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DISCLAIMER NOTE:

THIS TECHNICAL REFERENCE MANUAL HAS BEEN CREATED TO ASSIST SERVICE TECHNICIANS
WITH UNDERSTANDING AND TROUBLESHOOTING CLEVELAND RANGES HORIZONTAL AGITATOR
STATIONARY AND TILTING MIXER KETTLES. THE MANUAL INCLUDES INFORMATION ON THE
FOLLOWING TOPICS:

e KETTLE SPECIFICATIONS
e GENERAL
O [INSTALLATION INSTRUCTION
0 OPERATING INSTRUCTIONS
O CLEANING INSTRUCTIONS
0 PREVENTIVE MAINTENANCE
e GENERIC ELECTRICAL SCHEMATICS
e GENERIC PARTS DRAWINGS

THE MANUAL IS NOT INTENDED TO REPLACE THE ORIGINAL EQUIPMENT MANUFACTURE (OEM)
MANUAL THAT SHIPS TO THE END USER WITH EVERY JOB. THE OEM MANUAL CONTAINS THE
SPECIFIC INFORMATION FOR THAT PARTICULAR SERIAL NUMBER PIECE OF EQUIPMENT.

IMPORTANT SERVICE INFORMATION:

A.MODEL NUMBERS AND SERIAL NUMBERS

CLEVELAND RANGE, LLC ASSIGNS TWO PRODUCT IDENTIFICATION NUMBERS TO EACH KETTLE: A
MODEL NUMBER AND A SERIAL NUMBER. THE MODEL NUMBER IDENTIFIES THE PRODUCT
CHARACTERISTICS. THE SERIAL NUMBER IDENTIFIES THE INDIVIDUAL KETTLE.

B.SERIAL NUMBER RECORD

PLEASE PROVIDE THE MODEL NUMBER AND SERIAL NUMBER WHEN YOU CONTACT CLEVELAND
RANGE OR A QUALIFIED CLEVELAND RANGE AUTHORIZED SERVICE REPRESENTATIVE:

SERIAL NUMBER

(WRITE THE SERIAL NUMBER OF YOUR KETTLE HERE.)

MODEL NUMBER

(WRITE THE MODEL NUMBER OF YOUR KETTLE HERE.)

WHEN CALLING CLEVELAND RANGE FOR TECHNICAL ASSISTANCE OR ORDERING OF SPARE PARTS
PLEASE INSURE THAT YOU HAVE AT A MINIMUM THE EQUIPMENT SERIAL NUMBER AND
PREFERABLE THE MODEL AND WORK SITE THE PIECE OF EQUIPMENT IS LOCATED. THIS
INFORMATION WILL REDUCE THE LEAD TIME IN ANSWERING QUESTIONS AND INSURING THAT
THE END-USER RECEIVES THE PROPER INFORMATION AND PARTS.

ALL SERVICE MUST BE PERFORMED BY AQUALIFIED
CLEVELAND RANGE AUTHORIZED TECHNICIAN.
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SPECIFICATION SHEETS:

Need to be inserted by CR-OHIO
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INSTALLATION INSTRUCTIONS:

WARNING - IT IS IMPERATIVE THAT THE KETTLE BE LEVEL BEFORE BOLTING TO THE
FLOOR. THIS WILL PREVENT ANY MISALIGNMENT, TWISTING OR OUT OF ROUNDNESS TO THE
KETTLE AND WILL PREVENT DEFLECTION OF THE AGITATOR DURING OPERATION.
1. WHEN REMOVING THE KETTLE FROM THE CRATE, HANDLE WITH CARE TO PREVENT SCRATCHING
OR ANY OTHER DAMAGE TO THE EQUIPMENT.
2. LEVELING INSTRUCTIONS:
a. FIRST - RAISE THE FLANGE ON THE LEG OR LEGS UNDER THE MOTOR SO THAT ITS SETS
FREELY.
b. SECOND — LOWER THE KETTLE TO THE FLOOR AND START THE LEVELING PROCESS. THE
FLOOR FLANGES ONLY ADJUST 1” MAXIMUM, THEREFORE IF ANY GAP EXIST SHIMS MUST
BE PLACED BETWEEN THE FLOOR FLANGE AND FLOOR TO PROPERLY LEVEL AND SECURE

THE UNIT. REFERENCE PICTURE BELOW.

ANCHOR BOLT

_ THIS IS THE MAXIMUM SAFE
114" ADJUSTMENT ALLOWED.

CORRECT ADJUSTMENT
OF FLOOR FLANGE

UNIT LEG
N

UNIT LEG WILL BECOME
—=— UNSTABLE WHEN OVER

FLOOR FLANGE
ADJUSTED
ANCHOR BOLT
[T [T

INCORRECT ADJUSTMENT

OF FLOOR FLANGE
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c. THIRD— (STATIONARY KETTLES ONLY!) LOWER THE FLANGE OR FLANGES UNDER
THE MOTOR CHANNEL SUPPORT. TAKE CAUTION NOT TO OVER ADJUST THESE
FLANGES. OVER ADJUSTMENT WILL CAUSE MISALIGNMENT AND POSSIBLE DAMAGE THE
AGITATOR DRIVE SHAFT AND HUB.
d. FORTH — ONCE ALL FLANGES ARE SET AND THE KETTLE IS LEVEL, THE UNIT IS READY TO
BE BOLTED TO THE FLOOR.
3. NEXT YOU MUST CHECK THE ALIGNMENT OF THE DRIVE SHAFT FOR A UNIFORM CLEARANCE
BETWEEN THE HUB AND SHAFT. IN ORDER TO CHECK FOR CLEARANCE YOU MUST REMOVE THE
SEAL COVER PLATE AND PULL THE SEAL BACK. CHECK THE DISTANCE FOR CLEARANCE BY USING A

WIRE FEELER GAUGE.

WIRE FEELER

KETTLE HUB GAUGE, 0.125 DIA..

DRIVE SHAFT\

A

SECTION A-A

WIRE FEELER
GAUGE, 0.125 DIA.

0.125 MIN. CLERANCE
ALL AROUND SHAFT

VIEW B-B

60 GAL. TO 350 GAL HAK
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4. |F ADJUSTMENT IS REQUIRED FOR SIDE DIRECTION, LOOSEN THE MOTOR BOLTS, CENTER THE
SHAFT AND RETIGHTEN. IF VERTICAL ALIGNMENT IS NEEDED, LOOSEN THE MOTOR BOLTS AND
ADD A SHIM TO RAISE OR REMOVE AN EXISTING SHIM TO LOWER. RETIGHTEN THE MOTOR
BOLTS. WHEN THIS IS COMPLETE CHECK TO SEE THAT THE AGITATOR SHAFT COUPLING SLIDES

FREELY FOR EASY REMOVAL OF THE AGITATOR.
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OPERATING INSTRUCTIONS HA-MKDL-XX-CC & HA-MKDL-XX-CC-T:

DAILY PRE-START UP
1. The operator must check the kettle, springs and scraper blades for proper
installation before turning kettle on.
2. Make sure the connecting coupling from the drive shaft to the agitator is
properly installed with the quick release pin fully engaged.
3. Label and place clean chart on chart recorder, if applicable.

If the above cannot be achieved, call your maintenance supervisor or service
contractor before proceeding.

CONTINUOUS 1/4 TURN

HINGE i DOOR LATCH
e e |/
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e
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YOUR KETTLE HAS BEEN EQUIPPED WITH A CONTROL PANEL THAT HAS SOME OR ALL OF THE FOLLOWING
FUNCTIONS:
1. 24 HouR CIRCULAR CHART RECORDER
CONTROL POWER SWITCH, OFF-ON, RED ILLUMINATED
SELECT SWITCH, MANUAL STEAM-OFF-AUTOMATIC COOK-MANUAL CooL
SIMMER SWITCH, OFF-ON
ProbucT VALVE SwITCH, CLOSED-HOLD-JOG To OPEN
POTABLE WATER METER, DISPLAY AND SET POINT
SWITCH, CONTINUOUS-OFF/AUTO-HOLD To ADD WATER

METERED WATER SWITCH, OFF-ON

© 0 N o g pr W DN

AGITATOR START PUsH BUTTON, GREEN ILLUMINATED
10. AGITATOR STOP PusH BUTTON, RED MUSHROOM

11. AGITATOR SPEED CONTROL DIAL

OUTPUT1  OUTPUT 2
INDICATOR  INDICATOR

LIGHT LIGHT
MANUAL ALARM SCROLL
INDICATOR INDICATOR KEY
LIGHT LIGHT [
\ A —
= Oec f 1
= EE\ _1
r \
DIGITAL DISPLAY \ upP
DOWN  KEY
MINUS SIGN KEY
INDICATOR F = FAHRENHEIT
LIGHT U = ENGINEERING UNITS

PARTLOW 8000 CONTROLS
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PRODUCTION MODE:

1.

To operate the system the CONTROL POWER switch, #2, on the control
panel must be turned on. The temperature control computer will run through
its diagnostics for about one minute.

To set the Temperature Set Point on the Partlow 8000, first press either the
UP KEY or DOWN KEY once. This will illuminate the indicator light under SP
to indicate the Temperature Set Point is being displayed. To change the
Temperature Set Point press and hold the UP KEY to raise the set point or the
DOWN KEY to lower the set point to the desired temperature.

To start the cooking cycle, turn the SELECT switch #3 to AUTOMATIC
COOK. The steam will come on to heat the kettle and its contents until the set
point temperature is reached. The kettle will cycle off and on to maintain the
set point temperature until stopped.

To start the agitator, press the AGITATOR START button #9. The button will
be illuminated green to indicate the agitator is on.

5. To stop the agitator, press the red AGITATOR STOP button #10.

To change the speed of the agitator, turn the AGITATOR SPEED CONTROL
dial #11 clockwise to increase the speed or counter-clockwise to decrease the
speed. As a safety precaution, always turn the speed to “0” when kettle is not
in use and before using.

To add ingredients to the kettle, push the red AGITATOR STOP button #10.
Steam heating will continue in the jacket. The agitator must be started again
as soon as possible or product might burn on the surface of the kettle.
MANUAL STEAM is an override on the SELECT switch #3 that allows steam
into the jacket with no temperature control.

The SIMMER switch #4 allows the kettle to maintain the Set Point

Temperature by slowly introducing steam into the jacket.

READY TO PUMP FOOD OUT OF KETTLE:

1.

Foods must be cooked to a minimum of 165°F to kill dangerous pathogens
and must be at least this temperature when its casings are filled. Set
temperature on the Partlow 8000 to at least 165°F before pumping.
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2. Pump product through MFS to heat the hoses and MFS parts until at least
165°F can be maintained when product exits the MFS. This MFS warming
product may be poured back into the kettle for reheated before pumping.

3. Close the Kettle cover to maintain the temperature and a moist atmosphere in
the kettle which will make cleaning easier.

4. Empty the kettle as quickly as possible to prevent over-cooking of product and
to maintain quality, consistency and temperature.

5. Temperature may be turned OFF or placed on SIMMER when kettle product
level reaches the steam jacketed area to reduce chances of burning while
pumping.

TO COOL AND BLEND PRODUCTS WITHOUT HEAT

1. Turn the CONTROL POWER switch #2 to ON.

2. Turn the SELECT switch #3 to MANUAL COOL. This will start the flow of
cold water from the plant into the jacket of the kettle. When in this mode the
Partlow 8000 will read the temperature of the product only and serve no
other function.

3. When cooking a product that is too hot, the MANUAL COOL setting can be
used. Turn on the SELECT switch #3 to MANUAL COOL. When sufficient
cooling has been achieved, turn the SELECT switch #3 back to AUTOMATIC
COOK. The kettle jacket will drain and steam will automatically come on to
continue cooking if the set point on the Partlow 8000 has not been lowered.

TO ADD POTABLE WATER TO THE KETTLE

POTABLE WATER
METER

m

g
i~
-~

RESET upP DOWN
KEY KEY KEY

Page 12 of 59
Dated printed: 7/21/2009 000 Horizontal Direct Steam Manual rev 5-20-09.doc



Cleveland Range

—
et Cleveland Manitowoc Foodservice

T 800.338.2204 or 216.481.4900
www.clevelandrange.com

1. Turn the CONTROL POWER switch #2 to ON.

2. Turn the Faucet knob until it is completely open.

3. Set the gallons of water desired by changing the Set Point on the POTABLE
WATER METER #6. To change the Set Point press and hold the UP KEY to
raise the set point or the DOWN KEY to lower the set point to the desired
volume.

4. Turn switch #7 to OFF/AUTO then turn the METERED WATER switch #8 to
ON. Water will begin filling the desired number of gallons and stop
automatically. The amount of water that has been metered can be read above
the set point on the POTABLE WATER METER.

5. Additional water may be metered by pressing the RESET KEY. This will add
the volume of water indicated by the SET POINT. The additional water will
accumulate on the POTABLE WATER METER as long as it is not turned off.

6. Additional water may be added by turning Switch #7 to CONTINUOUS or
HOLD TO ADD WATER. This will add water to the kettle that will accumulate
on the POTABLE WATER METER as long as it is not turned off.
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OPERATING INSTRUCTIONS HA-MKDL-XX-CCT-RL:

DAILY PRE-START UP
1. The operator must check the kettle, springs and scraper blades for proper
installation before turning kettle on.
2. Make sure the connecting coupling from the drive shaft to the agitator is

properly installed with the quick release pin fully engaged.

