepeHus: -5 +30°C, ®yHkuna MAXI / MINI Taiimep
AAMH. 150 MM F— B MAGCTUKOBOM YNaKoBKe /AManasoH uamepeHus:
E U French Cooking 50 +300°C
c = PaspelueHue: 1°C
Tl KAQAHOU 30HA 125 MM
30HA 180° B NAGCTUKOBOM yrakoBKe
French Cooking
Ceptudukar cooTBeTcBe
HOpMam npuaaraeTca 912.18E
dukcauun
B MAQCTUKOBOM YNaKoBKe
French Cooking
910F9/R
Ana xonoaunbHuKa u
. m MOPO3USIbHOU KamMepbl
ANl KOHTPOAA XpaHEeHUA CBeXXen u HabatoaeHWe 3a TeMnepaTypoi BHyTpU
3aM0p0)K6HHOﬁ NMULLLUA XOANOAUABHUKa UAU MOpO3VI/\bHOl7I
Kamepbl.
919.1 919.2 919.3 /\ManasoH uameperus: -40 +70°C
+154-35°C | 354 +15°C  -404 +40°C Paspelierne: 0.1°C
CoxpaHeHWe MakCUMaAbHbIX U
3anuc B TeueHne 7 pAHen MWHUMAAbHbIX 3HAYEHWI
MorpetwHocTb: +/-2°C 1 nporpammupyemMas CUrHaansaums
Anam ancka 125 mm 919-PLUM HacTtpavBaemblit 3ByKOBOW M ONTUUYECKUIA CUTHAA
EBponerickuii ctaHaapT En 12830 4 pyyek TPEBOrM N0 MUHUMAABHOMY Y MaKCUMaAbHOMY
KOMMNAEKT puKcaummn Ha creHe y 3HayYeHUaM TemMnepaTtypbl
BHELWHbIA MEAHbIN 30HA kabenb 100 cm
IP64 BopOHENPOHWUL@EMAA NEPEAHASA NaHEAb B NAGCTMKOBOM
yrnakoBke
AR 3mepeHun French Cooking
KOMHAaTHOU TemMnepaTypbl 919.1 (Z-3-4)-D|AG

3anuc B TeueHue 7 AHen
MorpetLuHocTb: +/-2°C

Anam ancka 125 mm

AnanasoH uamepenus: -10 +40°C

HVICK 100 wryK

“Pos HACCP PROCESS

919.4
-104+40°C
910.23
910.24 KapmaHHbIW nuweBon
KapmaHHbIM nuweBon TepMoMmeTp TepmMmomMeTp
MULLEBOW 30HAL AAS 3aMOPOXEHHbIX AvnanasoH smepenus: -50 +200°C
NPOAYKTOB B popMe LuTonopa. e Paspewenune: 0.1°C m
AvanasoH usmepenus: -50 +200°C fé CoxpaHeHue MaKCUMaAbHbIX 1
Paspewenue: 0.1°C % MWHUMaAbHbIX 3HAYEHUN
ABTOMaTHUeckoe oTobpaxeHue 0 30HA 125 Mm
OKOHYaTeAbHOEe 3HaueHusi (DATA HOLD) ® Avam. 3.5 MM

