
safe temperature has been reached to destroy harmful bacteria. With magnifying lens and crisp dial faces or large LCD 

stem to indicate the minimum insertion point. Digitals yield a faster response and provide greater overall accuracy with 

1246-02C 1246-03C

Bimetal
Pocket Test

Bimetal
Pocket Test

0° to 220°F
(-20° to 100°C)

50° to 550°F
(10° to 285°C)

±2°F (±1°C) ±5°F (±3°C)

Stainless 
Steel

Stainless 
Steel

1” (25 mm) 1” (25 mm)

0.150”
(3.0 mm)

0.150”
(3.0 mm)

5” (127 mm) 5” (127 mm)

Magnifying 
Polycarbonate

Magnifying 
Polycarbonate

Yes
Sheath Only

Yes
Sheath Only

0.5 oz (14 g) 0.5 oz (14 g)

1 Year 1 Year

HACCP 
Manager Mobile

 Технические характеристики

По вопросам продаж и поддержки обращайтесь: 

Магнитогорск (3519)55-03-13 Иваново (4932)77-34-06 
Ижевск (3412)26-03-58 
Иркутск (395)279-98-46 
Казань (843)206-01-48 

Москва (495)268-04-70 
Мурманск (8152)59-64-93 
Набережные Челны (8552)20-53-41

Калининград (4012)72-03-81     Нижний Новгород (831)429-08-12  
Новокузнецк (3843)20-46-81 
Ноябрьск (3496)41-32-12 
Новосибирск (383)227-86-73 
Омск (3812)21-46-40 
Орел (4862)44-53-42 
Оренбург (3532)37-68-04 

Тольятти (8482)63-91-07 
Томск (3822)98-41-53 
Тула (4872)33-79-87 
Тюмень (3452)66-21-18 
Ульяновск (8422)24-23-59 
Улан-Удэ (3012)59-97-51 
Уфа (347)229-48-12 
Хабаровск (4212)92-98-04 
Чебоксары (8352)28-53-07 
Челябинск (351)202-03-61 
Череповец (8202)49-02-64 
Чита (3022)38-34-83 
Якутск (4112)23-90-97 
Ярославль (4852)69-52-93 

Алматы (727)345-47-04 
Ангарск (3955)60-70-56 
Архангельск (8182)63-90-72 
Астрахань (8512)99-46-04 
Барнаул (3852)73-04-60 
Белгород (4722)40-23-64 
Благовещенск (4162)22-76-07 
Брянск (4832)59-03-52 
Владивосток (423)249-28-31 
Владикавказ (8672)28-90-48 
Владимир (4922)49-43-18 
Волгоград (844)278-03-48 
Вологда (8172)26-41-59 
Воронеж (473)204-51-73 
Екатеринбург (343)384-55-89 

Калуга (4842)92-23-67 
Кемерово (3842)65-04-62 
Киров (8332)68-02-04 
Коломна (4966)23-41-49 
Кострома (4942)77-07-48 
Краснодар (861)203-40-90 
Красноярск (391)204-63-61 
Курск (4712)77-13-04 
Курган (3522)50-90-47 
Липецк (4742)52-20-81 

Пенза (8412)22-31-16 
Петрозаводск (8142)55-98-37 
Псков (8112)59-10-37 
Пермь (342)205-81-47 

Ростов-на-Дону (863)308-18-15 
Рязань (4912)46-61-64 
Самара (846)206-03-16 
Санкт-Петербург (812)309-46-40 
Саратов (845)249-38-78 
Севастополь (8692)22-31-93 
Саранск (8342)22-96-24 
Симферополь (3652)67-13-56 
Смоленск (4812)29-41-54 
Сочи (862)225-72-31 
Ставрополь (8652)20-65-13 
Сургут (3462)77-98-35 
Сыктывкар (8212)25-95-17 
Тамбов (4752)50-40-97 
Тверь (4822)63-31-35 

Россия +7(495)268-04-70 Казахстан +(727)345-47-04 Беларусь +(375)257-127-884 Узбекистан +998(71)205-18-59 Киргизия +996(312)96-26-47 

эл.почта: cuo@nt-rt.ru || cайт: https://cooper-atkins.nt-rt.ru/
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https://cooper-atkins.nt-rt.ru/


The HACCP Manager Mobile™ App is designed to allow you to easily perform 
menu and checklist work activities with a smart device. The HACCP Manager 
Mobile App is downloaded to a personal smart device, working in conjunction 
with the Cooper-Atkins Blue2 thermocouple instrument. Temperature data that 
is collected from the Blue2 and checklist data that has been entered is stored 
in the app, and then transferred to the HACCP Manager Enterprise software.

