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INTRODUCTION

This manual provides comprehensive instructions for the safe and effective use of your KIMISS TP101
Digital Kitchen Thermometer. Designed for precise temperature measurement, this versatile tool is ideal for
various cooking applications, including meats, poultry, baked goods, and liquids. Please read this manual
thoroughly before first use and retain it for future reference.

SAFETY INFORMATION

« Do not expose the thermometer to extreme temperatures beyond its specified operating range.
o The stainless steel probe is sharp. Handle with care to prevent injury.
o Keep the thermometer out of reach of children.

« Do not immerse the main unit (display and buttons) in water. The probe is water-resistant, but the main
body is not waterproof.

« Clean the probe thoroughly after each use to prevent cross-contamination.
o Do not use the thermometer in a microwave oven.

« If the thermometer is battery-operated, ensure correct battery polarity and dispose of used batteries
responsibly.

Probuct OVERVIEW

The KIMISS TP101 Digital Kitchen Thermometer features a long stainless steel probe and an easy-to-read
LCD display for accurate temperature readings.
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Figure 1: The KIMISS TP101 Digital Kitchen Thermometer with its stainless steel probe fully extended, showing the main
display unit and control buttons.

Components:

Stainless Steel Probe: For insertion into food or liquids to measure temperature.

LCD Display: Shows temperature readings and other indicators.

Control Buttons: Typically include ON/OFF, °C/°F selection, and possibly HOLD/MAX/MIN functions.

Protective Sheath: For safe storage of the probe.



Figure 2: The thermometer stored within its protective sheath, designed for safe handling and storage.

SETUP

1. Unpack: Carefully remove the thermometer from its packaging.

2. Battery Installation (if applicable): If the display does not turn on, locate the battery compartment
(usually on the back or side of the main unit) and insert the required battery type, observing correct
polarity.

3. Remove Protective Sheath: Gently pull the stainless steel probe out of its protective sheath.

4. Initial Cleaning: Before first use, clean the stainless steel probe with warm soapy water and wipe dry.
Do not immerse the main unit.

OPERATING INSTRUCTIONS

General Use:

1. Power On: Press the "ON/OFF" button to turn on the thermometer.

2. Select Temperature Unit: Press the "°C/°F" button to switch between Celsius and Fahrenheit display
modes as desired.



3. Insert Probe: Insert the stainless steel probe into the center of the thickest part of the food, avoiding
bone or gristle. For liquids, immerse the probe sufficiently without touching the bottom or sides of the
container.

4. Read Temperature: The temperature reading will appear on the LCD display within approximately 0.5
seconds.

5. Power Off: Press the "ON/OFF" button to turn off the thermometer. The device may also feature an
automatic shut-off function to conserve battery power after a period of inactivity.
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LCD screen display the measurement resuit, easy to read.

Suitable for BBQ use, measure temperature of baby milk, measure bath temperature etc.

Figure 3: The thermometer in use, demonstrating the clear LCD screen display of the measured temperature. This image
highlights the ease of reading during cooking.

Specific Applications:
o Meat & Poultry: Insert the probe into the thickest part of the meat, away from bone. Refer to a reliable

cooking temperature chart for desired doneness.

o Deep Frying: Carefully insert the probe into the oil, ensuring it does not touch the bottom of the pan.
Monitor oil temperature for safe and effective frying.

« Baking & Candy Making: Use to verify internal temperatures of baked goods or specific stages of
sugar syrups.

o Liquids: Suitable for checking the temperature of milk, bath water, or brewing liquids.



CARE AND MAINTENANCE

o Cleaning the Probe: After each use, wash the stainless steel probe with warm, soapy water. Rinse

thoroughly and dry completely.

o Cleaning the Main Unit: Wipe the main unit and LCD display with a damp cloth. Do not immerse the

main unit in water or place it in a dishwasher.

o Storage: Store the thermometer with its protective sheath on the probe in a clean, dry place when not in

use.

« Battery Replacement: If the display becomes dim or erratic, replace the battery.

TROUBLESHOOTING
Problem Possible Cause
Thermometer

Solution

Check battery installation. Replace

Dead or incorrectly installed battery.

does not turn on.

Inaccurate

Probe not inserted correctly; probe tip

temperature

battery if necessary.

Re-insert probe into the center of

touching bone/pan; probe needs cleaning. the food. Ensure probe is clean.

readings.

Display is dim or

) ) Low battery power.
flickering.

SPECIFICATIONS

Feature

Model Name

Brand

Display Type

Outer Material

Probe Material
Response Time
Upper Temperature Rating
Item Length
Reusability
Indoor/Outdoor Usage

Package Dimensions

Replace the battery.

Detail

KIMISSmi429spevf

KIMISS

LCD Screen

Plastic

Stainless Steel

0.5 seconds

212 Degrees Fahrenheit

9.84 Inches

Reusable

Indoor

9.41 x 7.4 x 1.14 inches



Feature Detail

ltem Weight 1.2 ounces

WARRANTY AND SUPPORT

For warranty information or technical support regarding your KIMISS TP101 Digital Kitchen Thermometer,
please refer to the retailer where the product was purchased or visit the official KIMISS website. Contact
details for customer service are typically available on the product packaging or the brand's online
presence.

For additional information, you may visit theKIMISS Store on Amazon.


https://www.amazon.com/stores/KIMISS/page/5ECBDDB8-92F0-462F-AE7B-D7446E626BCD
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