PRODUCTION MODE
1. REFER TO MANUAL CALLED ALSO LOCATED ON THE CD:
a. Cleveland Range Model HA-MKDL-CCT-RL
Cook/Chill Horizontal Tilting Mixer

Automated Control System
Operating Manual
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CLEANING INSTRUCTIONS:
1. Temperature Probe
« Disassemble
> Insure there is no product in the kettle and the hazardous energy from the
kettle has been removed.
> Remove Clamp “B” and slide Temperature Probe Assembly “A” out of the Seal
Holder “D”.
Place Probe Assembly “A” on holder attached to kettle leg or frame.
Slide Seal holder “D” out of the Ferrule “F.”
Remove Inner & Outer O-Rings “C” and “E.”

vV V V

> Clean all parts thoroughly.
e Reassemble
> Lubricate O-Rings with Chesterton 622 USDA approved or equivalent grease.
Install Inner & Outer O-Rings “C” and “E” into Seal Holder “D.”
Install Seal Holder “D” into Ferrule “F.”
Slide Temperature Probe Assembly “A” into Seal Holder “D.”

YV V V V

Replace Clamp “B”.

TEMP SENSOR HOLDER KETTLE LEG

WARNING:

FAILURE TO PLACE PROBE ASSEMBLY
IN HOLDER COULD DAMAGE PROBE.

Page 15 of 59
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2. Product Valve

e Disassemble

> Open Product Valve.
> Disconnect Air Hoses.
> Remove Air Cylinder.
> Remove Valve Tee.

> Remove All O-Rings.

e Cleaning

> Clean Air Cylinder, Do Not Submerge In Water. Wipe Clean And Sanitize.
> Clean And Sanitize Tee And O-Rings.
e Reassemble

> Grease and Reinstall O-Rings.

Reinstall Tee To Kettle Outlet.

Reinstall Air Cylinder To Bottom Of Tee.
Reconnect Air Hoses.

YV V V

KETTLE

~ T -

KETTLE OUTLET
FERRULE

CLAMP
é ; _—O0-RING

VALVE TEE

O-RING

CLAMP PE—
@:/O-Rme

CLOSED p—

p03T|0N/ED

OPEN
POSITION

AR CYLINDER\
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3. Standard lIdler Bearing

e Disassemble

> Remove Agitator.
> Remove ldler Bearing.

e Cleaning
> Clean, Sanitize, and Grease the Idler Bearing.
> Clean inside of the Idler Holder.

e Reassemble

> Reinstall Idler Bearing in Bearing Holder.
> Reinstall Agitator.

BEARING

AGITATOR
HOLDER .
1/8" DIA. WIRE
ON KETTLE IDLER END /
@ = IDLER BEARING
f PULLER TOOL
(CUSTOMER MADE)
REMOVABLE
IDLER BEARING REPLACEABLE

IDLER SLEEVE
TOP VIEW
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4. Shaft Seal

USING A GREASE GUN FILLED WITH FOOD GRADE GREASE PUMP THE COVER PLATE WITH
GREASE UNTIL IT CAN BE SEEN COMING THROUGH SEALING AREA ON THE INTERIOR OF THE
KETTLE.

WIPE THE EXCESSIVE GREASE FROM THE INSIDE OF THE KETTLE.

5. C.1.P. Idler

SET THE AGITATOR SPEED TO ITS LOWEST SETTING AND CLOSE THE KETTLE COVER.

FLusH ouT THE C.1.P. IDLER WITH STEAM OR HOT WATER THRU THE ¥/4” NPT PORT FOR 5-
10 MINUTES.

STOP AGITATOR, OPEN COVER AND RINSE INSIDE OF KETTLE WITH HOT WATER.

USING A GREASE GUN FILLED WITH FOOD GRADE GREASE PUMP THE C.I.P. IDLER WITH
GREASE THRU THE GREASE FITTING UNTIL IT CAN BE SEEN COMING THROUGH BEARING AREA
ON THE INTERIOR OF THE KETTLE.

WIPE THE EXCESSIVE GREASE FROM THE INSIDE OF THE KETTLE

AGITATOR
GREASE FITTING IDLER END
FOR LUBRICATING
IN PLACE @
1/4" NPT PORT/ S B
FOR STEAM OR g
HOT WATER FOR
CLEANING IN PLACE AGITATOR
SUPPORT ARM
300-400 HAK
ONLY

C.I.P. IDLER
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RECOMMENDED PREVENTIVE MAINTENANCE:

1. GENERAL KETTLE COMPONENTS:
1.1. AUTOMATIC PRODUCT VALVE
1.1.1. WEEKLY
- Check Air Collector Regulator For Moister, Dirt, And Proper Pressure
- Check All O-Rings and Seals and Gaskets
- Check Valve Operation
- Lubricate With Light Oil When Needed
- Check Air Hose For Leaks Or Signs Of Wear
1.2. AIRPRESSURE
1.2.1. WEEKLY
- 45 Psi Dump Valve - 15 Psi For Jacket Purge
- Air Must Be Clean And Dry
- Check All Air Lines & Fittings For Leaks
1.3. STEAM TRAP
1.3.1. MONTHLY
- Check Proper Operation

1.4. SAFETY VALVE
1.4.1. WEEKLY
- Check For Leakage
- Steam Pressure 65 Psi. Max.
- Safety Set At 100 Psi.
1.5. LEAKS
1.5.1. WEEKLY

- Check For Leaks Of Any Type ( Water - Steam - Hydraulic ) WARNING -
Leaks Take Away From Performance And Will Lead To Costly
Repair .

1.6. CoONTROL PANELS
1.6.1. WEEKLY
- Signs Of Water Damage
- Check Operation Of All Controls
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- Water Meter Operation

- Temp Read Outs

- Temp Charting

- Temp Controlling

- RTD Adjustments

- Mixer Operation & Speed Control
- Simmer Operation

- Product Valve Operation
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2. MONTHLY INSPECTIONS
* MAKE SURE KETTLE IS BOLTED SECURELY TO FLOOR, BOLTS MAY LOOSEN AFTER TIME.
* INSPECT THE FOLLOWING:
> Incoming power and amp draws compare to name plate

> Incoming air pressure (line 1cfm @ 90psi.)

» Air pressure regulator/collector for draw off valve (45psi.)

> Air pressure regulator for kettle jacket purge (15psi.)

> Air collector regulator for moister, dirt (Must be clean & dry)

> All o-rings and shaft seal for wear and proper lubrication

> The installation & Operation of the 3” Flush Piston Draw Off Valve

> All air hoses for leaks and signs of wear

> Incoming steam pressure (3/4”line / 320PPM / 65psi.)

> The steam trap for proper operation (clean or replace if needed)

> The operation of safety valve 100psi. Rating

» Steam leaks (Inlets and Returns)

> The proper clearance where drive shaft penetrates the kettle

> Make sure temperature sensor is properly installed

> Chill water supply and return lines for leaks.

» The control panel for any signs of corrosion moisture

> The complete operation of all kettle controls

> The mixer operation (Speed control, Emergency stop)

> Theidler bearing and idler busing for wear

> Water meter operation

> Make sure the Partlow chart recorder/controller is controlling, reading, and
charting correctly

> The cooking operation in both automatic and in manual modes

> The operation of Simmer mode

> The operation of the Manual Cool mode

> Kettle cover hinge tension and fasteners
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MAINTENANCE INSTRUCTIONS:
1. Cover Actuator Maintenance

PROCEDURE TO TIGHTEN SPRING IN LID ACTUATOR
1. Make sure the cover is in the up position.
2. Hold tension on the allen wrench, remove the allen screws #4.
3. Pull down on allen wrench until the 2nd set of holes appears in line. Reinstall
allen screws. Note the allen wrench should travel 1/4 turn (90°-100°).

PROCEDURE FOR REPLACING SPRING IN LID ACTUATOR
1. Make sure the cover is in the up position and properly supported before removing
any allen screws.
2. Using that allen wrench hold tension on the spring when removing the allen
screws item #4 using the allen wrench unload the spring.
3. Carefully remove the allen screws #3 and remove the end plate.
4. Remove the old spring and centering rod.
5. Grease new spring and centering rod before installing them into housing, note
use Chesterton 622 USDA approved or equal grease.
Replace the end plate and replace the allen screws item #3.
Using the allen wrench tighten the spring and align the holes.
Replace the allen screws item #4.

0N

DIRECTION TO PULL ALLEN WRENCH
WRENCH TO
UNLOAD SPRING

TO PULL
WRENCH
TO LOAD 100°
SPRING

\ N\
ALLEN

SCREWS
ITEM #3

90°
TO
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2. New Scrapper Blade Installation

When installing a new Scraper Blade there may be some adjustments required to make it
lay flat to follow the contour of the kettle. If the blade does not fit, you may have to grind
either the two edges of the blade or the center of the blade (per detail a).

Note #1:
When there is too much or too little pressure on the scraper blade, bend the backstop
down to decrease the pressure or bend it up to increase the pressure on the blade when

scraping the kettle surface (per fig. 1).

Note #2:
If only one corner of the scraper blade is touching the kettle surface, use a crescent
wrench and slightly twist the scraper holder so the entire blade scrapes the kettle wall

with even pressure (per fig. 2).

TRIM THE EDGES
OR CENTER TO
INSURE A PROPER

FIT

Al

DETAIL A

MOVE BACKSTOP @
UP OR DOWN TO
ADJUST

FIG. 1 CRESCENT WRENCH&
(CUSTOMER SUPPLIED)
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3. Agitator Removal Instructions for CIP or kettles over 200 gallon capacity.

1. GREASE FITTING 8. DRIVE SHAFT HuB

2. IDLER BEARING HOLDER ASSEMBLY 9. DRIVE SHAFT

3. IDLER BEARING HUB 10. DRIVE SHAFT SEAL RETAINER ASSEMBLY
4. AGITATOR ASSEMBLY 11. SCRAPER BLADE ASSEMBLY (ONLY ONE SHOWN)
5. LIFTING STRAP 12. AGITATOR REST

13. 1/4" NPT FEMALE PORT FOR STEAM OR HOT
6. QUICK RELEASE PIN
WATER CLEANING

7. SHAFT COUPLING (SHOWN MOVED To ALLOW AGITATOR

REMOVAL)
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4. ASCO Solenoid valve

BASIC ASCO SOLENOID

CONSTRUCTION

1. ColL
2. DIN CONNECTOR
3. REPAIR KIT PARTS:
a. ALL INTERNAL GASKETS, SPRINGS, DIAPHRAGM, COIL POST, PLUNGER & CAP
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TEFLON
SEALING RING
SILICONE
FILLED SEAL
STAINLESS Le——
WAVE WASHER
T
|
—F
\NON FILLED
g E— — SEAL
| |
O-RING/ j 37
| |
SEAL RETAINER /"
PLATE
EXPLODED VIEW
GREASE
FITTING DRIVE

SHAFT

STEAM
JACKET
AREA

INSTALLED VIEW

1. CAREFULLY REMOVE O-RING, BOTH SEALS, STAINLESS WAVE WASHER, AND TEFLON
SEALING RING.
2. WASH AND INSPECT ALL PIECES, DISCARD AND REPLACE ANY PARTS THAT SHOW SIGNS OF
WEAR OR DAMAGE.

ok ow

CLEAN AND THOROUGHLY DRY THE COVER PLATE.
TAKING THE NON FILLED SEAL, PLACE IT CUP UP INTO THE OPENING.
USING A NON METALLIC OBJECT EVENLY PUSH THE SEAL INTO THE OPENING UNTIL IT IS

FIRMLY SEATED IN THE BOTTOM OF THE COVER PLATE.

0N

PLATE.

Dated printed: 7/21/2009

PACK THE SEAL WITH FOOD GRADE GREASE.
INSTALL THE STAINLESS WAVE WASHER, PACKING GREASE AROUND IT.
TAKING THE SILICONE FILLED SEAL, PLACE IT FACE UP IN THE OPENING IN THE COVER

Page 26 of 59

000 Horizontal Direct Steam Manual rev 5-20-09.doc



Cleveland Range

—
et Cleveland Manitowoc Foodservice

T 800.338.2204 or 216.481.4900
www.clevelandrange.com

9. TAKING THE TEFLON SEALING RING LAY IT ON TOP OF THE SEAL. AGAIN USING A NON
METALLIC OBJECT PRESS THE SEAL AND RING IN UNTIL THE TEFLON RING IS EVEN WITH THE
INNER FACE OF THE COVER PLATE.

10. GREASE AND PUSH THE O-RING INTO IT'S GROOVE

11. SLIDING THE COMPLETED COVER PLATE ASSEMBLY ON THE DRIVE SHAFT. MAKE SURE THE
TEFLON SEALING RING REMAINS IN PLACE.

12. MAKE SURE THE GREASE FITTING IS FACING TOWARDS THE TOP OF THE KETTLE REINSTALL
THE 2 RETAINING BOLTS.

13. USING A GREASE GUN FILLED WITH FOOD GRADE GREASE PUMP THE COVER PLATE WITH
GREASE UNTIL IT CAN BE SEEN COMING THROUGH SEALING AREA ON THE INTERIOR OF THE
KETTLE.

14. WIPE THE EXCESSIVE GREASE FROM THE INSIDE OF THE KETTLE. THE COVER PLATE IS NOW
READY FOR USE.
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6. Idler Bearing

To remove the Idler Sleeve:

1. Remove the Agitator from the Kettle..

2. Place Agitator in a level surface and secure in place. Take care not to damage the
Agitator.

3. The Idler Sleeve must be quickly and evenly heated with a torch.

4. Using large pliers and wearing protective gloves slide the Idler Sleeve off the
Agitator Pin.

TO REPLACE THE IDLER SLEEVE.

1. MAKE SURE THE AGITATOR PIN IS FREE OF SCRATCHES, DENTS, DIRT OR ANYTHING ELSE
THAT MIGHT PREVENT THE IDLER SLEEVE FROM SLIDING ON EVENLY.

2. EVENLY HEAT THE IDLER SLEEVE WITH A TORCH ON A FIRE PROOF SURFACE.

3. Using large pliers and wearing protective gloves slide the Idler Sleeve on to the
Agitator Pin. Be careful not to tilt the Idler Sleeve as this will cause it to jam on
the Agitator Pin early.