30HA 105 Mwm B MAACTUKOBOM yNaKoBKe
Anam. 8 MM French Cooking

B MAGCTUKOBOM yrnakoBke

French Cooking
France 2008 P 3
info@simas.ru T/ (495) 980-29-37,311-22-09,319-22-78 www.simas.ru
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lpodpeccuoHanbHbIN TEPMOMETP
6e3 pTyTH oy,
,
Bbicokaa uMtaemMocCTb - CTepMI\M3yeMbIﬁ ¢yTI\FIp ep/\?s
C
c HeAbIM f/ TedproHoBOE NOKpbITHE
B NAGCTUKOBOI] V 6onee 6e3onacHo.
OYTAAPOM Be3 yrnakoBKur Hukakoro pucka nonapanms
yNaKOBKE ‘ CTeKAa B NULLY eCAU pa3but
TepMomeTp.
Dns XONO AUNBHUKA u be3s ¢ TepAOHOBbIM be3s ¢ TepAOHOBbIM
M0p03MI\bHOI7I KaMepr NOKPbITUEM MOKPbITUEM MOKPbITUEM NOKpPbITUEM
-50 +50°C: 1°C 801-050 GB 801-050 GB-T 801-050 GB/B  801-050 GB-T/B
Tepmometp ANA BAPKU
-10 +60°C : 1°C 801.060 GB 801.060 GB-T  801.060 GB/B  801.060 GB-T/B
Tepmometp AAA BbINEYKHU
-10 +120°C : 1°C 801.120 GB 801.120 GB-T 801.120 GB/B 801.120 GB-T/B
C CepbiM B macmmao%
PyTASIPOM bes ynakoskur ynakoBke :
bes ¢ TepAOHOBbIM bes ¢ TepAOHOBbIM
TepMomeTp N\ﬂ KAPAMEAM NoKpbITUEM NOKpbITUEM NOKpPbITUEM NoKpbITUEM
+80 +200°C: 1°C 801.200 GG 801.200 GG-T 801.200 GG/B  801.200 GG-T/B
E B naactukoB
€3 YNakoBKUr
Arst XONOAUNBHUKA 1 ynakoBke
MOpPO3UABHOM KOaMepObl 801-050 GIR 801-050 GIR/B
CcO -50 +50°C : 1°C
CTAAbHbLIM  Tepmomerp AAI BAPKM  801.060 GR 801.060 GIR/B
Cb TASIDOM -10 +60°C : 1°C
y P Tepmometp ANA BbIMEYKHU 801.120 GIR 801.120 GIR/B
-10 +120°C : 1°C
Tepmomerp AN KAPRMERY  801.200 GIR 801.200 GIR/B
3anacHasa
YXeATafd 3aAHAA yacTb
. CTEeHKa yAyliaet
BTb'KaeMbw! 4YUTaeMoCTb
:;e':n’l";e“:'" 801-050 R AR 801-050
+3g)+100 oC . 1F"’C 801.060 R AAA 801.060
801.120 R ANA 801.120
710.100/Bu [0)] a/ba
B NMAACTUKOBOU YNaKoBKe | 80] 200 R Mﬂ 80] 200

710.100

Toxe 6e3 ynakoBku

French Cooking

P4 mEmEEm 2008

info@simas.ru

I ®

France
T/ (495) 980-29-37,311-22-09,319-22-78
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YHUuBepcanbHble Npubopbobl

) Jp g

EU EU 910.18

0 e e e [ R A | gL ot e e
ﬁgg.lellliﬁalﬁ |9(1“10.§)n1a5|-(|) |E bIiA KapmaHHbIi
y P L "
nnLeBo nNLLeBOiA nnLyeson
AvanasoH = Ananas3oH TaVIMep0M
U3MEpPEHUS: U3MeEpPEHUA: 0 Anana3oH
o = -50 +150°C 50 +200°C N\e _  “3viepenus:
B PaspelieHune: 0.1°C PaspeleHune: 0.1°C -50 +300°C
E § 30HA 125 MM 30HA 125 MM =~ Pa3pelueHme: 1°C
[ = B MAactMkoBovi OyHKUMA MAXI / MINI Q 30HA 125 MM
Q ‘i yrnakoBKke B MAGCTMKOBOM : ABTOMaTUUECKOE
s s French Cooking ynaKoBke & otobpaxeHue
E g French Cooking OKOHYATEABHOE
~ 5 M=  3HayeHus (DATA HOLD)
8% E HactpanBaeMbilit 3ByKOBOIA
Rl m o CUrHaA TpeBorv
a) g gﬂ B MAGCTUKOBO
°m >: "™ ynakoske
: -50°C +300°C
% g French Cooking

910.8

NMuweBon TepmomeTtp
Anana3oH usamepenus:-50 +200°C
Paspelerue: 0.1°C

30HA 125 Mm

kabenb 150 cm

ABTOMaTUUECKOE

otobpaxeHue

OKOHYaTeAbHOE

3HauyeHus (DATA HOLD)

DyHKUMA MAXVM|N|,W,W,HH,w,w,

B NMAACTUKOBO#M

ynakoBke E U
French Cooking bl

EU
910.11  tutdududul

numeBoﬁ TepMomMeTp
AvanasoH nsmepenus: -50 +300°C
Paspeluerune: 0.1°C

CknapHoM 30HA 90°

(AA. 110 mm) -
ABTOMaTUYECKoe BoAbluon
otobpaxeHue Aucn/\eﬁ
OKOHYaTeAbHOE

3HaueHuna (DATA HOLD)
OyHKuma MAXI / MINI
3BYKOBOM CUIHaA TPEBOTU
B NAGCTUKOBO#M

ynakoBke French Cooking

920.1

MpuGop ans KoHTpons
YMCTOTbI BOAbI

0-3000uS/cm (Micro Siemens per cm)

