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1 Before you start
As a Thermomix® user, you are already familiar
with the Thermomix® TM6 and its accessories.
This user manual will now familiarise you with the
use of the Thermomix® Sensor.
Read the user manual carefully before using the
Thermomix® Sensor for the first time.
You must also read and observe the user manual
for the Thermomix® TM6, which was supplied with
the device.
If you do not have the user manual to hand, all
manuals are available online at https://
thermomix.vorwerk.com.

Welcome booklet
Read our digital welcome booklet for more inspira-
tion and tips on using the Thermomix® Sensor. It
also contains troubleshooting information, FAQs
and helpful tips on how to use the Thermomix®
Sensor correctly.

GB
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1.1 Classification of safety
warning messages

The safety warning messages in this manual are
highlighted by safety symbols and signal words.
The symbol and signal word indicate the severity
of the potential hazard. The safety warning mes-
sages are shown as follows:

WARNING

Type and source of hazard
Explanation of type and source of hazard/con-
sequences
• Measures to prevent hazard

Meaning of signal words

WARNING Risk of death or serious injury if
hazard is not avoided.

CAUTION Risk of minor injury if hazard is not
avoided.

NOTICE Material damage if hazard is not
avoided.

1.2 Obligations of the User
To ensure that your device and Vorwerk accessor-
ies operate correctly, please follow the guidelines
below:
1. Please read the instruction manual and all ac-

companying documents carefully.
2. Keep the instruction manual in a place where it

can easily be accessed, should you need to
refer to it.

3. Ensure that any damage is repaired without
delay. Contact Customer Care UK & Ireland
[} page 17] for further assistance.
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2 Product overview

1

2

4 3

1 Probe (TSNP) 3 Battery compart-
ment (at the back of
the charger)

2 Charger (TSNC) 4 Holder

3 Intended use
Use the device and accessories only for their inten-
ded purpose in order to minimise risks to you and
other people and to minimise damage to the
device or to other property and equipment.
The Thermomix® Sensor is an accessory for the
Thermomix® TM6. It measures the core temperat-
ure of food and is suitable for use in the home or
similar environments.
The probe is only intended to be used with food.
The ambient temperature sensor, which measures
the ambient temperature, i.e. the temperature in
the oven or grill, is located in the top section of the
probe. The ambient temperature must never ex-
ceed 275°C.
The core temperature sensor is located approx.
2cm away from the tip and measures the core tem-
perature of the food. The core temperature is the
temperature inside the food. This part of the probe
must not be heated above 100°C.
Store the probe in its charger in a cool, dry place
when not in use.
This accessory is exclusively intended for use by
adults. It must not be used by children even when
supervised by an adult.
Keep children away from appliances that are in
use.
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Close supervision is necessary when this accessory
is used near children.
Children must not play with this accessory.
The accessory may be used by persons with re-
duced physical, sensory or mental capabilities, or
lack of experience and/or knowledge, only if they
are supervised or instructed with regard to the safe
use of the appliance and understand the resulting
hazards.
This appliance may only be used for its intended
purpose. No other use is permitted. The manufac-
turer bears no responsibility for damages resulting
from improper use. If the appliance is subject to
technical modifications, the warranty and liability
for material defects shall be rendered invalid. If
technical modifications are made to the product,
the manufacturer’s obligation to compensate for
product liability and/or the dealer’s obligation to
compensate for material defects shall no longer
apply.
The device complies with the safety regulations of
the country in which it has been sold by an author-
ised Vorwerk organisation. If the device is used in
another country, compliance with the local safety
standards cannot be guaranteed. Vorwerk there-
fore assumes no liability for any resulting safety
risks for the user.
When working with the device, please observe all
the accompanying documentation as well as the
device display. The manufacturer accepts no liabil-
ity for damages resulting from improper use.
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4 For your safety
Safety is an essential part of every Vorwerk
product. However, product safety can only be as-
sured if the device is used correctly and all safety
instructions are followed.

4.1 Hazards and safety
instructions

WARNING

Explosion hazard
If the rechargeable batteries built into the tip of
the probe are not protected from high heat
levels (> 100°C), the probe could explode.
Therefore:
• Insert the probe into the food away from any

heat sources and only remove it once the
food and probe are no longer exposed to the
heat source.

• Always insert the probe into food beyond the
notch. The only exception to this rule are
foods that significantly increase in size, such
as cake doughs. In such cases, the notch may
be uncovered to start with, but will then be-
come covered during the course of the bake.

