
Thermometer

calibration log

Date, Time:

Thermometer use:

Temperature:

Action taken:

Person’s initials

NIST Reference
Thermometer

Dial Bimetal Coil
Thermometer‡

Distilled water and
crushed ice

Adjust

Recheck

Hold 1 minute

Thermometer
has no

contact with
container
bottom

Minimum
immersion
21/2˝

Hold 1 minute

Minimum
immersion
21/2˝

212°F
100°C

*Boiling
point

Adjust

Recheck

Hold 1 minute

‡ Check operations manual for calibration procedure
for other thermometer types.
*Boiling point temperature varies with altitude. Verify
using an altitude temperature chart.

32°F, 0°C

Minimum
immersion
21/2˝

Minimum
immersion
21/2˝

Distilled water

Calibration for cold process use Calibration for hot process use
ice water method boiling water method
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