B MAGCTUKOBOWM
ynakoBke French Cooking

info@simas.ru

910.12 m

MuweBon TepmomeTp S

Ananas3oH uamepenuna: -50 +200°C EU
PaspeweHune: 0.1°C
[ Tl
30HA 125 MM
kabenb 100 cm E U 910.1
ABTgMaTMLIeCKoe L nVII.I.l,eBOﬁ
otobpaxeHue
OKOHYaTeAbHOE TEPMOMETP
3HaueHust (DATA HOLD) AvanasoH
®yHKuma MAXI / MINI n3mepenus: -50 +200°C
3BYKOBOI PaspewweHune: 0.1°C
CUrHaA TpeBoru ®yHKuna MAXI / MINI
B NMAGCTUKOBOU ABTOMAaTUYECKOE
ynakoBke French Cooking otoBpaxetne
OKOHYaTeAbHOE
3HaueHus (DATA HOLD)
910.10/200 . . DAVHHBII 30HA 200 MM
KapMaHHbIM nuuwieBou kabenb 1VOO cM
TepMomeTp 3ayrosow
AnanasoH CHrHan Tpesorv
namepenus: -50 +200°C ;n’;/‘gz:gosow
Paspewenue: 0.1°C .
CknapHoM 30HA 180° (an. 80 Mm) French Cooking
ABTOMaTUyYeCKoEe
otobpaxeHue
OKOHYaTeAbHOe

3HaueHus (DATA HOLD) i

OyHKums MAXI / MINI EU
B NAaCTMKOBOWM [

ynakoBke French Cooking

N
cort
920.2

o> Mpnbop ans KOHTponA
KOHUEeHTpauunun conu
0.00%-5%
Paspewenne 0.01%-0.1%
AR MIBMEPEHNUA KOHLIEHTPALMM
Na CI (conb)
B NAACTUKOBOM

ql_IB ynakoBke French Cooking

France
T/ (495) 980-29-37,311-22-09,319-22-78 www. 08 EEEE PO
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AN AYXOBKU

chl'Haﬂ
910.0200/F TpeBorv
TepmomeTp ANA OyXOBKU
Anana3oH

namepenusa: -50 +300°C
Paspelwenune: 0.1°C
DOyHkuma MAXI / MINI
ABTOMAaTUYECKOE
otobpaxeHue
OKOHYaTeAbHOEe

3HaueHus (DATA HOLD)
Tarimep

3BYKOBOW CUTHaA
TpeBoru

30HA 150 mm

kabenb 100 cm

B MAaCTUKOBOM

ynakoBke French Cooking

AN XONOAUABHUKA U

g

Komnanua CUMAC - ocduumaneHeii gunep ALLA FRANCE

cv“’\-\an
TpeBO\'V‘ *
TaimeP

910.0300/F

TepMOMeTp AnA AYXOBKU
AnanasoH

namepenusa: 0 +300°C

Paspewenne: 1°C

30HA 150 MM, kabenb

100 cm

Taitmep : 23u59m59¢ /
Ynebl: 23u59m59¢ /
3BYKOBOM CUrHaA

TpeBorng

B NAGCTMKOBOM

ynakoBke French Cooking

MOPO3UABHOU KamMepbl

MaKCUMaAbHOMY 3Ha4YeHUAM Temneparypbl
B NAaCTUKOBOW ynakoske French Cooking

G caal E U rench cooking F16.3/B
Hulwlm\lHHlHHI & nnaCMaCOBblv’I
Fridge/Freezer HactpanBaembiit 3ByKOBOWA 1 "_‘0 sooc TepMoMeTp AnsA
f'hermometer ONTUYECKUN CUrHan Tpesoru no . e
MHUManbHOMY U MaKkCMMarnbHOM C o MOpO;'SVInHVIKa
3Ha4YeHUsIM Temnepartypbl < -50+50°C N
Q C dukcauen
fi B MAGCTUKOBOW
I g’ ynakoBke
L .%D French Cooking
: =
Mpor,
c”I'Ha” le 2
910F9 Wy 3 H o3
Ana xonoaunbHUKa v o yﬁ:,fo;;
MOPO3UILHON Kamepbl S
HabatopeHue 3a TeMmnepaTtypoi S
BHYTPU XONOAMABHMKA UAM b:b
MOPO31AbHON Kamepbl. <
AvanasoH nsmepenus: -50 +70°C
Paspeluerne: 0.1°C
CoxpaHeHne MaKCUMaAbHbIX U
MUHUMaAbHbIX 3HAYEHWM
HacTtpavBaembliii 3ByKOBOW M ONTUYECKUH
CUrHaA TPEBOTMM MO MUHWMAABHOMY W
718

