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Smart Bluetooth
Meat Thermometer

Information for use

Thank you for purchasing this Smart Bluetooth Meat Thermometer from DMD Collective. This
wireless thermometer uses Bluetooth 5.2 to allow you to monitor the cooking process from a
distance away on your phone via the Probe Plus app.

Please read through ALL the information in this document and keep it for future reference.



Health and Safety Guidelines
Incorrect operation and improper use can damage the appliance and cause injury to the user.

The appliance is intended for household use only. Commercial use invalidates the warranty,
and the supplier cannot be held responsible for injury or damage caused when using the
appliance for any other purpose than that intended.

Do not use the appliance if it has been dropped or damaged in any way. If the unit is damaged,
take it in for examination and/or repair by an authorized service agent.

Never immerse the unit in water or any other liquid for cleaning purposes. Do not reach for an
appliance that has fallen into the water.

Do not use this appliance for anything other than its intended purpose.

The manufacturer does not accept responsibility for any damage or injury caused by improper
or incorrect use or for repairs carried out by unauthorised personnel.

Always insist on the use of original spare parts. Failure to comply with the above-mentioned
precautions and instructions will affect the safe operation of this machine.

The thermometer is intended to measure the temperature of food (meat).

The charging dock is not waterproof. Do not immerse it in water or any liquids.

Always insert the thermometer past the safety notch to prevent damage.

The thermometer is not dishwasher safe. Clean with mild soap and water by hand.

The thermometer is water-resistant, not waterproof. Avoid extended submersion in water.
Handle the thermometer with care, especially at the tip.

The thermometer may be extremely hot during or after use. Avoid direct contact with the skin.
Do not place the thermometer in cold water immediately after use. Let it cool first.

Do not expose the thermometer to temperatures above 212°F (100°C).

The internal sensor’'s maximum resistance temperature is 185°F (85°C). For longevity, keep it
below this level.

Ensure no part of the thermometer touches any hot surfaces during use.
This product is not a toy. Keep out of reach of children.

When not in use, store the thermometer in the charging dock in a cool, dry place.
The thermometer needs to be cleaned after each use.
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Probe Plus App

Download the free

Probe Plus App from

the Apple App store
— ] or Google Play or

A scan the QR code.




Getting Started il i @ il @

1. Launch the Probe Plus PROBE PLUS + Found Devices
app on your device.

FM2 Series

Remove the thermometer Single Probe
from the charging dock to ) Hledierlocedil
power it on.

Click “Add" to step forward!

Ensure bluetooth is
enabled on your phone.
Add the device to the app.
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(Figs.1 & 2). @

Select the set up icon in
the app (Fig.3) to access

the cooking interface. m

From the cooking interface
click start (Fig.4) to select
the meat type presets
(Fig.5). Choose your meat
type.

No Devices

Once you have chosen
your meat type select
from the temperature

pre sets: 'Medium Rare',
'Medium', 'Well Done' etc.
(Fig.o).
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Press 'Get Started'
to return to the main
cooking interface (Fig.7). PROBE PLUS
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Insert the thermometer = oo @ o ﬂ » @ > [
into the meat, ensuring 5 L0 e
it is inserted past the
safety notch and into the =y P
middle section. P " =
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Timer Function } 00:00:05

Internal
1. Click the Timer Icon, bring
up the Timer Setting pop-
up window (Fig.8).

Internal Target

Slide the numbers up and USDA Recommends
down to set the time, then Medium Rare

click “Set Timer” to set _

the tlme (Flgg) Medium Well VSR 65-67°C
Or click the “Remove

Timer” to cancel the
setting.

Well Done U8 68-73°C

The time has been set &
is counting down.

When the countdown is
over, the App will alarm,
click “OK” to exit (Fig.10).
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Charging Dock Indicators and Button Functions

The charging dock has several indicator lights and buttons.

Q Thermometer and Dock Connection & Charging Status
Connection Status:
- Red Light (Flashing): Thermometer not connected to dock
- Green Light (Flashing): Thermometer connected to dock
Charging Status (When Docked)
+ Red Light (On): Thermometer is charging
- Red Light (Off): Thermometer is fully charged
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Dock and Mobile Device Connection
¢ Red Light (Flashing): Dock not connected to mobile device

¢ Green Light (Flashing): Dock connected to mobile device

Dock Battery Level

e 3 Bars: 90% - 100% battery
e 2 Bars: 40% - 90% battery
e 1 Bar: 10% - 30% battery

¢ No Bars: Less than 10% or empty

Dock Charging Indicator
* Red Light: Dock is charging
¢ Green Light: Dock is fully charged

Reset Button

If the charging dock is not working correctly, press this button to reset it.

Battery Button

Press this button to check the current battery level of the charging dock.

USB Type-C Charging Socket
Use the provided USB Type-C cable to charge the dock.




Technical Support

If you require any technical support for your product within the warranty period, please contact us
on support@dmdcollective.co.uk and provide the product name and supplier code (see Technical
Specifications) along with the technical query and proof of purchase.

WEEE

The WEEE symbol =ssmmm on this product means that this unit should be ethically dismantled
or recycled to minimise environmental impact. Please check with your local authority for more
information.

IMPORTANT: ADDITIONAL SAFETY INFORMATION

Warning: This product is not intended for use by children or individuals with reduced physical,
sensory, or mental capabilities unless supervised by a responsible adult. Small parts may present
a choking hazard. Always keep out of reach of children.

Technical Specifications

Product Name:

Smart Bluetooth Meat Thermometer

Supplier Code:

DMD158

Supported Devices:

iOS and Android systems

App Name:

Probe Plus

Connection Type:

Bluetooth 5.2

Bluetooth Range:

Up to 230 ft (70 m) in open space

Temperature Measurement Range:

32°F - 212°F (0°C - 100°C)

Charging Time (Thermometer):

30 - 40 minutes

Operating Time (Thermometer): 18 - 24 hours
Charging Time (Dock): 3 -4 hours
Operating Time (Dock) Up to 300 hours
Dock Battery 1000 mAh Li-ion
Charging Method USB Type-C /5V, 0.5A
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Ace Supply Co Lid.,
Suite GA, Marsland House,
Marsland Road, Sale M33 3AQ

For Product Support: EU Regd. Address:
support@dmd collective.co.uk Ace Supply Co (Europe) Ltd.,

Dublin 2, DO2 A09S8, ROI

www.dmdcollective.co.uk




