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PREFACE

ATTENTION:

This manual must be read by or to each person, before that person operates,
cleans, repairs, adjusts, supervises the operation of, or uses this machine in
any way.

ATENCION:

Este manual debe ser leido por a cada persona antes de comenzar a operar,
limpiar, reparar, ajustar, supervisar la operacién de, o utilizar esta maquina
de cualquier manera.

ATTENTION:

Ce manuel doit étre lu par, ou a, toute personne avant qu’elle ne mette en
route, nettoie, repare, regle, supervise le fonctionnement ou utilise cette
machine, de quelque manicre que ce soit.

ACHTUNG:

Jeder, der diese Maschine bedienen, reinigen, reparieren, einstellen,
iiberwachen oder auf irgendeine Weise benutzen soll, muf} vorher diese
Hinweise lesen oder vorgelesen bekommen.

ATTENTIE:

Een ieder, die deze machine bedient, reinigt, repareert, instelt, controleert
of op enige andere wijze gebruiken zal, dient vooraf deze
bedieningsvoorschriften te lezen.
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Liability

Rademaker cannot be held liable for any costs, damage or personal injury if the
Rademaker system is not used in accordance with the instructions as described in this
manual.

Though this manual has been put together with the utmost care, Rademaker cannot
accept any liability for costs, damage or personal injury arising from any fault and/or
incompleteness in the content of this document. ‘

copyright

Rademaker BV ©

This document contains confidential information and information protected by
copyright of Rademaker BV. Reproduction or transmission of any part of this document
to third parties, or the use thereof should only be with express written permission of
Rademaker BV.

All rights rest with Rademaker BV, Culemborg, The Netherlands.
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How to report faults in this manual

Every effort has been made to ensure that the information in this document is correct.
If any fault, deviations or missing data are apparent appears during using this
document, please report this by means of the form below.

Thank-you in advance for this service, as it will contribute to you, the customer,
receiving the best possible quality in both information and service. '

Manual title
Manual No. : RevisionNo : .........

Sender

Name :

Address : Company
Postal code/Zip code : Location
Date :

Notes:

Book
Chapter
Page
Paragraph
Incorrect text

Suggestions

Or affix an amended copy of the next concerned.
To:

Rademaker BV

Manual department

PO Box 416

4100 AK Culemborg NL

FAX number +31(0) 345 543 590
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How to use this manual?

The manual is constructed to provide a maximum amount of information with a
minimum amount of searching. The key to easy reference is the Table of contents.
Familiarise yourself with it and you won’t have any trouble locating information from
any area of machine.

The manual is divided in 2 kind of books written for target groups;
. Operator manual

(This book is written for the operator, cleaning personal and service engineers.)
This manual contains efficient and very important information concerning:

1.  Introduction

2. Safety

3.  Machine description

4.  Transport & installation

5. Operation

6.  Trouble shooting

7.  Maintenance and cleaning for non- service engineers
Appendix A

o Service manual.
(This book is written for the service engineers.)
This manual contains efficient and very important information concerning:

8.  Factory settings (meant for service engineers only)
9.  Mechanical parts list

10. Electrical parts list

11. Electrical schemes

Appendix B

Safety regulations

Before starting operation, cleaning, maintaining the system or before remedying
breakdowns first read this chapter and chapter Safety.
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Summaries and definitions

Limit Switch: )
A limit switch is a switch that will be activated during production and therefore will
influence the production process.

Safety Switch:

A safety switch is a switch that will not be activated during normal production. These
switches are fixed on covers and doors that shield off moving parts.

Opening those covers or doors will result in the immediate switching off of the system.

Emergency button:

An emergency button is a switch that will not be activated during normal production.
Manually operating an emergency stop will result in the immediate switching off of the
system.

H1 classified grease/oil:

These lubricants are conform the U.S. Food and Drug Administration (FDA)
requirements and are classified as H1 lubricants by the U.S. Department of Agriculture
(USDA). These lubricants have been approved for use in the food processing industry.

D4D:

System Designed for Dry cleaning.

At the actual main cleaning stage, clean equipment with a cloth moistened with warm
water of maximum 60°C/140°F. Stubborn dirt on the equipment (dough, filling) must
be removed by plastic scraper.

D4W:
System Designed for Wet cleaning.
(see wash down)

Wash down:
The use of a jet of water from a distance of at least 1 meter/ foot, with low pressure
(maximum 25 bar/ 363 PSI and a water temperature up to 60°C/140°F max is allowed.
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TARGET GROUPS

Owner: .
The owner (contractor, concern) is the person that owns or hires the machine and puts
this machine into production.

Operator:
The operator is the person who operates the system as ordered by the owner.

Cleaner:
The cleaner is the person who cleans the system as ordered by the owner.

Professional:

A professional is someone who can assess the duties appointed to him on account of his
education, knowledge and experience and who can assess the dangers attached, thereby
avoiding these dangers.

Maintenance engineer:
The maintenance engineer is the professional who is deemed qualified by the owner to

perform certain duties. The qualification only applies to those assigned duties.

Service engineer:
The service engineer is a professional employed by Rademaker BV.

Service:
With service is meant: Rademaker service department or its official agencies.

The table below shows which user of the system should read and understand which
chapters of this manual.

Read and understand below chapters:

Preface, Introduction, Machine description, Safety,
Transport & Installation, Operation, Trouble shooting,
Maintenance

Preface, Introduction, Machine description, Safety,
Maintenance

Service engineer Preface, Introduction, Machine description, Safety,
Transport & Installation, Operation, Trouble shooting,

Maintenance, Appendix A, Factory settings,
Mechanical parts list, Electrical parts list, Electrical
schemes, Appendix B
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Symbols

Symbols are used in the manual when special attention/caution is required while
working on the system. The special symbols and their meaning are depicted below

Danger symbol

DANGER!
@ This symbol is used in operation and maintenance instructions that should be
followed to the letter. If not they may result in permanent personal injury or death.

Caution symbol

CAUTION!
A This symbol is used in operation and maintenance instructions that should be
followed to the letter. If not they may result in personal injury.

Attention symbol

ATTENTION!
This symbol is used in operation and maintenance instructions that should be
followed to the letter. If not they may cause damage to the system.

Tip symbol
(e | TIP!
1 This symbol is used as a helpful hint to simplify the execution of certain tasks.