• Make sure that the probe is securely in place
and does not accidentally move out of posi-
tion.
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Explosion hazard
When the batteries built into the probe over-
heat, the probe could explode.
• Use the probe at a maximum ambient tem-

perature of 250°C.
• Never put the probe onto a fire or hot coals.
• Never expose the probe to direct flames.
• Do not use the probe while flash frying or at a

very high heat (e.g. sizzle zone or sear zone).
• Never use the probe in a microwave or pres-

sure cooker.
• If, however, the probe does become exposed

to high temperatures, protect your eyes be-
fore you remove the probe and carefully al-
low it to cool down.

• If the probe falls onto a fire or a direct heat
source, switch off the cooking appliance or
grill and immediately put the lid on. Allow
the probe to cool completely before taking it
out.

Explosion hazard
The charger, and in particular the battery sup-
plied with it, are not heat-resistant.
• Do not expose the battery and charger to

heat sources, especially open fires, or place
them on hot surfaces.

• Use the magnetic holder only on cool, heat-
insulated oven doors.

Explosion hazard
If a battery falls onto the floor, is thrown or sub-
jected to other heavy knocks, the battery's in-
sulating shell or structure can get damaged,
which can result in leakage, an internal short
circuit or other anomalies. An internal short cir-
cuit can cause overheating, leakage, an explo-
sion or a fire.
• Handle the battery with care.

Risk of burns
When used at high ambient temperatures, the
probe and food will heat up.
• Never touch the probe with bare hands when

hot.
• Protect yourself against burns by using heat-

resistant gloves, oven cloths or the holder if
touching the hot probe or the oven or grill,
etc.
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Fire hazard
If incorrect batteries are used, mechanical over-
load (dropping the charger) can result in a fire.
• Only use non-rechargeable alkaline batteries

of type LR03, AAA, 1.5V cell (1.5V primary
cell).

• Handle the charger with care.

Risk to health
The consumption of insufficiently cooked food
(especially meat, fish or seafood) can cause
food poisoning.
• Check the safe core temperature of your dish

before cooking it. Please also refer to the sec-
tion on Safe core temperatures [} page 12].

• Make sure that the tip of the probe is
(roughly) inserted into the middle of the food
when measuring the core temperature.

• Handle food and the areas that come into
contact with food carefully and clean them
thoroughly (including hands and probe) to
prevent the spreading of germs.

Risk to health
The holder is only food-safe up to 220°C.
• Never use the holder at ambient temperat-

ures above 220°C.

Risk of injury
Broken ceramic can have sharp edges and in-
jure you.
• Check the probe for damage when inserting

it and removing it from food.
• Do not continue to use the probe if it is

broken.
• Protect yourself from sharp-edged frag-

ments.
• If the probe has been dropped, check it for

damage before charging or using it.

Risk of injury
The tip of the probe is pointed.
• Keep the tip of the probe away from the

body.
• Clean the probe directly after use to avoid

the risk of germs in the event of an injury.
• Keep the probe out of the reach of children.
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Risk of contact with dangerous
substances.
Leaked electrolyte from batteries and re-
chargeable batteries can cause injuries.
• Do not touch leaked electrolytes or electro-

lyte residues from leaking batteries or re-
chargeable batteries without skin or eye pro-
tection.

• Leaking electrolytes must not come into con-
tact with skin, eyes or mucous membranes.

• In case of accidental contact, immediately
wash your hands and flush the eyes or mu-
cous membranes with plenty of clean water.

• If irritation persists or the electrolyte has
come into contact with the eyes or mucous
membranes, seek medical advice.

• Clothing and textiles that have come into
contact with leaked electrolyte or electrolyte
residues must be thoroughly washed imme-
diately or disposed of.

• Leaked electrolyte, electrolyte residues as
well as leaking batteries and rechargeable
batteries are flammable. Keep them away
from fire and heat.

Risk of contact with dangerous
substances
Leaked electrolyte in food can cause injuries.
• If the batteries have exploded, do not con-

sume the food that has been cooked.

Choking hazard
Small parts may enter the airways and cause
choking.
• The AAA battery used in the charger is a small

part. Keep small parts out of the reach of
children.

Risk due to magnetism
Magnets are fitted to the outer surface of the
charger. Magnets can affect pacemakers and in-
ternal defibrillators.
• Keep the magnet away from pacemakers, in-

ternal defibrillators and other active im-
plants.

• Alert the people concerned.
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Risk of fire or explosion
Charging non-rechargeable batteries can cause
a fire or explosion.
• Only use non-rechargeable alkaline batteries

of type LR03, AAA, 1.5V cell (1.5V primary
cell).

NOTICE

Risk of damage
The charger can get damaged if handled incor-
rectly.
• Only place the probe into the charger once it

has cooled down and is clean and dry.

Risk of damage
The probe can get damaged if handled incor-
rectly.
• Allow the probe to cool down before cleaning

it with water.
• If the probe is difficult to remove, pull and ro-

tate the outer end.
• Do not bend the probe.
• Handle the probe with care.