4. MAKE SURE THE IDLER SLEEVE IS COMPLETELY ON THE AGITATOR PIN AND LET THE
IDLER SLEEVE COOL BEFORE REPLACING THE AGITATOR.

BEARING

HOLDER DLER END
ON KETTLE
,;:/,/u ) U:::"ifff )
,\\\:m d:::l‘ == —
REMOVABLE
IDLER BEARING REPLACEABLE
IDLER SLEEVE
TOP VIEW
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7. Clean-in-Place (CIP) Idler Bearing

GREASE FITTING
FOR LUBRICATING
IN PLACE

1/4" NPT PORT

FOR STEAM OR
HOT WATER FOR
CLEANING IN PLACE

Cleveland Range

Manitowoc Foodservice

T 800.338.2204 or 216.481.4900
www.clevelandrange.com

AGITATOR

/IDLER END

AGITATOR

SUPPORT ARM
300-400 HAK
ONLY
INSTALLED VIEW
IDLER HUB
@ (5
AGITATOR

/IDLER END

—

EXPLODED VIEW

Idler Bearing Cap

O-ring, Idler Bearing Cap
Idler Bearing Holder
Replaceable Idler Bearing

O-ring, Idler Bearing Holder

o g s N

Replaceable Idler Sleeve

AGITATOR
SUPPORT ARM
300-400 HAK
ONLY

Page 29 of 59

Dated printed: 7/21/2009

000 Horizontal Direct Steam Manual rev 5-20-09.doc



Cleveland Range

—
et Cleveland Manitowoc Foodservice

T 800.338.2204 or 216.481.4900
www.clevelandrange.com

Replacing C.1.P. Idler Bearing and Sleeve.

To remove the Idler Bearing:

agrwnE

o

Support the Agitator so the Idler Bearing Holder #3 can be removed.

Unbolt the Idler Bearing Holder #3 and remove from the kettle.

For 300-400 gal. Kettles lower the agitator and allow it rest on the Support Arm.
UNBOLT AND REMOVE THE IDLER BEARING CAP #1 AND O-RING #2.

THE IDLER BEARING #4 CAN BE PRESSED OUT OF THE BEARING HOLDER #3 THRU THE
HOLE FOR THE IDLER BEARING CAP #1.

THE IDLER BEARING MUST BE PRESSED OUT EVENLT TO AVOID BINDING.

ToO REPLACE THE IDLER BEARING.

1.

pwn

MAKE SURE THE IDLER BEARING HOLDER INSIDE IS FREE OF SCRATCHES, DENTS, DIRT
OR ANYTHING ELSE THAT MIGHT PREVENT THE IDLER BEARING FROM PRESSING IN
EVENLY.

THE IDLER BEARING CAN BE PRESSED IN TO THE BEARING HOLDER WITHOUT HEATING.
THE IDLER BEARING MUST BE PRESSED IN EVENLY TO AVOID BINDING.

THE IDLER BEARING MUST BE FULLY INSERTED IN TO THE BEARING HOLDER OR THE
AGITATOR MAY NOT FIT IN KETTLE.

To remove the Idler Sleeve:

1.
2.

3.
4.

Remove the Agitator from the Kettle..

Place Agitator in a level surface and secure in place. Take care not to damage the
Agitator.

The Idler Sleeve must be quickly and evenly heated with a torch.

Using large pliers and wearing protective gloves slide the Idler Sleeve off the
Agitator Pin.

TO REPLACE THE IDLER SLEEVE.

1.

2.
3.

MAKE SURE THE AGITATOR PIN IS FREE OF SCRATCHES, DENTS, DIRT OR ANYTHING ELSE
THAT MIGHT PREVENT THE IDLER SLEEVE FROM SLIDING ON EVENLY.

EVENLY HEAT THE IDLER SLEEVE WITH A TORCH ON A FIRE PROOF SURFACE.

Using large pliers and wearing protective gloves slide the Idler Sleeve on to the
Agitator Pin. Be careful not to tilt the Idler Sleeve as this will cause it to jam on
the Agitator Pin early.

MAKE SURE THE IDLER SLEEVE IS COMPLETELY ON THE AGITATOR PIN AND LET THE
IDLER SLEEVE COOL BEFORE REPLACING THE AGITATOR.
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GENERIC ELECTRICAL SCHEMATICS:

Single Remote Control Panel

1 2 3 4 5 6 7 \
WATER COUNTER DIPP SWITCH SETTINGS
A 12345867 CONTROLLER HAS A 30 SEC. POWER ON DELAY.
UEJQQdn 6 2
DIPP SWITCH #7 DOWN TO PROGRAM coM-0 Yo 1A
COUNTER & UP TO LOCKOUT COUNTER. L o o L — 2 LARGE STEAM SOLENOID
7 2
METERED WATER OFF/AUTO 150 OHM
— CONTINUOUS HOLD TO
7 3 VAADD WATER 1y 2 .22 uf
¢ COLD WATER FILL SOL
150 OHM
m L«AHﬁ M el » FIIA ,
I~ 22 uf — e/ I SMALL STEAM SOLENOID
1 150 OHM
)]
B COUNTER 2 uf
T o o 6o e
o 13 1 , W R ‘
5 ¢ £10 1A
) o 1 FH%E T0 WATER METER *—i‘?g T = ; 2 = : CONDENSATE SOLENAID
AT J - 0 150 OHM
050 o0 ‘D:DT’
| 1 22 uf
7 B P
20 AR CeuR
v3 6 FLIA 5 ) \
24V POWER SUPPLY H o I, 1 —O/Wf #——L1——¢ CCOLING NATER N/GUT £OL
—— I CaING NA/TER YCLES
3i:BEC, (DN /OFF)
; ’ﬂ/l ) EXZERT AHEN IN| MANL AL
- | Cool'Hs
C u | 150 OHM n
N E| 5
%1 2237
% 2 v :
BRN 35 " — — e (R CR1 CEOLMG RELAY
24VDC
p——
10 PLC CONTROLLER HAS A 30 SEC. N 2 1A
POWER ON DELAY. o L [ | et g 2 DRAIN/VENT SOLENOIDS
SELECT DRAIN/VENT CYCLES 55 SEC.
OFF AUTO COOK BLUE 38 S/s BEFORE CONT. STEAM,
MAN STEAM MAN cooL AUTO COOK
35 X000 13 & AFTER COOLING.
[\‘ X0 150 OHM
’ 35 0OX00
N, .22 uf
35 D0X0 14
9 Y5 F13 1A
— o 0 T ul CR z C1 AGITATOR CONTACTOR
35 000X 15
i L
SIMMER PasiS
OFF i ON 31 2
00 soae | 1 N M FAN MOTOR
PARTLOW
MAN STEAM
1 |t 17 4l
1T (e -2)
DAL PRODUCT VALVE
E 35 | 18 . HOLD e 10
L
L N(TBS 54) 5 _ | cuosm v open 2 oJ]/o 020 o saenon
OOLINC ON . 2 - -
35 | 9
TR (- X6 12 4 O_/I/_O 2 4 OPEN SOLENOD
o x7 8 )
— 5 35 33 34
EXT COOLING START CONTACTS
F
. N T A ~ o ELECTRICAL SCHEMATICS JES B300018
CLEVELAND RANGE, LI.C, PLANT 3 HASE.CC.2. HAK. COLD
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Single Remote Control Panel — (continued)

0

1 | 2 3 4 5 6 *H\ _

SEE SHEET 1 FOR REVISIONS

MAIN POWER
IN WITH MAIN DISCONNECT
SUPPLIED BY CUSTOMER

208V~ PH-60HZ
A GR Lt L2 L3 u L3 GR L L3 A
j I I I Hi| H2l W3 He i F L SEE “TRANSFORMER OPTIONS"
= bt - I
L;L/ DISCONNECT
X3 X2 X u L
1 L2 L3 SEE FUSE CHART X3 110V-1PH-60HZ Xt
/ 208V~ 3PH-60HZ /
380V~ 1PH-50HZ
U E
110/115V—1PH-50/60HZ
51 Zi H1(¥ M HS W
B &R R X2 or X3 ‘ X1 B
il F2 F3 5] L3 m ”Vl ‘_L
X3 XX J . -
= s | H5V-1PH 50K i [ ] T
TRN\‘S‘FURME'K L X3
580V—3EH-E0HZ <L T
460V~ 1PIi 601 CONTROL POWER —
5 DISCONNECT
5 12 2
1 H3| é)ﬂE H S I
< CONTROL POVER
- i OFF o
I I I s} S p——— 3 ,:_, ) " 2 SOWER ON
o l L lj '——é% ! ™9 7 1% INDICA 'O
~ 00 o + 1PH- C
C I I I MR X2 110V=1PH-60HZ X1 5 ;Zx R , )
460V-3PH-60HZ 5 & MeRT
. 4RI Nem1
TRANSFORMER OB TIONS L, ——3
o 7
SPEED CONTROL ®
INVERTER INCREASE —
» ——=— {g
~ B
7 2
LINE CHOKE L W T
A s " FUSE SHART
12 56 1 2 25 2 0 AGITATOR r
N\ s} STAIE /STOP STATION P 5 Wt M 3355555 I N\
D ¢ 9 @ 2 T Tw TR v T TB e T, Q@ / A MOTOR [.P. [ AT/ JOEV. . | Ty $9 =
Y | E JBLU FUSE#| 2 Rl 3 Hol 5 B = 81 1235 4j[1234
R [ { H L H | ‘ o F1 20A 20 3u—1 186 17
k[ I START F2 20A 204 307
i vl — F3 20A | 0A 30A
A - > e o7 MOTR HP. AT 380V
1 [l | -l O s1op 12 voT] = ToA oA 20 RECORDER CONTROLLER
— —\Ir L 1 oLc B oA 15A 20A B4 —
-y ¥ o l F5_ | 10A | 1A 20A oo
'L 4 -k j MOTOR H.P. AT 460V.
o F1 10A 10A 20A
AGITATOR & F2 10A 10A 20A
MOTOR " J ‘ J—[] 42 voLT F3 T0A 10A 20A MR CHART RECORDER HAS A 10—15 SEC. POWER ON DELAY.
|
rh % 0
oy REMOTE
E M ﬂz‘ ! . E_STOP o ©) TEMP SENSOR -
1364 —
— INVERTER HAS A 60 SEC. FUSE NOTES:
PGWEREUP DELAY FI-F5  FUSES KTK-R RATED 600
VOLTS.
_ F4—F5 FUSE FNQ-R RATED 600 7 2 —
VOLTS,
F6—F13 FUSES FNM RATED 250
VOLTS,
Fl4 FUSES GMA RATED 250
VOLTS.
F F
208/460V-3PH-60HZ
S s . ELECTRICAL SCHEMATICS JES B300018 A
CLEVELAND RANGE, LLC, PLANT 3 HASE.CC.2 HAK. COLD
' ' ' 9/3/2008 2 3
1 \ 2 \ 3 \ 4 \ 5 \ \ 7 \ 8
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Single Remote Control Panel — (continued)

1
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2 | 3 4 | 6 7 = | 8 —
SEE SHEET 1 FOR REVISIONS
moti meo wEo |
N B I S A L |
FE6LE 688 0d b o0 bbb b4 Sy ‘ FUSE_NOTES:
2 6 11 21232527 29 33 34 R W B SH R W B SH DGR 2 3 \F/WO—L% FUSES KTK-R RATED 600
79999979°9°°9°°°99999?29¢7¢% P97 9 F4—F5 FUSE FNQ-R RATED 600
] t t t t t { t t RERR gguﬁ.} FUSES FNM RATED 250
® I KOS, FUSES GMA RATED 250
YOLTALL SOLENOID HOUSINGS ARE GROUNDED.
i START/STOP ! 3. ALL SOLINOIDS HAVE RESISTORS/CAPSITORS
[ BUILT IN THE CONNECTOR CABLE.
L = o543 | SR L e
> GR 1T11T2 173 R B SH ? ? ? ‘ >
. 2999 999 e \ B
‘ ‘ ‘ ‘ T:TDJ 208 /460V—3PH—E0HE OR |
380— 3P4 —5BHZ MAN POWEF:
1% WITH MAN DISSONNECT
URBIED  3Y CUSTOMER ‘
] o MAIN CONTROL PANEL | | R BB -
RIM MOUNTED
E-STOP BOX
C E-STOP C
| o (I =Y
RTD TEMP. SENSOR ® I 7‘ ‘
| COLD WATER LARGE STEAM SHALL STEAM L —er — — ‘ L
1 2 2 2 23 2 — ; P o y
—8 | J
GND
CONDENSATE COOLING IN COOLING OUT | e
25 2 27 2 27 2 | jjrﬁ i?;f @ :ﬁ: z : ‘r\ - i
D -—o|2 a Wi i3 o L PROD. VALVE SW. SHROUD D
Ny - T “ MOUNTED
DRAIN VENT KETTLE VALVE CLOSE L Bl N Ny A A N I I PRODUCT
29 ? 29 32 2| r~ E) 1P 2 o I | I VALVE
A i mi a o mor U SWITCH
| Y 5 .- @% O R G
] = I (ETT.- VALY LoPER comrd BV W’ o B W%t L BOX 7
BADGE \ﬁTRER TR ( o (F,iﬁ s siod
I il P N 2 —olec — -0 1To—
% H_H i % J\ —*o 2 1 oot
@ | | —E 132 1 0 1T304 |
| { |
E KETTLE DRIVE E
KETTLE JUNCTION BOX ;
F F
208/460V-3PH-60HZ
- N . ELECTRICAL SCHEMATICS JES B300018
CLEVELAND RANGE, LLC, PLANT 3 A
HA-SE-CC-2, HAK, COLD, 9312008