Freezer &

717/E-B > o Thermometer
e Gtaccaotine | prl’nblﬁ
.
FrideelF Ay nnacmacoBbIU
riage/r'reezer
¢ Thermometer ~ TEPMOMETP ANA
MOPO3UNHUKa
-50+50°C
C dukcauem

B MAACTMKOBOM
ynakoBke French Cooking

-30°+30°C / -20°+80°F

717/E
-50+50°C Toxe 6€e3 ynakoBku II ®
France

P'é_mmﬂo (s)ifrsnas.ru

T/ (495) 980-29-37,311-2

Ona xonoaunbHUKa

1 MOPO3USIbLHOM

KaMepbl
-30+30°C
-20+80°F

C dukcauen

B MAQCTUKOBOM
ynakoBke
French Cooking

2-09,319-22-78

info@simas.ru

404.0050
NMunetka anga

coycoB
320 mm

720.300
TepmomeTp

AnA AYXOBKU
Avana3oH
N3MepeHus:
+50+300°C

Avam. 50 mm

B NAGCTMKOBOM
ynakoBke

French Cooking

+50+300°C

ey [TnacmacoBbin

TepMOMETpP B
copme pyuku
-25+50°C

C dukcauen

B MA@CTUKOBOM
yrnakoBke

French Cooking

[ eter

725.050

Toxe 6e3
yNaKkoBKM

Thermométre stylo Pen thermometer

F.03
Ona xonoaunbHUKa
U MOpPO3USIbHOM

KaMepbl
-40+50°C
6e3 ynakoBku

Www.simas.ru
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frénch cooking

ok X mE
LB
ermometer

LASER

B yTnsipe

-20+260°C / -4+500°F

910.0280/IRVL

Komnanua CUMAC - ocduumaneHeii gunep ALLA FRANCE

info@simas.ru

UHpaKpacHble TepMoMeTpbl

910.0260/IRVL

UHdpakpacHbIn TepMomMeTp
AnanasoH uamepenus: -20 +260°C
PaccrosHue po Touku 3amepa: 6/1
PaspelieHne: 1°C

MNorpewHocTb: +- 2% +-2°C (-20+100°C)
Koadoduu. U3nyuenns: 0.95 (dMKcHpoBaHHbIN)
B NAGCTMKOBOM ynakoBKe

French Cooking

910.0500/IRVL

MUHdpakpacHbIN TepMomMeTp
AnanasoH uamepenus: -40 +500°C
PaccrosiHue po Touku 3amepa: 10/1
Paspewenne: 0.1°C (40 / +100°C)
MorpewHocTb: +- 2% +-2°C (40/+100°C)
Koadpouu. N3nyuenns : 0.85 - 0.90 - 0.95
(peryanpyetcs)

B MAaCTUKOBOM yNaKoBKe

French Cooking

T

MHdpakpacHbIM TepMOoMeTp

AnanasoH n3mMepeHus:

-40 +280°C (MHdpakpacHbIi)

-40 +200°C (30HA 80 MMm)
PacctosHune po Touku 3amepa: 3/1
PaspelieHue: 0.1°C
MorpewHoctb : +- 1,5% +-1°C

Koadduu. Usnyuerun: 0.97 (GUKCMPOBaHHbIN)

CoxpaHeHne MakCMMaNbHbIX U
MWHUMAaAbHbIX 3HAYEHW
ABTOMaTUUYECKOE 0TOOpaxeHue

OKOHYaTeAbHoe 3HadyeHus (DATA HOLD)

