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SAFETY PRECAUTIONS:
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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:
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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).
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1. Turbojet Cleaning Instructions:
A. To clean the Heat Exchanger see “Heat Exchanger Clean Mode” section in “Cleveland Range, Turbojet-TJ-100-CC, Human Machine Interface (HMI) Operators Manual” included in this manual.
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After running the Heat Exchanger Clean Mode and before draining the tank remove both of the internal screens to be scrubbed with a non-metallic brush and rinsed else ware.

Back Screen Removal/Installation
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Side Screen Removal/Installation
C. Before draining the tank scrub the internal tank walls with a long brush to clean the discoloration caused by the water.  Drain the tank and rinse well with clean hot water.
D. Wash the outside of the Turbojet with a wet sponge using warm soapy water solution and rinse completely when done. DO NOT use high pressure water on or near the control box.

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

RECOMMENDED PREVENTIVE MAINTENANCE:
1. Testing Safety Relief Valve
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1. With the tank empty, fully open the steam valve and allow the tank to preheat.

2. Stand to the side of the pressure relief valve discharge 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 tank and replace pressure relief valve.

WARNING:
Improper refilling of tank jacket will result in irreversible damage to unit.
2. General Turbojet Components:
1.2. Leaks
1.2.1. Weekly
- Check For Leaks Of Any Type ( Water - Steam ) WARNING -Leaks Take Away From Performance And Will Lead To Costly Repair .
- Check the Heat Exchanger for leaks or reduced flow caused by clogging of 

   heat exchanger passages. (see Back Flush Instructions if clogged)
1.3. Control Box
1.3.1. Weekly
- Signs of Water Damage
- Signs of damage to Touch Screen face/surface
- Check Operation of Touch Screen Controls
- Temperature Read Outs
- RTD Adjustments
- Circulating Pumps operation
1.4. Junction Box & Inverter
1.4.1. Weekly
- Signs of Water Damage
- Signs of scorched/burned components or connections

- Display/Readout on inverter

2. Monthly Inspections
- Make sure Turbojet is bolted securely to floor, bolts may loosen over
    time.

 - Incoming power and amp draws compare to name plate

- Open all inline strainers, flush out. Remove and clean strainer screens if 
   necessary.
- Make sure temperature sensor & meat probe are properly installed
- Chill water supply and return lines for leaks
- The control box, junction box, and inverter for any signs of corrosion moisture
- The complete operation of all touch screen controls
- Water level pressure switch operation and accuracy
- The cooling operation 
- The cooking operation

- The operation of both circulating pumps

- Hoses and clamp for leaks and that clamps are tight 

- Check the racks for damages, broken wires  that might puncture product bags or
   injure someone
- Lifting device for damages and signs of wear or fatigue
MAINTENANCE AND INSPECTION:

All Service Must Be Performed By A Qualified Service Technician.
1. Main Inline Strainer, Cleaning
A. Connecting a 1” hose to the Strainer Flush Ball Valve and running it to a floor drain will allow the Main Strainer to be flushed out once or twice a day to extend the time between cleaning. It can also be opened to try and remove a clog/buildup.

B. The pressure gauge on the main strainer should run about 15-18psi when the strainer is clean. When the gauge reaches 25 psi the strainer needs to be cleaned.
C. To clean the main strainer turn all power off to the Turbojet.
 

D. Open the Strainer Flush ball valve to drain the strainer.

E. Remove the 3 black knobs and lift the cover off. Set aside for cleaning.
F. Lift the strainer basket out of the strainer body. Take to a sink and flush, scrub with the blue brush provided until clean then rinse.
G. Clean the interior of the strainer with the blue brush provided and rinse out with the Strainer Flush ball valve open until clean.
H. Carefully remove the o-ring on the strainer top flange clean the o-ring and groove. Lightly grease the o-ring and replace it in the groove.
I.
Replace the cover and tighten the 3 black knobs. Do not over tighten.

J.
The strainer is ready for normal use again.

2. Backflush Procedures
2.1 Backflush of system w/hot water

A. Turn off the Turbo Jet System.

B. Connect a hot water line to the inlet side of the the back flush line and open the ball

      valve. 

C. Open the outlet side ball valve of the back flush line.

D. Close back flush ball valve located on end of tank past the heat exchanger.

E. Turn on hot water. Allow water to run until heat exchanger is presumed clean.

F. Turn of hot water. Carefully disconnect the hot water line and close the inlet and

      outlet ball valves. 

G. Open the main backflush ball valve located on end of tank past the heat exchanger.

H. System is now ready for normal operation.

2.2 Cleaning and Degreasing with Circulating Pump
A. Turn off the Turbo Jet system.

B. Connect the outlet of the circulating pump to the back flush inlet line.

C. Connect the circulating pump's return line to the back flush outlet line.

D. Close back flush ball valve located on end of tank past the heat exchanger.

E. Start the pump with cleaning solution. Let pump run until the heat exchanger is
     presumed cleaned.

F. Remove the pump connections from backflush inlet and outlet, close both backflush
      ball valves.

G. Open the main backflush ball valve located on end of tank past the heat exchanger.

H. Fill tank to the low level and run the circulating pump to rinse out all cleaning 

      solution and contaminated water.

I.   System is now ready for normal operation.

3. See Component Manuals for Maintenance Instructions for these items
· Touch Screen
· Heat Exchanger
· Inverter
· PLC Programmable Controller & Modules
· Small Circulating Pump
· Large Agitation Pump
· Partlow 5000 Chart Recorder
CORRECTIVE MAINTENANCE:
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Cover Gasket Replacement
2. Cover Actuator Adjustment and 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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3. ASCO Solenoid Valve
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BASIC ASCO SOLENOID

CONSTRUCTION
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1. Coil

2. Din Connector

3. Repair Kit Parts:

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