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Notices 
The information contained in this manual applies 
to version 3.5.8x of the Temp-Taker® Windows® 
software application and handheld devices.  

NOTE: ̧ ƻǳǊ ǎƻŦǘǿŀǊŜΩǎ ǾŜǊǎƛƻƴ ƴǳƳōŜǊ Ŏŀƴ ōŜ 
seen by clicking the Help button on the left 
vertical toolbar.  If your toolbar is hidden, you can 
show it by clicking the vertical handle on the left 
side of the application window (see Figure 2.2 on 
page 8). 

Examples and screenshots that appear in this 
document are based on the settings that 
normally install with the software (i.e. default 
settings).  If you have purchased a custom 
installation, the examples and screenshots used 
in this document may not correspond exactly 
with the settings you see in your Temp-Taker® 
software and devices.    

 ATTENTION: If you already have Temp-
Taker® 3 installed on your machine and are 
Ƴŀƴǳŀƭƭȅ ǳǇŘŀǘƛƴƎ όƛΦŜΦ ƴƻǘ Ǿƛŀ ǘƘŜ ǎƻŦǘǿŀǊŜΩǎ 
auto-update feature), it is important that you 
follow the instructions in document Temp-Taker 
3 - Updating the Software available on our 
technical support webpage (see Appendix 10.12 
on page 115). 

¢ƘŜ ƛƴŦƻǊƳŀǘƛƻƴ ƛƴ ǘƘƛǎ ŘƻŎǳƳŜƴǘ ƛǎ ǇǊƻǾƛŘŜŘ άŀǎ 
ƛǎέΣ ŀƴŘ Ƴŀȅ be changed at any time without 
notice on a future version.  To the maximum 
extent permitted by law, ITD Food Safety Inc 
disclaims all warranties with regard to the 
information contained in this document.  ITD 
Food Safety Inc shall not be liable for errors that 
may be contained in this document or for any 
damages that may occur in connection with the 
furnishing or use of the information contained in 
this document. 

The Temp-Taker® 3 device complies with Part 15 
of the FCC Rules.  Operation is subject to the 
following two conditions:  (1) This device may not 
cause harmful interference, and (2) this device 
must accept any interference received including 
interference that may cause undesired 
operation. 

Warnings and Safety 
Instructions 

 ATTENTION: The Temp-Taker® software and 
device must always be used in accordance with 
the following warnings and safety instructions: 

Á Keep the device out of reach of children. 

Á The Temp-Taker® device comes equipped 
with a penetration probe.  Exercise caution 
when using the probe.  Unsafe usage can 
cause injury (e.g. by poking someone or 
the tip breaking off and getting into food).  
See Section 2.4.4 on page 16 for more 
warnings and safety instructions. 

Á The Temp-Taker® device comes equipped 
with 2 neodymium magnets.  Improper 
use of magnets can cause a hazard (e.g. 
swallowing or chocking).  A physical 
impact or collision with the magnet can 
make it splinter.  The proper operation of 
medical devices (e.g. pacemakers) may be 
adversely affected and the loss of digitally 
stored data may occur when in close 
proximity to the magnetic field generated 
by magnets. 

Á The Temp-Taker® device is equipped with 
an LED.  Improper use of LED (e.g. fixing 
your sight directly on it) may cause injury. 

Á Do not expose the device or its batteries to 
heat or flame. 

Á It is the responsibility of the user to verify 
the temperature-measurement accuracy 
of the Temp-Taker® device before use (e.g. 
by measuring the temperature of ice 
water). Accuracy can be affected by a 
damaged probe, an improper probe 
calibration performed by the user, or 
operating the device in the presence of 
strong electromagnetic interference (such 
as the EMI radiated by radars, broadcast 
transmitters, and RF heating equipment - 
including microwave ovens).   

Á It is the responsibility of the user to ensure 
that all settings programmed into the 
Temp-Taker® software and device (e.g. 
temperature-range limits) are correct and 
meet all applicable safety regulations. 

Á Always dispose of batteries according to 
local regulations.  

http://www.itdfoodsafety.com/support/tt3/software/updating/
http://www.itdfoodsafety.com/support/tt3/software/updating/
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1 Introduction 

Congratulations on your acquisition of the Temp-
Taker® 3 system.  The system consists of a 
Windows® based software application and an 
intelligent handheld battery-powered data-
logging digital thermometer device designed for 
use in commercial kitchen, food-prep, and food-
service environments.  This 3rd generation tool 
helps streamline any HACCP plan used by 
operators of food service.  Table 1-1 below shows 
the 5 documentation processes/practices used in 
HACCP that are supported by Temp-Taker®. 

Table 1-1  Temp-Taker® Processes Used in HACCP 

Temp-Taker® 
Process 

Brief Description 

Holding 
An item is required to hold  
its temp within a safe range  

(e.g. cold cuts in a sandwich line) 

Cooking 
Food is required to reach a  

safe temp range when cooked 

Cooling 
Food must be cooled  

below a target temp within  
a pre-defined time interval 

TILT 
(Time In Lieu of 
Temperature) 

A served food item is  
given a pre-defined amount of 

time before it is deemed unsafe 

Questions 
Question checklists are answered 
to verify compliance with food-

safety procedures and standards 

The approach taken in this document is to 
familiarize you with the basics of the system 
followed by a step-by-step (example based) 
explanation of how to use the handheld device.  
Afterward, you will be shown how to quickly 
adapt default settings (if necessary) to exactly fit 
your particular needs.  Finally, advanced options 
and features are explained or referenced.   