Tanmep

911.014/V
pH MeTp

AvanasoH namepenus: O - 14pH
Paspeluenune: 0.01pH
MorpewwHocts : 0.02pH
ABTOMaTUUECKas
TemneparypHas

komneHcauus ot 0 oo 90°C

pH 6ydepHbiit pacTBop B
dnrakoHe: 4-7-10pH

914.pH4
pH 4

10 ¢prakoHOB 25MA

911.014 E-2
pH MeTp

AvanasoH nsMepeHus:

0 - 14pH

910.0220/IR

UHdpakpacHbIn TepMoMeTp
AvanasoH usmepenus: -33 +220°C
PaccTtosiHue Ao ToukKM 3amepa: 1/1
Paspewenune: 0.1°C

MorpetuHocTb : +- 1,5°C (0+50°C)
Koadoduu. N3nyuenns: 0.95
(dMKCMpOBaHHbIN)

910.0320 IRVL
UHdpakpacHbIn

TepmMmomMeTp

Avana3oH n3mepeHus:

-20 +320°C

PaccTosiHne po Toukn 3amepa: 5/1
Paspelwwenue: 1°C

MorpewHocTb : +-3% +-2°C
Koadduu,. Nanyuenus: 0.95 (GUKCUMPOBAHHBIN)

Aa3epHbIn
Leneykasatennb

910.0120/IR

UHdpakpacHbIM TepMoMeTp
AwnanasoH usmepenua: -20 +120°C
PacctosHue po Touku 3amepa: 1/1
Paspewenne: 0.1°C

Koadoduu. Nanyuenns: 0.95 (peryampyercs)
CoxpaHeH1e MakCMMaNbHbIX U
MWHUMaAbHbIX 3HAYEHWI

ABTOMaTUUYECKOE 0TOOPaxeHue
OKOHYaTeAbHoe 3HaueHus (DATA HOLD)
ABTOMATUUYECKOE OTKAYYEHUE

B rAacTnkoBo# ynakoske French Cooking

PH MeTp

Paspewenue: 0.1pH

MorpewHoctb : 0.2pH

ABTOMaTHuecKas
TemneparypHas
KoMMeHcauus
ABTOKaAMbpPOBKa

911.014E
pH MeTtp

AnanasoH U3MepeHus:
0-14pH

Paspeluenue: 0.01pH
MorpewHoctb : 0.05pH (25°C)
ABTOMaTHUUeCKas

TemneparypHas
KomneHcaumsa (ot 5 po 50°C)
ABTOKaAMOPOBKa

BaaxHoctb: 0-80% OB

pH 6ydepHbI pacTBOp B PAaKOHE

914.pH7
pH 7

10 drakoHOB 25MA

pH 10

Co ce
PTnd,
Ukar,
om

info@simas.ru

France

T/ (495) 980-29-37,311-22-09,319-22-78

10 ¢prakoHoB 25MA

912.014E

3anacHou aneKkTpona
A 911.014E

914.pH10

2008-TmEE P /

Www.simas.ru
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NpodeccuoHanbHbIE
912.1000/P

