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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 A QUALIFIED 

CLEVELAND RANGE AUTHORIZED TECHNICIAN.

SPECIFICATION SHEET:
[image: image2.emf]

SAFETY PRECAUTIONS:
[image: image40.emf]
INSTALLATION: 

General
Installation of the unit must be accomplished by qualified installation personnel working to all applicable local and national codes. Improper installation of product could cause injury or damage. This unit is built to comply with applicable standards for manufacturers. Included among those approval agencies are: UL, NSF, and ASME/Ntl.Bd.. Many local codes exist, and it is the responsibility of the owner/installer to comply with these codes.

Inspection
Before uncrating, visually inspect the unit for evidence of damage during shipping. If damage is noticed, do not unpack the unit, follow shipping damage instructions.

Shipping Damage Instructions
If shipping damage to the unit is discovered or suspected, observe the following guidelines in preparing a shipping damage claim.

1. Write down a description of the damage or the reason for suspecting damage as soon as it is

   discovered. This will help in filling out the claim forms later. If possible, take a digital picture.

2. As soon as damage is discovered or suspected, notify the carrier that delivered the shipment.

3. Arrange for the carrier’s representative to examine the damage.
4. Fill out all carrier claims forms and have the examining carrier sign and date each form.
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INSTALLATION NOTES:

IT IS IMPERATIVE THAT THE KETTLE IS LEVELED BEFORE BOLTING

TO THE FLOOR

MOST FLOORS HAVE A PITCH FOR DRAINING. IF THERE IS ANY VOID

BETWEEN THE FLANGE AND THE FLOOR; SHIMS MUST BE USED TO FILL

THE SPACE

AFTER THE KETTLE IS LEVELED, ANCHOR ALL FOOT FLANGES TO THE

FLOOR BY USING S.S. OR NON-RUSTING ANCHOR BOLTS

RECOMMENDED STEAM OPERATING PRESSURE IS 65 PSI
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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 flanges on all 4 legs of the frame.
b. Second – Lower the kettle to the floor and start the leveling process.  The floor flanges only adjust 1/2” down maximum, therefore if any gap exist shims must be placed between the floor flange and floor to properly level and secure the unit. 
c. Third – 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.
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4. If 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.

OPERATING INSTRUCTIONS:
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 Human Interface Module (HMI) manual included in its own section of this Manual.
Note:  
- The pressure drop is 12 to 15 PSI for steam and/or chilled water passing through the kettle.

- Compressed Air must be dry, clean and free of oil to prevent any damage to components and/or reduce the life of parts used in processing.

STAINLESS STEEL EQUIPMENT CARE AND CLEANING:
(Supplied courtesy of Nafem. For more information visit their web site at www.nafem.org)

Contrary to popular belief, stainless steels ARE susceptible to rusting.

Corrosion on metals is everywhere. It is recognized quickly on iron and steel as unsightly yellow/orange rust. Such metals are called “active” because they actively corrode in a natural environment when their atoms combine with oxygen to form rust.

Stainless steels are passive metals because they contain other metals, like chromium, nickel and manganese that stabilize the atoms. 400 series stainless steels are called ferritic, contain chromium, and are magnetic; 300 series stainless steels are called austenitic, contain chromium and nickel; and 200 series stainless, also austenitic, contains manganese, nitrogen and carbon. Austenitic types of stainless are not magnetic, and generally provide greater resistance to corrosion than ferritic types.

With 12-30 percent chromium, an invisible passive film covers the steel’s surface acting as a shield against corrosion. As long as the film is intact and not broken or contaminated, the metal is passive and stain-less. If the passive film of stainless steel has been broken, equipment starts to corrode. At its end, it rusts.

Enemies of Stainless Steel

There are three basic things which can break down stainless steel’s passivity layer and allow corrosion to occur.

1. Mechanical abrasion

2. Deposits and water

3. Chlorides

Mechanical abrasion means those things that will scratch a steel surface. Steel pads, wire brushes and scrapers are prime examples.
Water comes out of the faucet in varying degrees of hardness. Depending on what part of the country you live in, you may have hard or soft water. Hard water may leave spots, and when heated leave deposits behind that if left to sit, will break down the passive layer and rust stainless steel. Other deposits from food preparation and service must be properly removed.
Chlorides are found nearly everywhere. They are in water, food and table salt. One of the worst chloride perpetrators can come from household and industrial cleaners.
So what does all this mean? Don’t Despair!