TIP: Temp-Taker® 3 has many advanced 
features designed to give the system the 
necessary flexibility to accommodate a wide 
range of different environments.  Feel free to skip 
sections or pages in this document that are not 
relevant to the needs of your facility.  

The following items are typically shipped with a 
single-device purchase of the Temp-Taker® 3 
system (see picture in Figure 1.1 below): 

Á Handheld device 

Á Windows software installer file, Setup.exe 
(on flash drive, disc, or downloaded) 

Á High quality penetration probe 

Á Sanitizing tube 

Á 6ft USB 2.0 Cable + 4 Alkaline AA batteries 

 

Figure 1.1  Temp-Taker® System 

Table 1-2 below shows the icons used in this 
document along with their respective meaning. 

Table 1-2  Document Icons and Their Meaning 

TIP: 
A specific suggestion to help 
make things easier or better for 
the user 

NOTE: 
Interesting and often important 
information related to the topic 

 ATTENTION: Critically important information 

 

Identifies areas that require 
user input when setting up for 
first use 

 ̧£¤  pq 
Device keypad buttons 
CENTER, LEFT, RIGHT, UP, 
and DOWN respectively 

ώ̧ϐ ώ£ϐ Χ ώqϐ Indicates keypad button press 

[app section] Ą [tab] 
Specifies a particular tab of the 
computer software application; 
[app section] is 1 of 4 sections 
shown in Figure 2.4 (page 10) 
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2 Temp-Taker® 3 Basics 

The purpose of this chapter is to introduce the 
Temp-Taker® system and lay the groundwork for 
the chapters that follow. 

2.1 Performing a Fresh Software 
Installation 

If you currently have an older version of Temp-
Taker® 3 installed on your machine, please 
consult document Temp-Taker 3 - Updating the 
Software available on our technical support 
webpage (see Appendix 10.12 page 115).   

Before connecting the device to a computer via 
USB for the first time, the Temp-Taker® software 
should be installed.  To perform a fresh 
installation, please note the following: 

Á The Temp-Taker® 3 software runs on 
Windows XP, Vista, 7, 8, and 10.  It also 
runs on Windows Embedded POSReady 
2009, POSReady 7, and 8 Industry. 

NOTE: Microsoft has ended support for 
certifying USB drivers used in XP and Vista. 
Therefore, machines running these 
Operating Systems will not be able to 
verify the certification of the USB drivers 
included with Temp-Taker®.  Also, USB 
drivers may not get installed automatically 
as part of the Temp-Taker® software 
installation process.  Windows may 
prompt the user to install these drivers 
when it detects a Temp-Taker® device 
being connected to a USB port for the first 
time.  Similarly, Microsoft support for 
Windows Embedded POSReady 2009 is 
scheduled to end on January 8, 2019. 

Á You must be logged on your machine with 
an administrator account; this is because 
Windows must install USB drivers. 

Á If your antivirus and/or other security 
software interfere with the installation, 
you may need to temporarily disable 
them. 

Á If you have an installation disc, insert it in 
your CD drive.  On most systems, the 
installation will automatically start; if it 
does not or if you have been provided with 
a flash drive or have downloaded the 
software, find the Temp-Taker® Setup.exe 
installer file and run it.  This is usually done 
by double-clicking the file. 

NOTE: If you downloaded the installer 
file, it may be compressed in a zipped 
folder.  If so, you will need to extract the 
Setup.exe file from the zipped folder by 
right-ŎƭƛŎƪƛƴƎ ǘƘŜ ŦƻƭŘŜǊΣ ǎŜƭŜŎǘƛƴƎ Ψ9ȄǘǊŀŎǘ 
!ƭƭΧΩΣ ǘƘŜƴ ŎƭƛŎƪƛƴƎ ǘƘŜ Ψ9ȄǘǊŀŎǘΩ ōǳǘǘƻƴΦ  

Á A Software Installation window will appear 
displaying the Software License 
Agreement (see Figure 2.1 below).  Check 
the box to agree to the license terms and 
ǘƘŜƴ ŎƭƛŎƪ ǘƘŜ ΨLƴǎǘŀƭƭΩ ōǳǘǘƻƴ.  If Windows 
or other security software requests 
confirmation that you wish to allow the 
installation, be sure to agree. 

Á A message window will inform you that 
ǘƘŜ Ψ{ŜǘǳǇΩ ǿŀǎ ǎǳŎŎŜǎǎŦǳƭΦ  !ŦǘŜǊ ŎƭƻǎƛƴƎ 
the window, start the application via the 
Temp-Taker® icon. 

 

Figure 2.1  Temp-Taker® 3 Installation Window 

 

http://www.itdfoodsafety.com/support/tt3/software/updating/
http://www.itdfoodsafety.com/support/tt3/software/updating/
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2.2 Quick Software Overview 

When the Temp-Taker® application is launched 
the initial screen shows the Data Ą Report View 
tab (see Figure 2.2 below).  When device-
generated data is uploaded to the software 
application it is stored in a database.  The data 
stored in the database is always filtered by the 
date scope ς specified in the Scope dropdown 
button and corresponding selected date(s) ς and 
is displayed in the grid area below the column 
headers.  Figure 2.2 shows no data because the 
application has just been installed and no data 

has yet been uploaded from a Temp-Taker® 
device.   

The Data Ą Report View tab allows a regular (i.e. 
non-management type) user to perform their 
entire day-to-day Temp-Taker® activity.  Notice 
that this part of the software application was 
accessed without logging in.  From here users can 
upload data from Temp-Taker® devices by 
connecting them to a USB port on the computer.  
They can also view, filter, export, and print stored 
data.   

