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Q&A

What is the typical temperature rating for ifm products in the Food and Beverage industry?

ifm Food and Beverage products can withstand standard medium temperatures of -25 up to
125 degrees Celsius, but the products are also able to handle an increased temperature
range of 150deg for a period of 1 hour. This high temperature period is enough for a HOT
CIP cycle.

Do the conductivity sensors automatically compensate for temperature?

Yes. The LDL Sensors from ifm automatically measures medium temperature and compen-
sates the conductivity measurement internally. Because temperature is measured internally,
it is also available as a process value over I0-Link.

Can the conductivity sensor be installed in plastic pipes?

The LDL200 can be installed in plastic pipes without having an adverse effect. For the
LDL100, however, both electrodes must be in contact with the medium and therefore a me-

tallic adapter is required.

Are there hygienic adapters available for the new TCC temperature sensors?

Yes, we offer standard clamp adapters with certain models of the TCC sensors - most
Hygienic process adapters are also available under accessories on our webpage. Important
to note that our adapters are available in a metal to metal or O- ring option, with a leakage
port.
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