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1. Introduction

This manual provides essential information for the proper use and maintenance of your INGQI Waterproof Meat Probes.
These probes are designed to accurately monitor internal food temperatures during cooking, particularly for BBQ grills,
ensuring safe and perfectly cooked meals. Please read this manual thoroughly before first use to ensure optimal

performance and longevity of your product.
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Image 1.1: Overview of the two INGQI waterproof meat probes. Each probe features a stainless steel shaft and a braided cable terminating
in a 3.5mm plug, designed for compatibility with various digital thermostats.

2. Compatibility

The INGQI Waterproof Meat Probes are specifically designed as replacement parts compatible with Traeger BBQ Giills.
They feature a 3.5 mm (1/8 inch) plug, making them suitable for use with various digital thermostat systems that accept
this standard. Both the stainless steel overbraid and the stainless steel PRO probe can be utilized for either BBQ or
general food cooking applications.

Important Note:

o These probes are incompatible with handheld thermometers.

o Ensure your grill's thermostat system uses a 3.5mm jack for probe input.

3. Features




These meat probes offer a range of features designed for reliable and accurate temperature monitoring:

« Dual Functionality: Capable of monitoring both internal meat temperature and ambient temperature within a
smoker or grill.

« Waterproof Design: Engineered to withstand moisture, making them durable for outdoor cooking environments.
+ High Accuracy: Provides precise temperature readings for consistent cooking results.

» Heat Resistance: Constructed with materials that can withstand high temperatures typical of grilling and smoking.
o Ease of Use: Simple plug-and-play operation with no complicated modes or setup required.

» Durable Construction: Made with stainless steel overbraid and PRO probe materials for longevity.

4. Setup

Setting up your INGQI meat probe is straightforward:

1. Unpack the meat probes from their packaging.
2. Locate the 3.5mm (1/8 inch) probe input jack on your compatible Traeger BBQ Girill's digital thermostat.
3. Carefully insert the 3.5mm plug of the meat probe into the corresponding jack until it is fully seated.

4. Ensure the cable is routed safely away from direct heat sources and moving parts of the grill.

Your probe is now ready for use.

5. Operating Instructions

Follow these guidelines for effective temperature monitoring:

1. For Meat Temperature: Insert the pointed tip of the probe into the thickest part of the meat, avoiding bones. Ensure
the probe is fully inserted to get an accurate internal temperature reading.

2. For Ambient Temperature: Position the probe within the grill or smoker chamber, ensuring it is not directly touching
the grates or food, to monitor the cooking environment temperature.

3. Monitor the temperature readings on your grill's digital display. Refer to your grill's manual for specific temperature
settings and alerts.
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Image 5.1: The digital thermostat probe connected to a grill, Image 5.2: Close-up view of the probe inserted into meat,
demonstrating its use for monitoring cooking temperatures. The illustrating its function as a high-temperature monitor. This allows
probe's durable construction allows for reliable performance in for precise control over the cooking process.

high-heat environments.

Important Tip: Avoid Bumping Meat Probe into Bones. This can damage the probe tip and affect accuracy.

6. Maintenance and Cleaning

Proper cleaning and maintenance will extend the life of your meat probes:

« Probe Tip Cleaning: The stainless steel tip of the probe tube can be rinsed under a faucet or cleaned with a damp
rag after each use.

o Cable and Plug Cleaning: The 3.5 mm plugs and cables should not be cleaned with water. Use a dry cloth to
wipe them clean if necessary.

» Storage: Store the probes in a clean, dry place when not in use to prevent damage and corrosion.

» Inspection: Periodically inspect the probe cable and plug for any signs of wear, fraying, or damage. If damage is
observed, discontinue use and replace the probe.

7. Troubleshooting

If you encounter issues with your meat probes, consider the following:
« Inaccurate Readings:

o Ensure the probe is fully inserted into the thickest part of the meat and not touching bone.
o Verify the probe plug is securely connected to the grill's thermostat jack.

o Check for any visible damage to the probe cable or tip.
+ No Reading/Probe Not Detected:

o Confirm the probe is compatible with your specific grill model and thermostat (3.5mm plug).
o Try plugging the probe into a different port on your grill, if available.

o Ensure the grill's thermostat is powered on and functioning correctly.



If problems persist after checking these points, please refer to the "Support and Warranty" section for further assistance.

8. Specifications

Key specifications for the INGQI Waterproof Meat Probes:

Attribute Detail
Brand INGQI
Model Number BODXF93VPX
Plug Type 3.5 mm (1/8 inch)
Probe Material Stainless Steel Overbraid, Stainless Steel PRO Probe
Compatibility Traeger BBQ Girills (Incompatible with Handheld Thermometers)
ltem Length 46 Inches (Cable + Probe)
Country of Origin China

First Available February 17, 2025



Product size introduction

Image 8.1: Detailed product size introduction diagram, indicating key dimensions such as the 46-inch total length, 7-inch probe length, and
0.13-inch plug diameter.

9. Support and Warranty

INGQI is committed to customer satisfaction. If you encounter any issues or have questions regarding your meat probes,
please contact the seller directly through the platform where you made your purchase.

« Customer Service: For any problems, concerns, or inquiries, please reach out to INGQI.INC, the seller. They are
dedicated to resolving issues as quickly as possible.

« Return Policy: This product typically comes with a 30-day return policy for refund or replacement, subject to the
terms and conditions of the marketplace where it was purchased. Please refer to your purchase details for specific
return instructions.

« Quality Assurance: All parts are tested and quality controlled prior to shipment to ensure they meet functional
standards.

Please compare the goods appearance, shape, and size with your original goods before ordering to ensure compatibility.



© 2025 INGQI. All rights reserved.
This manual is for informational purposes only. Product specifications are subject to change without notice.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.
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