Here are a few steps that can help prevent stainless steel rust.
1. Use the proper tools: 

When cleaning stainless steel products, use non-abrasive tools. Soft cloths and plastic scouring pads will not harm steel’s passive layer. Stainless steel pads also can be used but the scrubbing motion must be in the direction of the manufacturers’ polishing marks.
2. Clean with the polish lines:
Some stainless steel comes with visible polishing lines or “grain.” When visible lines are present, always scrub in a motion parallel to the lines. When the grain cannot be seen, play it safe and use a soft cloth or plastic scouring pad.
3. Use alkaline, alkaline chlorinated or non-chloride cleaners.

While many traditional cleaners are loaded with chlorides, the industry is providing an ever-increasing choice of non-chloride cleaners. If you are not sure of chloride content in the cleaner used, contact your cleaner supplier. If your present cleaner contains chlorides, ask your supplier if they have an alternative. Avoid cleaners containing quaternary salts; it also can attack stainless steel and cause pitting and rusting.
4. Treat your water:

Though this is not always practical, softening hard water can do much to reduce deposits. There are certain filters that can be installed to remove distasteful and corrosive elements. To insure proper water treatment, call a treatment specialist.
5. Keep your food equipment clean:

Use alkaline, alkaline chlorinated or non-chloride cleaners at recommended strength. Clean frequently to avoid build-up of hard, stubborn stains. If you boil water in stainless steel equipment, remember the single most likely cause of damage is chlorides in the water. Heating cleaners that contain chlorides have a similar effect.
6. Rinse, rinse, rinse:

If chlorinated cleaners are used, rinse and wipe equipment and supplies dry immediately. The sooner you wipe off standing water, especially when it contains cleaning agents, the better. After wiping equipment down, allow it to air dry; oxygen helps maintain the stainless steel’s passivity film.
7. Never use hydrochloric acid (muriatic acid) on stainless steel.
8. Regularly restore/passivate stainless steel.

Recommended cleaners for specific situations:

Routine cleaning:

Use soap, ammonia, detergent, Medallion.

Apply with cloth or sponge

Fingerprints & smears:

Use Arcal 20, Lac-O-Nu  Ecoshine.

Provides barrier film
Stubborn stains & discoloration: 

Cameo, Talc, Zud, First Impression

Rub in direction of polish lines

Grease & fatty acids, blood, burnt-on-foods:

Easy-off, De-Grease It Oven Aid

Excellent removal on all finishes

Grease & oil: 

Any good commercial detergent

Apply with sponge or cloth

Restoration/Passivation: 

Benefit, Super Sheen

CLEANING:

[image: image5.emf]
Care And Cleaning
Cooking equipment must be cleaned regularly to maintain its fast, efficient cooking performance and to ensure its continued safe, reliable operation. The best time to clean is shortly after each use. (allow unit to cool to a safe temperature).
[image: image41.emf] 
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1. Kettle Cleaning Instructions
· Turn unit off.

· Prepare a warm water and mild detergent solution in the unit.

· Remove food soil using a nylon brush.

· Loosen food which is stuck by allowing it to soak at a low temperature setting.

· Drain unit.

· Rinse interior thoroughly.

· Using mild soapy water and a damp sponge, wash the exterior, rinse, and dry.

· Remove the Product Outlet Valve and clean as shown on page # and replace.

Notes:

1. For more difficult cleaning applications one of the following can be used: alcohol, baking soda, vinegar, or a solution of ammonia in water. 

2. Leave the cover open when the kettle is not in use.

3. For more detailed instructions refer to the Nafem Stainless Steel Equipment Care and Cleaning manual.

2. Temperature Probe Cleaning Instructions
· 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.”

· Clean all parts thoroughly.

· 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.”

· Replace Clamp “B”.
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1. Product Valve Cleaning Instructions
· Disassemble
· Open Product Valve.
· Disconnect Air Hoses.
· Remove Air Cylinder.
· Remove Valve Tee.
· Remove All O-Rings.
· Cleaning

· Clean Air Cylinder, Do Not Submerge In Water. Wipe Clean And Sanitize.
· Clean And Sanitize Tee And O-Rings.
· Reassemble
· Grease and Reinstall O-Rings.
· Reinstall Tee To Kettle Outlet.
· Reinstall Air Cylinder To Bottom Of Tee.
· Reconnect Air Hoses.
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2. Shaft Seal Cleaning Instructions
· 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. 

3. C.I.P. Idler Cleaning Instructions  (Optional Design)
· Set the Agitator Speed to its lowest setting and close the Kettle Cover.

