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1. INTRODUCTION

Thank you for choosing the HerQs Single Max Wireless Meat Thermometer. This device is designed to
help you achieve perfectly cooked meals by accurately monitoring internal meat temperatures and ambient
cooking temperatures. Please read this manual thoroughly before using your device to ensure optimal

performance and safety.
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Image: The HerQs Single Max thermometer unit displayed alongside its companion smartphone application interface,
showing temperature readings and cooking progress.

2. PAackAaGE CONTENTS

o HerQs Single Max Thermometer Probe
o HerQs Single Max Charging/Receiver Base
e USB-C Charging Cable

o User Manual (this document)
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Image: The retail packaging for the HerQs Single Max, showing the device and its branding.

3. SETUP

3.1 Initial Charging

Before first use, fully charge your HerQs Single Max. Connect the provided USB-C cable to the charging
port on the base unit and plug it into a compatible USB power source. A full charge takes approximately 20
minutes and provides up to 72 hours of use.
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Image: The HerQs Single Max charging base connected to a laptop via a USB-C cable, illustrating the charging process.
3.2 App Installation and Pairing

1. Download the "HerQs" app from your smartphone's app store (iOS or Android).
2. Ensure Bluetooth is enabled on your smartphone.

3. Open the HerQs app and follow the on-screen instructions to pair your HerQs Single Max device.
The device will automatically connect via Bluetooth.

4. OPERATING INSTRUCTIONS

4.1 Inserting the Probe

Carefully insert the metal probe into the thickest part of the meat, avoiding bones. Ensure the probe is
inserted deep enough so that the temperature sensor (located near the tip) is fully within the meat.
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Image: The HerQs Single Max probe inserted into a large cut of meat on a grill, with the thermometer base and app visible
in the background.

4.2 Using the HerQs App
The HerQs app provides comprehensive control and monitoring features:

o Meat Type Selection: Choose from 9 different preset meat types.

+ Doneness Levels: Select from 5 predefined doneness levels (e.g., Rare, Medium, Well-done). You
can also customize target temperatures.

« Real-time Monitoring: View the current internal meat temperature and ambient cooking temperature
in real-time.

o Temperature Graphs: Track temperature changes over time with detailed graphs.

« Smart Reminders & Alerts: Receive notifications when your food reaches the desired temperature
or if temperatures deviate significantly.

o Timer: Utilize the integrated timer for cooking duration.

« Unit Switch: Easily switch between Celsius and Fahrenheit.



Image: A smartphone displaying the HerQs app interface, highlighting features such as BBQ presets, temperature history,
smart reminders, timer, unit switch, and Bluetooth connectivity.

4.3 Wireless Range
The HerQs Single Max offers an extended wireless range:

« Probe to Receiver: Up to 90 meters (unhindered).

o Receiver to Smartphone: An additional 80 meters (unhindered).

This allows you to monitor your cooking from a distance, providing flexibility during your grilling sessions.
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Image: A diagram illustrating the wireless range capabilities of the HerQs Single Max, showing the probe connecting to the
base unit and the base unit connecting to a smartphone.



5. MAINTENANCE

5.1 Cleaning

After each use, allow the probe to cool. Clean the metal probe with warm, soapy water. Wipe the charging
base with a damp cloth. Do not immerse the charging base in water.

5.2 Storage

Store the HerQs Single Max in its charging base in a dry place when not in use. Ensure the device is fully
charged before long-term storage to preserve battery life.

6. TROUBLESHOOTING
Problem

Device not turning on or off
reliably.

App not connecting to the
device.

Inaccurate temperature
readings.

Limited range, frequent
disconnections (especially
in ovens).

7. SPECIFICATIONS

Possible Cause

Low battery; internal malfunction.

Bluetooth off; device out of range;
app issue.

Probe not inserted correctly;
extreme temperature fluctuations;
probe damage.

Obstructions (walls, oven doors);
electromagnetic interference.

Solution

Ensure the device is fully charged. If
the issue persists, contact customer
support.

o Ensure Bluetooth is enabled on
your smartphone.

o Bring the device and smartphone
closer together.

o Restart the HerQs app and/or your
smartphone.

o Ensure the device is charged.

o Re-insert the probe into the
thickest part of the meat, avoiding
bones.

o Ensure the probe is clean.

o Compare with another reliable
thermometer if available.

o If damage is suspected,
discontinue use and contact
support.

o Reduce distance between the
probe, base, and smartphone.

o Position the base unit closer to the
oven/grill opening if possible.

o Note that thick oven walls can
significantly reduce wireless signal
strength.



Feature

Model Number

Temperature Range

Temperature Accuracy

Reading Speed

Wireless Connectivity

Wireless Range (Probe to Receiver)
Wireless Range (Receiver to Smartphone)
Battery Life

Charging Port

Dimensions (L x W x H)

Weight

Certifications

Material

8. WARRANTY AND SUPPORT

Detail

HerQs008

Up to 300 °C (572 °F)
+1°Cto+2°C

3 seconds

Bluetooth

Up to 90 meters (unhindered)
Up to 80 meters (unhindered)
Up to 72 hours (after 20 min charge)
USB-C

15.7 x 2.8 x 3.7 cm

160 grams

FDA, LFGB, CE

Plastic (exterior)

For warranty information or technical support, please refer to the HerQs official website or contact their
customer service directly. Keep your purchase receipt as proof of purchase.

HerQs Official Website: www.hergs.com

© 2024 HerQs. All rights reserved.
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herQs Double Max Temperature Monitor User Manual

User manual for the herQs Double Max wireless temperature monitoring device, providing
instructions on setup, operation, app integration, and FCC compliance.
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HerQs HERQSO009 Smart Wireless Meat Thermometer User Manual
User manual for the HerQs HERQS009 Smart Wireless Meat Thermometer, detailing its features,
operation, and setup.
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herQs Dome Wireless Meat Thermometer User Manual
Comprehensive user manual for the herQs Dome wireless meat thermometer, covering setup,
operation, display features, and important safety information.
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HerQs Easy BBQ Thermometer Handleiding

Gebruikershandleiding voor de HerQs Easy BBQ slimme thermometer. Leer hoe u het apparaat
installeert, koppelt met uw telefoon, en gebruikt voor het monitoren van voedseltemperaturen.
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herQs Single Max Vleesthermometer Handleiding

Handleiding voor de herQs Single Max draadloze vleesthermometer, inclusief installatie, bediening
en probleemoplossing.
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herQs Cozy, Blaze, Chief Fire Pit User Manual and Safety Guide
Comprehensive user manual and safety instructions for the herQs Cozy, Blaze, and Chief outdoor
fire pits. Learn how to safely set up, use, and maintain your herQs fire pit.
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