HACCP 
MANAGER 

MOBILE

u	MULTILINGUAL - ENGLISH, SPANISH, 
FRENCH, DUTCH, GERMAN, MANDARIN

u	CORRECTIVE ACTION PROMPTS
u	TEMPERATURE STABILIZATION WITH 

OUT-OF-RANGE INDICATORS

Minimum App Requirements
iOS Devices
• The minimum iOS version is 7.0
• iPhone 4S and later, iPod Touch 5th gen and later,
• iPad 3rd gen and later, iPad mini

Android Devices
• Android 4.4 (KitKat) or later operating system
• The Samsung Galaxy S series, Galaxy Tab series, Motorola

Moto G 3rd Generation, ASUS ZenPad 9.0 perform well
• Sub-standard devices include: Lenovo Tab 2 A10-70

running KitKat, RCA 10 Viking Pro running Lollipop,
Nextbook Ares 8 running Lollipop

Windows Devices
• Windows phones require Windows version 8.1
• All other devices (tablets, laptops, etc) require Windows 10

For Blue2 Instrument Compatibility
• Device must have Bluetooth 4.0+ radio to work with the

Blue2 instrument

Instructions
The Cooper-Atkins HACCP Manager Mobile App can be 
downloaded for free from Google Play, Apple Store, and 
Microsoft Store.
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The Blue2 eliminates handwritten temperature monitoring by wirelessly 
transmitting temperatures to a Bluetooth-enabled smart device. The Blue2 
instrument was designed to support and improve current business practices 
such as HACCP compliance as well as automating your checklists and other 
travel path processes. The Blue2 instrument can utilize any interchangeable 
Type-K thermocouple temperature probe making it versatile for insertion, 
air or surface temperature measurement. The data can be integrated into 
existing third party applications.

BLUE2

u	IPX7 WATERPROOF
u	QUARTER LIMIT WIRE PROBE PROVIDES ±1.5°F 
	 TOTAL SYSTEM ACCURACY
u	LOW ENERGY (LE) PAIRING CONSERVES
    BATTERY LIFE
u STANDARDS THAT ARE TRACEABLE TO NIST

INTELLIW
ARELine

Specifications
#20100-K Blue2 Instrument

Temperature Range: -40º to 999ºF (-40º to 537ºC)

Ambient Operating Range: 32º to 122ºF (0º to 50ºC)

Resolution: 0.1º

Accuracy: ±0.5ºF with ambient temperatures between 68º to 86ºF,  
add ±0.1ºF per degree outside of this ambient range

RF Range: 100 feet, line-of-sight

Bluetooth Low Energy

Power: Replaceable 3v Lithium cell battery (CR123A) (Included)

Battery Life: 500 hours

ABS plastic housing with antimicrobial additive

IPX7 waterproof rated

Traceable to NIST standards

5-year Warranty

Note: EMC Compliance: The Blue2 probe may record temperature 
measurements beyond the stated accuracy when exposed to radio frequency 
disturbances between 250Mhz and 1000Mhz with a field strength in excess 
of 3.0V/m. This deviation is temporary and the Blue2 will recover when the 
disturbance is removed.

IC

The Blue2 unit
works with the
HACCP 
Manager
Mobile app 
and 
third party 
apps 
for increased 
versatility.

92010-K Kit Includes
• 20100-K Blue 2 Instrument
• 51337-K DuraNeedle
• Direct Connect Probe
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How It Works

N    TIF
EYE

POWERED BY TEMPTRAK

TM

Sensors Wireless Gateway Cloud-based Portal Email/Text Alerts

Wireless Sensors Send Data via Gateways to the NotifEye™ System. 
System sends out Email and Text Alert Notifications. 

