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Safety Precautions:

· Only touch the Human Module Interface (HMI) screen with either a soft pointed stylus or finger.  Using a sharp object or hardened plastic object may damage the screen or reduce its overall life span.

· To prevent scalding of the operator and/or technician it is recommended that the water bath temperature never be set above 180/190 °F or 82/88 °C.

· The system must be locked out and tagged out before any service is performed; the Turbojet is equipped with electric, steam and water energy sources.
Important User Information:

The purpose of this manual is to guide the operator in the operation of Cleveland Range’s Turbojet processing system.  This manual is an overview and not intended to answer any and all questions concerning the operation and functions of the Turbojet.  Please contact Cleveland Range for any and all technical questions concerning this product, insure you have the model and serial number when calling.
Before we start the actual discussion of the operation of the system, we need to cover some points about the Operator Interface Panel or screen.  1-800-338-2204
REDLION CL20 HMI
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A. POWERING UP THE TURBOJET
1. Turn on power to the control panel
2. The operator’s panel will display the initialization message.

3. There is a 5-second delay to allow the other electronic components to power up and settle.  The panel will now display the main menu that contains 3 options.

a. CHILL

b. COOK TO TIME

c. COOK TO PROBE

4. There are two other options available at this time by selection from the function keys.

a. RE-THERMALIZATION 

b. CLEAN

B.  KEY FUNCTIONS
Within the operation of the cook/chill system the STOP function key is always active, and anytime a process is in operation the PAUSE/RESUME function key is active.  The other function keys, WATER TEMP, COOKING TIME, and PROBE TEMP are active during the various process heating cycles.

1. STOP

a. This will stop the operation of the system immediately as would any emergency stop or reset.  If the process has been started an abort signal is sent to the plc and other controlling electronics.  However, if the process has not been started only the control panel is reset.

b. The main menu will be displayed on the screen

2. PAUSE/RESUME

a. This function key acts a 2 position switch, with PAUSE being one position and RESUME being the other position 

b. This function key is active anytime a cycle has been started and is operating.

c. PAUSE will stop any currently running pumps and will close any open water valves.

d. RESUME will restart any pumps that should be running and will open any water valves that should be open for the current mode of operation.

3. WATER TEMP

a. This function key is active during the COOK TO TIME, COOK TO PROBE, RETHERM, and CLEAN cycles.

b. Pressing this function key will result in the display of the water temperature preset screen.  This preset value will control the temperature within the turbojet tank.

4. COOKING TIME

a. This function key is active during the COOK TO TIME and COOK TO PROBE cycles.

b. By pressing this function key the screen will be displayed that will allow the operator to control how long the cooking process is to run, in minutes, after the water temperature within the turbojet tank has reached the preset water temperature for the COOK TO TIME cycle.

c. Pressing this function key will display the screen that will allow the operator to adjust the preset holding time that determines the cooking time after the probe temperature has reached the preset value for the COOK TO PROBE cycle.

5. PROBE TEMP

a. This function key is active only during the COOK TO PROBE cycle.

b. This function key is used to preset the probe temperature to be reached during the COOK TO PROBE cycle.

6. DRAIN

a. This function key is only active when the display is at the main menu screen.

b. Pressing this function key will open the drain valve and empty the Turbojet’s tank.

7. RETHERM CYCLE

a. This function key is only active from the main menu screen

b. This function key will take the operator through the steps to re-thermalize a product.

8. CLEAN CYCLE

a. This function key is also only active from the main menu screen

b. The operator will be taken through the steps of the CLEAN cycle if the function key is pressed.

9. The RAISE and LOWER keys along with the number pad and ENTER key are the only other keys that are active.  These keys are only active when the control panel is waiting for a numerical value from the operator.  At all other times these keys are deactivated.

C. CHILL MODE
1. After the chill option is selected the Chill page is displayed.  This page contains the commands for the steps of the chill cycle, the water temperature, and the CHILL STOP button.

2. There are two main steps to the Chill operation.  Each step is displayed only when that step can be activated.

a. START

b. FULL CHILL

3. By pressing the START button the process of chilling begins.

a. The water valve is opened, filling the tank to the lower float level.

b. The PAUSE/RESUME function key features are available at this time.

c. The water temperature is constantly displayed on the screen.

4. Once the water level has reached the lower level, the water valve will close and the FULL CHILL message will appear.  The operator should now load the tank with the food product.

5. Pressing the FULL CHILL button, after the food product is loaded into the turbojet tank, will start the final phase of the chill cycle.

a. The small circulating pump is turned on.

b. Once again the water valve opens, filling the tank to the upper float level.

c. When the water level in the tank trips the high level float, the large circulating pump is turned on.

d. The PAUSE/RESUME function key features are available at this time.

6. The chill cycle will continue at this state until the operator stops the operation at the desired chilled temperature by pressing the CHILL STOP key.