N

5 |
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Dual Remote Control Panel

1 2 35 4 5 f 8
MAIN POWER IN
WITH MAIN DISCONNECT SUPPLIED
BY CUSTOMER
R U 2 L3
. i [} O [} K
Lz Lz i{ / DISCONNECT
L L2 L3
EE{ EE{ E{ /K1 MOTOR DG/ 4 K2 MOTOR
DISCONNECT ¢ 4| DISCONNECT
SEE "FUSE CHART”
§ L1 L2 | L3 )
B , . b . . 2 1 1 a B
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\
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[ T
1 1
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| 1B IE
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o

il
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i
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‘T j‘ 5 SPED CONTR j‘ AT samaren
o SPE 5 ‘ HB SPEED CONTROL
! LINE CHOKE ! FP WT LINE CHGXE |
} 2-3 HP ONLY } 2—ZHP "ONLY ‘
| | |
L _ ] Ay
Lo TR ity 1o oo
A | 6 o o 6 & s START/STOP STATION
| | | TD
] [T] C |
K1
HYDRAULIC PUMP A k2
MOTOR MOTOR H.P. AT 208V. %ET’(R]/QUUC PUMP
‘ 4 5 '}FUSE# 2 HP.| 3 HP. |5 HP.
KETHE 1 -
K F4,F10| 20A 20A 30A KETTLE 2
senpan oro (] | F6,F11| 20A | 20A | 30A AGITATOR MOTOR
E \[ Fe,F2| 20A | 20a | 30A E
= MOTOR H.P. AT 460V.
IKVERTER HAS A 60 SEC F4,F10] 10A 10A 20A =
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— K=1: HE. K+ 2: —
— 121 05V 160V FUSE NOTES:
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VOLTAGE EGR HIS JOB IS
F15—F30 FUSES FNM RATED 250 VOLTS.
. v— FUSE CHART F31 & F32 FUSES GMA RATED 250 VOLTS.
PH— HZ.
F — F
208/460V-3PH-60HZ
, , , ELECTRICAL SCHEMATICS JES B300001 A
CLEVELAND RANGE, LLC, PLANT 3 HADE-CC-2. TILT. HOT/COLD 7.5K/7.8K
e 317 3-17-08 1 OF 6
1 \ 2 \ 3 \ 4 \ \ 6 \ 7 \ 8
Page 34 of 5

Dated printed: 7/21/2009 000 Horizontal Direct Steam Manual rev 5-20-09.doc



‘“?Cleveland

Dual Remote Control Panel — (continued)
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(@)

1 \ 2 \ 3 4 5 \ 6 7 \ 8
R U e il WATER COUNTER DIPP SWITCH SETTINGS
!7 1
0 F 3 | 460V-1PH-60HZ | 12345686 7 SEE SHEET 1 FOR
| SEE TRANSFORMER OPTIONS | u 3 | oooooor REVISIONS
- H 208V~ 1PH-60HZ ! B !
| I DIPP SWITCH #7 DOWN TO PROGRAM A
- —— | | COUNTER & UP TO LOCKOUT COUNTER. ~
r 1 W
| U L | ‘ ‘ i NETERED WATER 2
| | X2 X1 | QOFF /AUTO OFF
| | | Yx2  110V-1PH-60HZ i | CONTNUOUS MAESL%ATTOEP i T L oo | ,
| X2 or X3 | xi | | S 5 D_OJI/_@D K1 COLD WATER FILL SOL
L B L | 460V—3PH-60HZ | N ) (& 12 0 04l
F5 F6 = | | O —
5A 5A - — — 1 5 22 uf
—
“ i X1 } S80V=IPH-501Z ; ! N K1 HOT WATER FILL SOL
(L l | | YLB | ‘ CONTE 150 OHM
EBNTROL POWER | My Y, B LH“ | 86 »
% 0 R
DISCONNECT | NN | ’ @ 2 ; U Jal 22 vf B
=y & i ¢ ‘ ‘ W, )
: 2 } | HYHT } 40 ? s I [ TOKI WATER METER
s | vr o | B ¢ | ”T“‘m 1 N 0
I Y, %3 | EVLIRE 5042 | & o N SH
‘2 K1 CONTROL POWER | i 7 G50 o 0C {F;U‘U—/R
CONTROL POWER OFF ON | i 4 | ‘ ‘ 5A —
K1 G380y BFH- BOH =
PISCONNECT s + 1R POER ON | 1 I it Ze! ki WAT R coNTR
L INDICATOR {* A NRLIENE NN “ —
Fi7 | | 24V POWER:SURBLY
5A R R MCR1 | 993V 1PH-E0HZ ! o
K1
5 L BE COMPUTER ‘ ! 3 ‘ F
MCRT —— T MR G LINK 3 | al W e | 5 u .
E ﬂj 17 | | :
N
= 18 | | ~
— 19 \ \ o B L
| X2 xi | BRN 3¢ ‘ "o
’ | 10V-1PH-60HZ | 0 -
| X3 Xt | h,:’tJ
L 208V~ 3PH-60HZ J
X col || | T T T T T T T Tl T R iAs
_ | 0 Ki PLC CONTRULLER HAS A 30 SEC. POWER ON DELAY. |
T oow @ \%‘ REL TRANSFORMER [ OPTICNS i
| 1 SEHCE BLYE 36 -
| oF 170 00 L4LO s/sl
MAW STEAN || N AN £00L | |
| 3 000 13 | |
SINGLE PEN * > X0
} CHART RECORDER ‘ = | |
| | \
| T L D
| |
‘ | |
| 00x0 14 Lo |
| T84 | |
| 0o | |
| ?—_7 000 is L oxz | |
‘ ‘l_ | | K1 SINMER | |
1 W (R | ¢ CHART REQDRDER HAS A (0415 5EC. POVAR ON DE AY . oFN W " 1 }
U+ X3
PARTLOW } }
" “ MAIN STEAM . ‘ ‘
I
a kR DT [PERA g{ SOR | o o | E
\W‘_‘W { Y PARTLOW | |
iUl LG CUT OFF
bR 35 L 18 L oy !
Q—EF P (ee/3-4) I I
PARTLOW
S0 COOLING ON } }
35 L 19 6
T (m7,-2) T I —
} o X7 }
7 2 z
F
208/460V-3PH-60HZ
— e ELECTRICAL SCHEMATICS JES B300001 A
CLEVELAND RANGE, LL.C, PLANT 3 HADE.CC.2 TILT HOT/COLD 7.5K17.8K
e 36117 3-17-08 2 OF 6
1 \ 2 \ 3 4 5 \ \ 7 \ 3
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‘“?Cleveland

Dual Remote Control Panel — (continued)

&N
IN

Cleveland Range

Manitowoc Foodservice

T 800.338.2204 or 216.481.4900
www.clevelandrange.com

CONTROLLER HAS A 30 SEC. POWER ON DELAY.
6 K1

0 F1B 1A 21

6 2 2
150 OHM

K1 LARGE STEAM SOLENOID

22 uf

K1 SMALL STEAM SOLENOD

| 22 uf
|
col—2 vz | F20 1A
2 2 2
L—t—o—] Ki CONDENSATE  SOLENOID
} } 150 OHM
| | 22 uf
| |
| |
| Y8 | s TA 4, )
— o D — oJ]/o o——J———8 KI COOLIG RATER IN/OJT S0L
\ \ COOLING WAFER CYOLES
| | 30 SEC. ON /D]
EXCEPT AHIN'IN MANUA
‘ ‘ COOLING.
| | 150 OHM
| |
| | 22 uf
2
| | 2z R Ki GRY COOLING RELAY
| |
| | ‘L TO OPTIONAL COOLING
27 WATER IN SOLENQID 2
I I T ON REMOTE HEAT -
| | EXCHANGER
‘ !l mu 2
I ot dl; 0 OJI/O = KI DRAIN/VENT SOLENOIDS
| | DRAIN/VENT CYCLES/B5ISEC
| | BEFORE CONT, STEAM,
AUTO COOK
| | & AFTER COGLING,
150 OHM
| |
‘ ‘ 22
| |
Y5 F23 1A 5
| - | 30 7 3 = 2 K121 AGITATGR CENTACTOR
ooy L —
POWER SUPPLY
i " 2 K1l "AN MOTOF
i l
o
o3 s # a 2.4 i HD. VOTOR STARTER
33,
i — Fﬁ\
T T T T 1
‘ ‘ X z
[ALVE 1 EXT COOLING START CONTACTS
i PF(DUHETL i
| . g N
¢ CLOSID | | WA OPEN 3 k7] 9
: S| O—— : D—OJIfO—D—‘ K1 CLOSE SOLENOID
| I |
5 o K1 OPEN SOLENOID
} } 132 132 2 1 OPEN N

MCR1

43
42
K2 CONTROL POWER
OFF oN
43 o 44 S~ 42
R K2 POWER ON INDICATOR
F24
43 5 42
@ ]
45
T - NCR1
*16 ’:r')
(5
Y Rr
1 [ '
LB PARTLOW 75
LINK
@__‘ N 57
L %
= 59
47
| - 42
L ﬁt L]
[7] | 5 8OO H o
? . 2 34 ‘1 2 34
| 162 Tl T8¢ T8
|
|
|
|
| SINGEET PEN l
| CHAE T FECORDER ‘
| - J
|
|
|
|
|
| H &
I | ’7 oo
‘
;i
L
L i == CHART RECORDER HAS A 10-15 SEC. POWER ON DELAY.
]
K2
® Rn BOTTOM SENSOR
kuw
e
el
-
47 42

SEE SHEET 1 FOR

REVISIONS

CLEVELAND RANGE, LLC, PLANT 3

ELECTRICAL SCHEMATICS
HA-DE-CC-2, TILT, HOT/COLD

208/460V-3PH-60HZ
7.5KI7.8K
36/17

JES

B300001

3-17-08

\ 3 \ 4
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‘“?Cleveland

Dual Remote Control Panel — (continued)

Cleveland Range

Manitowoc Foodservice

T 800.338.2204 or 216.481.4900
www.clevelandrange.com

| 2 | 3 6 7 | 8
[ ] |
WATER COUNTER DIPP SWITCH SETTINGS SEE SHEET /‘ FOR
12354557 REVISIONS

o ol ol ol ol ]

DIPP SWITCH #7 DOWN TO PROGRAM

COUNTER & UP TO LOCKOUT COUNTER.

K2
47 K2 METERED WATER 42
OFF /AUTO OFF
CONTINUOUS HOLD TO HOT coLn
VMDD WATER 50 51 42
$  KI COLD WATER FILL SOL
150 OHM
50 22 uf
42
KZ $  KI HOT WATER FILL SOL
COUNTER
010 O 60
1314 W R 22 uf
02 A
L s so| gu|l !l Y
gl B, O KI WATER WETER
O 4 g 0
o2 N SH
47 o5 10 =
F32
e SA =
42
K1 WATER COUNTER
24V POWER SUPPLY
47
L 42
N
o0 |
- | =
24VDC
70 K2 PLC CONTROLLER HAS A 30 SEC. POWER ON DELAY.
K2
K2 SELECT BLUE 76 ~ o ssl
OFF AUTO COOK | |
MAN STEAM MAN cooL
75 X000 53 | |
X0
- | |
| |
0X00 | |
——O | O——— NC. | |
‘ i
00X0 54 | 1
X1
N |
|
000% 5 j
L—o — } 2
K2 sikiier ‘
OFF N I
75 o 56 |
=) i X3
PARTLOW |
AN STEA
75 | ) | i
T HBe-2) | f
PARTLOW | |
LG CUT OF | |
bi | = X5
b e a) I ‘
PARTLOW | |
COOLING C | |
75 |l 59 \
1 } X6 |
T87,1-2)
4 I ox7 | 42

CONTROLLER HAS A 30 SEC. POWER ON DELAY.

4% k2
| com-0 |
Yo F25 1A
ﬁ% Fo—ro o 60 o oflfc o
| | L ]
| | 22 uf
|
|
COM--
I n i B
} ) = 63 42
Tho T ! oo 0
| e
|
‘ i 22 uf
| I
/
1 coM-2 o FaT 1A
] 65 Y
*%ﬂ—r‘{ B L
! |
| ‘ 150 OHM
| | 22 uf
| |
‘ Y3 ! F28 1A
66 67 Y
} o } i { 0 [0y
} } —o—% -
| | , 150 DAl
| | — A6 —
224
‘ [ 67 i 4
| [ S
. [
. ! T OPTIONAL CEOLING
[
| 97 VATER I SOLENDID| _. 42
| ON REMCTE HEAT
| ENCHANZER
| |
va F29 1A
o 59 4 Y
—f o T t—¢ 0/ 0——T1—
[
| »—oJlfo—<
[
| 150 OHM
} 22 uf
Y5 20 F0A 4 »
| o | CR
10/Kz 247 — R
POWER SUPPLY ]
7 7 Y
o
79 2
= s H £
73, T4
[ hl i i
I proouer vave ‘ X z
} MO } K2 EXT COOLING START CONTACTS
46 | CLOSD \WAOPEN 72 DLOJI/O—DL«
| |
| O#Dlo—/l/—o—tji«
| |
L N
® 42

K2 LARGE STEAM SOLENGID

K2 SMALL STEAM SOLENQID

K2 CONDENSATE SOLENOI

K2 COBLING WATER IN/O T
COOLING:WATER CYCL
30 SEC. Dk /GIF
EXCEPT ‘WHEN IN MANUAL
COOLING.

s
&

0

K2 CRE, COBENG RELAT

K2 DRAIN/VENT SOLENOIDS
DRAIN /VENT CYCLES 55 SEC.
BEFORE CONT. STEAM,

AUTO COOK
& AFTER COOLING.

