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Omnia Thermometer Model 1130 Instruction
Manual

For use with the Omnia Oven

1. INTRODUCTION

The Omnia Thermometer Model 1130 is designed to enhance your cooking experience with the Omnia
Oven. This analog thermometer provides temperature readings to help you achieve optimal results when
baking and cooking. It is specifically engineered for easy attachment to the Omnia Oven lid, allowing for
convenient monitoring of internal oven temperatures or core food temperatures.

2. SAFETY INFORMATION

Please read all safety instructions carefully before using the Omnia Thermometer.

Sharp Probe: The thermometer features a pointed probe. Exercise extreme caution during handling
to prevent injury.

High Temperatures: The thermometer and its probe will become very hot during and after use.
Always use heat-resistant gloves or appropriate tools when handling the thermometer to avoid burns.
Allow it to cool completely before cleaning or storing.

Children: Keep the Omnia Thermometer out of the reach of children at all times.

Intended Use: This thermometer is designed exclusively for baking and cooking in the Omnia Oven.
Do not use it for other purposes.

Lid Attachment: When attached to the Omnia Oven lid, the thermometer may alter the lid's weight
distribution. Exercise caution when lifting or moving the lid to prevent accidental spills or drops.

3. PACKAGE CONTENTS

Ensure all items are present and in good condition upon unpacking:

Omnia Thermometer (Sensor with Analog Display)

Practical Locking Mechanism

Instructions for Use (this manual)

4. PRODUCT OVERVIEW
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The Omnia Thermometer features an analog display for easy temperature reading in both Celsius and
Fahrenheit. Its robust design includes a pointed probe for accurate temperature measurement and a
specialized locking mechanism for secure attachment.

Figure 1: Omnia Thermometer Analog Display. The display shows temperature readings from 0°C/50°F to 300°C/500°F.



Figure 2: Omnia Thermometer with Probe. The pointed probe is designed for insertion into food items.



Figure 3: Omnia Thermometer Locking Mechanism. This mechanism secures the thermometer to the Omnia Oven lid.

5. SETUP AND INSTALLATION

The Omnia Thermometer is designed for easy attachment to the Omnia Oven lid.

1. Identify one of the existing holes on the Omnia Oven lid.

2. Insert the thermometer's probe through the chosen hole from the outside of the lid.

3. On the underside of the lid, use the practical locking mechanism to secure the thermometer firmly in
place. Ensure it is stable and does not wobble.



Figure 4: Thermometer Attached to Omnia Oven Lid. The thermometer is securely mounted on the lid.

Note: When the thermometer is attached to the lid, it measures the temperature in the upper part of the
oven. This temperature may be higher than the core temperature of the food being cooked. For precise
food core temperature, insert the probe directly into the food.



6. OPERATING INSTRUCTIONS

The Omnia Thermometer can be used in two primary ways:

6.1. Measuring Oven Temperature

1. Attach the thermometer to the Omnia Oven lid as described in Section 5.

2. Place the Omnia Oven on your heat source.

3. Monitor the temperature displayed on the thermometer. This reading indicates the temperature within
the upper section of the Omnia Oven. Adjust your heat source as needed to maintain the desired
oven temperature.

6.2. Measuring Food Core Temperature

For precise measurement of the internal temperature of food items (e.g., pastries, roasts):

1. Carefully insert the pointed probe of the thermometer directly into the thickest part of the food item,
avoiding bones or fat.

2. Ensure the thermometer's display is visible for reading.

3. Allow a few moments for the reading to stabilize. The displayed temperature is the core temperature
of your food. Refer to reliable cooking charts for recommended internal temperatures for various
foods.

Figure 5: Measuring Food Core Temperature. The thermometer probe is inserted into a cake to check its internal
temperature.

Important: Always remove the thermometer from food before serving. The probe remains hot after
removal.

7. CARE AND MAINTENANCE



Cleaning: After each use, allow the thermometer to cool completely. Wipe the probe and the body
with a damp cloth. Do not immerse the entire thermometer in water. Avoid abrasive cleaners or
scouring pads.

Storage: Store the thermometer in a clean, dry place, away from direct sunlight and extreme
temperatures. Keep it in a location inaccessible to children.

Handling: Handle the thermometer with care to prevent damage to the probe or the display.

8. TROUBLESHOOTING

If you encounter issues with your Omnia Thermometer, consider the following:

Inaccurate Readings: Ensure the probe is fully inserted into the food or properly positioned in the
oven. Verify that the thermometer is not damaged. Analog thermometers may have slight variations;
for critical applications, cross-reference with another calibrated thermometer if possible.

Difficulty Attaching: Ensure the locking mechanism is correctly aligned with the lid hole and
tightened securely. Do not force the thermometer into place.

No Movement of Needle: If the needle does not move when exposed to temperature changes, the
thermometer may be damaged. Discontinue use and consider replacement.

9. SPECIFICATIONS

Feature Detail

Model Number 1130

Brand Omnia

Product Dimensions 2.36 x 2.76 x 1.97 inches

Item Weight 1.41 ounces

Outer Material Plastic (housing)

Display Type Analog

Special Feature High Accuracy

Color Red (housing)

FDA Compliant Yes

10. WARRANTY AND SUPPORT

For information regarding warranty, returns, or technical support, please refer to the official Omnia website
or contact your retailer. Keep your purchase receipt as proof of purchase.
Manufacturer: Koala Marketing Company AB

© 2025 Omnia. All rights reserved.
This manual is subject to change without notice.



Related Documents - 1130

Omnia VOLT SG Quick-Start Installation Guide
A quick-start guide for installing and configuring the Omnia VOLT Stereo Generator (SG Version)
broadcast audio processor, covering rack mounting, audio connections, and initial setup.

Omnia Smart Lock Model 3111 Installation Instructions Guide
Detailed installation guide for the Omnia Smart Lock Model 3111, covering parts identification, latch
and strike installation, exterior and interior assembly, and final testing procedures.

OMNIA OM7-B Smart Door Lock User Manual & Installation Guide
Comprehensive user manual and installation guide for the OMNIA OM7-B Smart Door Lock. Learn
about technical specifications, setup, app pairing, and advanced features for enhanced home
security.

Omnia VOLT (AM Version) Quick-Start Installation Guide
A quick-start guide for installing and configuring the Omnia VOLT (AM Version) broadcast audio
processor, covering rack mounting, audio connections, and front-panel setup.

OMNIA Smart Water Timer + Bluetooth Gateway OHCTG-611 User Manual
Comprehensive user manual for the OMNIA OHCTG-611 Smart Water Timer and Bluetooth
Gateway. Learn about installation, setup, app connection, operation, specifications, and
troubleshooting for smart garden watering.

OMNIA Smart Motion Sensor User Manual
User manual for the OMNIA Smart Motion Sensor, detailing its overview, product parameters,
installation instructions, and usage within the Smart Life APP.
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