Wireless technology products are the most exciting thing happening in the foodservice industry today – especially when relating to food safety. Imagine, taking temperature/humidity readings of 
your equipment every 5 minutes (24/7) without lifting a finger; or receiving an alert knowing that the cooler door is open and has been for the last 20 minutes. Better yet, you don’t even have to be at 
the restaurant to know what is going on!
The NotifEye monitoring system eliminates the time and expense of manual temperature collecting. No longer will you need to visit and record temperatures of equipment requiring frequent 
monitoring. This system is a low-cost wireless solution that is self-installable and ready to use out-of-the-box.
The NotifEye sensors can be easily mounted in any location – wirelessly transmitting temperatures to the monitoring software; collecting and recording every temperature like clock-work. Each sensor will 
monitor temperatures against preset conditions that are defined by the user and will alert the user via email and/or text messages.

NOTIFEYE

15906 15907

(4) Sensor Kit (2) Sensor Kit

uKits*

15916 15917

(4) Sensor Kit (2) Sensor Kit

• Refrigerator/Freezers	
• Walk-ins/Reach-ins
• Prep Areas
• Dry Storage

• Salad/Deli Bars
• Steam Tables
•	Open Air Cases
• Hot-holding Cabinets 

Multiple Applications:

SAVE TIME, ENERGY AND MONEY
MONITORING YOUR EQUIPMENT!

*1-Year Web Hosting - Renewal fee each additional year thereafter

NotifEye™ is a wireless solution that is self-installable and ready to 
use out-of-the-box. The online portal can also be used to display 
data from certain Bluetooth-enabled products to allow digital 
integration within the Cold Chain.
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15200 15220 15230 15201-01 15202

Temperature 
Sensor (6’ probe) Humidity Sensor Contact Sensor Immersion Probe Product Solid 

Simulator

15515 15506 15503 15504

Gateway Kit 
(15504 & 15503) Repeater Buffer Receiver

Wireless technology products are the most exciting thing happening in the foodservice industry today – especially when relating to food safety. Imagine, taking temperature/humidity readings of 
your equipment every 5 minutes (24/7) without lifting a finger; or receiving an alert knowing that the cooler door is open and has been for the last 20 minutes. Better yet, you don’t even have to be at 
the restaurant to know what is going on!
The NotifEye monitoring system eliminates the time and expense of manual temperature collecting. No longer will you need to visit and record temperatures of equipment requiring frequent 
monitoring. This system is a low-cost wireless solution that is self-installable and ready to use out-of-the-box.
The NotifEye sensors can be easily mounted in any location – wirelessly transmitting temperatures to the monitoring software; collecting and recording every temperature like clock-work. Each sensor will 
monitor temperatures against preset conditions that are defined by the user and will alert the user via email and/or text messages.

INTELLIW
ARELine

u
uSensors

Hardware

General Specifications

Sensor Range: 2500 ft (typical interior range of 500 ft)

Power: Replaceable 2/3A, 3v Lithium Ion battery

Battery Life: 2.5 - 3 years

1-year warranty

*Temperature sensors available with longer probe leads:
 15200-10 - 10 ft. (3.05 m), 15200-30 - 30 ft. (9.14 m)

#15200 Temperature Sensor*

Temperature Range: -25° to 180°F (-32° to 82°C)

Accuracy: ±1°F (±0.5°C)

Probe Lead Length: 6 ft. (1.82 m)*

#15220 Humidity Sensor
Relative Humidity Range: 0-90% RH

Ambient Operating Range: -4° to 140°F (-20° to 60°C)

Accuracy: ±2% (10-90% RH)

#15230 Contact Sensor
Magnet operation gap up to 0.75”

#15201-01 Immersion Probe

Temperature Range: -25° to 180°F (-20° to -60°C)

Accuracy:  ±1°F (±0.5°C) 

Probe Diameter: 0.25” (06.4 mm)

#15202 Product Solid Simulator
Temperature Range: -4° to 140°F (-20° to 60°C)

Accuracy: ±1°F (±0.5°C)

#10185 Retrofit Solid Simulator
Temperature Range: -25° to 180°F (-32° to 82°C)

Staballization: Up to 2 hours

FDA-approved Acetal

#15515 Gateway Kit (Buffer 15503 and Receiver 15504)
Attached to network via LAN network port

16 days (400 hours) of data storage for 200 sensors sampling every 
15 minutes.