 

Application launches showing 
the Data Ą Report View tab

Hide/unhide vertical 
toolbar by clicking handle

TIP

Click here to 
display Login window

Adjust window size by
clicking and dragging this corner

TIP

Data stored in the applicationôs database is 
automatically filtered by the Scope dropdown 

button and corresponding selected date(s)

This is the name of 
the active section

Filtered data is displayed here, 
underneath the column headers

 

Figure 2.2  Initial Temp-Taker® Screen 
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Logging into the software provides the user with 
the capability to make setting changes.  It also 
makes other advanced data-viewing features 
available for use ς such as the ability to create 
custom report templates that can be used to 
quickly generate custom reports with the click of 
a mouse (or the tap of a finger).  Logging in also 
ŀƭƭƻǿǎ ǘƘŜ ǳǎŜǊ ǘƻ ǾƛŜǿ ǎǇŜŎƛŀƭ ŜǾŜƴǘǎ όŜΦƎΦ ΨCŀƭǎŜ 
Measurement DeteŎǘƛƻƴΩ ŜǾŜƴǘǎύ ǘƘŀǘ help 
supervisors monitor employee activity to 
determine if food-safety violations are taking 
place.  More about these advanced features will 
be explained later. 

A very useful data-viewing feature is the 
capability to filter data by a particular date scope 
(see the notation in the upper right corner of 
Figure 2.2 on page 8).  You can change the 
selected scope to filter data by Day, Week, 
Month, or a Custom date range.  With regard to 
Ψ²ŜŜƪΩ ǎŎƻǇŜΣ ¢ŜƳǇ-Taker® also allows the user 
to specify the Start of Week.  This is important to 
some organizations whose fiscal week does not 
start on the default day of Sunday (see Section 
7.1 Global Data Viewing Options on page 78 for 
more information on this). 

[ŜǘΩǎ now log in to complete our brief tour of the 
software application.  CƭƛŎƪ ǘƘŜ Ψ[ƻƎ LƴΩ ōǳǘǘƻƴ 
located on the left vertical toolbar (shown in 
Figure 2.2 on page 8).  This displays the Login 
window (shown in Figure 2.3 below).  Now select 
Ψ!ŘƳƛƴΩ ŀǎ ǘƘŜ ǳǎŜǊ ŀƴŘ ŎƭƛŎƪ ǘƘŜ Ψ[ƻƎ LƴΩ ōǳǘǘƻƴ 
near the bottom right corner.  Notice that in 
Figure 2.3 ǘƘŜ Ψ9ƴǘŜǊ tLbΩ ŦƛŜƭŘ is disabled.  This 
feature is disabled by default, but can be enabled 
at any time (as explained in Chapter 6 Security 
Features page 67).  When enabled, access to 
areas of the software application intended for 
management only is restricted by requiring a 4-
digit PIN to log in.  

Select
Admin

Click here
to log in

 

Figure 2.3  Logging In for the First Time 

After logging in you will notice that 3 more 
buttons are added to the left vertical toolbar 
underneath the first button.  There are four basic 
sections in the Temp-Taker® software 
application, each represented by one of the top 
four buttons, Data, Take Temps, Process Options, 
and General Settings.  Figure 2.4 on page 10 
provides a brief overview of each section. 

NOTE: It is not necessary to understand 
everything about the software in order to set up 
your Temp-Taker® correctly and optimally.  The 
default settings in the Process Options and 
General Settings sections of the software are 
usually perfect the way they are for most 
facilities.  Setting up Temp-Taker® usually 
requires the following two basic steps: 

Á Enter your users, food items/equipment, 
and checklist questions into the software 
application.   

Á Assign these elements to Programs 
according to the particular Temp-Taker® 
Process needed.  

Chapter 4 Customizing Your Settings elaborates 
on these two steps.  However, before we get to 
that, we will first finish with the basics covered in 
this chapter which is then followed by Chapter 3 
Getting Started Using the Device.   

 



Temp-Taker® 3 User Manual Temp-Taker® 3 Basics 

T3UMGE-160603 - Page 10 Copyright © 2013-2016 ITD Food Safety 

 

Data section is used to 
view data, generate reports, and 

print, email, or export those reports

Process Options section is 
used to specify options for Holding, 
Cooking, Cooling, & TILT processes

General Settings section is used 
to manage users and configure 

various software and device options

Take Temps section is used to enter 
food-item names and questions that 
are used to create Programs which 

then download to your devices

Click here to 
close application

Click here to 
log out

 

Figure 2.4  The 4 Main Sections of Temp-Taker® Application 
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2.3 Entering User Names  

At this point we recommend you go to the 
General Settings Ą Users tab on your software 
application and enter the names of some of your 
users (see example in Figure 2.5 on page 12).  You 
must be logged into the application in order to 
see the General Settings button on the left 
vertical toolbar.  Section 2.2 which begins on 
page 8 explains how to log in. 

¢ƻ ŀŘŘ ŀ ƴŜǿ ǳǎŜǊΣ ǎƛƳǇƭȅ ŎƭƛŎƪ ƻƴ ǘƘŜ Ψ!ŘŘ ƴŜǿ 
rowΩ ōǳǘǘƻƴ ƛƴ ǘƘŜ ǳǇǇŜǊ ƭŜŦǘ portion of the 
screen.  Many of the grids found in the 
application have a similar button.  A new row will 
appear at the bottom of your current list of users 
where you can enter a name.  The names entered 
and saved here will automatically download to 
the device when the next USB connection is 
made.  More names can be added at any time; 
the maximum is 250.   