Page 7 of 9

HO0 PREFACE OPERATOR MANUAL 7193 FOOD SYSTEMS DESIGN.doc



| Rademaler i | PREFACE
Table of contents
operator manual

CHAPTER BOOK

pdo

B &

1
Y

L

R

HELP

B )

1. INTRODUCTION

2. SAFETY

3. MACHINE DESCRIPTION

4. TRANSPORT & INSTALLATION

5.  OPERATION

6. TROUBLE SHOOTING

7. MAINTENANCE AND CLEANING

HO0 PREFACE OPERATOR MANUAL 7193 FOOD SYSTEMS DESIGN.doc

Page 8 of 9



Rademaker B

peciatists in food
rocessing equipment

AN

(A
<

S

B @

PREFACE
Table of contents
service manual
CHAPTER BOOK
8. FACTORY SETTINGS II
® 9. MECHANICAL PARTS LISTS II-111
10. ELECTRICAL PARTS LISTS 111
11. ELECTRICAL SCHEMES 111
APPENDIX B 111

HOO PREFACE OPERATOR MANUAL 7193 FOOD SYSTEMS DESIGN.doc

Page 9 of 9



Rademaker EEitia | INTRODUCTION

1 INTRODUCTION

HO1 INTRODUCTION 7193 FOOD SYSTEMS DESIGN.doc Page 1 of 8



|Rademaker PSRRI | INTRODUCTION

Table of contents

pfo

1  INTRODUCTION 1
1.1 Address Rademaker BV. .....ooceoirieriiiinieiineeie ettt 3
1.2 Representative il USA ....o.cveieeimeineciiiiiisis s 3
1.3 Maching infOrmMation ........cceevversverrueesuiinemrreite sttt 3
1.4 Safety TEZUIALIONS ...c.cuvirrerisrrsessests ettt 4
1.5 WAITHIE c.cvcveveveteeeeeeececiesese s s s s sttt 4
1.6 Explanation of identification tags........ccccoueurmmismissinsisicnisini s 5
1.7 Maching deSCIPHON ....ccuuueveuiuuirerimnsiseissssi s 6
1.8 Customer drawing according order CONfOrmation. ........coweurereisicicucisirinnnsiesisens 8

HO1 INTRODUCTION 7193 FOOD SYSTEMS DESIGN.doc Page 2 of 8



» S, iali. i 0,
Rademaker ,f,fﬁl?,'.’i:f.'é‘u’;‘},:..,l

INTRODUCTION

1.1 Address Rademaker BV.

Rademaker B.V.
Plantijnweg 23

4104 BC CULEMBORG
HOLLAND

Telephone number:
Service telephone number:
Fax number:

E mail address:

Website:

1.2 Representative in USA

Company name
Contact person
Company address
Area code

Zipp code

Place

Country

Telephone number

Fax number
Email address

1.3 Machine information
Machine type
Main order number

Year of building

+31(0) 345 543 543
+31(0) 345 543 555
+31(0) 345 543 590
office @rademaker.nl
www.rademaker.nl

Rademaker U.S.A. Inc.
Mr. R. Gates

5218 Hudson Drive
Ohio: 330

OH 44236

Hudson

Verenigde Staten

00 1 330 650 23 45

00 1 330 656 28 02
rgates @rademakerusa.com

Sheeting system for chips
7193

2008
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14 Safety regulations

Before starting operation, cleaning, maintaining the system or before remedying
breakdowns first read the Preface, Introduction and Safety.

For the safety of the installation and personnel, the following points are of importance:
- Use qualified and authorised personnel to carry out the transport and installation.

- Use approved tools, materials, hoisting- and lifting equipment.

- Use tools and materials that meet the measurement and weight of the parts.

- Use hoisting and lifting equipment that meet the format and the weight of the parts.

- Ensure that the paddles of fork trucks are of the right length and distance.

- Affix the paddles of the fork truck to the placed provided.

- Ensure that nothing can move unexpectedly.

- Make sure there is nobody under raised parts

- Some parts may have a high levelled centre of gravity and have the danger of tipping
over.

1.5 Warning

ATTENTION!
A Without dough only run the machine for a short time with a low speed.
Running the system without dough for a longer time and/or with a high speed will
cause damage to rollers and scrapers.
When it is necessary to run the machine without dough for a longer time or with
high speed, first remove all the scrapers from all the rollers.
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1.6 Explanation of identification tags

Fig. 1 Identification tag

Type:
The name of the unit or system.

Serial no.:

This number is the systems order number.

For removable units the serial number consists of the order number followed by the unit
number. The unit number can be found on the customer drawing in the chapter
mechanical parts list.

Weight:
This is the weight of the system or unit.

Year:
Construction year of the system.

Voltage:
The required supply voltage of the system.

Frequency:
The required frequency of the supply voltage.

Current:
The nominal current used by the system.

Weight tag:
This tag indicates that the parts should be lifted by hoisting equipment or multiple
persons.

Fig. 2 Weight tag
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1.7 Machine description

1.  Special heavy duty three roll extruder to form a band of dough with a width of approx.
1000mm; the diameter of the three rollers is 300mm, shaft diameter is 100mm; the
rollers will be ground and hard chromed. The extruder is equipped with two heavy duty
variable speed drives, one for the top feeding roller and the other for the remaining top
roller and the bottom roller that share a motor. The opening between the top rollers is
adjustable as is the opening between the rear top roller and the bottom roller. Hopper
executed with Teflon coating. The whole unit is mounted on a fixed frame. Including
automatic gap adjustment of the rollers.

2. Conveyor with a length of approximately 3 metres to transport the dough to the two roll
gauging station. Working width 1000mm. Provided with a sharp nose transfer. The
drive roller is coated in vulcanised rubber. Driven by a frequency controlled speed
drive; provided with a frequency controller mounted in the main electrical panel. The
frequency controller is connected in a cascade system.

3.  Two roll sheeter unit to further reduce and calibrate the thickness of a band of dough
with a width of approximately 1020mm. Diameter of the rollers 400mm. Equipped with
two AC frequency controlled speed drives. Designed and built in heavy duty execution.
The rollers are of a twin tube construction of mild steel. The outer tube is hard chromed
and precision ground. The opening between the rollers is independently adjustable via a
wedge movement. Minimum opening 0.1 mm, maximum opening 2.8 mm. Mounted on
a fixed frame. Thickness sensor will display gap opening on the operation panel for
each side. Executed with “Direct Drive” system. The rollers are executed to allow
connection to a chilled liquid supply. Bearing blocks are hydraulically pre-loaded.
Including dual height adjustment and loop out feed control. This unit is mounted behind
the gauging station and controls the tension in the dough sheet by adjusting speeds
when necessary. The minimum cooling temperature of the rollers is 10°C (to avoid
condensation; temperature to be discussed on order). Including automatic gap
adjustment of the rollers.