Accommodates an unlimited number of sensors

#15506 Repeater
Extends the range of the transmitters 

Transmits up to 4 miles (open field range)

Onboard battery back-up with 24 hours of life
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Many faciliDes are required to maintain consistent monitoring programs to ensure food safety, product quality and government regulatory compliance. With manual data logs, ensuring that proper 
protocols are implemented is a challenge. Mistakes can compromise valuable inventory, cause spoilage and put consumers’ lives at risk. These challenges can be overcome by utlizing the TempTrak 
Enterprise Wireless Environmental Monitoring. When seeking a facilitywide solution, more than 1200 businesses/campuses worldwide have selected TempTrak, a product at the forefront of 
wireless technology for over 12 years.

Whether collectingng and sharing data across town or across the country, the system allows monitoring of an unlimited number of points in an unlimited number of locaDons with a single, incredibly 
robust software placorm.

TEMPTRAK

• Facility-wide Solution
• Data Clustering
• On-site Recalibration
• BACnet Compatibility

• ISO 17025 Compliant
• NIST Traceable
• Professional Services
• Regulatory Compliance

• 900 MHz and/or WiFi
• Multiple Alert Options
• Cloud-based Software Deployment
• Made in the USA

There are many, many more
probe and monitoring options
available. To view additional

items, and review item
specifications, please visit our

website or contact us for
more details!

Why Choose TempTrak Enterprise?

EZ Link* 
Respond to  
TempTrak alarms  
via your mobile  
device 24/7.

*compatible with current generation
 smartphones and tablets

THE DATA COLLECTED ASSISTS IN 
MEETING ELECTRONIC RECORD 
KEEPING COMPLAINCES FOR:

• FDA 21 CFR PART 11
• JOINT COMMISSION
• CDC
• HACCP 10000-5-P-US 10050-US

10000-PDT Buffer
10000-US Receiver Repeater

u900 Hardware

9398 10119/10110

AC Adapter for 
WiFi Units

Waterproof 
Enclosure

uAccessories
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Many faciliDes are required to maintain consistent monitoring programs to ensure food safety, product quality and government regulatory compliance. With manual data logs, ensuring that proper 
protocols are implemented is a challenge. Mistakes can compromise valuable inventory, cause spoilage and put consumers’ lives at risk. These challenges can be overcome by utlizing the TempTrak 
Enterprise Wireless Environmental Monitoring. When seeking a facilitywide solution, more than 1200 businesses/campuses worldwide have selected TempTrak, a product at the forefront of 
wireless technology for over 12 years.

Whether collectingng and sharing data across town or across the country, the system allows monitoring of an unlimited number of points in an unlimited number of locaDons with a single, incredibly 
robust software placorm.

INTELLIW
ARELine

10080DT 10071 10100-DT 10086

Dual
Temperature 

Temperature
Humidity Contact Analog

11078 11079 11109 11089

Dual
Temperature

Temperature
Humidity Contact Analog

2020 2033 10113 10140

Insertion 
Probe Air Probe Solid Simulator 

Probe
Dishwasher 

Probe

u
u

u

900 MHz Transmitters

WiFi Transmitters

Popular Probes
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A pocket test thermometer takes the guesswork out of cooking and assures that a 
displays, taking the temperatures of food, liquids, and surfaces are an easy task.