NOTE: The software application limits the 
number of characters entered in any field that 
downloads to your Temp-Taker device so that 
the text will fit on the device screen.  This 
ōŜƘŀǾƛƻǊ ŀǇǇƭƛŜǎ ǘƻ ΨƴŀƳŜΩ ŦƛŜƭŘǎ όŜΦƎΦ ǳǎŜǊ 
ƴŀƳŜǎύ ŀƴŘ ƻǘƘŜǊ ŦƛŜƭŘǎ όŜΦƎΦ ΨCǳƭƭ vǳŜǎǘƛƻƴΩ ƛƴ 
the Take Temps Ą Questions tab).   At least 21 
characters Ŏŀƴ ōŜ ŜƴǘŜǊŜŘ ŦƻǊ Ƴƻǎǘ ΨƴŀƳŜΩ ŦƛŜƭŘǎΦ 

You can revise the name of any user by selecting 
the row and clicking the name.  To delete a user, 
select the corresponding row and then click the 
Ψ5ŜƭŜǘŜ ǎŜƭŜŎǘŜŘ ǊƻǿΩ button located above the 
grid.  You can also press the Delete key on your 
keyboard once the row is selected.  Many of the 
other grids found in the application behave the 
same way. 

To change the position of a row, click the small 
gray cell on the left side of the row and drag it to 
the desired location.  You can also quickly sort all 
the rows in alphabetical order by clicking the 
black column header.  Clicking the column 

header once will order the rows in ascending 
order (as indicated by an up-facing arrowhead 
above the column header).  Clicking the column 
header a second time will sort the rows in 
descending order (as indicated by the down-
facing arrowhead above the column header).  
Clicking the column header a third time will 
remove the sorting on that column.  The order in 
which the users are listed in the application is the 
order in which they will be listed on the device 
when downloaded.  This applies to other ordered 
elements throughout the application (e.g. food 
item names). 

NOTE: Any device-related setting changes 
made in the software application (e.g. adding 
users or food items) will not be reflected in your 
device until you save the changes and then 
connect the device to the software application 
via USB.  /ƭƛŎƪ ǘƘŜ Ψ{ŀǾŜ /ƘŀƴƎŜǎΩ ōǳǘǘƻƴ to save 
ȅƻǳǊ ŎƘŀƴƎŜǎΦ  /ƭƛŎƪ ǘƘŜ Ψ¦ƴŘƻ /ƘŀƴƎŜǎΩ ōǳǘǘƻƴ 
to undo the changes made since the last time you 
saved them.   

TIP: If you would like to experiment with some 
of the features and have the ability to restore 
your original settings, then create a backup of 
your settings before implementing your changes 
(see Section 8.1 on page 89). 

The cell immediately to the right of the user 
name specifies the Access Level for that user.  
This field is only relevant when security PINs are 
enabled in the General Settings Ą Security 
Options tab.  Security PINs and Access Levels are 
explained in Chapter 6 Security Features (page 
67).  For now, you may leave the default Access 
[ŜǾŜƭ ƻŦ Ψ¦ǎŜǊΩ ŦƻǊ ŜŀŎƘ ƴŜǿ ǳǎŜǊ ȅƻǳ ŀŘŘΦ  The 
access level for users can be modified at any later 
time.   

Before we continue explaining the software 
application, we first would like to acquaint you 
with the basics on the Temp-Taker® device.   
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Add your users in 
General Settings Ą Users tab

Copy a list of names from 
Excel to the clipboard; then right-click 
this grey cell and select óPaste Rowô

TIP

Click here to 
add new user

Users are assigned 
an access level

After entering the name, press the Tab 
key to advance to the next cell; pressing Tab 

on the right-most cell advances you to a new row

TIP

NOTE:  TIPs also 
apply to other grids 

in the software
  

Figure 2.5  Entering User Names 
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2.4 Device Overview & Maintenance 

This section provides an overview of some of the 
key hardware features of the Temp-Taker® 
handheld device along with some maintenance 
instructions.  

2.4.1 Hardware Overview 

The Temp-Taker® enclosure is made out of a 
tough thermoplastic polymer blend with a 
protective coating applied to the internal 
electronics.  The result is a rugged device that is 
immune to high-humidity environments and 
splash resistant (IP54).  However, the device is 
not waterproof and should not be submerged in 
a liquid.  Figure 2.6 below shows a front-view of 
the device and points out some key features. 

The directional keypad provides excellent tactile 
response and makes user-input fast and intuitive.  
The device has a bright 3-color LED used for 
alarm indication.  The sanitizing-tube clip holder 
is designed to retain the tube in place even 
during the application of a moderate pulling 
force.  Twisting the tube slightly while pulling it 
out allows the clip to be removed. 

Graphical 
Display

3-Color 
LED

Directional 
Keypad

Fast-
Response 

Probe

Sanitizing Tube 
Clip Holder

Cable Strain 
Reinforcement

 

Figure 2.6  Front View of Temp-Taker® Device 

TIP: Always wipe the probe shaft before 
inserting it into the sanitizing tube. Also, clean 
the inside of the tube at the end of each shift and 
fill it with an approved sanitizing solution at the 

beginning of each shift.  Additional tubes may be 
ordered from ITD Food Safety. 