4.  Main conveyor with a length of approximately 4 metres. Working width 1000mm.
Provided with a sharp nose transfer roller at the end of the conveyor for an accurate
transfer of products. The drive roller is coated in vulcanised rubber. Driven by a
frequency controlled speed drive. Provided with a frequency controller mounted in the
main electrical panel. The frequency controller is connected in a cascade system. Height
adjustment at the in feed by the adjustable legs.

5.  Driven cutting roller base set. Working width 1000mm. Provided with universal
supports to mount a roller in and to enable easy changeover of different cutting rollers.
The roller (not included in this order) is driven by a frequency controlled drive.
Provided with a frequency controller mounted in the main electrical panel. The
frequency controller is connected in a cascade system. Either speeding up or slowing
down the cutting roller can adjust the cutting length to compensate for possible
shrinkage due to changing recipes of dough.
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6.  Return system to transport the scrap dough via in feed belt and cross conveyor to the
sides of the line into a container. Executed with its own variable speed drive. Executed
in stainless steel and other non-corrosive materials. Belt executed with quick release for
easy cleaning.

7. Driven cutting roller. Working width 200mm. Provided with — and supports for —
cutting roller to pre cut the scrap in more manageable chunks instead of a continuous
scrap sheet.

8.  Out feed transport conveyor with a length of 4 metres to transport the chips onto the
oven. Executed with a plastic type of belt including belt tracking. Working width
1000mm. Driven by a frequency controlled speed drive. Provided with a frequency
controller mounted in the main electrical panel. The frequency controller is connected in
a cascade system. Provided with greasable bearings. Provided with a pneumatic
operated retracting nose at the in feed with a length of approximately 50 - 100mm to
allow during start up or emergency to dump the products. In- and out feed roller
executed with a sharp nose. The out feed is manual hinge able. This conveyor is
laterally adjustable with locating mechanism in order to fine tune chip position in
relation to baking moulds.

Electrical cabinet.

Entire production line is provided with cable trays and main electrical switchboard,
executed as stainless enclosure with hinged doors, enclosures mounted on foot.
Including synchronisation and contacts with continuous feeding system and baking
system. Power supply; 480 Volt, 3Ph, 60 Hz including earth and neutral (5-core wire).
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1.8 Customer drawing according order conformation
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2.1 General

Rademaker food processing systems are high quality machines.

When used and maintained correctly, the machine should function optimally for years.
The owner is responsible for the execution of cleaning and maintenance according to
the directions and the intervals in this manual.

A Rademaker system meets the demands, mentioned in the European machine guideline
(CE).

Only persons meeting the following requirements are authorised to work with the
system. These persons should be:

- Skilled and specifically trained for their duties.

- Familiar with the contents of this manual.

- Familiar with the locations of the emergency buttons, emergency lines and emergency
bars.

- 18 years old or above.

- Familiar with the national and regional regulations regarding safety.

The system is only to be used for the purpose it was designed for. See Machine
description in chapter 3 of this manual.
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2.2  Legal regulations

Along with the safety regulations in this chapter the instructions of the qualified trade
organisation of your country must be observed to avoid accidents.

All safety devices, installed in the machine by the manufacturer and the indications
mentioned in the user’s guide are conditions to control the machine safely. The owner
and his qualified personnel are in the end the ones responsible for the safe use of the
machine.

All safety directions stated in this chapter must be observed and followed.

The owner is responsible for the ability of the qualified personnel to perform its duties
according to the safety measures.

Technical changes, which influence the safety working of the machine, may only be
executed by the service department of Rademaker BV.

Do not change controls, and/or PLC programs, without written permission from
RADEMAKER BV because this may effect the safety of the machine.

Rademaker BV cannot be held responsible for any consequential damages to the system
or other installations that were caused by technical changes, unprofessional maintenance

and repairs on our system, which were executed by the customer.

Warranty becomes invalid when damages to the system were caused by technical
changes, unprofessional maintenance and repairs, that were executed by the customer

Failure to obey safety regulations may result in physical injury or damage to the system!
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2.3 Definitions of switches

Limit Switch: .
A limit switch is a switch that will be activated during production and therefore will
influence the production process. '

Safety Switch:

A safety switch is a switch that will not be activated during normal production. These
switches are fixed on covers and doors that shield off moving parts.

Opening those covers or doors will result in the immediate switching off of the system.

Emergency button:
An emergency button is a switch that will not be activated during normal production.

Manually operating an emergency stop will result in the immediate switching off of the
system.
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24

H.

K.

Safety regulations

Do not use the system when safety devices have been removed. This system may
contain sharp edged parts, moving parts, rotating parts and hot surfaces. When
guards are removed, sharp edges and pinch points may be exposed. Use extreme
caution and avoid touching or striking these areas with your hands or body because
they may cause injuries.

Do not enter parts of your body or objects into openings in the system. This may
lead to serious physical injury or damage to the system. It is dangerous to be in,
on or under the system while it is operational.

Do not use a step or ladder at the hopper.
Do not stand or walk on any of the system parts.

Loosely hanging clothing, wide sleeved clothing, ties, chains or rings are
prohibited. Long hair should be worn tied back.

To avoid capsizing, transport the mobile units slowly.

Before starting to clean, maintain or inspect the machine or before remedying
breakdowns, follow the steps mentioned below:

Switch off the machine and secure it against accidental switching on.
Post “Do not switch on” warning sign on the main switch:

Operate the nearest emergency button.

Make sure that no components are moving.

At least one other person should be present.

b=

Before switching on the machine, the user must check the following:

1. All safety devices are in place and are functioning.
2. No other persons are underneath or above the system.
3. No other persons are at risk.

Do not use water (high-pressure hoses) to clean electricity cabinets, terminal
boxes and other electronic components.

For save and easy operation keep the area and floor around the machine clean,
free of oil, grease or obstacles. Remove superfluous fat and greasing oil after

greasing duties.

Manual activation of regulating or safety switches is forbidden.

When the safety devices are put out of operation, the machine must first be

switched off and secured against accidental switching on.

Do NOT operate the system during cleaning, maintenance or repairing

work!
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2.5 Warning

The Rademaker system contains moving parts. Physical contact with these parts is
dangerous: '

Rotating and tangentially
moving surfaces:

Fig. 1 Belt/ Roller Fig.2 Chain/ Sprocket

N
C

Fig. 3 Rollers Fig.4 Gears

Counter-rotating parts:
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Rotating or
tangentially
moving parts in
relation to fixed
parts:

Fig. 5 Infeed screws Fig. 6 Fig. 7  Paddle wheel

Rotating or tangentially moving
parts in relation to fixed parts:

Fig. 8 Wheel Fig. 9 Cams
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2.6 Warning labels

The Rademaker system contains parts that are dangerous when they come in contact
with the body. The following labels will be posted as a warning:
DANGER!