LUbidbpaBble TEpMOMeETPbI P OHMKAKOLIMIA 30HA ANS
— 910.1300 1 910.1300E

E U BOAOHEeNpoOHULaeMblIin -65+1000°C
bbbl IP 67
P
EU 910.1300E
bl TepmomeTp,
910.1300 30HA Tun K
TepmowmeTp, AVanasoH namepeHus:
30HA Tun K 50 +1300°C
\ManasoH U3MepeHus: gaffgﬁggiigg 9°C) 912.0200/CV
-50 +1300°C ) ) o i
PaapeLeHye: MorpewHocTs : +-0.2% 1°C MuweBon 30HA M3
01°C (-50+199.9°C) (:50+199.9°C) Hep)KaBeloLen cTanm
ABTOMaTUYECKOE
MorpeLHocTb : oToBpaxeHue ¢ TecprIOHOBbLIM Kabenem
+-0.2% 1°C (-50+199.9°C) OKOHUBTEALHOE ans 910.1300 u
Dxonmtenoe srmon a anauerius (DATA HOLD) Ao Ap 250°C
®yHKuma MAXI / MINI nan. Ao
(DATA HOLD) 6e3 30““ ABTOMaTHUUYECKOE OTKAYUYEHUE M. 1.20m
(anam. Imm x 60Mm)
Tanmep
700.120/B
’ . BumeTtannuyeckui
rrCE— TepMomMeTp
°* o $ 0+120°C,
Dl T' Anam. 50 mm
gl imer B NAGCTMKOBOM yrakoBKe
French Cooking
915.13
4 Taﬁmepu
(Y., MuH.,Cek) e
R 120°C
ount own/ p
915.10 915.11 915.12 5
Tanmep Tanmep 3 SbyHKuMM § s
99 MuH. 59 cek. 19 Y. 59 MuH. Taitmep 23 U. 59 M. 59 cex. =
B NAGCTMKOBOI ynaKoBKe B NAGCTMKOBOM yraKoBKe Uuceer (24 4) S8
French Cooking French Cooking 06paTHblii oTyeT s
(23 Y. 59 MuH. 59 cek.) =8
B MAGCTMKOBO/ ynaKoBKe <.
S°S
L]
Bu-metannmueckue TepMomMeTpbl SE
g =
=)
s
3
700.070-MET45 ™ o0c &
BumeTtannuyeckun 700.300-MET50 .
TepmMomeTp BumeTtannuueckun
-40+70°C, TepMoMeTp
Anam. 45 mm 0+300°C,
Avam. 50 mm
B NMAGCTMKOBO# yNaKoBKe 700.120-MET33
700.110-MET45 French Cooking BuMeTannuuyeckuit
Bumetannuyeckun TepMomMeTp
TepMomMeTp 0+120°C,
-10+110°C, Avam. 33 Mm
Anam. 45 mm
P.O IR 2008
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Anst MoposeHoro, PedpakTomeTphbl

BapeHbsl, COKOB...

950.090-2 BRIX 950.080 BRIX

0-42 % BRIX 0-50 % BRIX

42-71 % BRIX 50-80 % BRIX

;1'90::? EE"f gaSSF;e‘JBJS&”e‘ KapmaHHble pedpakTomeTpbl, ABTOMaTUUECKaA
Oaj‘;fBglx & = TemnepatypHasa komneHcauus (ATC)

950.032 B-ATC 950.062 B-ATC 950.082 B-ATC 950.092 B-AT(C

0-32 % BRIX 28-62 % BRIX 45-82 % BRIX 58-92 % BRIX

PaspeleHue: PaspelueHue: PaspelueHue: PaspelueHnue:

0.2 % BRIX 0.2 % BRIX 0.5 % BRIX 0.5 % BRIX
uneTkovn

B xopooke ¢ 1

1
n MHCprMeHTb

MopTaTuBHbIE pedpaKkTomMmeTpbl, ABTOMaTUUECKAA
TemnepatypHasa KomneHcauus (ATC)

952.045 B-ATC  952.065 B-ATC  952.092 B-AT(

0-45 % BRIX 28-65 % BRIX 58-92 % BRIX
PaspelueHune: PaspeLlueHne: PaspeLlueHne:
0.1 % BRIX 0.1 % BRIX 0.1 % BRIX