Probe 
Storage

Battery-Door 
Release

2 Wall Mounts

2 Neodymium 
Magnets

4 Rubber Feet

Alarm
Buzzer

USB Port

Lanyard Holder
 

Figure 2.7  Back View of Temp-Taker® Device 

All data is saved into non-volatile memory (i.e. 
memory that requires no battery power to 
preserve the data).  The probe shaft can be safely 
stowed away inside the integrated storage 
compartment (see Figure 2.7 above).  The 
connector at the end of the probe cable is also 
housed inside its own compartment (shown in 
Figure 2.9 on page 15).  This protects it when the 
unit is dropped or the cable is pulled hard. 

The alarm buzzer works together with the 3-color 
LED to provide excellent audio/visual alarm 
notification.  The unit can be magnetized against 
a steel flat surface or it can be mounted onto the 
heads of 2 screws or nails.  It can also be fitted 
with a lanyard or simply hung on a hook.  Four 
rubber feet prevent the device from slipping 
when placed on an inclined surface.  When the 
unit is set down on its four rubber feet, the USB 
port is tucked away underneath the device 
protecting it from splashes.  The feet also create 
an air gap underneath the device maximizing the 
sound level of the alarm buzzer.  
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2.4.2 Removing the Battery Door 

Removing the battery door from the device 
provides access not only to the batteries but also 
to the thermocouple connector and probe-shaft 
storage area.  Use the following steps to remove 
the battery door: 

1. Make sure the probe shaft has been 
removed from its compartment and then 
place the device face down on a flat 
surface.   

NOTE: Removing the probe from its 
compartment is an important step 
because it allows the plastic material to 
flex more easily when you press on the 
battery-door release. 

2. Press on the battery-door release and 
while pressing it, slide the door outward 
until it stops (see Steps 2a & 2b in Figure 
2.8 below).  The door slides out about ¼ of 
an inch. 

3. Grab hold of the door from the bottom 
and raise it out of the device while keeping 
it as level as possible with the device (see 
Step 3 also in Figure 2.8). 

To close the battery door, follow Step 3 above in 
reverse and then slide the door closed by pushing 
it in from the bottom edge. 

 

 

Step 1: Verify probe is removed

Raise the 
top end

Step 3

Step 2a Step 2b

Slide door 
out about ıò

 

Figure 2.8  Removing Battery Door 
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2.4.3 Device Cleaning & Maintenance 

Removing the battery door provides access not 
only to the batteries but also to the probe-shaft 
and probe-connector compartments (see Figure 
2.9 below).  Being able to access the inside of the 
probe-shaft compartment is an important food-
safety feature of the Temp-Taker® device 
because it makes thorough cleaning quick and 
easy.  We recommend using a sanitizing wipe to 
clean the outer surface of the device as well as 
the probe-storage compartment. 

 ATTENTION: Do not spray the device directly 
or submerge it in a liquid as this may cause 
damage.  Avoid applying harsh chemicals to the 
device (e.g. bleach or a glass cleaner that 
contains ammonia). 

¸ƻǳΩƭƭ ƴƻǘŜ ǘƘŀǘ ǘhe thermocouple connection is 
secured by a screw (also shown in Figure 2.9).  
This screw anchors the connector to the 

enclosure body thereby protecting the connector 
from damage when the probe cable is pulled 
hard.  When replacing the probe, follow the 
instructions in Appendix 10.7 on page 107.   

Figure 2.9 also shows that the Temp-Taker® 
device is equipped with two separate battery 
compartments.  The device can be powered by 1 
pair of AA batteries or 2 pairs for longer life.  Four 
typical alkaline batteries (e.g. Energizer E91) 
provide approximately 1,400 hours of service 
(assuming the device has the standard 
transflective-type LCD ŀƴŘ ǘƘŜ ŘŜŦŀǳƭǘ ΨBattery 
/ƻƴǎŜǊǾŀǘƛƻƴΩ ǎŜǘǘƛƴƎǎ are maintained in the 
ǎƻŦǘǿŀǊŜ ŀǇǇƭƛŎŀǘƛƻƴΩǎ DŜƴŜǊŀƭ {ŜǘǘƛƴƎǎ Ą Device 
Settings tab).  You may use rechargeable 
batteries in the Temp-Taker® device (as shown in 
Figure 2.9).  See Appendix 10.5 Replacing the 
Batteries on page 105 for more information 
including a simple procedure for removing the 
batteries with ease.  

 

Thermocouple 
Connector

Rechargeable NiMH 
Batteries Shown

Connector Screw

2 Separate Battery 
Compartments

Probe-Connector 
Compartment

Probe-Shaft 
Compartment

 

Figure 2.9  Backside of Device With Battery Door Removed 
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2.4.4 Probe Usage Instructions 

The Temp-Taker® device normally comes 
equipped with a high-quality fast-response 
penetration probe.  The following are important 
probe-usage instructions and guidelines that 
should always be followed: 

Á The very tip of the probe shaft contains the 
temperature sensor.  Therefore, when 
probing a product, make sure the tip of the 
probe is inside the product. If the tip exits 
the product on the other side, the 
temperature measurement may not be 
accurate. 

Á When probing a product that resides in a 
food pan, target an area of the product 
close to the bottom of the pan, but 
without making contact with the pan 
surface. 

Á If an initial product temperature 
measurement is slightly Out-of-Range, try 
waiting a few seconds and then re-
measuring without moving the probe from 
ƛǘǎ ǇƻǎƛǘƛƻƴΦ  LŦ ƛǘΩǎ ǎǘƛƭƭ hǳǘ-of-Range, probe 
a different area of the product to verify 
your initial results. 

Á Do not expose the probe handle or cable 
to temperatures above 221°F (105°C).   

Á Do not expose the probe tip and shaft to 
temperatures above 770°F (410°C). 