This label is used to warn for dangerous voltage. Contacting
the part may result in permanent personal injury or death.

Fig. 1Dangerous voltage
DANGER!

This label is used to warn for the danger of the dismembering
of limbs. Contacting the part may result in permanent personal
injury or death.

Fig. 2 Sharp edge
DANGER!

This label is used to warn for the danger of limbs being pulled
in. Contacting the part may result in permanent personal injury
or death.

Fig. 3 Forced in
CAUTION!

This label is used to warn for crushing danger. Contacting the
part may result in personal injury.

Fig. 4 Crushing danger
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CAUTION!

This label is used to warn for hot surfaces. Contacting the part
may result in personal injury.

Fig. 5 Hot surface
WARNING!

This label indicates that the use of hearing protection is
imperative. Disregarding may result in permanent personal
injury.

Fig. 6 Ear protection
FORBIDDEN!

This label indicates that entering the area is dangerous. Single
entry is not allowed.

Fig. 7 No entrance

FORBIDDEN!

This label indicates that hosing down this section of the
system is forbidden. Disobeying will cause damage to the
system.

Fig. 8 NOT Wash-down
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2.7 Risk assessment conclusions

The conclusions of the risk assessment, referring to the manual are listed below:

WHOLE SYSTEM:

It is not allowed to hose down the electrical parts of the system.

Conveyors with quick release unit must be released to clean the belts.

Special keys for disassembly of parts may only be in possession of a supervisor.
Special keys to open doors may only be in possession of a supervisor.

Do not enter/reach into the machine when it is running.

Machine may only be cleaned when the power supply is switched off.

Keep doors and covers closed when the machine is running.

Dismantle the parts that touch the product to clean them.

Wear gloves, when working with or near freezer units, or with frozen products.

EXTRUDER:

Do not stand on a platform to reach the hopper.

Machine may only be cleaned when the power supply is switched off.
Dismantle the parts that touch the product to clean them.

Do not remove the covers of the motors when cleaning this unit.

CONVEYORS:
Release quick release device to clean the belt.

GAUGING STATION:

Remove the scrapers when the power supply of the machine is switched off.
Machine may only be cleaned when the power supply is switched off.

Do not remove the covers of the motors when cleaning this unit.

CUTTING ROLLER:
According to the risk assessment, no details to report.

SCRAP RETURN SYSTEM:
According to the risk assessment, no details to report.

SCRAP CUTTING SYSTEM:
According to the risk assessment, no details to report.

WARNING PLATE AT ELECTRICAL CABINET:
See switch cabinet for warning plate underneath.

ATTENTION !
ISOLATE POWER SUPPLY
BEFORE OPENING
DOOR
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2.8  Safety provisions

Safety switches are provided to prevent the operation of the machine when a protective
cover or guard has been removed. Before production start of the machine, the safety
devices must be checked for correct functioning. Also the cover plates and screening
plates must be mounted before starting the system. Repair or replace safety devices
before using the system if they do not work properly. Never rely solely on these safety
switches!

Fig. 1 Pin safety switch Fig. 2 Magnetic switch

A. Pin- and magnetic safety switches:

The safety switches are switches that will not be activated during normal production.
These switches are fixed on covers and doors that shield off moving parts. Opening
those covers or doors will result in the immediate switching off of the system. Which
safety switch is used depends on the selection of the construction.

B. Emergency stop:

By pushing this button the machine will stop
immediately. Only use this button in case of an
emergency.

C. Lineoff:

By pushing this button the complete machine
stops. All units will finish their movements. This
way of stopping gives the least problems when
the machine is restarted and improves the lifetime
of the frequency controllers. Always push the
“line off” button, then disconnect and lock up the g, 3
power source with a padlock before removing any

part from the machine.

Pin safety switch
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Fig. 4 Emergency stop Fig. 5 Power disconnect

D. Emergency stop :
Is located on separate working units. Switch it to the OFF position when a emergency
situation arises in the unit.

E. Power disconnect/lock up switch:
Is located on the electrical cabinet, will eliminate the danger of accidental start up when
locked in the OFF-position.

F.  Circuit-lock disconnect switch:
Is located on the unit, will eliminate the
danger of accidental start up when locked in
the OFF-position.

Fig. 6 Power disconnect

Covers and guards safeguard dangerous machine areas. These covers and guards are of
utmost importance to operate the machine safely. Never operate the machine when
covers or guards are removed because serious injury may occur! Covers and guards,
safety signs and safety switches are standard equipment of all manufactured machines
and are available for placement on older machines which weren’t equipped with these.
Contact Rademaker BV for complete information.
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2.9  Safety inspection procedure

Before starting the machine all guards must be in place and safety switches must be
operating, trained personnel must check safety switches to assure proper operation.
See the safety switch inspection-drawing 0070000.07193 for all safety switches.

With all guards in place, start and stop machine.

With machine stopped, open or remove one guard.

Push start button, the machine should not start.

Close or replace guard.

Repeat the above. Open or remove one guard at a time, make sure that the
machine does not start with any of the guards opened.

A v =

If the machine operates with any of the protective guards opened, this machine is not
safe to operate. Immediately call a qualified technician to repair the defective safety
switches.

Should the machine become overloaded or jammed, the following steps must be taken:
Turn the machine off, disconnect and lock up the power source.

Stop, look and listen! Be sure all rotating parts have stopped.

Remove guards from jammed area.

Resolve the problem.

Replace all guards.

Unlock power source.

Restart the machine.

ol A A ol
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2.10 Safety switches inspection drawing
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3.1. Safety regulations

Before starting operation, cleaning, maintaining the system or before remedying
breakdowns first read the chapters Introduction and Safety.

3.2. Machine descriptions

The machine description gives detailed information about construction and working
principle of each unit that makes part of the complete system.

More detailed information can be found at chapter Operation, Maintenance, Parts lists
and Electrical schemes.
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The production line consists of the following units:

701. Three roll extruder;

702. Transport conveyor,

703. Two roll sheeter unit;

704. Main conveyor;

705. Driven cutting roller base set;
706. Scrap return system to transport;
707. Driven cutting roller for scrap;
708. Out feed transport conveyor;

Electrical cabinet.

Entire production line is provided with cable trays and main electrical switchboard,
executed as stainless enclosure with hinged doors, enclosures mounted on foot.
Including synchronisation and contacts with continuous feeding system and baking
system. Power supply; 480 Volt, 3Ph, 60 Hz including earth and neutral (5-core wire).
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3.2.1. Unit description: Extruder (3 rollers)

Serial number : 7193 -701

Application:

The Extruder is designed to produce a continuous sheet of dough.