Cooper-Atkins’ bimetal pocket test thermometers have an external dimple on the 
little to no drift out of calibration, so are less likely to give variable readings.

u PROTECTIVE POCKET SHEATH
u MAGNIFYING LENS FOR EASY VIEWING

1236-17 1246-01C

Bimetal
Pocket Test

Bimetal
Pocket Test

Temperature 
Range: 25° to 125°F -40° to 180°F

(-40° to 80°C)

Accuracy: ±2°F ±2°F (±1°C)

Housing Material: Stainless 
Steel

Stainless 
Steel

Dial Diameter: 1” (25cm) 1” (25 mm)

Stem 
Diameter:

0.150”
(3.0 mm)

0.150”
(3.0 mm)

Stem Length: 5” (127 mm) 5” (127 mm)

Lens Material: Magnifying 
Polycarbonate

Magnifying 
Polycarbonate

Antimicrobial 
Plastic: - Yes

Sheath Only

Weight: 0.5 oz (14 g) 0.5 oz (14 g)

Regulatory Listings::

Warranty 1 Year 1 Year

uBimetal

По вопросам продаж и поддержки обращайтесь: 

Магнитогорск (3519)55-03-13  (4932)77-34-0  Иваново 6
Ижевск (3412)26-03-58 
Иркутск (395)279-98-46 
Казань (843)206-01-48 

Москва (495)268-04-70 
Мурманск (8152)59-64-93 
Набережные Челны (8552)20-53-41

Калининград (4012)72-03-81     Нижний Новгород (831)429-08-12  
Новокузнецк (3843)20-46-81 
Ноябрьск (3496)41-32-12 
Новосибирск (383)227-86-73 
Омск (3812)21-46-40 
Орел (4862)44-53-42 
Оренбург (3532)37-68-04 

Тольятти (8482)63-91-07 
Томск (3822)98-41-53 
Тула (4872)33-79-87 
Тюмень (3452)66-21-18 
Ульяновск (8422)24-23-59 
Улан-Удэ (3012)59-97-51 
Уфа (347)229-48-12 
Хабаровск (4212)92-98-04 
Чебоксары (8352)28-53-07 
Челябинск (351)202-03-61 
Череповец (8202)49-02-64 
Чита (3022)38-34-83 
Якутск (4112)23-90-97 
Ярославль (4852)69-52-93 

Алматы (727)345-47-04 
Ангарск (3955)60-70-56 
Архангельск (8182)63-90-72 
Астрахань (8512)99-46-04 
Барнаул (3852)73-04-60 
Белгород (4722)40-23-64 
Благовещенск (4162)22-76-07 
Брянск (4832)59-03-52 
Владивосток (423)249-28-31 
Владикавказ (8672)28-90-48 
Владимир (4922)49-43-18 
Волгоград (844)278-03-48 
Вологда (8172)26-41-59 
Воронеж (473)204-51-73 
Екатеринбург (343)384-55-89 

Калуга (4842)92-23-67 
Кемерово (3842)65-04-62 
Киров (8332)68-02-04 
Коломна (4966)23-41-49 
Кострома (4942)77-07-48 
Краснодар (861)203-40-90 
Красноярск (391)204-63-61 
Курск (4712)77-13-04 
Курган (3522)50-90-47 
Липецк (4742)52-20-81 

Пенза (8412)22-31-16 
Петрозаводск (8142)55-98-37 
Псков (8112)59-10-37 
Пермь (342)205-81-47 

Ростов-на-Дону (863)308-18-15 
Рязань (4912)46-61-64 
Самара (846)206-03-16 
Санкт-Петербург (812)309-46-40 
Саратов (845)249-38-78 
Севастополь (8692)22-31-93 
Саранск (8342)22-96-24 
Симферополь (3652)67-13-56 
Смоленск (4812)29-41-54 
Сочи (862)225-72-31 
Ставрополь (8652)20-65-13 
Сургут (3462)77-98-35 
Сыктывкар (8212)25-95-17 
Тамбов (4752)50-40-97 
Тверь (4822)63-31-35 

Россия +7(495)268-04-70 Казахстан +(727)345-47-04 Беларусь +(375)257-127-884 Узбекистан +998(71)205-18-59 Киргизия +996(312)96-26-47 

эл.почта: cuo@nt-rt.ru || cайт: https://cooper-atkins.nt-rt.ru/
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