Á Do not use the probe as a general tool for 
poking holes, prying objects, or as an 
icepick (see bad example in Figure 2.10).  
Doing so may cause damage to the probe.  
Instructions on the best way to remove 
batteries from a Temp-Taker® device can 
be found in Appendix 10.5 Replacing the 
Batteries (page 105). 

 

Figure 2.10  Do Not Use Probe to Remove Batteries 

Á DO NOT PROBE FROZEN PRODUCTS or 
other hard items as this may cause 
damage to the probe. 

Á Always sanitize the probe shaft between 
food measurements and before placing it 
in its storage compartment to avoid cross-
contamination. 

Á Always stow the probe in its compartment 
when not in use. 

Á Penetration probes can cause serious 
injury if not used properly.  Always 
exercise caution when using a penetration 
probe.  Always keep Temp-Taker® devices 
and probes out of reach of children. 

Á Always exercise caution when probing 
items that have extreme temperatures 
(e.g. hot foods just removed from an oven, 
microwave, etc.). 

Á Never probe sources of dangerous 
electrical voltages, corrosive substances, 
or any other hazardous materials. 
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2.5 Connecting the Device to your 
Computer 

Make sure your device has at least one pair of 
good batteries installed before continuing with 
this section.  Establishing a communication link 
between the computer and the device is easy.  
Simply connect the USB cable between the 
device and the computer while the Temp-Taker® 
software application is running (see Figure 2.11 
below). The software application will 
automatically detect that a Temp-Taker® device 
has been connected to a USB port and establish 
a communication link.  It will then proceed to 
download settings and update the clock on the 
device automatically.  If a communication link is 
not established, see Troubleshooting Section 
10.11.1 on page 112). 

 

Figure 2.11  Device With USB Cable Connected 

If data is stored in the device when a 
communication link is established, the software 
application will automatically upload the data 
and store it in its database.  This will free up the 
memory on the device.  If a device firmware 
update is available, the software application will 
ask you to initiate the update.  You will be alerted 
when the communication session has finished.  
At this point the USB cable may be disconnected.   

TIP: If possible, leave the USB cable 
permanently connected to the computer and 
place the other end of the cable in a convenient 
location that will allow you to quickly grab it and 
connect it to the device for periodic data 
uploading.   

NOTE: The batteries are not charged via the 
USB cable.  The USB connection is used only for 
data communication between the device and the 
software application. 

NOTE: The actual data that is communicated 
between the device and the software application 
is determined by your current settings.  The 
above description pertains to default settings.  
For more information, see Section 6.4 Station 
Functionality on page 76. 
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2.6 The Device User Interface 
The Temp-Taker® device has a simple user 

interface.  Pressing any of the keys ̧ £¤ pq 
(i.e. CENTER, LEFT, RIGHT, UP, DOWN) while the 
device is off will turn it on.  Also, the device 
automatically turns off after a period of inactivity 
(80s by default).  The Main Menu is comprised of 
a set of simple icons arranged horizontally (each 
representing a particular mode of operation) plus 
a status line at the bottom (see Figure 2.12 
below).  The time format (AM/PM or 24-Hr) and 
resolution (Minutes or Seconds) can be set via 

the software application ς see Label ת in Figure 
4.8 on page 52.  The battery level icon indicates 
the remaining battery life.  When this icon starts 
to blink, the discharged batteries should be 
replaced immediately ς see Appendix 10.5 
Replacing the Batteries (page 105). 

The Activity Counter (in the bottom right corner 
of the screen) maintains a running count of all the 
different items and questions that have been 
ΨǘŜƳǇŜdΩ (i.e. measured/ logged) and answered 
during the current calendar day.  Uploading data 
to the computer software has no effect on this 
counter.  The counter is reset at midnight.  Once 
a daily routine is established, viewing this 
counter lets you know if the Temp-Taker® has 
been used to take temps at scheduled times 
during the day.  A 21-day history of this counter 
is maintained in the device and is accessible via 
the Info & Statistics icon on the Main Menu.  For 
more information on this icon, including how to 
enable it, see Section 4.5.1 ΨDevice SettingsΩ Tab 
on page 50 and the last row of the table in 
Appendix 10.1 on page 102. 

 

Icon-selector rectangle

Screen title displays 
name of selected icon

Arrowheads indicate 
availability of more icons

Date, time, battery level, and activity counter
 

Figure 2.12  5ŜǾƛŎŜΩǎ Main Menu 
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 Press ̧ Press £ twice 

 

Figure 2.13  Navigating ǘƻ ŀƴŘ {ŜƭŜŎǘƛƴƎ ΨtƻǿŜǊ hŦŦΩ LŎƻƴ 

The directional keys £¤ pq are normally used 
to navigate the various screens and pressing ̧  
usually results in making a selection, entering a 
particular mode, or executing an action.  For 
example, the user presses £¤ while on the Main 
Menu to move the rectangular icon-selector to 
the desired icon and then presses  ̧to enter into 
the mode represented by the selected icon (see 
example in Figure 2.13 above). 

Table 2-1 below shows the 6 icons that (by 
default) are visible on the Main Menu with a brief 

description of each.  The Take Temps icon has 
been highlighted because it is where all data 
logging activity begins.  Other icons (not shown in 
Table 2-1) will automatically appear when the 
function they represent is needed.  These are 
discussed in Sections 3.2 through 3.5 of the 
following chapter.  There are also other static 
icons (not shown in the table) that can be 
optionally enabled via the software application 
according to the needs of the facility and 
management preferences.  This is explained later 
in Section 4.5.1 ΨDevice SettingsΩ Tab (page 50). 