K2 C2 AGITATOR CONTACTOR

K2 FAN MOTOR

K2 HYD. MOTOR STARTER

K2 CLOSE SOLENQID

K2 OPEN SOLENOID

CLEVELAND RANGE, LL.C, PLANT 3

ELECTRICAL SCHEMATICS
HA-DE-CC-2, TILT, HOT/COLD

208/460V-3PH-60HZ
7.5K/7.8K

JES

B300001

36/17

3-17-08
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‘“?Cleveland

Dual Remote Control Panel — (continued)

Cleveland Range

Manitowoc Foodservice

T 800.338.2204 or 216.481.4900
www.clevelandrange.com

\ 2 \ 3 \ 4 \ \ 6 \ 7 \ 8
o o . o | o]
MAIN MIXER KETTLE 1 TENP. SENSOR WATER METERUNKPAS;\:(OOVLAL) MIXER KETTLE 2 e, senson WATER RETER g P?g;%vm) R ST S PAEL oLt gEaSS‘BEET 1 FOR
CONTROL I O A e s Ci‘% I I s e e L]
A PANEL R A e R s R R 30 P S A A A I A R N S Y R R L SEEEEEELET )
A 2 6 1112 21 23 25 27 29 33343 R W B SHR W B SH R B SH - 42 46 51 52 61 63 65 67 69 737479 R W B SHR W B SH R B SHX Z - LI L3 GR 2 31 39 42 71 79 A
?????????O?????? ??? (el elye] OOOOOOOOOO??OOOOOOOOOOOOOO ?????????
| IBEENEEBEERENESS =S | s o 2 BERRRRRR |
FIELD HYD AGITATOR ® ®© @ AGITATOR WD
_ | WRING ‘ PUNP MOTOR MaTOR SPEED CONTROL ~ START/STOP ( ( ( } } } SPEED CONTROL  START/STOP M3TOR. ™ 5MP MoToR ‘
NN S bt )
§E5ELES LIRS L A (O] I 5bLs LR I
GR 1T1 172 1T3 R W BBUSH Y R W B (el elNe] R W BoBY SH Ri W:B 11212 213 CR 471472 473
? ? ? ? ? ? ? ? ? ? ? NAN POHER IN HIGH VOLTAGE DISCONNECT -l N i o i
5 NI Gedisan; 5
ETTE .4 MAN
KETTLE 1 KETTLE 1 : 1
PAHRLERG DRIVE UNCHON BOX
BOX
= KETTLE 1 JUNCTION BOX
‘ AN EEYiIA / (LOCATED UNDER_SHZCUBING)
I Stioh SENs
CONDENSATE SPEED CONTROL ] *7‘ <D Rp} ) ‘OR [ .
" ) ® ﬁ iTA?T/S/TGPEU o ® ﬂ‘*’] F l 3 BADGLR WAIR HETER
~ fl e Repy = T ~
— R [, C RO s wi —O R O— ey . E @7 HE L v
COOLING IN W 515 W T e Q/) é oW o 10 3 o1 r 1
S0P 12 voLT B ‘ 0 8 o 0B O ‘ | o o LD WATER HGT WATER
27 2 [|R u —O SH O— 0 SH O— @ —0 B ‘ ‘ z‘ 11 277 12
‘ 8 ‘ ‘ e ° ADRCFQI_* ‘ Lo R x{}'h ] <
| feam BRRCIvN =5 T f =
2 2 ‘ ‘ 1o 1ot IZE | ‘ i:: 5 ;t i | ' LARGE STEAN SMALL STEAN
PROD. VALVE SW. l—o 12 w—j ‘ E»%)f | O { oo 2 21 2 23
B B —0 2l o1 o | 0 7 O ‘
KETTLE RETURN ﬁﬂ_() ety oly =ik iy .
. 37 9 132 > Il Y 9\ 15 —ﬂ—c j | COOLING 0UT VENT D
) o 70— o )
o290 o G — 2 2 2 2
KETILE POUR 39 OF— =T oG T
* 2 -~ -~ J ‘ | j)l LI 50—7—7! ‘ PROD. VALVE CLOSED PROD. VALVE OPEN
. - ool . VAL .
\ ‘ K[i O [—‘—(3 20— ‘ 2 32 2 132
— GR <I;O$T30*ﬁ
) J ( = l SEE NOTE 1
l ‘ r | [ _J
ﬁ [ A [0 | —
F L - \ | ££ FUSE NOTES: E
H\KDERTACT (‘ /T‘v 4 ‘é ‘é f ) i i >3‘%1 A F1-F3, F7—F9, F13, F14 FUSES FNQ—R RATED 600 VOLTS.
‘ I a b Fodolbol old F4—F6, F10—F12 FUSES KTK—R RATED 600 VOLTS,
PP reeeeR YR MOTOR HP FOR THIS JOB IS F15-F30 FUSES FNM RATED 250 VOLTS.
= \J ‘ L] J F31 & F32 FUSES CMA RATED 250 VOLTS.
et D)
‘ K—1. HP. K-2: NOTES:
| | = HP. 1. ALL SOLENOID HOUSINGS ARE GROUNDED.
77,L 2. ALL SOLINOIDS HAVE RESISTORS/CAPSITORS BUILT IN
VOLTAGE FOR THIS JOB IS THE CONNECTOR CABLE.
\ 3. X & 7 DRY CONTACT FOR OPTIONAL CHILLED WATER
KETILE 11 SEE NBTE 1 : V- PUMP FOR BOTH KETTLES,
SECONDARY PH_ 2
JUNCTION BOX
F F
208/460V-3PH-60HZ
ELECTRICAL SCHEMATICS JES B300001
CLEVELAND RANGE, LLC, PLANT 3 7.5K17.8K
HA-DE-CC-2, TILT, HOT/COLD 36/17 317-08 5 6

NS}

| 5 |
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‘“?Cleveland

Dual Remote Control Panel — (continued)

Cleveland Range

Manitowoc Foodservice

T 800.338.2204 or 216.481.4900
www.clevelandrange.com

1 | 2 | 3 | 4 | 5 | r | 7 | 8
® | T
@ @ ® ® ® COMPUTER
MAI N M‘XER KETTLE 1 TEMP. SENSOR  WATER METET‘NSO%PPUTEEAU M‘XER KETTLE 2 TEUP. SENSOR _ya1gm 1o UK (OPTIONAL) o SPLT SUB-PANEL DMLY EEI;:/‘ SS‘BEET w FOR
CONTROL O s e = S = LU L] || b e b L]
PANFL A A R R R ) 1 L A A R R R R S S A A A )
A 2 6 1112 2125252729 333438 R W BSHR W B SHR B SH = 42 46 51 52 61 63 6567 69 73574 79 R W B SHR W B SH R B SH x Z | U3 cR 2 3 30 42 71 79 A
©000000000QPDO 00000000000 PPQQQPP0oODO0O ? poo0ooo0 0099292997979
{{ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ L > b sEnoE2 ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘
HYD AGTATOR ® © @ AGITA OR HYD FIELD
] ‘ PUMP MOTOR  MOTOR SPEED CONTROL ~ START/STOP { { { 77 SPEED CONTROL TART/S1oP MOTOR  PUMP MOTOR WIRING ‘ L
L] e e e e T mmm—— Snam L]
§&588 P A A S A S A (O P I EESYY L EED
313 R AT1 172 173 R W BBUSHY R W B o0 o0 POW! B 8IS YR W B 1237013 GR 4TI 412473
00000 0O0O0O00O0O0O0O < A x
HAN PORER N HIGH VOLTAGE DISCONNEG T T 1} j 1 ;? T 1 ]? T T ]? T
. iibE i i .
KETTLE 2, KETTLE 2
6 BUTTON DRIVE KETTLE & MAI
. KETTLE 2 JUNCTIGH, BOX
_ BOX JUNCTION B0 / (LOCATED UNGER: SHROUDING) |
- & (3) | BUITOM SENSOR
CONDENSATE ST — - — (—
o “ iTArfT/s/mPEU SPEED CONTROL (7 /1[::4 1 o L e
~ A INCREASE ol = _
7 START R ﬁL%M o @ I E L
WL ‘ (o RO /s W/MMO R H S
COOLNG IN L w o vedHH & \ ,Tw b o 7‘%
J— 12 voT 5 ® Frgowct CoID WAT:R HOT WATER
67 42 R -0 B O ‘ j i L
T BU ‘ \Cﬂ) SH (fj J-l-o 1§ ey g_a 51 42 52
‘ [|B ‘ o o ‘ %0 [ ‘
| DRAIN ‘ 1049 04— 2o l — |
59 42 ‘ ‘ 46— ‘ 7j) ] i:q ‘ LARGE STEAM SMALL STEAM
ﬁ1—o 5o — BNV 2 61 42 63
e 5o |
KETTLE RETURN o alelio— ‘ \
77 42 e z — COOLING QUT VENT
N 65 O N
D MenNy = w M D
KETTLE POUR Hi BB i
. ol
8 2 ‘ (*‘4 ‘ PROD. VALVE CLOSED PROD. VALVE OPEN
| ] SO 2 72 42 i72
] SEE NOTE 1 | lT]@W | ( oo J ( oo ) |
‘ F = SEE NOTE 1
[ TIRAS
ST ol Y - FUSE NOTES:
E HioRATL M | i’z }2 é’s g i b b }%”’2 4{’35; FI-F3, F7-F9, F13, F14 FUSES FNQ-R RATED 600 VOLTS. E
PLIMP T/ S 4 ? ? o ? ? ° ? ? ? F4—F6, F10—F12 FUSES KTK—R RATED 600 VOLTS.
F15—F30 FUSES FNM RATED 250 VOLTS.
4 y ‘ —i_ L MOTOR HP FOR THIS JOB IS F31 & F32 FUSES GMA RATED 250 VOLTS.
K—=1: HP. K—2: NOTES:
] I HP. 1. ALL SOLENOID HOUSINGS ARE GROUNDED. |
/ 2. ALL SOLINOIDS HAVE RESISTORS/CAPSITORS BUILT IN
[ VOLTAGE FOR THIS JOB IS THE CONNECTOR CABLE.
LETTLE 2 \ 3. X & Z DRY CONTACT FOR OPTIONAL CHILLED WATER
SEOONDARY SEE NBIE | : = PUMP FOR BOTH KETTLES.
JUNCTION BOX PH— HZ
F F
208/460V-3PH-60HZ
ELECTRICAL SCHEMATICS JES B300001 A
CLEVELAND RANGE, LLC, PLANT 3 HADE.CC.2 TILT HOTICOLD 7.5K/7.8K
e 3617 3-17-08 6
1 \ 2 \ 3 \ 4 \ \ 6 \ 7 \ 3
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‘“?Cleveland

Kettle Control Panel “RL” Series

Cleveland Range

Manitowoc Foodservice

T 800.338.2204 or 216.481.4900
www.clevelandrange.com

1 | 2 3 4 5 7 8
1 2
MAIN POWER IN ; ;
GND L‘W L‘Z LE} ‘ |
—— 120VAC FEED —
ﬁ ogoge . 8 A
= N et cl o
#\ 1 PN oF ——— n .
— T
/L 12 H 112 @ 77777 Ty HYD N i OFF MCR1
L3 LT3 A H PUME 4 "
1O I} fof ——————— = - 1/2.H 13 7 (0124) (0127)
| _ @A B K v
(0309) E
B B
- MCR1 FUs
5 A[—8— e =2 L. 020} 24¥DC
— it {[2AT] 0201 PONER SUPPLY
c2 (0122)
N ﬁﬂ 211 | 3u
T N
FU3 H
R R ‘ (0301) pLC
VED
C ) — C
(0307) R/L1 s/L2 /L3 GND = 3
MER j’: (0122)
Rl_Jeo2 @ | ) ) -
SNK L R2 ) ' e
SRC L%FL L (0225 = (0301) PLC OUTPUTS
T 2 16 15 14
777777 fop—= L
STOP c LA (050%)
I Wl {o}—+>= Fu7
. [4A]}—'2 (0319) PLC OUTPUTS D
‘ 5- n ENETloABLE ol
(o3cr J '
@: 0.9
5 I
] { GhD U/ vg W3 FUs HMI
1l P 20 HMI
9 o
= bm 212 213 I—o
G
— | oo odd
E BN -
77777 . A%/%SR E-NET CABLE (0208)
A 2HP
[fp——-—————— - 208VAC
S = O o /
| BUSE NOTES: T
FUS:S FI-F3 KTK—=R RATED 600 VOLTS. ——
FUs: £4 FNQ—R RATED 600 VOLTS. =
FUSE+5—-F21 GMA RATED 250 VOLTS.
ALL SOLINOIDS HAVE RES\STORS/CAPS\TORS BUILT IN THE CONNECTOR CABLE.
F F
S — e . . ELECTRICAL SCHEMATICS HK B300021
CLEVELAND RANGE, LI.C, PLANT 3 KOLGeTRL
i Rk 1/20/2009 1 6
1 | 2 | 3 | 4 | | 8
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‘“?Cleveland

Kettle Control Panel “RL” Series — (continued)

Cleveland Range
Manitowoc Foodservice

T 800.338.2204 or 216.481.4900

www.clevelandrange.com

| | 2 | A s 6 7 8
(0124) (0124) (0218) (0218)
6 2 32 31
BASE /INPUTS
A psi SLOT 0 A
2 5 8 2 24VDC (0209) E-NET CABLE .
o POWER SUPPLY
)
I b oI coM
) = - (o] = WATER
FU9 - : :
31 +24V 32 ' VMWE\_‘%S vBv ( > E L(;O 1:0.0 + METER
7" 4
B — .
E-NET 1 ‘ 21 STOP
+ - !
® ETHERNE!
o HUB
I —
12 3 4 0z VFD1
— (101010 9 ENABLED
(0134) E-NET CABLE
C L3 SPARE C
(0220) —ENET CABLE
(©112) E-NET CABLE ‘ b4 conre
o B!Eﬂ 0.5 195 SPARE
D ‘ D
‘ (0109) 32 1:0.6 110.6 SPARE
g7 SPARE
£ E
L8 SPARE
k90 SPARE
31 32
(0219) (0219)
i F
ELECTRICAL SCHEMATICS HK B300021
AV A {
CLEVELAND RANGE, 1.I.C, PLANT 3 i
1/20/12009 2 6
1 | 5 | | 4 | | 6 | 7 | 8
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‘“?Cleveland

