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Specifications 
.--'.. HI 9"63 

Ronge pH ·2.00 to 16.00 pH 
Tempemture -S.Oto IOS.OO( /23.0 to 221m 

Resolution pH 0.01 pH 
Temperoture o1'C! 01°F 

Accuroc:y (@20oq pH :!:: 0.02 pH 
Temperoture :!:: 0.5"( (up to 60°C), :!:: 1"( (outside) 

:!:: I.O 'F(up to l40°F), :!:: n (outside) 
pH Colibrotion automatic, I or 2paint with 2setsof memorized buffers 

(pH 401/701/10.0I or 401/6.86/9 18) 
Temperoture Compensotion automatic, -S to lOSO( (23 to 221 OF) 
pH Ele<trode FC 232D, amplified, food compatible body material, built-intemeprature sensor, 

thread forblade insertion (included) 
Boltely Type / lila 3xI.SV AA / approx. ISOO hours of continuous use; 

auto-off ofter Bminutes of non-use 
Environment o to SOO( (32 to 122°F); RH max100% 
Dimensions / Weight ISO x80 x36 mm (5.9 x31 x1.4") /210 9(74 oz) 

Anessories 

Fe 2320 	 Ampl ified pH electrode with HI70lOL pH 10.0 1 buffer solution, 
food compati ble body, in terna l 500 mL bottle 
temperature sensor, th reod for HI 700630P Aci d clean ing so lution s fo r 
blade insenion meat grease and fat, 20 mL 

Fe 098 20 mm stainless steel blade for sachet, 25 pcs. 
Fe 2320 electrode HI700631P Al kaline cleaning solutions for 

Fe 099 35 mm stoin less steel blade far meat grease and fat, 20 mL .•~ Fe 2320 electrode sachet, 25 pcs . 
HI 7004L pH 4.0 1 buffer so lution, HI 710007 Shockp roof rubber boot, blue 

500 mL bottle HI 710008 Shockproof rubber boot, ora n­
HI7007L pH 7.0 1 buffer salution , ge 

500 mL bottle 

fm 0 complete longe of coliblolion. deooing ond Inoinlenonce lolulions. see sed\oQ f. for pH and ORPel6(II od61. see seCllonE. fmo((e\SOnes. see seclionU. 

D36 pH Meters 

Meat pH Me,., 

HI 99163 is a specific instrument Ie< 
the pH analysis of meat products. The 
specialily designed electrode Fe 2320 
incorporates many essential features'e 
perform reliably without damaging the 
sample. This probe has a built- in tem· 

perature sensor that provides autama· 
tic temperature compensation, on open 

iunction to avoid a clogged refere nce 
and its external body material isnt 
toxic. 

The probe body has an external th read 
to securely screw Oil the stainless steel 

penetration blade Fe 099, included in 
the kit. The replaceable penetration 

blade allows the user to measure nol 
only the surface, but also the internal 

pH of the meat. 

This pH meter is simple to use with only 
2 buttons. All necessary information is 
clearly displayed on the LCD. 

Besides displaying pH and temperatu­
re, the LCD of the HI 99163 also indio 

cates the reading stability, as well as 
the remaining battery charge. 

Calibration is automatic at 1 or 2 
points, selectable between 2 memori­

zed buffer sets. 

Battery life is more than 1500 hours 
alld the instrument automatically turns 

off after 8 minutes of inactivity. 

Ordering Information 

HI 99163 is supplied complele with Fe 232D pH 

eleclrode, Fe 099 stain less steel blade, pH 4 

and pH 7 buffer sachets, HI 700630 cleaning 

solut ion (2 x 20 mL), batleries, rugged carrying 

case and instruclions . 


