»FOOD MEASUREMENT APPLICATION
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Code 32200333 32200283 32200293 32200703 32200713 32200323
Head S7 connector S7 connector S7 connector Cable fix/BNC Cable fix/DIN Cable fix/BNC
pH range 0..14 0...14 0..14 0...14 0..14 0..14
Wl I 0...60 °C 0...60 °C 0...60 °C 0...60 °C 0...60 °C 0...60°C
range
Temperature Yes/plug RCA Yes/Banana Yes/plug RCA
No No No . )
sensor Cinch 4 mm plug Cinch
Shaft material Glass Glass POM/Glass POM/Glass POM/Glass Glass
Diaphragm 2 open pore 2 open pore 2 open pore 2 open pore 2 open pore 2 open pore
Reference system Ag coated Ag coated Ag coated Ag coated Ag coated Ag coated
Electrolyte Polymer Polymer Polymer Polymer Polymer Polymer
Shaft length 100 mm /35 mm | 100 mm /35 mm 90 mm /50 mm 90 mm /50 mm 90 mm /50 mm 95 mm /35 mm
Shaft diameter 12 mm/6 mm 12mm/ 4,5 mm 12mm /6 mm 12 mm /6 mm 12mm/6 mm 12 mm /6 mm
For meat and For meat and For meat and
Note\/ Application chessespear eheessspaar chesssispear Temperature sensor | Temperature sensor | Temperature sensor
e L L NTC 30 KQ PT 1000 NTC 30 KQ
application application application
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