7. The CHILL STOP key will stop chill cycle operation.

a. The operator should now unload the food product from the turbojet tank.

b. The display screen will have activated the FULL CHILL key again.

c. If there is another batch to be chilled, the water will be saved and the chill process goes back to step 4.

d. If this was the last batch to be chilled, the operator should press the STOP function key to go back to the main menu.  The tank will be drained if the DRAIN function key is pressed while at the main menu screen.

D.  COOK TO TIME MODE
1. The operator fills the turbojet tank with the food product to be cooked.

2.   Having selected the COOK TO TIME option the display will:

a. Inform the operator of the cook to time selection.

b. Request the operator enter the water temperature preset.

2. The operator modifies the water temperature preset by:

a. Pressing the RAISE button to increase the displayed preset value,

b. pressing the LOWER button to decrease the displayed preset value, or

c. by entering the actual numeric value on the number pad keys, then

d. press the ENTER button to accept and store the preset value.

e. The numerical limits are set to a minimum of 30°F and a maximum of 230°F.

3. The display will now ask for the cooking time in minutes to be entered by the operator.

4. The operator modifies the cooking time preset by:

a. Pressing the RAISE button to increase the displayed preset value,

b. pressing the LOWER button to decrease the displayed preset value, or

c. by entering the actual numeric value on the number pad keys, then

d. press the ENTER button to accept and store the preset value.

e. The numerical limits are set at a minimum of 1 minute and a maximum of 450 minutes.

5. The cook to time cycle is now ready to begin.  The operator activates the START button and:

a. The display informs the operator it is now cooking.

b. The current water temperature is displayed.

c. The PAUSE/RESUME function key features are now active.

d. The water valve opens and fills the tank to the upper float level.

e. The small circulating pump is started.

f. The steam valve is opened.

6. At any time after the START button is pushed the water temperature and cook time presets can be modified by:

a. Pressing the WATER TEMP or COOKING TIME function keys.

b. This takes the operator back to the water temperature preset screen or the cooking time preset screen.

i. The operator can adjust the preset value as before.

ii. The enter button must be pressed for the new value to be accepted.

iii. If no activity is present on the keyboard for 5 seconds the display will return to the cook to time display.

7. Additionally, the main or large circulation pump is available as an option.

a. The display will inform the operator if the main pump is “on” or “off”.

b. The center button, under the main pump message, controls the state of the main pump.

c. Pressing this button will change the state of the main pump from “off” to “on” or vice-versa.

8. When the water temperature reaches the preset value:

a. The steam valve is opened and closed to maintain the temperature of the water.

b. The cooking timer starts and the time remaining in minutes counts down on the display.

9. When the cooking time has been completed:

a. The display informs the operator the tank is now draining.

b. The circulating pump is turned off.

c. The drain valve is opened.

10. After the drain phase is complete the chilling phase starts:

a. The display informs the operator the chilling portion of the cycle has started.

b. The drain valve is closed.

c. The water valve is opened until the water reaches the upper float level.

d. The circulating small pump is turned on.

e. If the large circulating pump switch, located inside the control panel, is “on” the large pump will start at this time.

f. The water is circulated through the chilling system to cool the water.

g. This continues until the operator presses the STOP function key.

E.  COOK TO PROBE MODE
1. The operator fills the tank with the food product to be cooked.

2. Having selected the COOK TO PROBE option the display will:

a. Inform the operator of the cook to probe selection.

b. Request the operator enter the water temperature preset.

3. The operator modifies the water temperature preset by:

a. Pressing the RAISE button to increase the displayed preset value.

b. pressing the LOWER button to decrease the displayed preset value, or

c. by entering the actual numeric value on the number pad keys, then

d. press the ENTER button to accept and store the preset value.

e. The numerical limits are set to a minimum of 30°F and a maximum of 230°F.

4. The display now asks for the probe temperature preset, which the operator sets by:

a. Pressing the RAISE button to increase the displayed preset value,

b. pressing the LOWER button to decrease the displayed preset value, or

c. by entering the actual numeric value on the number pad keys, then

d. press the ENTER button to accept and store the preset value.

e. The numerical limits are set to a minimum of 30°F and a maximum of 5°F less than the value the water temperature is set at.

5. The display will now ask for the holding time in minutes, or the time that the cooking continues after the probe temperature has been reached, which the operator sets by:

a. Pressing the RAISE button to increase the displayed preset value,

b. pressing the LOWER button to decrease the displayed preset value, or

c. by entering the actual numeric value on the number pad keys, then

d. press the ENTER button to accept and store the preset value.

e. The numerical limits are set at a minimum of 1 minute and a maximum of 450 minutes.