  

Table 2-1  Device's Main-Menu Icons (Default Settings) 

Icon Name Temp-Taker® Mode or Function 

 
Power Off Turns off the device and logs user out (if logged in) 

  

Spot-Check 
Temps 

Activates digital thermometer displaying continuous temp reading 
Note: No data is saved in this mode 

 

Take 
Temps 

Access Programs downloaded from software application 

 
Timers Access 3 independent timers 

 
Clock Displays a digital clock 

 
Settings 

Access certain device settings  
(e.g. LCD Brightness, Calibrate Thermometer, and Reset PIN) 
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Another common user-interface scenario occurs 
when names or options are listed vertically on 
the device screen.  The user presses pq to 
navigate through the list and then presses  ̧to 
make a selection or execute a particular action 
(see example in Figure 2.14 below).  Pressing £ 
usually takes you to the previous screen. 

By default the Temp-Taker® device is configured 
to spontaneously ŘƛǎǇƭŀȅ ΨvǳƛŎƪ IŜƭǇΩ messages 
at the bottom of the screen to help new ones 
become aware of available input options (see the 
screenshot on the right in Figure 2.14).  These 
messages can be enabled/disabled at any time 
Ǿƛŀ ǘƘŜ ŘŜǾƛŎŜΩǎ {ŜǘǘƛƴƎǎ ƛŎƻƴ ς see Section 4.5.3 
Device Settings Controlled at the Device (page 
53).  

 

Screen shows a list of food items, each 
with an assigned target temperature zone

(no user input)

Spontaneously occurring óQuick Helpô 
messages point out user input options

pq is used to navigate the list
 ̧is used to take the itemôs temp

£ takes you to the previous screen
 

Figure 2.14  Vertical Listing of Food-Item Names & Quick Help Message 
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2.7 Temp-Taker® Programs and 
Processes 

Table 2-1 in the previous section states that 
Programs are accessed on the device via the Take 
Temps icon on the Main Menu.  What is a Temp-
Taker® Program?  It is essentially a plan of action.  
More precisely, it is a plan of action to be 
performed with the device on a collection of 
elements that are associated with a particular 
Process.  Programs are built with the Temp-
Taker® computer software application and are 
automatically downloaded to the device when a 
USB connection is made.   

Each Program name on the device screen is 
prefixed by a small symbol indicating the Process 
implemented in the Program.   

 

NOTE: These Process symbols can be turned 
on/off at any time (see bottom-left notation in 
Figure 9.1 on page 95). 

Figure 2.15 below shows an example of a 
Program ƴŀƳŜŘ ΨIƻǘκ/ƻƭŘ [ƛƴŜΩ that implements 
the Holding Process ς i.e. each item in the 
Program is expected to hold a temperature 
within a pre-defined safe range.  By default, the 
target temperature range is shown underneath 
the item name (see 3rd screenshot from the left 
in Figure 2.15).  In the example, the user takes the 
temp of Meatballs which has a hot-holding target 
temperature range of 140-165°F.   

 

Access Programs 
via this icon

[̧ ] [̧ ] [̧ ]

This symbol represents 
the Holding Process

Pressing CENTER key 
displays Program contents

Pressing CENTER 
key takes the temp

Scroll to desired item and 
insert probe tip into product

This itemôs temp is being 
held within the target range

Pressing CENTER key displays 
user-login screen (not shown here)

  

Figure 2.15  Taking an In-Range Temp on a Holding Item 
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When Programs are created using the Temp-
Taker® software application, they are usually 
assigned 1 of 5 available Processes (Holding, 
Cooking, Cooling, TILT, or Question).  The user 
then builds the Program by adding items or 
questions to the Program.  The software 
application takes care of applying the selected 
Process to each Program member.  Figure 2.16 
below shows the sample Programs that are 
created during default software installation.  
Note that each Program has a specified Process.  

The sample Programs can be easily modified to 
suit your needs or they can be deleted.  New 
Programs can also be created at any time.  This is 
explained in more detail in Chapter 4 
Customizing Your Settings (page 44).  Table 2-2 
(page 23) contains a list of the Processes 
supported by Temp-Taker® along with a brief 
description of each and where to find more 
information. 

 

 

Program members are governed 
by the selected Process

Take Temps Ą Programs tab

Each Program is 
assigned a Process

Programs are built by 
adding members

 

Figure 2.16  Sample Programs Created During Default Software Installation 
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Table 2-2  Implementation Details of Temp-Taker® Processes Used in HACCP 

Basic Process  
Used in HACCP 

Temp-Taker® 
Name 

S
ym

b
o
l 

Temp-Taker®  
Implementation Details 

More Info 
(Section  Num) 

An item is required  
to hold its temp 

within a safe range  
(e.g. an item in a 
sandwich line) 

Holding  

Measure and record the temperature of food or 
equipment (e.g. walk-in coolers/freezers); Device 
automatically determines if each temp is within the safe 
range and logs* results; If temp is out-of-range, user 
selects from a list of customizable Corrective Options 

3.2 (p. 25) 
5.1 (p. 54) 

Food is required to 
reach a safe temp 

range when cooked 
Cooking  

Take food-item temps; Device determines if temp is 
within the pre-defined cooked range and logs* result; A 
single in-range temp may be taken for each item or 
multiple temps may be taken for any item while cooking 

3.4 (p. 33) 
5.2 (p. 61) 

Food must be cooled 
below a target temp 
within a pre-defined  

time interval 

Cooling  

When setting up the Temp-Taker® to track food cooling, 
user selects either 2-stage hot-food cooling, 1-stage 
hot-food cooling, or room-temp food cooling; Device 
applies the protocol of the selected process when 
taking food-item temps and logs* all results 