· Flush out the C.I.P. Idler with Steam or Hot water thru the ¼” 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
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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. Air Pressure
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. Control Panel
1.6.1. Weekly
- Signs Of Water Damage
- Check Operation Of All Touch Screen Controls
- Water Meter Operation
- Temp Read Outs
- Temp Charting
- Temp Controlling
- RTD Adjustments
- Mixer Operation & Speed Control
- Simmer Operation
- Product Valve Operation
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, filter regulator for draw off valve (45psi.)
· Air pressure, regulator for kettle jacket purge (15psi.)
· Air filter regulator for moister and/or 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, Returns, and Swivel Steam Joints)
· Open all inline “Y” strainers, flush out. Remove and clean strainer screens if necessary (up to 100 gal. kettles have plugs, over 100 gal kettles have a ball valve for flushing out strainer)
· 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 touch screen controls
· The mixer operation (Speed control, Emergency stop)
· The idler bearing and idler sleeve for wear
· Water meter operation and accuracy
· 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
· Hydraulic lines, fittings and hoses for leaks
· Hydraulic cylinder for leaks or damage
· Tilting speed of kettle, to fast may damage hydraulic components and/or the kettle
MAINTANANCE:

All Service Must Be Performed By A Qualified Service Technician.
This kettle requires very little preventative maintenance other than daily cleaning.

The pressure relief valve must be tested twice a year.
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1. With the kettle empty, fully open the steam valve and allow the kettle to preheat.

2. Stand to the side of the pressure relief valve discharge tube and pull valve open for a maximum of one second. Repeat test three to four times. Each time the mechanism should move freely and be accompanied by a rapid escape of steam.

( If valve appears to be sticking replace pressure relief valve.

( If foreign material is discharged then drain kettle and replace pressure relief valve.

WARNING:
Improper refilling of kettle jacket will result in irreversible damage to unit.
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. 

6. Replace the end plate and replace the allen screws item #3. 

7. Using the allen wrench tighten the spring and align the holes.
8. Replace the allen screws item #4
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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).
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3. ASCO Solenoid valve
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1. Coil
2. Din Connector

3. Repair Kit Parts:

a. All internal Gaskets, Springs, Diaphragm, Coil Post, Plunger & Cap

4. Shaft Seal
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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.

3. Clean and thoroughly dry the Cover Plate.

4. Taking the Non Filled Seal, place it cup up into the opening.

5. Using a non metallic object evenly push the seal into the opening until it is firmly seated in the bottom of the Cover Plate.

6. Pack the Seal with food grade grease.

7. Install the Stainless Wave  Washer, packing grease around it.

8. Taking the Silicone Filled Seal, place it face up in the opening in the cover plate.

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.

5. Clean-in-Place (CIP) Idler Bearing
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1. Idler Bearing Cap

2. O-ring, Idler Bearing Cap

3. Idler Bearing Holder

4. Replaceable Idler Bearing

5. O-ring, Idler Bearing Holder
6. Replaceable Idler Sleeve
Replacing C.I.P. Idler Bearing and Sleeve.

To remove the Idler Bearing:
1. Support the Agitator so the Idler Bearing Holder #3 can be removed.
2. Unbolt the Idler Bearing Holder #3 and remove from the kettle.
3. For 300-400 gal. Kettles lower the agitator and allow it rest on the Support Arm.
4. Unbolt and remove the Idler Bearing Cap #1 and O-ring #2.
5. The Idler Bearing #4 can be pressed out of the Bearing Holder #3 thru the hole for the Idler Bearing Cap #1. 

6. The Idler Bearing must be pressed out evenlt to avoid binding.
To replace the Idler Bearing.

1. 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.

2. The Idler Bearing can be pressed in to the Bearing Holder without heating.
3. The Idler Bearing must be pressed in evenly to avoid binding.

4. 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. 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.

ELECTRICAL SCHEMATICS:

Kettle Control Panel “RL” Series
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Kettle Control Panel “RL” Series – (continued)
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Kettle Control Panel “RL” Series – (continued)
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Kettle Control Panel “RL” Series – (continued)
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Kettle Control Panel “RL” Series - (continued)
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Kettle Control Panel “RL” Series – (continued)
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Basic Kettle – (continued)
[image: image22.wmf]REPLACEMENT GEAR BOXES COME WITHOUT OIL.

CUSTOMER MUST SUPPLY OIL FOR THE GEAR BOX.

(ISO 60 FOOD GRADE OIL OR EQUALL)

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

       IN CURRENT PRODUCTION MODELS.



Control Panel-RL Series, Kettle Mounted
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Control Panel-RL Series, Kettle Mounted – (continued)
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Cover Actuator
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Temperature Sensor
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Hydraulic Tilt Cylinder
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Agitator
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Scraper Blade
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C.I.P. (Clean in Place) Idler
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Drive Shaft
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Product Outlet Valve
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Air Solenoid, Product Outlet Valve
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Plumbing
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Plumbing – (continued)
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Potable Water
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Swivel Steam Joint
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