For calipraticn, e following items are

~eeded:

1.
2.

3.

4.

6.

7.

The thermometer fo be calibrated.
The standard reference thermometer
(preferably a partially submergible
mercury-in-glass thermometer} can be
purchased to order to include refer-
ence temperatures of 32° F, 212" F,
and 250° F which is needed fo refer-
ence retort cooking of crabs. The ref-
erence thermometer is calibrated to
the National Institute of Standards
and Technology and certified by the
manufacturer to be accurate within a
certain F to 300° £ It is desirable to
have a thermometer gauged in small
increments, i.e., 1 or 2° F,

A water and ice bath that is constantly
stirred and maintained at 32° F.

A silicon oil bath that is constantly
stirred (silicon oil can be purchased
from a scientific equipment supplier].
A magnetic plate stirer and heater o
heat the oil bath and assure the: cors
stant mixing needed in items 3 & 4.
A 500 mi beaker to hold the bath
sotution.

A clamp stand and two clamps fo
secure the thermometers.

Step 1: Test for accuracy at 32°F
e Fill a beaker halfway with ice, add

water to the beaker until the level of
the water and ice is 3/4 of the way
to the top of the beaker.

e Place the beaker on the magnefic

plate stirrer, insert the magnet, and
begin stirring the solution.
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The following information is a too
for the retort thermometer or oth

Clamp the reference thermometer
and the thermometer you wish to cqii
brate. Immerse them in the ice and
water. {Note: the reference thermom.
eter has a mark showing how deep
it is to be immersed.)

When the reference thermometer is
at 32° F record the temperature of
the thermometer to be calibrated.
Also record the difference in the read-
ings of the two thermometers. This
difference is the accuracy at 32° F
Remove the thermometers from the
ice water and empty the beaker. Dry
the beaker thoroughly.

Step 23 Testfor accuracy at 212° F

e

)

it

Fill three-quarters of a beaker with
the silicon oil solution.

Place the beaker on the magnetic
plate stirrer, insert the magnet, and
begin stirring the silicon oil solution.
Turn on the heater.

Clamp the reference thermometer and

the thermometer you wish fo calibrate.

»am |mmerse the thermometers in the sili-

con oil solution. (Note: the reference
thermometer has a mark showing
how deep it is to be immersed.]
Increase the heat to the constantly
stirred solution until the temperature
reaches 212° F on the reference ther-
momeler. Record the femperature of
the thermometer being calibrated.
Note the difference in readings of
the two thermometers. This difference
is the accuracy at 212" F.
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% vidual performing the calibration Orthar
information to maintgin includes e ~ari-
fication of calibration of the reference ther-

momeater 10 be calibrated and the
difference of that temperature from

2 250" F P ,
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