Technical data : Working width : 1000 mm
Hopper capacity : 60 Litres
Roller opening : From 0,1 to 2,5 mm
Execution : D4D/ Basic/Variant B
Operation side : Left
Roller diameter : 295 mm
Drive : See drive list
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Construction:

Fig. 1 Cross Section A-A Fig. 2 Cross Section A-A

Hopper

Supply roller

Supply roller (adjustable)
Calibration roller (adjustable)
Scraper

Side plate (removable)

mmoQw»>

. Fig. 3 Cross Section B-B
Drives

F.  Drive supply and calibrate roller
G. Drive supply roller
H. Drives height adjustment rollers

Fig. 4 Cross Section C-C
Variant A

Manual height adjustment of the roller is done by the wheel.

Variant B
Automatic height adjustment of the roller is done by a second drive. Control of height
must be done on the touch screen.
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Working principle:

The hopper must be filled with small batches
of dough (or different foodstuff). When the
hopper is equipped with an optional level
control, a sensor will detect a low level in the
hopper and will send a signal to the unit
upstream to fill the hopper. The supply roller
will pull the dough towards the centre of the 3
rollers. From the centre the dough is pulled in
between the upper roller and the lower roller. In
between those 2 rollers the dough is calibrated to
the final dough thickness.

Fig. 5 Cross Section
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3.2.2. Unit description: Conveyors

Serial number : 7193 — 702 and others

Application:
The conveyor belts are designed to transport the dough sheet or dough products to the
dough processing units.

Technical data - Working width : 1000 mm
Belt width : 1050 mm
Speed control : Frequency controlled
Execution : D4D/Basic/Variant B
Drive : See drive list
Construction:

Fig 1 Section

A. Drives

B. Tension roller Fig 2
C. Belt quick release device

Section

The conveyor belts consists of conveyors that transport the dough to the dough
processing units. The belts are driven by frequency controlled AC motors (A). The
motors are situated in-side the cabinet of the next downstream dough processing unit or
at the outside onto the frame of the conveyor (outside the production zone). The tension
roller (B) is equipped with a quick release device (C) for the belt. This for easy
cleaning.
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3.2.3. Unit description: Two roll sheeter unit
Serial number : 7193 - 703
Application:

The Two roll sheeter is designed to reduce a dough sheet to an adjustable thickness with
a maximum reduction of 2 to 1.

Technical data: Working width

Roller opening
Execution
Operation-side
Drive

Construction:

= mQmmunwy

In feed belt

Drive roller

Belt scraper (removable)

Upper roller

Upper roller scraper

Flour catch tray

Lower roller

Lower roller scraper (removable)
Dough out feed control

Cooling spirals

: 1000 mm

: From 0,1 to 2,5mm

: D4W/ Basic/Variant B
: Left

: See drive list

Fig. 1 Cross Section
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The two roll sheeter consists of a frame with an upper roller (D) and a lower roller (G).
At the infeed a belt (A) with drive roller (B) is placed to supply the two roll sheeter with
a dough sheet. The rollers are driven by a frequency controlled AC motor. The motor is
situated on the side of the two roll sheeter outside the production zone mounted directly
on the lower roller. The upper roller is connected to the lower roller with a
chain/sprocket connection. The two rollers will be cooled by cooling liquid this is done
by cooling spirals (J) in the rollers. The distance between the upper and lower roller
determines the thickness of the dough as it leaves the two roll sheeter. The rollers and
belt are cleaned with removable scrapers (C,E,H). There are placed flour catch trays (F)
underneath the scrapers. The unit can be equipped with a dough in feed control (DDIC)
and is equipped with a dough out feed control (I) to obtain an even dough flow. The
distance between the upper and the lower roller is adjustable. The method of thickness
control depends on the execution of the unit (variant A or B).

Working principle:

A. In feed belt

B. DDIC (optional)

C. Two roll sheeter

D. Dough out feed control
E. Out feed belt

The dough sheet is supplied by a conveyor
belt (A) to the two roll sheeter (C). The

thickness of the dough sheet is reduced
while passing through the rollers. The
thickness shall be a little thicker, than the
value set on the screen/wheel. The deviation

in thickness depends on compounding of the
mixture. Fig. 2 Principle view

Variant A (optional): _

When the dough enters the two roll sheeter it will pass a DDIC Digital Dough In feed
Control (B). The DDIC is a small lift able roller. The dough will roll and lift the DDIC.
A signal is send to the PLC by lifting the DDIC. By this the PLC knows that dough is
entering the two roll sheeter. A speed signal is produced by the rotating motion of the
DDIC. This represents the speed of the dough. As soon as the controller receives the
signal that the dough is entering the two roll sheeter it will compare the speed of the
dough with the speed of the belt that transports the dough towards the two roll sheeter.
When the speed of the DDIC dissimilar to the speed of the conveyor belt, the PLC will
correct the speed of the conveyor belt.

While leaving the two roll sheeter, the dough sheet will pass the dough out feed control
(D). Depending on the speed difference between the two roll sheeter and the next
downstream conveyor belt (E), the dough sheet will change the position of the loop.
This loop is hinged. At the hinge point an analogue sensor detects the angular
displacement of the loop and sends a signal to the PLC that represents the degree of pull
on the dough sheet. When this signal begins to deviate the PLC will correct the speed of
the two roll sheeter and all upstream units.
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Dough flow
(running direction)

Upstream
Units

[ 2

Downstream
Units

Variant B (optional):

The gap between the upper and the lower roller will be adjusted automatically upon

adjustment on the touch screen.
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3.2.4. Unit description: Driven cutting roller

Serial number : 7193 - 705

Application:

The rotary cutter is suitable for cutting dough shapes out of an endless sheet of dough.

Technical data : Working width : 1000 mm
Drives : See drive list

Construction:

A. Rotary cutter

B. Conveyor

C. Contra roller (underneath transport belt)

D. Handle

E. Drive

F. Gear

G. Support

The rotary cutter (A) is mounted on the conveyor (B). A vulcanised rubber coated roller
(contra-roller) (C) is mounted underneath the transport belt. This roller can be raised or
lowered by the handle (D). A frequency controlled AC motor (E) is mounted at side. A
drive gear for the exchangeable cutting roller is positioned underneath the guard. This
gear is directly connected to the drive. The exchangeable rotary cutter with a gear (F) at
one end of the shaft can be installed on the support (G). The gear of the rotary cutter
will fit onto the drive-gear.

Working:

The transport belt supplies the sheet of dough. The rubber roller underneath the
transport belt presses the transport belt with the dough onto the cutting roller. This way
the sheet is sliced.
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3.2.5. Unit description: Scrap return system

Serial number : 7193 - 706

Application:
The unit is used to remove scrap dough from between the products. The scrap is
transported to the side of the main conveyor.