6ydepHbIK pacTBOp B pAakoHe 15 prakoHOB SMA

951.BRIX/0 951.BRIX/12 951.BRIX/25 951.BRIX/30
0 % BRIX 12 % BRIX 25 % BRIX 30 % BRIX
APPLICATIONS RANGE "“:;’E';IE”’ ATC  DIGITAL ITEM APPLICATIONS DIGITAL ITEM
| Distilled water 0% BRIX 950.018 B-ATC X 952.035 B-SALT-ATC | [ Lactic acid 12-22% BRIX  950.032 B-ATC X 952.035 B-SALT-ATC |
| Emulsification Solutions 0-8% BRIX  950.018 B-ATC X 952.035 B-SALT-ATC | [ Tomato puree 14-17% BRIX  950.032 B-ATC X 952.035 B-SALT-ATC |
0-140°0e  950.0140 OE-ATC. X [ Wines 14-19% BRIX__ 950032 BATC X 952.035 BSALTATC |
Juice-Must 0-25 °Babo 950.0140 OE-ATC X  952.0150 OE-ATC
| Canned fruits 14-29% BRIX  950.032B-ATC X 952.035 B-SALT-ATC |
0-32 % BRIX 950.032B-ATC X
| Nectars of fruit 16-23% BRIX  950.032B-ATC X 952.035 B-SALT-ATC |
| Tomatoes 3-6% BRIX  950.018 B-ATC X 952,035 B-SALT-ATC |
Sauce and 28-38% BRIX 950.040 B-ATC X 952.065 B-ATC |
[ Yeast culture solutions  3-8% BRIX  950.018 B-ATC X 952,035 B-SALT-ATC | | Tomato Ketchu er 950.062 B-ATC X 952,045 B-ATC
[ Tomato juice 4-9%BRIX__ 950018 B-ATC_ X 952.035B-SALT-AIC | [ Concentrated Fruit Juice41-68% BRIX 950.082 B-ATC_ X 952.092B-ATC___ |
| Soybean milk 4-13% BRIX_ 950018 B-ATC X 952.035B-SALT-ATC | [ Egg Yokes 45-50% BRIX__950.050 BRIX 952.065B-ATC |
[ Oranges and Pears 4-13%BRIX 950.018 B-ATC X 952.035 B-SALT-ATC | [ Condensed Milk 52-68% BRIX _ 950.082B-ATC_ X 952092BAIC |
| Mayonnaise 5-10%BRIX 950.018B-ATC X 952.035B-SALT-ATC | [ Paraffin oil 55-60% BRIX  950.082 B-ATC X 952.092B-ATC_ |
[ Sodas 5-15% BRIX 950.018 B-ATC X 952.035 B-SALT-ATC | [ Syrup 58-80% BRIX  950.082B-ATC X 952.092B-ATC_ |
[ Strawberries 6-12% BRIX 950.018B-ATC X 952.035B-SALT-ATC | [ Honey 58-90% BRIX _ 950.092 BRIX X 952002BATC__ |
[ milk 6-17% BRIX_ 950.032 B-ATC___ X 952.035 B-SALT-ATC | :;’:":; e';"':" 60-70% BRIX  950.082B-ATC X 952.092 B-ATC |
Grapes 7-24% BRIX__950.032B-ATC_ X 952.035 B-SALT-ATC Y
0-20°Bé
Alcohol 950.025 % VOL-ATC X 952.0150 OE-ATC
| Apples 11-18% BRIX 950.032 B-ATC X 952.035 B-SALT-ATC | 0-25% VOL
it Jui 12-17% BRIX 1032 B-AT X 2.035 B-SALT-AT 0-28 % SALT ~ 950.028% SALT-ATC X
| Fruit Juice % 950.032 B-ATC 952.035 B-SALT-ATC | Salinity o o 952,035 B.SALTATC
[ Acidophilus 12-20% BRIX 950032 B-ATC X 952.035 B-SALT-ATC | 0-100%0 PPT__950.0100 PPT-ATC_X

II ®
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ApeomMeTpbl ANl CMTUPTA U BUHO

050.000 ECP 050.000 THP
ApeomeTpbl AnA
ApeomeTpbl Ansa cnupTa (4 mawwTaba) CnMpTa c TepMOMETPOM
0-100% vol/GL/Tralles 0-100% vol/GL/Tralles
LieHa aeneHus 1% vol LleHa aeneHuns 1% vol
10-44° Cartier 10-44° Cartier
LieHa aeneHna 0.5° Cartier Llena aenenus 0.5° Cartier

211.025/V

BuHomeTp B KOpoGKe
0-25% 06. Aonsi

»» ClipallvBaeTe Hall KaTaAnor
ANA MPOU3BOCTBO BUHO U AAKOTOAY

NMNopoapo4yHble KOPOOKU

goun?
910.26 opdY" e
s 03\‘
TepMomeTp ANsi BUHa B \J‘\a\‘
¢opme By TbISNIKK
0+50°C
Paspeuierne: 0.1°C
MuieBom 30HA 13
HepxaBetowen ctaan 100 mm
B namsAth 16 onTMManbHbIX
Temneparyp BuHa
MoacBeTka amcnaesn
218.T/TM
TepmomeTp ans
BAHa B hyTnApe 218.T/C5G
Paspewenme 1°C TepmomeTp AnA BuHa B
nogapo4YHoOM ynakoBkKe €
HOXXOM
0+30°C
PaspelierHne 1°C
218.T 218.T/C

