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Lavatools PT09 Digital Thermometer Instruction Manual

Model: PT09C

1. INTRODUCTION

Thank you for choosing the Lavatools PT09 Digital Thermometer. This commercial-grade thermometer is
designed for quick and accurate temperature readings across various applications, including meats,

liquids, candy, and baked goods. Its robust construction and high-performance sensor ensure reliability and
safety in professional and home kitchens.

2. SAFETY INFORMATION

o Probe Safety: The probe tip is sharp. Handle with care to prevent injury.

+ High Temperatures: Do not leave the thermometer in an oven or grill while cooking. The plastic
casing is not designed for continuous high heat exposure.

» Cleaning: The thermometer is splash-proof, but not fully submersible. Do not immerse the entire unit
in water. Clean the probe with a damp cloth and mild detergent.

o Battery: Keep batteries out of reach of children. Dispose of used batteries responsibly.

« Intended Use: Use this device only for its intended purpose as a food thermometer.

3. WHAT's IN THE Box

o Lavatools PT09 Digital Thermometer
o 1 x LR44 Battery (pre-installed or included separately)

o Probe Cover

4. SETUP

4.1. Battery Installation

The Lavatools PT09 thermometer typically comes with a pre-installed LR44 battery. If the display does not
turn on, or if you need to replace the battery:

1. Locate the battery compartment on the back of the thermometer.
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2. Use a small coin or screwdriver to open the battery cover.
3. Insert a new LR44 battery with the positive (+) side facing up.

4. Securely close the battery cover.

Image: The Lavatools PT09 Digital Thermometer, showcasing its design and probe. This image provides a general view of
the product.

5. OPERATING INSTRUCTIONS

5.1. Power On/Off

o Press the Power button ( ) to turn the thermometer on or off.

o The thermometer features an automatic shut-off function to conserve battery life after a period of
inactivity.

5.2. Selecting Temperature Unit (°C/°F)

« With the thermometer on, press the °C/°F button to toggle between Celsius and Fahrenheit.

5.3. Taking a Temperature Reading



1. Remove the protective probe cover.
2. Insert the stainless steel probe into the thickest part of the food, avoiding bone or gristle.
3. Wait for the reading to stabilize on the display (typically 4-5 seconds).

4. The thermometer will display the current temperature.

Image: A hand demonstrates inserting the thermometer probe into a cooked chicken to measure its internal temperature,

illustrating proper usage.

5.4. Hold Function
e Press the HOLD/MAX/MIN button to freeze the current temperature reading on the display. This is
useful when reading temperatures in awkward positions.
o Press the button again to release the hold and resume live temperature readings.

e Press and hold the HOLD/MAX/MIN button to view the maximum and minimum temperatures
recorded since the device was last turned on.

6. MAINTENANCE

6.1. Cleaning



« Always clean the stainless steel probe after each use with a damp cloth and mild soap.

« Wipe the body of the thermometer with a damp cloth. Do not immerse the entire unit in water or place

it in a dishwasher.

o Ensure the thermometer is completely dry before storing.

6.2. Storage

o Store the thermometer with the protective probe cover in place to prevent damage to the probe and

accidental injury.

« Store in a cool, dry place away from direct sunlight.

7. TROUBLESHOOTING

Problem Possible Cause

Display is
blank or dim.

Low or dead battery.

Probe not inserted
correctly; thermometer
needs calibration.

Inaccurate
readings.

Thermometer
does not turn
on.

Battery issue; power
button malfunction.

8. SPECIFICATIONS

Solution

Replace the LR44 battery.

Ensure probe is in the thickest part of the food. While the
PTO09 is factory calibrated, if persistent inaccuracy is
suspected, contact customer support.

Check or replace battery. If problem persists, contact
customer support.

Feature

Model Name

Item Model Number
Brand

Special Feature
Color

Included Components
Outer Material

Specification Met

Display Type

Product Care Instructions
Unit Count

Power Source

Detail

PT09

PT09C

Lavatools

Fast Reading System, High Accuracy
Sambal

Battery

Plastic

NSF

Digital

Wipe Clean
1 Count

Battery Powered



Feature Detail

Number of Batteries 1 LR44 batteries required (included)
Item Length 4.5 Inches (probe)

Upper Temperature Rating 482 Degrees Fahrenheit

Response Time 4 seconds

Reusability Reusable

Immersion Depth 4.5 Inches

Item Weight 1.16 ounces

Battery Life 4000 Hours

GTIN 849256000378

ROBUST DESIGN - ENGINEERED
FOR COMMERCIAL USE

Image: Two Lavatools PT09 thermometers, one red and one grey, displayed on a metallic surface. The image highlights
the product's robust design and certifications (NSF, CE, RoHS).



9. WARRANTY AND SUPPORT

Lavatools products are designed for durability and performance. For specific warranty information and
customer support, please refer to the official Lavatools website or contact their customer service directly.
Keep your purchase receipt as proof of purchase.

© 2026 Lavatools. All rights reserved.
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