HI-2210-02

BENCH pH METER

Main Benefits

+  Simple to use for non-technical staff

+  Standard pH range: 0 —14pH with 0.01
resolution

+  Automatic temperature compensation
+  Automatic buffer recognition

«  pH calibration with stability indicator
makes process error-free

Key Features Best Seller, Excellent Value

If you are looking to test pH, the Hanna HI-2210 bench
meter offers excellent value.

Keenly-priced and with a range of useful features as
standard, the HI-2210 is one of our best selling products.

It is hugely popular with food producers, QC departments

Extra wide LCD Step by step i ! eEzhe
display pH & graphic calibration guide on and for research and industrial applications.
symbols display

Electrode & electrode Temperature probe
stand supplied & buffer solution

included

Product Uses

ProductSpecification HI-2210-02

Product Code HI-2210-02

-2.00 to 16.00 pH

-9.9 10120 °C

0.01 pH

0.1°C

+£0.01 pH

Check for bacteria in Maintain strict controls +0.5 °C (0.0- 100.0°C)  +1°C (outside) (excluding probe error}

beer / wine production for dairy products automatic, 1 or 2 peint with 5 memorised buffer values (pH 4.01, 6.86,
7.01,9.18, 10.01)
autoratic (with HI 7669/2W probe) or manual from -9.9 to 120 °C
HI 11318, glass-body, single junction, refillable, BNC connector, T m
cable (included)
HI 7669/2W with 1 m (3.3') cable (included)

1012 Ghm
12 VDC adapter (included)
0 to 50°C (32 to 122°F); RH max 95%
Prolong shelf life with Determine freshness ﬁolyfitxw;:ijhr?::lder 2.5 Kg
p|—] maintenance & tenderness of meat = L =

Authorised Distributor

P&R Labpak Limited Save OVER 20%
Ketterer Court Should be £283.35
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