Technical data : Working width : 1000 mm
Belt width : 1050 mm
Out feed-side : Right
Drive : See drive list

Construction:

A. Parallel belt (inclining)

B. Belt tensioner

C. Drive

D.

Cross conveyor

The unit consists of a parallel belt (A) above the main conveyor. The belt tensioner-side
is right above the products where the belt tensioner (B) is placed and the scrap is been
picked-up. This side is adjustable in height. The belt is mounted inclining. The drive (C)
is mounted at the highest side of this belt. A cross conveyor is placed underneath the
drive-side. This cross conveyor (D) can be pointed to the left or right. (depending on the
customers wish).

Working principle:

The unit starts and stops with the line. The inclining belt must have the same speed as
the production line. The cross conveyor transfers the dough scrap to the side away from
the main conveyor.
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During production:

Watch the steering of the transport belts continuously during production. When one of
the conveyor belts goes out of line act immediately to prevent damage of the belt. When
steering is needed check the following first:

. Tension of belt.

. Contamination of the belt or the rollers. If the belt or rollers are contaminated,
clean them first. '

When the belt and the rollers are clean and it’s tension is correct, adjust the steering of

the belt. See the Maintenance: Conveyor belts in the Maintenance chapter for steering
direction.

CAUTION!
A Nevertheless never put an obstacle or hand into the machine. If not they may result in
personal injury. 4

H03 MACHINE DESCRIPTION 7193 FOOD SYSTEMS DESIGN.doc Page 13 of 15



st nl ] MACHINE DESCRIPTION

3.2.6. Unit description: Scrap cutting system

Serial number : 7193 - 707

Application:
The unit is used to cutting scrap dough from the products in little pieces. The little scrap
dough pieces are transported to the side of the main conveyor.

Technical data : Working width : 200 mm
Belt width : 250 mm
Out feed-side . Left
Drive : See drive list

Construction:

A. Cross conveyor

B. Infeed

C. Outfeed

D. Belt tensioner

E. Drive

F.  Cutting roller

G. Rubber coated roller

The unit consists of a cross conveyor (A) above the main conveyor. The in feed (B) is
placed at the out feed of the incline conveyor of scrap return system. The belt tensioner
(D) is placed at the right side at the out feed (C) side op the conveyor. The belt is
mounted horizontal. The drive (E) is mounted at the left side at the in feed of this belt. A
cutting roller (F) is placed above the cross conveyor. The cutting roller support is
mounted on the conveyor. A vulcanised rubber coated roller (G) is mounted underneath
the transport belt. This roller is fixed placed underneath the cutting roller.

Working principle:

The unit starts and stops with the line. The cross conveyor must have the same speed as
the scrap return system production line. The scrap comes from the upstream unit and
transported underneath the cutting roller. The cutting roller cuts the scrap into smaller
pieces. The smaller dough scrap pieces will be transported to the side away from the
main conveyor.
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During production:

Watch the steering of the transport belts continuously during production. When the

conveyor belts goes out of line act immediately to prevent damage of the belt. When

steering is needed check the following first:

. Tension of belt. :

° Contamination of the belt or the rollers. If the belt or rollers are contaminated,
clean them first.

When the belt and the rollers are clean and it’s tension is correct, adjust the steeﬁng of
the belt. See the Maintenance: Conveyor belts in the Maintenance chapter for steering
direction.

CAUTION!
A Nevertheless never put an obstacle or hand into the machine. If not they may result in
personal injury.
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4.1  Safety regulations

Before starting operation, cleaning, maintaining the system or before remedying
breakdowns first read the chapters Introduction and Safety.

For the safety of the installation and personnel, the following points are of importance:
. Use qualified and authorised personnel to carry out the transport and installation.
Use approved tools, materials, hoisting- and lifting equipment.

Use tools and materials that meet the measurement and weight of the parts.

Use hoisting and lifting equipment that meet the format and the weight of the
parts.

Ensure that the paddles of fork trucks are of the right length and distance.

Affix the paddles of the fork truck to the placed provided.

Ensure that nothing can move unexpectedly.

Make sure there is nobody under raised parts

Some parts may have a high levelled centre of gravity and have the danger of
tipping over.
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4.2  Storage

The installation is delivered in modules and assembled parts. This is in containers, on
pallets and in special crates.

On arrival the machine must be checked immediately for damages. Damages must be
reported to the Transport Company and to the sales department. Remove the packing

material environmentally friendly.

When the machine must be stored for some time, the following precautions must be

taken:

. Store the machine in a dry room

. Use a covering suitable for the local weather conditions

. Close off any openings

. Ensure that the module or part is rigid and cannot be moved or fall
o Protect the machine against the possibility of collision

. Take preventive actions against vermin

After a period of storage, the following must be carried out:

. Thorough inspection of the machine

Internal and external cleaning

Visual inspection of heating components, motors, fans etcetera
Inspection of whether moving/rotating parts are still moving/rotating
Inspection of safety of the machine

4.3  Transport

Use tools, materials and equipment intended for inside and/or outside use.
Uncouple and disconnect any connections.

Transport the modules horizontally.

Avoid any damages.

4.4  Hoisting/lifting provisions

Use only approved types and models that meets with the suitable lifting capacity.
Ensure that the paddles of fork trucks are the right length and distance.

Connect them only to the placed provided.
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4.5  Assembly and installation

4.5.1 General

The assembly and installation must be carried out by personnel of Rademaker, or by
engineers assigned by Rademaker, trained for this purpose. They also see to initial
operation of the installation. During installation and commissioning always follow the
instructions of the Rademaker personnel to prevent unsafe situations.

4.5.2  Preparation

Before actual assembly and installation, the buyer must see to the proper preparations to
facilitate correct installation.

The connection of the system to the electricity grid has to be done by a licensed
electrician.

All activities must be carried out according to local and national regulations, the
requirements of the company and the required provision for the installation.

Activities include:
Foundations

Wall passages
Power supply

Oil supply

Gas supply

Air supply

Water supply
Steam provision
Pipelines

Clean surroundings
Safety precautions

4.5.3 Facilities

All facilities for gas, water, air, steam and oil must be in a clean condition.
The supplied gas, water, air, steam, oil must be clean and according the requirements.
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4.6 Installation data

Lay-out : see drawing 0000000.07193

4.6.1 General
Environmental factors:

Working floor : Flat smooth floor with sufficient bearing power.

Climate : Normal bakery working temperature (+15°C)
atmospheric humidity

Sound level : <80 dBa

4.6.2 Electrical data

Connection voltage : 480V 3 phase +N+Pe 60Hz
Connection current : 57 Amp

Power (standard) : 37,9 kW

Maximum voltage deviation : 5%.

