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MANUIN

Qmi\’ﬂumzum IR sensor

Measurement Specifications

Spectral Response
Model
LT {Low Termp.) 8 to 14 microns
Optical Resolution:
LT 10:1
Temperature Range
Modet
LT -40°C to 600°C (-40°F to 1 112°F);
-25°C to 80C~C for J-themmocoupis auid
System Accuracy: +1% of reading or = 1°C,

whichever is greater
Thermocoupie output accuracy
=1% of reading or £2 5°C,
whichever is greater

System Repeatability:  =0.5% of reading or =0.5°C {1°F},
whichever is greater

Temperature Coefficient
RAID 015K per K or 0.15% per K,
MIC 0.05K per K or 8.058% per K
N 005K per K ar 8.05% per K

whichever is greater”

Temnperature Resolution:
LT 0.3°C or 0.5°F

System Response Time: 130ms (95%)

Enissivity: 0.100 to 1.100 digitally adjustable
increments of .001

Transmission: 0.100 to 1.100 digitally adjustable
increments of 001

Signal Processing: Peak hold. valiey hoid, variable
averaging fiter, adjustabie up ¢
Q48 segconds

¥ NIST/KD certified modals available waith GG0K per K
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Nominal Optical Specifications

Distance: Sensor to Object (i)

13 10 20"
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D:S =10:1*
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Distance: Sensor to Object {mmj}
“Far field

D:S is the optical resoiution expressed as a ratio of the distance {o
the measurement spot divided by the diameter of the spot.

Optical resolution for the Miis 10:1.
Nominal spot size based on 90% energy.

Spot Dia. (mm) I Spot Dia. (in)

Sensor Dimensions

‘Sensing Head M 12x1
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stancard cable length 28 1.1
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Sensor Specifications

Environmental Rating: NEMA-4 (P 65}
Ambient Temperature Range:
MID 0°C to B5°C (32°F to 185°F)
MIC 0°C to 125°C 32°F to 257°F)
MIH OPC o 180°C (32°F to 356°F)
Electronics housing 0°C to 65°C {32°F to 150°F)
Storage Temperature: -18°C to 85°C (0 to 185°F)
Relative Humidity: 10 to 95%, non-condensing
Construction:
Sensing head Stainless steel
Electronics housing Zinc, die-cast
Weight:
Sensing head fw/1 mcabk) 50 g{1.75 0z)
Electronics housing 270g {95 0z

Shock EC 68-2-27 (MIC ST 810D)-50g's, 11 ms on any axis
Vibration 68-2-27 MIC ST 8100)-3g's, 11-200 Hz on any axis

clectrical Specifications
»

Qutpuis: Scaiable 4-20mA. 0-20mA, D-5Y
Jor K hermocoupls

Alarm Relay 10mVEC Head Ambkent signal
Cable Length: 1 mi{3.2 fti standard

Qutput Impedance

(T/C output): 25 ohms

rinimum Load impedance

{mV output): 130K ohms

Maximum Lozp Impedance 500 ohms with 24 VOC power
(mA outputy supply

Curent Draw: 180 mA

Power Supply: 12-24 VDC
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