6. The cook to probe cycle is now ready to begin.  The operator activates the START button and:

a. The display informs the operator it is now cooking.

b. The current water temperature is displayed.

c. The current probe temperature is displayed.

d. The PAUSE/RESUME function key features are now active.

e. The water valve opens and fills the tank to the upper float level.

f. The small circulating pump is started.

g. The steam valve is opened.

7. At any time after the START button is pushed the water temperature, probe temperature or holding time presets can be modified by:

a. Pressing the WATER TEMP, PROBE TEMP, or COOKING TIME function keys.

b. This takes the operator back to the correct temperature or cooking time preset screen

i. The operator can adjust the preset value as before.

ii. The enter button must be pressed for the new value to be accepted.

iii. If no activity is present on the keyboard for 5 seconds the display will return to the cook to probe display.

8. When the water temperature reaches the preset value, the steam valve is opened and closed to maintain the temperature of the water.

9. Once the probe temperature has reached the preset value.

h. The display will inform the operator it is in the cook-hold portion of the cycle.

i. The holding timer is added to the display screen.

j. The holding timer starts and the time remaining is displayed on the screen.

10. When the holding time has been completed:

k. The holding timer is removed from the display screen.

l. The display informs the operator the tank is now draining.

m. The circulating pump is turned off.

n. The drain valve is opened.

11. After the drain phase is complete the chilling phase starts:

a. The display informs the operator the chilling phase of the cycle has begun.

b. The drain valve is closed.

c. The water valve is opened until the water reaches the upper float level.

d. The small circulating pump is turned on.

e. The water is circulated through the chilling system to cool the water.

f. This continues until the operator presses the STOP key.

F. RE-THERMALIZATION CYCLE
1. The operator fills the tank with the food product to be re-thermalized.

2. Having selected the RETHERM CYCLE option the display will:

a. Inform the operator of the re-thermalization selection.

b. Request the operator enter the water temperature preset.

3. The operator modifies the water temperature preset by:

a. Pressing the RAISE button to increase the displayed preset value,

b. pressing the LOWER button to decrease the displayed preset value, or

c. by entering the actual numeric value on the number pad keys, then

d. press the ENTER button to accept and store the preset value.

e. The numerical limits are set to a minimum of 30°F and a maximum of 230°F.

4. Now the operator is requested to select a water level for the rethermalization process.  Pressing the button under the desired level on the screen makes this selection.

5.  The re-thermalization cycle is now ready to begin.  The operator activates the START button and:

a. The display informs the operator it is now heating.

b. The current water temperature is displayed.

c. The PAUSE/RESUME function key features are now active.

d. The water valve opens and fills the tank to the upper float level.

e. The small circulating pump is started.

f. The steam valve is opened.

6. At any time after the START button is pushed the water temperature preset can be modified by:

a. Pressing the WATER TEMP function key.

b. This takes the operator back to the water temperature preset screen.

1. The operator can adjust the preset value as before.

2. The enter button must be pressed for the new value to be accepted.

3. If no activity is present on the keyboard for 5 seconds the display will return to the re-thermalization cycle display.

7. When the water temperature reaches the preset value, the steam valve is opened and closed to maintain the temperature of the water.

8. This processing cycle will continue until the operator presses the CYCLE STOP button.

a. The display will go back to the main menu screen, however the tank will not be drained.

b. The operator should now remove the food product from the turbojet tank.

c. If another food product is to be re-thermalized the product can be loaded into the turbojet tank and the RETHERM CYCLE function key pressed and the process will be restarted.

G. CLEAN CYCLE
1. The operator places the cleaning solution into the turbojet tank

2. Having selected the CLEAN CYCLE option the display will:

a. Inform the operator of the clean selection.

b. Request the operator enter the water temperature preset.

3. The operator modifies the water temperature preset by:

a. Pressing the RAISE button to increase the displayed preset value,

b. pressing the LOWER button to decrease the displayed preset value, or

c. by entering the actual numeric value on the number pad keys, then

d. press the ENTER button to accept and store the preset value.

e. The numerical limits are set to a minimum of 30°F and a maximum of 230°F.

4.  The clean cycle is now ready to begin.  The operator activates the START button and:

a. The display informs the operator it is now heating.

b. The current water temperature is displayed.

c. The PAUSE/RESUME function key features are now active.

d. The water valve opens and fills the tank only to the lower float level.

e. The small circulating pump is started.

f. The steam valve is opened.

5. At any time after the START button is pushed the water temperature preset can be modified by:

a. Pressing the WATER TEMP function key.

b. This takes the operator back to the water temperature preset screen.

1. The operator can adjust the preset value as before.

2. The enter button must be pressed for the new value to be accepted.

3. If no activity is present on the keyboard for 5 seconds the display will return to the clean cycle display.

6. When the water temperature reaches the preset value, the steam valve is opened and closed to maintain the temperature of the water.

7. This processing cycle will continue until the operator presses the CYCLE STOP button.  The display will go back to the main menu screen and the tank will be drained. 
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