3.5 (p. 35) 
5.3 (p. 62) 

A served food item is 
given a pre-defined 

amount of time before 
it is deemed unsafe 

TILT  

Device requires that the start temp of the food item be 
within a pre-defined target temperature range; When 
the food itemΩǎ ǘŜƳǇ is taken, the device begins to keep 
track of the time remaining before the item must be 
consumed or discarded; All events are logged* 

3.3 (p. 31) 
5.4 (p. 64) 

Question checklists  
are answered to verify 
compliance with food-

safety procedures  
and standards 

Questions  

Yes/no questions or questions with up to 10 possible 
custom answers (per question) are entered into the 
software and downloaded to the device; Questions are 
answered using device which maintains a log* of all 
events 

3.6 (p. 40) 

*The Temp-Taker® device logs all relevant data for each temp-taking and question-answering event (e.g. 
date/time, user name, food-item name, question/answer, temp measurement, and target temp).  All 
data is uploaded (via USB) to the companion Windows software application at a convenient time and 
stored in a database.  Related events are automatically grouped together regardless of whether the 
events occurred consecutively or not.  Custom reports can be printed or exported into PDF, CSV, or XML 
formats.  Automatic reports can be configured to occur daily, weekly, or monthly. 
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3 Getting Started Using the 
Device 

In this Chapter we will walk you through 
examples that show how to use the handheld 
device to log data for each of the Temp-Taker® 
Processes (Holding, Cooking, Cooling, TILT, and 
Question).   

The device-generated data is uploaded to the PC 
and displayed in the software application. The 
examples shown will illustrate some of the 
ǎƻŦǘǿŀǊŜΩǎ Řŀǘŀ ǾƛŜǿƛƴƎ ŦŜŀǘǳǊŜǎΦ   We will also 
explain how to use the very practical device 
modes: Spot-Check Temps and Timers.  Feel free 
to skip any of the sections that are not applicable 
to your facility.  Figure 3.1 shows a real-life 
example of the Temp-Taker® device in use.

 

 

Figure 3.1  Temp-Taker® being used in a Sandwich Line 

3.1 Logging In & Out of Device 

Before a user can record temperature data with 
the device, he or she must first log in.  Under 
default settings this is done simply by selecting 
the Take Temps icon on the Main Menu and then 
selecting the appropriate user name (see Figure 
3.2 below).  Every time the user navigates back to 
the Main Menu, he or she is automatically logged 
out.   

A Ψ[ƻƎ hǳǘΩ ƛŎƻƴ can optionally be enabled on the 
device resulting in a slightly different behavior.  
¢ƘŜ Ψ[ƻƎ hǳǘΩ ƛŎƻƴ Ƙŀǎ ōŜŜƴ ŘŜǎƛƎƴŜŘ ǘƻ ǿƻǊƪ ƛƴ 
conjunction with the available security PIN 
features.  For more information on this, see 
Section 4.5.2 Ψ[ƻƎ hǳǘΩ LŎƻƴ on page 52 and 
Chapter 6 Security Features, particularly Section 
6.3.1 on page 71. 

 

Navigate to 
óTake Tempsô icon

[̧ ] [̧ ]

Scroll to your 
user name

Pressing CENTER 
key logs you in

List of downloaded 
Programs is displayed

Pressing CENTER key 
displays user-login screen

 

Figure 3.2  Logging Into Device to Take Temps 
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3.2 Taking Temps on Holding Items 

Food products that are served either hot or cold 
are usually required to hold their temperature in 
a safe zone where bacteria is known to multiply 
slowly.  Also, certain equipment (e.g. walk-in 
coolers and freezers) are expected to hold or 
maintain a certain safe temperature range.  
Furthermore, the temperature of these food 
products and equipment must be documented 
and appropriate corrective action must be taken 
when the temperature is outside the safe zone.  
We refer to these food products and equipment 
generically as Holding Items.  In this section we 
will show you how to use the Temp-Taker® 
device to take temps on Holding Items.  

3.2.1 In-Range Temps 

As items are being added to a Holding Program, 
the safe zone for each item is specified (see 
example in Figure 3.3 below).  Section 4.3 
Customizing Your Programs  on page 47 
explains how to create and modify Programs; so 
ǿŜ ǿƻƴΩǘ ŎƻƴŎŜǊƴ ƻǳǊǎŜƭǾŜǎ ǿƛǘƘ ǘƘose details 
here.  The point to observe is that each item in a 
Holding Program has an assigned Safe-Holding 
Zone (i.e. a target temperature range) and when 
ǘƘŜ ƛǘŜƳΩǎ temp is taken, the device evaluates if 
the measured temperature is In Range or Out of 
Range with respect to this Zone. 

NOTE: When taking temps on Holding Items 
and TILT Items, Temp-Taker® uses a proprietary 
temperature-stability detection algorithm to 
ŘŜǘŜǊƳƛƴŜ ǿƘŜƴ ǘƘŜ ǘŜƳǇŜǊŀǘǳǊŜ ƻŦ ǘƘŜ ǇǊƻōŜΩǎ 
tip has sufficiently stabilized before producing a 
temperature measurement result.  

 

Zone is selected 
from dropdown

This applies to 
other areas of 
the application

Click-n-drag grey 
cell up/down to 
reposition row

Item is selected 
from dropdown

NOTE: The row order is 
preserved when items are 
downloaded to device.

  

Figure 3.3  Sample Holding Program  






















































































































































































