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Pocket digital thermometers 
are a good entry-level 
instruments for smaller food 
operations.
Accurate measurement 
can mean the difference 
between safe and unsafe 
food, between freshness and 
spoilage of your products.
Pocket digital thermometers 
can be relied on to measure 
the temperatures of most 
food service operational 
activities, particularly the 
temperature components 
that make up the HACCP 
program.
Paperless HACCP records are 
now possible using Comark’s 
NEW Kitchen Checks App 
with the  BT250 Bluetooth 
Pocketherm.

BT250KC Bluetooth 
Pocketherm Thermometer
Comark’s folding pocket digital thermometer now 
has Bluetooth

Designed for use in the kitchen 
and other food production areas, 
the Bluetooth Pocketherm 
thermometer transmits 
temperature data via Bluetooth to 
your Android or iOS phone or tablet.
Use with the Comark Kitchen 
Checks App to manage all your 
HACCP temperature recording.  It’s 
a simple way to automate data 
collection and eliminates the need 
for handwritten temperature 

records.  Checklists within the app 
ensure procedures are followed 
correctly.

Comark Kitchen Checks Dashboard 
allows the user to review that critical 
control checks have been undertaken 
and to assess the implications of 
any incidents outside of pre-set 
parameters.

•	 Probe can be angled for 
ergonomic use

•	 Range: -58°F to +482°F
•	 Resolution: 0.1°
•	 Accuracy: ±2°F
•	 Auto switch off to preserve 

battery life
•	 Battery Life of up to 1000 hours
•	 BioCote® antimicrobial
•	 Waterproof to IP65

NEW!