Electrical protection (IP degree) : IPS5

4.6.3 Weight
Total weight of the system _ : 9500 kg
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4.7  Warning at starting up moment

ATTENTION!
A Without dough only run the machine for a short time with a low speed.
Running the system without dough for a longer time and/or with a high speed will
cause damage to rollers and scrapers.
When it is necessary to run the machine without dough for a longer time or with
high speed, first remove all the scrapers from all the rollers.

4.8  Starting up

Always begin by first testing all safety provisions, such as emergency stop buttons, ropes and
bars. If all safety precautions function correctly, the test run can be started.

After the installation had been correctly set up and connected, it must be adjusted/set to
the correct settings.

All connection settings of e.g. the power supply, and compressed air pressure are checked,
as is the motors’ direction of turning. Also check the function of all electrical field
components.

Oil pressure and level must be checked during the testing phase.

All provisions should be set/adjusted and their operation checked.

If everything is in good working order then the units can be used.

The running and controlling of the product transportation means (conveyor or mat) must
be continuously observed during the testing. If necessary, it must be corrected.

There will be some changes in the configurations of the regulators during start-up and
testing, so these have to be revised. Rademaker BV will submit these revised
configurations as soon as they are available.

4.9  Baking good bearers

The used product bearers like straps, lids, sheets, pans, baking trays or other types of
baking good bearers, must be in good condition; not crooked, folded, bend, dented, or in
some way damaged and/or not use-able.

Their way through the production system must be without any hindrance.
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4.10 Disassembly

If, for reasons of maintenance, service or alterations the installation or a part of it must
be disassembled, we advise you to have this done by Rademaker personnel.

When disassembling parts and materials, take note of the applicable environmental
regulations.

All activities must be carried out according to local and national regulations and
company safety requirements.

First ensure that the power supply, water, gas, light and such have been correctly and
safely disconnected.

Disassemble the parts in principle in the reverse order as to the assembly.

If necessary, note settings and positions, label cables, wires and connections.
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Safety regulations

Before starting operation, cleaning, maintaining the system or before remedying
breakdowns first read the chapters Introduction and Safety.

General

Any connections to other equipment, not supplied and installed by Rademaker BV must
be responsibly carried out by the end user.

Rademaker BV strongly advises that personnel working with or on the installation read
this manual carefully to become acquainted with:

The safety precautions, instructions and warnings

The entire working of the installation

The settings and limits for electricity, pressure and temperature

The production process requirements

Possible faults

Maintenance

Warning

ATTENTION!
A Without dough only run the machine for a short time with a low speed.
Running the system without dough for a longer time and/or with a high speed
will cause damage to rollers and scrapers.
When it is necessary to run the machine without dough for a longer time or
with high speed, first remove all the scrapers from all the rollers.

5.1. Starting up

Note:
Always begin by first testing all safety provisions, such as emergency stop buttons,
ropes and bars. If all safety precautions function correctly, production may begin.

When starting-up, the following procedures should be carried out:
Turn on the main voltage on the switch box

Turn on the control current

Login

Start the equipment

Follow/use the screen menu’s
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5.2. Operation

After the start-up procedure all parameters, positions, etcetera can be adjusted as
desired.
The installation is operated from the Operators Panel.

5.3. Stopping

When using the Stop menu, then:
Turn off the control current
Turn off the main voltage on the switch box

5.4. Emergency stop

After hitting an Emergency button proceeds as follows:
Check and cancel/solve the reason why

Reset emergency button

Reset emergency relay button

Reset failure message on the screen
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5.5. Dough thickness diagram

This diagram gives you information about thicknesses of dough/fat and speed references
at each unit for the production of a certain product
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Min.frequency[Hz] 17,5 DH1S1-EX1 DH1S1-SG1 DH1S1-RC1
Max.frequency [Hz] 70 @ 295
N max. [ratio/min] 29,3 {}
Power factor O
Stretchfactor 1,2 %‘?{}'
Produktion Speed [%] 85 2295 \
Specific gravity [kg/dm?] 1 31,0

1,5 1,5 1,5 1,5 1,2
| Regulationfactor 0.8
Increasefactor
Individual regelationfactor
Workingwidth [mm] 1000 1000 1000 1000 1000 1000
Item Extruder(3-roll) Gauging station |Upper Bottom Cutting
Detailname Lower rollers  |Upper rollers  |Supply belt roller roller roller
Width [mm] 1000 1000 1000 1000 1000 1000
Thickness [mm] 0,9 0,9 0,6 0,6 0,6
Speed [m/min] Max. 16,33 17,96 13,61 24,50 24,50 23,48
Speed ref. signal [VDC] 5,3 VDC 5,6 VDC 6,2 VDC 6,5 VDC 6,5 VDC 7,3VDC
Width [mm] 1000 1000 1000 1000 1000 1000
Thickness [mm] Oven 0,9 0,9 0,6 0,6 0,6
Speed [m/min] speed [14,40 15,84 12,00 21,60 21,60 20,70
Speed ref. signal [VDC] 4,6 VDC 4,9 VDC 5,5 VDC 5,7 VDC 5,7 VDC 6,4 VDC
Width [mm] 1000 1000 1000 1000 1000 1000
Thickness [mm] 1,1 1,1 0,9 0,9 0,9
Speed [m/min] Min. 8,18 9,00 6,82 10,00 10,00 9,58
Speed ref. signal [VDC] 2,6 VDC 2,8 VDC 3,1 VDC 2,6 VDC 2,6 VDC 3VDC
Width [mm] 1000 1000 1000 1000 1000 1000
Thickness [mm] 0,9 0,6 0,6 0,6
Speed [m/min]
Speed ref. signal [VDC] 0VDC 0VDC 0VDC 0 VDC 0VDC 0VDC
Width [mm] 1000 1000 1000 1000 1000 1000
Thickness [mm] 0,9 0,6 0,6 0,6
Speed [m/min]
Speed ref. signal [VDC] 0VDC 0VDC 0VDC 0@ 0 VDC 0VDC
V speed [m/min] 24,52 26,97 20,44 36,79 36,79 28,19
Vimax [m/min] 31,04 32,25 21,95 37,83 37,83 32,20
Max. Frequency [Hz] 70 70 70 70 70 70
Min. Frequency [HZ] 18,4 19,5 21,7 18,5 18,5 20,8
Rollerdiameter [mm] 295 295 86 400 400 200
Sprocket roller 34 38 1 32 32 1
Sprocket drive 24 24 1 19 19 1
Chain dimension E1 1/4 E11/4 E11/2 E11/2
F [N by mm workingwidth] 17,5 10 2 10 10 1
Torque roller [Nm] 2581 1475 86 2000 2000 100
Torque drive [Nm] 1822 932 86 1188 1188 100
i Calculated 54,2 44,1 26,8 41,2 41,2 45,2
P calculated [kW] 8,98 5,33 0,73 6,25 6,25 0,53
Pos. number 1 2 3 4 15 5
PAC number 701 701 703 703 703 705
(Part-)projectnumber 719301 719301 719303 719303 719303 719304
Quantity 1 1 1 1 1 1
Supplier SEW SEW SEW SEW SEW SEW SEW
Reductortype R97 R87 KA37 K77 K77 KF47
Motortype DV132ML4 DV13254 DT80N4 DV132M4 DV132M4 DT80K4
Mounting position gearbox M1 M1 M4B M1B M1A M2A
Mounting pos. terminalbox 0 0 0 0 180 270
UL / CSA norm YES YES YES YES YES YES YES
N1 at 60 Hz [ratio/min] 1740 1720 1700 1740 1740 1700
N2 at 60 Hz [ratio/min] 40,7 46,7 68,0 43,5 43,5 42,9
i Supplier 42,78 36,84 24,99 40,04 40,04 39,61
P Supplier [kW] 9,2 5,5 0,75 7,5 7,5 0,55
External ventilation
Clixon(TH)/Insulation class F YES YES YES YES YES YES
Voltage [V] 3x460 |3x460 3x460 3x460 3x460 3x460 3x460
Frequency [Hz] 60 60 60 60 60 60 60
Enclosure (IP) 55 55 55 55 55 55 55
Remarks Hollow shaft 30