T TepmowmeTp Ansa
€PMOMETP ANA BUHA 5,5 B nogapouHoi

B nojiapotiHon ynakoBKe C HOXXOM
ynakoBKe 0+30°C

0+30°C Paspelienve 1°C
PaspeweHune 1°C

II ®
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-CMaCOBbIe LMNMHAPbI

403.0100 PLT-G 403.0250 PLT-G
100 MJ1 250 MN

403.0500 PLT-G 403.1000 PLT-G
500 M1 1000 MN

101B120/B
ApeomeTpbl

Anda cupona

1.100 1.400 g/ml
15-40 °Bé

B NAGCTMKOBOM yrakoBKe
French Cooking

101B120

ToXe 6e3 YyNnakoBKK

916.1640

+16+40°C
pasmep 132x20 mm
rOPU30HTAAbHBbIV

916.0012

caMoKrerwuwasnacsa
0+12°C

pa3mep: 132x20 mm
BEPTUKAAbHbIN

caMokKrnerLwancs

LLMAMHAPBI MepHble

I CreknaHHbIe uMnMHAOpbI

403.0100 VR-G 403.0250 VR-G

100 MnN 250 M

403.0500 VR-G 403.1000 VR-G

500 M1 1000 MN
102B125/B

ApeomeTpbl Ana

pacona n consa
1.000 1.250 g/ml

0-30 °Bé

B MAGCTUKOBOW yrMaKoBKe
French Cooking

102B125

ToXe 6e3 yNaKkoBKM

916.1040

caMoKrerulasacsa
+10+40°C

pa3mep: 132x20 mm
BEPTUKAAbHbIN

. . France 2008- P | |
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NMpubopbl ANA USMEpPEHUnA
TemnepaTtypa U BAQXKHOCTH

910.16

TepmMormrpomeTp, BHEeLHbIW 30HA,
Anana3oH uamepenus: -50 +70°C / 20-99% OB

OyHKuma MAXI / MINI
ABTOMaTUUECKOE OTOBpaxeHUe

OKOHuaTteAbHoe 3HaveHus (DATA HOLD)

ABOMHHAA AUCNAeS :
BAaxHocTM IN/OUT
Temnepatypa IN
MorpetwwHocTb OB : 1%
MorpewHoctb Temn : 0.1°C
Toukn pochbl
BoaoOHENPOHULAEMBIN 30HA
kabenb 300 cm

B NAGCTMKOBOM yrakoBKe

745.3

TepmomrpomeTp
AvanasoH UsamepeHus:

0 +40°C/ 15-100%
Anam. 90 Mmm

B MAGCTMKOBOM

yrnakoBKke

743.120/B

Bonbwon TepmomeTp
AnanasoH U3MepeHus:
-40+50°C

pa3mep 400x65 mm

B NAACTMKOBOM yrakoBKke

France

p | 2 fmemm 2008

info@simas.ru

Z| Du Bompas - 49120 Chemi

910.6
TepmorurpomeTp

BHELUHbIW 30HA,
AnanasoH uamepeHus:
-50 +70°C / 20-99% OB
Paspewenne 0.1 °C/ 1%
OyHKuma MAXI / MINI
ABOWHHAs AUCnAes :
BAaXHOCTH IN
Temnepartypa IN/OUT
kabenb 300 cm

B NAACTMKOBOM
yrnakoBKke

910.27
TepmorurpomeTp

Bonbwown Aucnnen
AnanasoH namepenusa: 0 +50°C
20-99% OB

PaspelwieHrne 0.1 °C/ 1%
OyHkums MAXI / MINI

ABOWHHAA AUCNAES: BAAXHOCTU IN
Temneparypa IN/OUT

kabeab 300 cm

info@simas.ru

910.7

Maxi/Mini TepmomeTp In/Out
AvanasoH namepenus: -50 +70°C
PaspelieHne 0.1 °C

3BYyKaBOWM CUIHaA

kabenb 300 cm

B MAGCTUKOBOM yrakKoBKe

750.000/B

Maxi/Mini TepmomeTp
Avana3oH n3MepeHus:

-40 +50°C

PTYyTHbIN

B NAGCTMKOBO#H ynaKoBKe

740

TepmomeTp
AvanasoH nsmepeHus:
-40+50°C

pasmep 188x37 Mmm

B MAGCTUKOBOW yraKoBKe

pe3 pPTYT®

D.Fradin@allafrance.com

T/ (495) 980-29-37,311-22-09,319-22-78

719.2

Maxi/Mini TepmomeTp
AvanasoH nsmepenus: -50 +50°C
B MAGCTUKOBOW yraKoBKe

|é - Phone:+33 @2 4130 2877 - fax +33 @2 4130 3467

www.allafrance.com

Www.simas.ru
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