Risk of damage
The probe can get damaged if used incorrectly.
• Do not exceed 100°C in the area around the

core temperature sensor (2cm away from the
tip).

• Do not exceed 275°C around the area of the
ambient temperature sensor. Temperatures
above these maximum values can damage
the probe.

• To ensure the safety of the probe, the
Thermomix® TM6 and Cooking Center app
will warn you when you are approaching
these limits.

Risk of damage
The device can get damaged if not cleaned cor-
rectly.
• Do not use cleaning products that contain al-

cohol, ammonia, benzene or abrasives as
these could damage the device.

• Do not immerse the probe in water for long
periods of time.
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Risk of damage to the charger
Moisture inside the charger can damage it.
• Never pour water over the charger.
• Do not hold the charger under running water.
• Never immerse the charger in water or other

liquids.
• Only clean the charger with a slightly damp

(not wet) cloth.
• Do not expose the charger to moisture.
• Keep the charger covered in inclement

weather.
• Do not put the charger in the sink.
• Do not store the charger outdoors.

Risk of damage due to magnetism
Magnets are fitted to the outer surface of the
charger.
• Keep credit cards, electronic storage media

and other objects that are sensitive to mag-
netic fields away from them.

4.2 Safe core temperatures

Food Safe core temperature &
rest time

Mince (any type of
meat)

72°C

Poultry 74°C
Beef, pork, veal & lamb
(piece)

63°C and allow to rest for
at least 3 minutes

Ham, fresh or smoked
(cured)

63°C and allow to rest for
at least 3 minutes

Cooked ham (to reheat) 74°C
Eggs 72°C
Fish and shellfish 63°C
Leftovers/Meals to be
warmed up

74°C

Casseroles/Gratin 74°C

Source: Safe Minimum Internal Temperature
Chart, USDA Food Safety and Inspection Service
In some cases, lower core temperatures are selec-
ted to achieve a better taste. However, when se-
lecting a lower core temperature, the quality of the
food, the safe handling of the food and the main-
tenance of the cold chain must be taken into con-
sideration. Safe core temperatures are particularly
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important for people with weakened immune sys-
tems, such as pregnant women, children and the
elderly.

5 Getting started

~2 h

100 %

2

1

1. Open the battery compartment at the back of
the charger and remove the protective film.

2. Allow the probe to charge for approx. 2 hours
in the charger with the cover closed.

3. Download the app.

4. Remove the probe from the charger.
ð The LED will flash green to indicate that the

probe and charger are connected.
5. Clean the probe with water and washing-up li-

quid to remove any production residues before
using it for the first time.

c.springorum
Rechteck
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6 Establishing a Bluetooth®
connection

Thermomix® TM6 Cooking Center app
Activate the Bluetooth®
function under settings
on the Thermomix®
TM6.

Make sure that
Bluetooth® is enabled
on your mobile device.

Remove the probe from the charger.
Pairing mode is enabled.
On the Thermomix®
TM6, select the probe
from the list under
Settings > Con-
nected devices.

Press + in the app to se-
lect the probe from the
list under Select
devices.

The probe will now connect automatically as soon
as it is removed from the charger and Bluetooth® is
enabled on the paired devices.

7 Operation

7.1 Switching on and off
When you take the probe out of the charger, it will
automatically start up.
To switch the probe off, put it back into the char-
ger and close the cover.

7.2 Design of the probe

1

2

3

1. The battery is located in the tip of the probe
(1). Here, it is best protected from high temper-
atures.

2. The temperature sensor (2) is located 2cm
away from the tip. Position this part of the
probe as close to the centre of the food as pos-
sible when measuring the core temperature.

c.springorum
Rechteck
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3. The notch (3) indicates how far the probe must
be inserted into the food.

7.3 Inserting the probe into food
To insert the probe into the food, proceed as fol-
lows:

3

12

1. Insert the tip (1) of the probe into the food.
2. The temperature sensor (2), which measures

the core temperature, is located 2cm behind
the tip. Position this part of the probe as close
to the centre of the food as possible.

3. The notch (3) will disappear into the food as
you do so. This will ensure that the temperat-
ure sensor can correctly measure the internal
temperature of the food.

Using the holder
If the probe does not have a sufficiently firm hold
in the food (for example, a cake dough with a thin-
ner consistency), you can attach the probe to the
baking tin using the holder to ensure that the
probe does not slide out. You can choose between
two different insertion angles, A and B, depending
on the size of the baking tin. Only use the holder
up to a maximum temperature of 220°C.

A
B

For doughs that rise, the insertion depth of the
probe may vary.

c.springorum
Rechteck
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1

2

3

II

I

I Dough fill level before
baking: The probe is in-
serted at least halfway
between the tip (3) and
notch (2). The notch will
be visible.