Kettle Control Panel “RL” Series — (continued)

Cleveland Range

Manitowoc Foodservice

T 800.338.2204 or 216.481.4900
www.clevelandrange.com

1 | 2 | 3 4 5 ¢ 7 8
(0128) (0126) BASE /OUTPUTS (01286) (0130) (0318)
8 6 sLoT 0 2 19 DIGITAL OUTPUTS 2
‘ ‘ SLOT 1
l | co o0f 010 ll 100 . . . LARGE STEAM
| SE— — T —— - VALVE
L1 N (VACO) L i
o — A HE——
] GND |
o011 o FU12 SMALL STEAM
— W@***f***}4/3* e — o] e
5 IV E N
B co 0:0.0 0:0.0 B
(0113) VFD1
RUN
Pl iih e g ] d sl Ly L L gy oo
] c2 | ammatr e |
cl 0:01 0:01 [ AG. CONTACTOR COOLING WATER
0108
(0108) 7;7774}1/%77{***{'] VALVE
13 FuL4 J e ——J
] ‘ 03 JTTATIL 108 .
C y ——((———— o) C
c2 0:0.2 0:0.2 > HYD PUMP CONTACTZR I CRT
0 (C104) ]—{5 }—19 °
I (0326)
_ oPT. _ OPT. COOLING
o14] o AVII [o]- COOLING sl WATER
o] 0:1.4 II =1 WATER
\
c3 0:0.3 - 7”/1/%7 &~ —— ——{e] DRaN
o SPARE | | VALVE
| & —E— 8
. Fule —— o/ o——9 VENT \
D 52 ots 105 . [ VALVE D
| L — A ——-
\
éa G0t PRODUCT VALVE
| S T 0 SPARE L @/I/W ****** —o] close
| 0:16f o:16 II s W 777777 fe] ZEEEUCT VALVE —
cs 05
= = ¢ SPARE
F E
017 COLD WATER
oA O — — — — — — ”/l/% ****** —o] AL
2 19 2
(0319) (0401) (0401)
F F
E— - . ELECTRICAL SCHEMATICS HK B300021
CLEVELAND RANGE, LL.C, PLANT 3 Hympesn
1/20/2009 3 6
1 \ 2 \ 3 \ 4 \ 5 \ 6 | \ 8
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LR Cleveland Range
Cleveland Manitowoc Foodservice

T 800.338.2204 or 216.481.4900

www.clevelandrange.com

Kettle Control Panel “RL” Series — (continued)

1 \ 2 \ 3 4 5 6 7 8
(0336) DIGITAL OUTPUTS (0336)
19 SLOT 1 2 RTD
sLoT 2
A ci o8| orts FU9 e HOT WATER A
L & &2 aes N e r 2.0
(vAch) {[1AT] ”/l/% —To] vaive . . e o
[ [—©
I [
‘ h! SENSE 0
| NN o I oL " CBL-1 |
0:19) 019 U200 KETTLE TILT : “ -
o (DA[F¥—————— ”/l/% ****** —{e] pour vaLve RTDT
1 w RTN O
- Hf — | o
(
|
D . )
B . 120 | B
o:1.10f 0:1.10 A KETHE Nlr |
0 A0 ————— ”/l/% ****** —8) o vee l il
= e
B o
] SEN N
|
0: 4511 np SPARE
RTN 1
o
P
o
QO: 1(512 SPARE :2.2
EXC 2
| o L
SENSE 2
o
01513 SoARE SPARE
D RTN 2 D
o
NC
)
o 0L SPARE 2.3 |
EXc 3
o
SENSE 3
o
E 0 L1 SPARE SPARE E
RTN 3
o
| .
| o L
F F
E— - R ELECTRICAL SCHEMATICS HK B300021
CLEVELAND RANGE, LLC, PLANT 3 ey
1/20/2009 4 6
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Kettle Control Panel “RL” Series - (continued)

Cleveland Range

Manitowoc Foodservice

T 800.338.2204 or 216.481.4900
www.clevelandrange.com

ANALOG QUTPUTS
SLOT 3
. 0:3.0 .
v+
O
] I+ B CBL-4 (o111 gl())’,\D‘: ?Z}EEED L
CO(?)\Af W J
B B
0:3.1
V+
o]
| ) .
o]
SPARE
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~ o /\
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0:3.2
v+
| A .
I+
o]
[ con SPARE D
o
| 0:3.3 [
v+
O
\/+
F 1 F
SPARE
CcoM
o]
F F
S—— - . HK B300021
CLEVELAND RANGE, 1.I.C, PLANT 3 ELECTRICAL SCHEMATICS
HA-MKDL-CCT-RL 02009

3 |
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‘“?Cleveland

Kettle Control Panel “RL” Series — (continued)

Cleveland Range

Manitowoc Foodservice

T 800.338.2204 or 216.481.4900
www.clevelandrange.com

2 | 3 . 5 6 7 | 8
KETTLE CONTROL PANEEL
‘ ‘ ‘ ‘ o[ofJololoJoJoloJo]oJoTlol ‘ ‘ ‘ 1_ ‘ ‘ ‘ ‘ : ‘ ‘ =
)] T 1 = = g D)
Ey é) é) é) é) FUIt [Fut2 [FUt3[FUt4| 103 [Futs Fute fFui7|Futs|Fute|Fuzo Fuzw‘ é) e Nl ) é} b} é) e N iNci - E 4> (¢ é = O Q i Ey
6 3t 32 \:o.wmmHzm“MWMS‘lwswmwmoi 2.2 2 202 2 13 e R BRD5 8 256 T TS LTI2ies = 1 2 Ll L2 L3
0] 1| 1.2[k1.3 [1:0.2]k 14105 [ 1.6 {117 |1 1.8]1:1.9 -y Bilo 5 ALY b <
P9 %0 G § oo g 098099097800z
T elelololololololololojoft L \ \T]—< ‘
o L J ]
B) o HiNl on N Y —
C C
| KEITLE JURCTION 20 -
/ (LCCATEB UNDER SHROUDING)
‘ @ BOTION S=NEOR
S BADGER WATER METER L
R R
W, ¢
' @ B .8
COLD WATER HOT WATER
CONDENSATE ) o7 ) -
D e : 1 | | D
COOLING IN ! K2 'TL(E, J\ ‘ ‘ LARGE STEAM SMALL STEAM
D ) i
sl B | T AN | | 2 ale -
e (il RPN B SR
DRAN y f 2 2 \)2 103 104 409 110 171 172 173 GR 211 272 213 COOLNG oUT VENT —
104 [ I *H?‘????? 797779 2 103 2 102
o\pﬂ—‘ L ] J J J J J J L J NOTES:
~ ‘ 1. ALL SOLENOID HOUSINGS ARE GROUNDED.,
: | 2. ALL SOLINOIDS HAVE RESISTORS/CAPSITORS BUILT IN
ETILE SETRN / - PROD. VALVE CLOSED PROD. VALVE OPEN THE CONNECTOR CABLE.
110 2 3. 33 & 34 DRY CONTACT FOR OPTIONAL CHILLED WATER
E o[ + 2 ® 2 ™ " PUMP FOR KETTLE. E
I KETTLE SEE NOTE 1
KETILE PCUR SECONDARY
w1, JUNCTION BOX SEE NOTE 1
KETTLE
DRIVE = |
F F
ELECTRICAL SCHEMATICS CWH B300015
CLEVELAND RANGE, LL.C, PLANT 3
HA-MKDL-CCT-RL 5/4/2009 6 6
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Cleveland Range

5
il Cleveland Manitowoc Foodservice

T 800.338.2204 or 216.481.4900
www.clevelandrange.com

GENERIC PARTS DRAWINGS:

Electrical Control Panels - Interior

<
Sl S bl
S48 8|8
REPLACEMENT PARTS LIST g e T|=
ITEM PART NO. DESCRIPTION s 2 E
1 EL8CO-000102B PROGRAMMABLE CONTROLLER L, BB R i 3
5 7 2 | ELPSW-0000002 RELAY P = N N = 7 M 2
- | ELPSW-0000003 REPLACEMENT BASE o
3 | ELV02-5000019 FUSE, GMA 5A = .
1 ! =L =
4 | ELVO2—pG0000! FUSE, FMN 5A =0
i 5 LEEVCI—5H0p0c(2 FUSE, FMN 1A ==
7677& ELPSW-DC00007 LOW VOLTAGE DISCONNECT 2=
/ r/ 7 1 Elvio-borosa TRANSFORMER Y %
\ i | il 3| ELPSW- 0000063 HIGH VOLTAGE DISCONNECT, DIN RAIL MNTD. o= B
/ / ACNE POWER TRANSFORMER / ELYE6-0000¢1 FUSE' FNQR 10A !Z_ Ei:) g
3 \ ] PR S— —_— 0 | 2EPDO- 0CHODO 100 CFM FAN WITH SHROUDS Sa =
- 23] o 11 [[EL25Vie 06D008% MOTOR CONTACTOR LLi
= N L U o
L W) ||| o B A NLE™
rotel ) [ 13 LESW 0000047 HYDRAULIC PUMP MOTOR STARTER E
- LVD0 0000005 HEATER PACK &
. Je| 14 | ELH03-0000019 3 HP INVERTER |
‘ f;,) 15 | ELV06—0000003 FUSE, KTKR 2HA
)y 16 | ELV02-0800003 LINE REACT.R 3 HI y ﬁ
5
-
* FOR ALLEN BRADLEY INVERTER USERS MANUAL GG TO LINK SHOYWN BELOW: o
/GD http://literature.rockwellautomation.ctm/idc/groups/literature/documents/urr /22a-um00 1. -en-e.pdf =] g S
= S
10
=
(=2}
Tz x
THESE ITEMSARE FOR s 3
™~ . TILTING KETTHES ORLY © &
I—I g f
16 (/ @ \/ gé
[OR
[ oy , S ©
] TR -
[OIE] \ N o
:am B N = 3\ S
000060 1 ‘ %, \ | o
2 = 0 o
=y T Y LT =
11} Hi U 5
O ; =
‘oc >o$ % ‘ ~
[
=
=
=
=
@
()

Cleveland %

1250 Reames Road, Baltimore, Marylond U.SA. 21220, PH(410) 391-3600, FAX(410)

* (14 9 IN ORDER TO MAINTAIN A HIGH QUALITY OF SERVICE:
1. WHEN ORDERING A PART HAVE THIS INFORMATION READY AS WELL AS THE PART NUMBER:
SITE NAME/LOCATION, UNIT SERIAL NUMBER AND UNIT VOLTAGE.
2. CLEVELAND RANGE RESERVES THE RIGHT TO CHANGE ANY PART NUMBER WITHOUT NOTICE.

THIS DRAWING DESCRIBES A CONFIDENTIAL & PROPRIETARY ITEM AND/OR PROJECT AND IS THE PROPERTY OF CLEVELAND RANGE.
THIS DRAWING IS NOT TO BE COPIED OR USED WITHOUT THE PREVIOUS WRITTEN APPROVAL OF CLEVELAND RANGE.
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Electrical Control Panels — Exterior

Cleveland Range

Manitowoc Foodservice

T 800.338.2204 or 216.481.4900
www.clevelandrange.com
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WARNING
DISCONNECT POWER|
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[ ] i &Tfﬁﬁi\
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©
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orF
Hot @m
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]
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G
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REPLACEMENT PARTS LIST

| TEM PART NO.

DESCRIPTION

EL8CO—0000042

PARTLOW 8000, SINGLE PEN

EL977-7700019

REPLACEMENT PEN MOTOR

EL977—7700021

REPLACEMENT PEN ARM

EL977-7700018

REPLACEMENT CHART MOTOR

1
- EL977-7706020 REPLACEMENT TOUCH PAD
- ELPOD— 0006037 REPLACEMENT DOOR
- ELPOD-000C 36 REPLACEMENT DOOR WINDOW
=2 11 [ MS000-060€005 24 HOUR CHART PAPER ‘F
3 1SPED-0000002 RED REPLACEMENT PEN
VEREDDOLOEC 9 NAMEPLATE WARNING
] NEYELLOWOD1E || )| NAMEPLATE
¢ {7 ELPDC-820000] /| FOUR POSITION SWITCH £
) 2EPDC-8500025 RED LIGHTED TURN SWITCH
] ELYD0-—-6600001 REPLACEMENT BULB
| NPYELLOWDO110 NAMEPLATE |
7 NPYELLOWOO107 NAMEPLATE s [
10 2EP00- 8800006 TWO POSITION. SWiTCH
11 NPYELLOWO0241 {AMEPLATE
12 2EP00-8800044 HREE POSITION. SWITCH
13 NP YELLOWOO260 IAMEPLATE | LY
14 £1.8C0O 0000C67 ISITAL REDULION WATER CDUNJER
15 | & 2EPD0O-8200022 [HRE= POSITIGN SWITCH /|
16 || NPYELLOWLOJ09 IEMEPLATE
17 | NPYEL_OWCo0l16 IAMEPLATE, /' |
18 NPXYEL_OW@0}15 IAMERLATE
9. ELEOO-8B0D003 SPEED POT
| 20 2-50C -28C0019 RED MUSHROOM PUSH BUTTON
I 21 NPYELLOWOD D4 NAMEPLATE
| 22 ZEPCO-8800014 CREEN LIGHTED PUSH BUTTON
I 2 17 E1Lv00—2400001 REPLACEMENT BULB
[ 28 % NPYELLOWOO103 NAMEPLATE

ALL COMPONENTS AND FEATURES SHOWN ARE NOT PRESENT ON ALL UNITS.

