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Can using a thermometer improve the way your steak turns out?
This month we are going to determine whether or not the use of a thermometer can improve how well
your steak is cooked by using three different methods and then seeing which one turns out to our
ideal taste (Medium Rare!).

Product of the month:
Lumax-1 portable
student microscope

Are you concerned about injuries within your workplace from poor
manual handling?
Well this month we are covering off on where manual handling is important, why it is important and
the steps you can take to improve your workplace.

________________________________________________________________
Does using a meat thermometer mean your
steak will turn out perfectly?
There is a lot of information out there when it comes to cooking the
perfect steak. Some people maintain that all you need is a timer
and you can get perfectly cooked steak, others maintain that you
can tell when a steak is cooked by how soft it feels, whilst others
maintain that you need to measure the core temperature of the
steak to know when to take it off the heat. In this month’s
experiment we are going to compare all three methods and see
how consistent the results are for cooking a steak medium rare.
Equipment
- 0560-1113 - Waterproof Food Safety Mini-Thermometer
- 0560-8311 - Infrared Thermometer
- 3 x Porterhouse steaks (Approximately 200g)
- Tongs
- BBQ
- Stopwatch
Method
The Instrument Choice BBQ was preheated and the steaks were allowed to sit until they came to
room temperature, the Testo 830 T1 was used to confirm that the BBQ was preheated and that the
steaks were at room temperature. We cooked three steaks in 3 different ways using one of the
following methods:
Method 1 – Finger Test
The steak was put on the BBQ and cooked until juices began to appear on the top. It was then flipped
and the texture of the steak was checked by pushing with a finger. This was then compared with the
thumb and middle finger test as per the following picture:

The Lumax-1 is a popular choice
for Schools and offers a host of
features for the price point.
Magnification 40X to 400X. With
45 degree inclined monocular
head rotatable 360 degrees,
locked on eyepiece with pointer,
plain stage with locked on clips,
separate course and fine
focusing controls and slip-clutch
on the focusing mechanisms.
Also features triple nose piece
with DIN standard achromatic
objectives, stage condenser
(N/A/ 0.65), 5 aperture disc
diaphragm, white LED adjustable
illumination with built in 9V
rechargeable battery and
charger.
Priced at $539+GST delivered
Australia wide

Figure 1: Finger test showing test for medium rare
Method 2 – Thermometer
Prior to cooking, a sanitised food 0560-1113 thermometer was inserted longways into the steak. Like

method one, the steak was put on the BBQ and cooked until juices began to appear on the top. At
this point, the steak was flipped and the steak was continued to be cooked until the internal
temperature reached 55C which is the lower limit for “medium-rare”.

Figure 2: Meat thermometer inserted into steak prior to flipping
Method 3 – Timer
The steak was put on the BBQ and a timer was started. The steak was cooked for 4 minutes on one
side and then flipped and cooked for 4 minutes on the other side.
For all three methods the steaks were rested for 5 minutes after cooking.
Results
The results were all very close and remarkably consistent between the three methods. All steaks
came out medium rare, although the finger test and the timer steaks came out a little bit more cooked
than the thermometer method. It is worth mentioning that our steaks were about 2cm thick and for a
thicker steak the results may have been different if we had used the timer method. We also found that
the finger method was quite subjective, and it was hard to tell exactly when it was as firm as our
thumb. In regards to the thermometer method, the key was to make sure that the thermometer was
well inserted and in the thickest part of the steak and clear of any fat or gristle.

Figure 3: Finger test representing the level
of doneness

Figure 4: Level of doneness for thermometer

Figure 5: Level of doneness for the timer

________________________________________________________________
Investigating Manual Handling within your
workplace!
What is manual handling and who does it affect?
Manual handling affects all work places and industries and has the
potential to create serious ergonomic hazards to those involved if
safe manual handling procedures are not followed. Manual
handling is a term used to describe any activity that requires the
use of force exerted by a person to lift, carry, lower, push, pull,
move or hold any item. It also includes any work which involves a
repetitive activity, sustained muscle exertion or a fixed posture.

Where is manual handling important?
Manual handling is important in all workplaces, this is because almost all employees are at one time
or another required to lift or carry a load. However, manual handling is not limited to lifting or carrying
a load, it also includes pulling, pushing, holding or restraining and the object can be anything from

pulling open a door, to restraining an animal or something as simple as a pushing a trolley.
How do you go about assessing the risks?
A walk through of your workplace is the first step in assessing risk. Looking for the following risk
factors will assist in identifying potential risk of injury:
•
The type of work – Working in a fixed position (posture) for a prolonged period of time can
increase the risk of injury
•
The layout/area of workspace – A cramped workplace can increase the risk of a person
needing to assume an awkward position
•
Weight of an object – Heavy objects can be difficult to carry and are generally more difficult
to lift
•
Where objects are located – Heavy objects that are above shoulder height or below knee
level are more awkward to lift and therefore increase risk of injury.
•
Duration and frequency of task in question – If the task needs to be completed multiple
times, or the length of time that the task is performed for is considerable risk is increased
•
Awkwardly shaped objects – If an object is difficult to grasp, slippery or an odd shape this
can increase the risk of injury
•
Handling of a live person or animal – When lifting a person or animal risk can be
increased due to the fact they may move or react in an unexpected manner
Are you able to quantify the risk?
Tasks such as pulling, pushing, lifting and rotating (twist and turn) can all be assessed through the
measurement of the force required to undertake the task. We have a number of kits on our website
that are specifically designed to assist in undertaking these measurements. These kits are designed
to measure the force used in physically demanding tasks, as well as the capacity of personnel to
perform operational tasks which require personnel to exert physical force to push, pull, lift, carry or
use repetitive rotational movements day-to-day. The kits can be viewed on our website here and we
offer analogue, digital and deluxe digital kits that include all the necessary accessories to undertake
the investigations.
What can you do once you have assessed where the risks are?
Once risks have been identified within a workplace there are several things that can be implemented
in order to reduce the risk of injury.
These can include:
•
Reviewing the task – Does the task need to be performed? If so, can you alter the task to
reduce the risk
•
Changing the object – an example would be to repack heavy objects into a number of
parcels to reduce the weight
•
Changing the workspace – Is there any way the area can be rearranged to reduce risk
•
Using mechanical aids – The use of things such as cranes, pallet jacks etc. can all reduce
of injury.
If you would like to discuss the kits that we have available to assist you in undertaking manual
handling investigations please feel free to contact one of our friendly Scientists via email or phone on
1300 737 871.

Thank you
from everyone at Instrument Choice - stay tuned for next months issue.

Contact us.
Our experts are happy to help and discuss your project.
Call 1300 737 871 or write an email to customer-service@instrumentchoice.com.au

Like us on facebook.

www.instrumentchoice.com.au I Copyright 2013