II During baking,
the dough rises:
The notch (2) is
covered.

1. Place the holder (1) onto the edge of the bak-
ing tin.

2. Depending on the preferred angle, select open-
ing A or B and slide the probe through the
holder and into the food.

3. Make sure that the tip of the probe (3) does not
touch the baking tin.

7.4 Positioning the probe and
charger

During the cooking process, the probe continually
measures the core temperature and ambient tem-
perature. The probe sends this data to the charger.
This transfers the data to the Thermomix® TM6 or
Cooking Center app. It acts as a repeater and amp-
lifies the signal.

max. 1 m

c.springorum
Rechteck
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• You should therefore make sure that the char-
ger is always near the probe; for example, on
or near the oven. The Thermomix® TM6 or
Cooking Center app can be further away from
the probe and its charger.

7.5 Cooking with the probe
During the cooking process, the probe is perman-
ently connected to the Cooking Center on your
Thermomix® TM6 and/or with the Cooking Center
app. This means that you receive information on
the temperature and remaining cooking time.

• Follow the instructions on the display.

8 Cleaning
1. Clean the probe with water and washing-up li-

quid before and after every use.
2. Make sure that the probe is completely dry be-

fore putting it back in the charger. Thorough
cleaning will ensure that the probe can be
charged.

9 Troubleshooting

GB

10 Customer Care UK & Ireland

Vorwerk Thermomix® Customer Care
Monday to Friday 9:00 to 17:00
Telephone: + 44 330 660 0834
Email: info@vorwerk.co.uk
www.thermomix.vorwerk.co.uk

Vorwerk Thermomix® Service Centre
Monday to Friday 8:00 to 17:00
Telephone: + 44 330 660 0834
Email: support@vorwerk.co.uk

c.springorum
Rechteck
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Vorwerk Thermomix® UK & Ireland
Ashurst Manor, Church Lane, Ascot, Berkshire, SL5
7DD
For details of your local customer service centre
please contact your Thermomix® Advisor, the sales
company in your country, or refer to
https://thermomix.vorwerk.com
This instruction manual is available in other lan-
guages at 
https://thermomix.vorwerk.com

11 Warranty/Liability for
Material Defects

The Thermomix® and its accessories may only be
repaired by Vorwerk Customer Service or an au-
thorised Vorwerk repair service.
Only use original parts supplied with the
Thermomix® or original spare parts from Vorwerk
Thermomix®. Never use the Thermomix® in com-
bination with parts or equipment not provided by
Vorwerk Thermomix® for the Thermomix®. Other-
wise your warranty and the liability for material
defects shall be rendered void.

12 Disposal

This symbol means that electrical and elec-
tronic appliances may not be disposed of in
the normal household waste. Old electronic
appliances can be returned to municipal
collection points for free.

Alternatively, you are able to return old electronic
appliances to your local Vorwerk shop. If there is
no Vorwerk shop near you, old appliances can be
shipped back to us via DHL. Please request a free
return label on www.thermomix-altgeraeteentsor-
gung.de
Please ensure you package old appliances cor-
rectly to avoid breakage and prevent any mechan-
ical compaction.
The acceptance of old appliances can be refused if
a health or safety risk exists due to contamination.
Registration number:
WEEE Reg. No. DE 86265910
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13 Technical data

Thermomix® Sensor
Probe (TSNP)
Rated voltage of probe 2.4V
Capacity of probe 3mAh
Operating times approx. 24 hrs
Charge time approx. 2 hrs
Charger (TSNC)
Alkaline battery AAA
Rated voltage of battery 1.5V
Information on Bluetooth® connectivity
2.4 GHz
2.402 GHz – 2.480 GHz
< 5 dBm 
Bluetooth® 5.0 Low Energy
The Bluetooth® word mark and logos are re-
gistered trademarks owned by Bluetooth SIG, Inc.
Any use of these word marks and logos by Vor-
werk Elektrowerke GmbH & Co. KG is under li-
cence.
Declaration of conformity
Vorwerk Elektrowerke GmbH & Co. KG hereby de-
clares that the radio equipment type Thermomix®
Sensor is in compliance with the Directive
2014/53/EU.

The full text of the EU declaration of conformity is
available online at the following address: https://
www.vorwerk-group.com/en/home/meta/ec-
declaration-of-conformity

13.1 Manufacturer and Importer

Manufacturer
Vorwerk Elektrowerke GmbH & Co. KG
Mühlenweg 17-37
42270 Wuppertal, Germany

Importer (UK & Ireland)

Vorwerk UK Limited

Ashurst Manor

Church Lane

Ascot, SL5 7DD
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