PLEASE IGNORE ALL COMPONENTS AND FEATURES THAT ARE NOT ON YOUR UNIT.
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Cleveland Range

5
il Cleveland Manitowoc Foodservice

T 800.338.2204 or 216.481.4900
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Mechanical Components

Basic Kettle

IN ORDER TO MAINTAIN A HIGH QUALITY OF SERVICE:
1. WHEN ORDERING A PART HAVE THIS INFORMATION READY AS WELL AS THE PART NUMBER:
SITE NAME /LOCATION, UNIT SERIAL NUMBER AND UNIT VOLTAGE.

V]

=
~ Cleveland

‘g (e}
BASIC REPLACEMENT PARTS LIST 8luls=|2
o5 |N =]
© ~ | —|=
BREATHER PLUG I TEM PART NO. DESCRIPTION B
1 MSP02—-0000001 RED BALL s 22 L
© - 3 NPREDO0000025 NAMEPLATE = ¢ 2 EE Q=
Qe 4 2EPO1—25A0014 RED MUSHROOM P.B. - -
@ i 5 NPYELLOWO0242 NAMEPLATE ‘
= ! 6 2EP01-25A0022 3 POSITION TURN SWITCH N =
O 7 VABOQ- 7580005 100 PSI SAFETY VALVE =
0 ° 8 __DUR.02-0000005 2 HP DRIVE UNIT 208 VOLTS o
- DU502-h000018 ELECTRIC MOTOR 208 VOLTS TE
OIL FILL LEVEL IN GEARBOX FEl - iRD 000004 GEAR BOX =
9 1 i1 6AQ0003 1 PIECE COVER 52
==
<z ‘
| j:&
DRAWINGS LIST a
] DRAWING NO. DESCRIP TION | |
\ B600039 HINGE ACTUATOR PARIS LT
3 B600040 TEMPERATURE_SERSOR FARTS LIST
€ B600059 COOK /CHILL HUSIBING EARTS LIST g
D B600044 AGTATOB & DRIVE SEATLPARTS UST ) | | “U =
E B600024 OUTLET VALVE PARTS L 5T - 5
G B600036 SEAFT SEAL DARTS LS 2 5 2
H B600045 . | PGTABLE WATER LINE PARTS L 5T - >
Sy
H * REPLACEMENT GEAR BOXES COME WITHOUT O1L. S n EHE
@ CUSTOMER MUST SUPPLY OLL FOR THE GEAR BOX. - E = | 2g
(MOBILE 630 SYNTHETIC DR EQUALL) E i =33
O g = |s3
o / f £
T | ‘é% =¢§ = gés
O S | &2
_ T e
/@ =5 as
oo B
T, E rar e O O % | s
Tﬁ% oy e s E §§
e — S
. DL~ ii
A S ACITATOP ANE CR g8 SEAFT = | Bs
0 S | a2
- b | [ — Ei
I N = 2|
' N1 a RIM_MOUNTED KETTLE MOUNTED PRODUCT S 2| &g
- 4 m//‘:>‘ EMERGENCY STOP BUTTON VALVE SWITCH = 2| %
%\ ! X \ 5 a %%
O 2z
s | 2
el
>

PROJECT

ALL COMPONENTS AND FEATURES SHOWN ARE NOT PRESANT ON ALL UNITS. 2. CLEVELAND RANGE RESERVES THE RIGHT TO CHANGE ANY PART NUMBER WITHOUT NOTICE.
PLEASE IGNORE ALL COMPONENTS AND FEATURES THAT ARE NOT ON YOUR UNIT. 3. OBSOLETE ITEMS ARE AVAILABLE AS REPLACEMENT PARTS BUT ARE NO LONGER USED IR SHEET
IN CURRENT PRODUCTION MODELS. ’

o
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Hinge Actuator

REPLACEMENT PARTS LIST § @8 |y
Sy S
[TEM PART NO. DESCRIPTION & e T =
1 FPHINGESO0D002 BASE PLATE S s B
2 BGZ00—0000001 BEARING T ERkEY
3 FPHINGESQ0001 BODY (SEE NOTE) S EEEB B
4 MSSPRINGDOQ04 SPRING <
5 FPHINGESOODO CENTERING ROD @ _
6 | BGZGO— 000002 LOCKING HUB & BEARING > = |
| 7 FEHINGESOD004 END PLATE 8 <
8 HW/SE = 1900001 SST SCREW i -
|19 H/SE0—2500006 SST SCREW Q =
10 FPHINGESGDCOE END PLATE e 2
of o
E{? *’E Ség
=N TR
5 f
N
\
0
HINGE BODY MUST RE =
RETURNED TO J.C. PARDO &
FOR REPLACEMENT. =
= v =2
4 5) f} = Eb 5
%

/

i

“/ FT=mm '8 F - gé
"
Jt‘ 1 - %
\

Cleveland
Cook/Chill Systems

Cleveland %

Cleveland Range LLC, Plant 3
1250 Reames Rood, Baltimore, Marylond U.SA. 21220, PH(410) 391-3600, FAX(410) 391-9042

IN ORDER TO MAINTAIN A HIGH QUALITY OF SERVICE:
1. WHEN ORDERING A PART HAVE THIS INFORMATION READY AS WELL AS THE PART NUMBER:
SITE NAME/LOCATION, UNIT SERIAL NUMBER AND UNIT VOLTAGE.
2. CLEVELAND RANGE RESERVES THE RIGHT TO CHANGE ANY PART NUMBER WITHOUT NOTICE.
3. OBSOLETE ITEMS ARE AVAILABLE AS REPLACEMENT PARTS BUT ARE NO LONGER USED
IN CURRENT PRODUCTION MODELS.

THIS DRAWING IS NOT TO BE COPIED OR USED WITHOUT THE PREVIOUS WRITTEN APPROVAL OF CLEVELAND RANGE.

THIS DRAWING DESCRIBES A CONFIDENTAL & PROPRIETARY ITEM AND/OR PROJECT AND IS THE PROPERTY OF CLEVELAND RANGE.
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Temperature Sensor

Cleveland Range

Manitowoc Foodservice

T 800.338.2204 or 216.481.4900
www.clevelandrange.com

REPLACEMENT PARTS
I TEM PART NO. DESCRIPTION
1 [ELP0OO-0000050 WIRE RESTRAINT
2 | TSSENSOR00D02 TEMPERATURE SENSOR W/STRAIGHT CABLE
3 | TSSENSOROQDOI CAP_W/SST SET SCREW
4 | DFS02-0000002 CLAMP
5 | SE30RINGOBHL4 O-RING
6 | SESENSORDOCOI SEAL RETAINER
7 | £F30RIKGH0005 O0-RING

e
o
i
77
/
e
e
,
v/

=1

\ 4
\SET SCREW

(REF)

THERMOWELL

ON KETTLE
(REF)

IN ORDER TO MAINTAIN A HIGH QUALITY OF SERVICE:

1. WHEN ORDERING A PART HAVE THIS INFORMATION READY AS WELL AS THE PART NUMBER:
SITE NAME/LOCATION, UNIT SERIAL NUMBER AND UNIT VOLTAGE.

2. CLEVELAND RANGE RESERVES THE RIGHT TO CHANGE ANY PART NUMBER WITHOUT NOTICE.

5. OBSOLETE IT
IN CURRE

IMS ARE AVAILABLE AS REPLACEMENT PARTS BUT ARE NO LONGER USED
PRODUCTION MODELS.
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Plumbing

e [}
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g 5|2
s g B
=l E k E [
AR TO S EE E]E R
PRODUCT ~
VALVE =
SOLENOID To >
I < m e
| O <<
@\ o
S
S =
D
' — o2
I = il
- == p N EE
/ =3
JACKET VENT Tﬁ ’ - L o
AR CONNECTION Sy I ] we
FOR FOOD PUMP = %gﬂ IACKET DRAIN ‘
o
: SEE \ N
| g "HOSE DETAIL" =
ARIN 1 b TO <« > ( s
KETTLE 3 1 15) o
e UL% - S SR S
- 4 = B :
JACKET DRAIN - SIMMER
— e = /

Cleveland
Cook/Chill Systems

M JRR R R IIIIIA AT

HOW TO MEASURE HOSE ASSEMBLY

HOSE DETAIL

E

A s

g

5

o :

L ConpensaTe e @ = &
ETURN S £

a H

Qﬁ g

—~ s

D geletll -

( o S|

/ S5 3

i GUCLING < °
WATER IN i= g

% ‘ HOSE LENGTH END TO END ‘ — 2 2
& (=} S
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THIS DRAWING DESCRIBES A CONFIDENTAL & PROPRIETARY [TEM AND/OR PROJECT AND IS THE PROPERTY OF CLEVELAND RANGE.
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Cleveland Range

Manitowoc Foodservice
T 800.338.2204 or 216.481.4900
www.clevelandrange.com

==

w N

ORDER TO I

. 'WHEN ORDE

SITE NAME/L
CLEVELAND

. DSOLETE I

IN CURRE

AINTAIN A
RING A PAF
DCATION, L
RANGE RE
'EMS ARE /

11GH QUAL
T HAVE TH
NIT SERIAL

REPLACEMENT PARTS LIST

I TEM PART NO. DESCRIPTION
1 ARBOO—5000001 QUICK DISCONNECT
2 AR800-2500015 AIR FILTER REGULATOR W/O GAUGE
- AR800-2500004 REPLACEMENT GAUGE FOR ITEM #2
3 AR800— 3700002 AIR_REGULATOR W/O GAUGE
- AR800-2500002 REPLACEMENT GAUGE FOR ITEM #3
4 ELB0OO—2500013 JACKET VENT SOLENOID
- SP988—8800002 REPLACEMENT COIL FOR ITEM #4
- SP999-9900064 REPAIR KIT FOR ITEM #4 a1l
- ELP0O0—0000000 REPLACEMENT DIN CONNEGTOR [TEK #4
5 VABOO—2500001 NO—LEAK CHECK VAL VE
6 VABOO—7500002 100 PSI SAFETY VALVE
7 ELB0OO— 7500015 COQLING WATZR IN/OUT & D=AIN [SCL!
- SP988-8800002 . | RERLACEMENT CCIL_FOR ITEM %7 | |
- SP999-9900004 REFAR KITFDR [EM #
- ELP0OO—0000000 REFLACEMENT DIN CONNL FOR ITEM 47
8 MSBOO— 7500004 EALL CONE 'CHECK VALVE
9 PBDO0—7500001 . | JACK-T CRAIN HCSE |
10 MSS00—7500007% | |/STEAM TRAP | |
- SP999-9900091 REFAIR|KIT FOR FEM #10
11 ELBOO—5000016 CCNDENSATE RETURN SOLENOID
- SP988—8800003 RESLACEMENT COIL FOR ITEM #11
- SP999-9900006_ ‘| REPAIR KIT FOR ITEM #11 @
- ELP0O0—0000000 REPLACEMENT DIN CONN. FOR-ITEM i#11
12 MSBO0O—5000005 BALL CONE CHECK VALVE
13 MSB0O—7500001 STRAINER Py
- MSBOO—7500006 REPLACEMENT 'SCREEN FOR | TEM #43 /
14 ELB0OO—7500016 STEAM IN SOLENOIE |
- SP988-8800003 | REPLACEMERT COIL [FOR ITEM 414
- SP999-9900007 REPAR KIT|-OR ITEV 414
- ELP0O0—080000C REPLACEMENT EIN EGNN. FOR ITEM_#14
15 ELBOO— 2500012 SIMMER SOLENGD Jli 1B
| - | [ SFe8&-8an000: REPLACEMENT COIU FOR | ITEM #15
| = '] SF95 95000 ¢ R=PAR KIT|-OR [JEM #15
1: ELFOD 0020000 REFRLACEMENT DIN'CONN. FOR ITEM #15
16 MSBL0— 580001 EALL | GONE'CHECK VALVE
| [z ]} PESEc-380C01E || /i BIMMERHOSE

Y OF SERVICE:
3 INFORMATION READY AS WELL AS THE PART NUMBER:

NUMBER AND UNIT VOLTAGE.

ER'izS THE RIGHT TO CHANGE ANY PART NUMBER WITHOUT NOTICE.
VAILABLE AS REPLACEMENT PARTS BUT ARE NO LONGER USED

T PRODUCTION MODELS.
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‘“?Cleveland

Agitator

Cleveland Range

Manitowoc Foodservice

T 800.338.2204 or 216.481.4900
www.clevelandrange.com

NOTE ABOUT AGITATORS:
BASIC AGITATORS DO NOT INCLUDE ANY ITEMS
LISTED ON THIS PAGE.

REPLACEMENT PARTS LIST

I TEM PART NO. DESCRIPTION
1 1G060GAL00002 ACITATOR 60 HAK
2 MSS00- 3700003 QUICK RELEASE PIN 60 HAK
3 FAS02-5000003 SHAFT COUPLING 60 HAK
4 1 W03—5000001 MOTOR SEAL PROTECTOR 60 HAK

PE 17501-5000004 DRIVE SHAFT 60 HAK
E HWS01-5000001 RETAINING WASHER 60 HAK
7 HWS01-5000003 RETAINING SNAP RING 60 HAK
é HISO1-5000002 RETAINING BOLT 60 HAK

(8) DRAWINGS LIST

LIEMT DRAWING NO. DESEIRP 10N
A B600073-8985-86 | C.I.P._IDIER EEARING, EO HAK
B B600037-8985-86 | SORAFER 5LADI 151
c B600036-8985-86, || SHAFT SEAL 60 HAK a 1

IN ORDER TO MAINTAIN A HIGH QUALITY OF SERVICE:
1. WHEN ORDERING A PART HAVE THIS INFORMATION READY AS WELL AS THE PART NUMBER:
SITE NAME/LOCATION, UNIT SERIAL NUMBER AND UNIT VOLTAGE.
2. CLEVELAND RANGE RESERVES THE RIGHT TO CHANGE ANY PART NUMBER WITHOUT NOTICE.
3. OBSOLETE ITEMS ARE AVAILABLE AS REPLACEMENT PARTS BUT ARE NO LONGER USED
IN CURRENT PRODUCTION MODELS.
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Cleveland
Cook/Chill Systems

Cleveland %

Y |
(&

Cleveland Range LLC, Plant 3
1250 Reames Rood, Baltimore, Marylond U.SA. 21220, PH(410) 391-3600, FAX(410) 391-9042

THIS DRAWING DESCRIBES A CONFIDENTIAL & PROPRIETARY ITEM AND/OR PROJECT AND IS THE PROPERTY OF CLEVELAND RANGE,
THIS DRAWING IS NOT TO BE COPIED OR USED WITHOUT THE PREVIOUS WRITTEN APPROVAL OF CLEVELAND RANGE.
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‘“?Cleveland

Drive Shaft

Cleveland Range

Manitowoc Foodservice
T 800.338.2204 or 216.481.4900
www.clevelandrange.com

END VIE

DRIVE SHAFT PULLER

KETTLE HUB N
(REF)

DRIVE SHARTL
(REF)

b

REPLACEMENT PARTS LIST
I TEM PART NO. DESCRIPTION
* 1 1HB800—0000023 SEAL KIT, REPLACEMENT
2 1FFO1-5000001 SEALING RING
3 1FDO1-5000001 SILICONE FILLED SEAL
4 1FS01-5000013 SST SPACING RING
5 SEDSEALS00017 SEAL
6 SES0RING00046 O-RING
| 7470 | 17S04-5000003 SEAL RETAINER PLATE
8 HWE 00— 3800011 SST LOCK WASHER
19 HV500— 3800016 SST BOLT
c HWS0g= 1300001 SST GREASE FITTING
K 1$-L6{DS00001 TUBE FOOD GR. GREASE (NOT SHOWN)
p 18000000005 GREASE GUN (NOT SHOWN)
- $01-5000012 DRIVE SHAFT PULLER
* ITEM 41 \CONSISTS OF ITEMS #2-6

e ORI
e

d | BN

=
LN

EXPLODED SECTION A—A

IN ORDER TO MAINTAIN A HIGH QUALITY OF SERVICE:
1. WHEN ORDERING A PART HAVE THIS INFORMATION READY AS WELL AS THE PART NUMBER:
SITE NAME /LOCATION, UNIT SERIAL NUMBER AND UNIT VOLTAGE.
2. CLEVELAND RANGE RESERVES THE RIGHT TO CHANGE ANY PART NUMBER WITHOUT NOTICE.
3. OBSOLETE ITEMS ARE AVAILABLE AS REPLACEMENT PARTS BUT ARE NO LONGER USED
IN CURRENT PRODUCTION MODELS.
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Cook/Chill Systemn:

Cleveland % -

Y |
(&

Cleveland Range LLC, Plant 3
1250 Reames Rood, Baltimore, Marylond U.SA. 21220, PH(410) 391-3600, FAX(410) 391-9042

THIS DRAWING DESCRIBES A CONFIDENTAL & PROPRIETARY ITEM AND/OR PROJECT AND IS THE PROPERTY OF CLEVELAND RANGE.

THIS DRAWING IS NOT TO BE COPIED OR USED WITHOUT THE PREVIOUS WRITTEN APPROVAL OF CLEVELAND RANGE.
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“?Cleveland

Product Outlet Valve

Cleveland Range

Manitowoc Foodservice
T 800.338.2204 or 216.481.4900
www.clevelandrange.com

REPLACEMENT PARTS LIST

ITEM PART NO. DESCRIPTION
1 | DFS03-0000001 CLAMP
2 | SE30-RINGO0O11 O—RING, TEE
3 | 1FS03-0006006 TEE WITH ACME THREADED END
4 | SE30RINGABOI2 O—RING, PLUNGER HEAD
5 _|4ES2-7500014 PLUNGER HEAD

SES RINGD0042

O—RING, AIR ACTUATOR

RED3-3O00001

AIR ACTUATOR

REED+ 1200003

FEMALE QUICK DISCONNECT SST.

RECO1203002

MALE QUICK DISCONNECT SST.

IN ORDER TO MAINTAIN A HIGH QUALITY OF SERVICE:
1. WHEN ORDERING A PART HAVE THIS INFORMATION READY AS WELL AS THE PART NUMBER:

SITE NAME /LOCATION, UNIT SERIAL NUMBER AND UNIT VOLTAGE.

2. CLEVELAND RANGE RESERVES THE RIGHT TO CHANGE ANY PART NUMBER WITHOUT NOTICE.

3. OBSOLETE ITEMS ARE AVAILABLE AS REPLACEMENT PARTS BUT ARE NO LONGER USED
IN CURRENT PRODUCTION MODELS.
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Cleveland Range

5
il Cleveland Manitowoc Foodservice

T 800.338.2204 or 216.481.4900
www.clevelandrange.com

Product VValve

~ [ee]
s -
REPLACEMENT PARTS LIST S9lSls z
J 3 ==
ITEM PART NO. DESCRIPTION = Dl |©
1 | 1HBOO—1200002 FEMALE QUICK DISCONNECT BRASS =z kgL L
k 2 [ AR700£2500002 AIR_HOSE - s E R E R
3 [JHEOG-7200001 MALE QUICK DISCONNECT BRASS S O e o B B e e
4 | ARBOZ 2500020 AIR_SOLENOID 5 !
— | 5P199-9900099 REPAIR KIT FOR ITEM #4 v 2
5 [ ELF0D-0000047 DIN_ CONNECTOR o =
6 | $°85-8800036 REPLACEMENT COIL 2a
7 | ARBGD- 7500028 AIR_MUFFLER WITH FLOW CONTROL .
8 | ARPGD—2500001 AIR_MUFFLER Gl
| =2
. *CJSTOMER TO SPECIFY HOSE LENGTH E;g%
5 £°> HOSE SOLD IN FOOT INCREMENTS ONLY. ‘ =
=ik
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IN ORDER TO MAINTAIN A HIGH QUALITY OF SERVICE:
1. WHEN ORDERING A PART HAVE THIS INFORMATION READY AS WELL AS THE PART NUMBER:
SITE NAME /LOCATION, UNIT SERIAL NUMBER AND UNIT VOLTAGE.
. CLEVELAND RANGCE RESERVES THE RIGHT TO CHANGE ANY PART NUMBER WITHOUT NOTICE.
. OBSOLETE ITEMS ARE AVAILABLE AS REPLACEMENT PARTS BUT ARE NO LONGER USED
IN CURRENT PRODUCTION MODELS.

Ui
&
El
=
=3
=
E
g
=
>
o
S
=
=
3
=3
&
a
ES
=
=
=
=
«
=
=4
&
&
w
==
=
—
5
3
2
=
=
a
2
@
g
o«
S
=
o
o
S
3
s
&
o
e
—
S
=
1%
©
=
=
=
=
=
©
=
=

i
&
e
=
&
o
2
=
]
=
I
=]
S
w
[S]
&
&
a
S
&
&
w
S
=
%)
o
E
=
—
S
g
3
£
&
o
S
i
>
2
=
=
@
=
>
=
=
&
&
&
S
&
&
<
=
=
=
3
=]
s
=
3
8
<
o
Q
<z
=
S
3
a
&
o
=
=
=
&
s
%)
=
=

o
c
qv!

Y
D)
>
D)

m—

@)

Vs

N

PROJECT

JOB NO. SHEET

o
-

Page 56 of 59
Dated printed: 7/21/2009 000 Horizontal Direct Steam Manual rev 5-20-09.doc



“?Cleveland

Shaft Seals

Mani

Cleveland Range
towoc Foodservice

T 800.338.2204 or 216.481.4900

www.clevelandrange.com
~M [es)
~ S|
S
© ~| —|=
REPLACEMENT PARTS LIST o |
= oo
ITEM PART NO. \ DESCRIPTION Z L lm
1 1FK02—-0000004 _‘_GofHAK IDLER BEARING S B E =SB B
2 1FS01-2500003, ['80—HAK IDLER SLEEVE <¥( |
T
;2 >
— =
=~ =S
O <C
(e
(@)
O — ‘
"Z
e 4
gy
D O |F
— T |3
-
D
= ‘
~ =
‘<(
=
ARG sk \
ON KETTLE e \(DLQ ENEY L‘
(REF) (REFE, L
=
= = %
E M 3
_ _ _ _ =,
g
cae
T &
— —
Lz
Q
o5
o8

IN ORDER TO MAINTAIN A HIGH QUALITY OF SERVICE:

1. WHEN ORDERING A PART HAVE THIS INFORMATION READY AS WELL AS THE PART NUMBER:

SITE NAME /LOCATION, UNIT SERIAL NUMBER AND UNIT VOLTAGE.

[N

OBSOLETE ITEMS ARE AVAILABLE AS REPLACEMENT PARTS BUT ARE NO LONGER USED
IN CURRENT PRODUCTION MODELS.

. CLEVELAND RANGE RESERVES THE RIGHT TO CHANGE ANY PART NUMBER WITHOUT NOTICE.
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Cleveland Range

5
il Cleveland Manitowoc Foodservice

T 800.338.2204 or 216.481.4900
www.clevelandrange.com

0
o
fg)
60 GAL HAK CIP IDLER PARTS § gﬁ "
| | O % =
[TEM PART NO. DESCRIP TION e I KN B =
1 HWS00—2500023 BOLT EE «©
2 | HWS00—2500008 WASHER, LOCK HooE PRk _——
3 | HWSD0—1300001 FITTING, GREASE E BEEEkEER
4 | 1FS03-0000020 COVER, PLATE ~7
5 | SE30RINGOO06T 0-RING B !
6 | HWSRO—£630001 BOLT =% =
= o= =
7 L HYS00- 5000004 WASHER, LOCK e
8 11:505-2500002 HOLDER, IDLER BEARING Sa
9 | SE30RINGO0060 0-RING .
10 1%02- 5000005 BEARING, IDLER Ol
1 1ES01- 5200001 SLEEVE, IDLER SoB
= N
a: -
L
o
R
S
&)
=
= N
=
2|
[am)
KETTLE HUB
93 10
(REF) | A
£
& .
AGITATOR o
— IDLEX END w = S
/ (REF = = 3
- — = /
,/ y&;j / ﬁ )
/ i E
i/ O s
a v sl oz
L’:_Qﬂ N
ON=
, > 8
f _ = N N | ] _ 8 §
@ o
| z?/ﬂ; S 7‘ - ‘
C— - . = g
] o I
] ) 7 =
8. NEE e - =i

Cleveland Range LLC, Plant 3
1250 Reames Road, Baltimore, Maryland US.A, 21220, PH(410) 391-3600, FAX(410) 391-9042

IN ORDER TO MAINTAIN A HIGH QUALITY OF SERVICE:
1. WHEN ORDERING A PART HAVE THIS INFORMATION READY AS WELL AS THE PART NUMBER:
SITE NAME /LOCATION, UNIT SERIAL NUMBER AND UNIT VOLTAGE.
2. CLEVELAND RANGE RESERVES THE RIGHT TO CHANGE ANY PART NUMBER WITHOUT NOTICE.
3. OBSOLETE ITEMS ARE AVAILABLE AS REPLACEMENT PARTS BUT ARE NO LONGER USED
IN CURRENT PRODUCTION MODELS.

THIS DRAWING DESCRIBES A CONFIDENTAL & PROPRIETARY ITEM AND/OR PROJECT AND IS THE PROPERTY OF CLEVELAND RANGE.
THIS DRAWING IS NOT TO BE COPIED OR USED WITHOUT THE PREVIOUS WRITTEN APPROVAL OF CLEVELAND RANGE.
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“?Cleveland

Potable Water

Cleveland Range

Manitowoc Foodservice

T 800.338.2204 or 216.481.4900
www.clevelandrange.com

HOT
POTABLE
WATER SUPPLY

COLD
POTABLE
WATER SUPPLY

€

N::

»

REPLACEMENT PARTS LIST

I TEM PART NO. DESCRIPTION

1 PBBOO—7500018 3/4" FILL FAUCET WITH SWING SPOUT

- PBBOO—7500021 3/4" SWING SPOUT FOR ITEM #1

2 ELBOO—#500015 POTABLE WATER SOLENOID

- _SP9&3- 5800002 REPLACEMENT COIL FOR ITEM #2

- 579939900004 REPAIR KIT FOR ITEM #2

] ELPCD: 0000000 REPLACEMENT DIN CONN. FOR ITEM #2
IR MEBEA -7500001 STRAINER

h MBSE0O0 -75D0006 REPLACEMENT SCREEN FOR ITEM #3

4 ELBOD--78D0018 DIGITAL HOT WATER METER

B E. 8000000073 REPLACEMENT TRANSMITTER ITEM #4 |

IN ORDER TO MAINTAIN A HIGH QUALITY OF SERVICE:
1. WHEN ORDERING A PART HAVE THIS INFORMATION READY AS WELL AS THE PART NUMBER:
SITE NAME/LOCATION, UNIT SERIAL NUMBER AND UNIT VOLTAGE.

2. CLEVELAND RANGE RESERVES THE RIGHT TO CHANGE ANY PART NUMBER WITHOUT NOTICE.

3. OBSOLETE ITEMS ARE AVAILABLE AS REPLACEMENT PARTS BUT ARE NO LONGER USED

IN CURRENT PRODUCTION MODELS.
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