Flange 200

All reducers filled with
Food-grade oil (H1) Z upper roller
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Min.frequency[Hz] 17,5 DH1S1-DR1 DH1S1-RC2 [DH1S1-MC1  |DH1S1-TB1
Max.frequency [Hz] 70
N max. [ratio/min]
Power factor @‘_‘ O
Stretchfactor 1,2 o= |
Produktion Speed [%] 85 | | ‘ !
Specific gravity [kg/dm?] 1
1,2 1,2 1,2 1,2 1,2
| Regulationfactor 0,98
Increasefactor
Individual regelationfactor
Workingwidth [mm} 1000 200 200 1000 1000
ltem Scrapremov. Cutting Main Outfeed SIGMA
Detailname system roller conveyor conveyor VARIANT B
Width [mm] 1000 1000 1000 1000
Thickness [mm] 0,6 0,6 0,6 0,6
Speed [m/min] Max. 23,48 17,61 23,48 20,42 - 20,42 Capacity 735
Speed ref. signal [VDC] 8,1 VDC 7,2VDC 7,6 VDC 7,9VDC 7,9 VDC
Width [mm] 1000 1000 1000 1000
Thickness [mm] Oven 0,6 0,6 0,6 0,6
Speed [m/min] speed |20,70 15,53 20,70 18,00 18,00 Capacity 648
Speed ref. signal [VDC] 7,1 VDC 6,4 VDC 6,7 VDC 7 VDC 7 VDC
Width [mm] 1000 1000 1000 1000
Thickness [mm] 0,9 0,9 0,9 0,9
Speed [m/min] Min. 9,58 7,19 9,58 8,33 8,33 Capacity 450
Speed ref. signal [VDC] 3,3VDC 2,9 VDC 3,1 VDC 3,2VDC 3,2VDC
Width [mm] 1000 1000 1000 1000
Thickness [mm] 0,6 0,6 0,6 0,6
Speed [m/min] Capacity
Speed ref. signal [VDC] 0VDC 0VDC 0VDC 0VDC 0VDC
Width [mm] 1000 1000 1000 1000
Thickness [mm] 0,6 0,6 0,6 0,6
Speed [m/min] Capacity
Speed ref. signal [VDC] 0VDC 0VDC 0VDC 0VDC 0VDC
V speed [m/min] 28,19 21,14 28,19 24,51 24,51
Vimax [M/minj 29,16 24,38 30,74 25,76 25,76
Max. Frequency [Hz] 70 70 70 70 70
Min. Frequency [HZ] 23,0 20,6 21,8 22,6 22,6
Rollerdiameter [mm] 70 50 240 160 160
Sprocket roller 1 1 1 1. 1
Sprocket drive 1 1 1 1 1
Chain dimension
F [N by mm workingwidth] 1,3 1,3 1 3 3
Torque roller [Nm] 46 7 24 240 240
Torque drive [Nm] 46 7 24 240 240
i Calculated 15,8 15,1 54,3 41,6 41,6
P calculated [kW] 0,63 0,11 0,10 1,28 1,28
Pos. number 6 7 8 9 10
PAC number 706 706 707 704 708
(Part-)projectnumber 719305 719305 719306 719302 719307
Quantity 1 1 1 1 1
Supplier SEW SEW SEW SEW SEW SEW
Reductortype KA37 KA37 KA37 KA47 KA47
Motortype DT80N4 DR63L4 DR63L4 DT90L4 DT90L4
Mounting position gearbox M4A M4A M4A M2B M2B
Mounting pos. terminalbox 90 90 90 270 270
UL / CSA norm YES YES YES YES YES YES
N1 at 60 Hz [ratio/min] 1700 1720 1720 1720 1720
N2 at 60 Hz [ratio/min] 111,0 131,5 34,5 43,4 43,4
i Supplier 15,31 13,08 49,79 39,61 39,61
P Supplier [kW] 0,75 0,25 0,25 1,5 1,5
External ventilation
Clixon(TH)/Insulation class F YES YES YES YES YES
Voltage [V] 3x460 |3x460 3x460 3x460 3x460 3x460
Frequency [Hz] 60 60 60 60 60 60
Enclosure (IP) 55 55 55 55 55 55
Remarks Hollow shaft 30 |Hollow shaft 30 |Hollow shaft 25!|Hollow shaft 35 |Hollow shaft 35

All reducers filled with

Food-grade oil (H1)




Klant: Food Systems Design

Projectnummer: 719399

Tekeningnummer: 3201200.01479

Benaming: SPEEDDIAGRAM

Specialists in food
Rademaker |

Min.frequency[Hz]

17,5

Max.frequency [Hz]

70

N max. [ratio/min]

Power factor

Stretchfactor

1,2

Produktion Speed [%]

85

Specific gravity [kg/dm?]

1

DH1S1-EX1

DH1S1-SG1

DH1S1-SG1

Regulationfactor

Increasefactor

Individual regelationfactor

Workingwidth [mm]

Extruder(3-roll)

Gauging station

Gauging station

ltem

Doughthickn.

Doughthickn.

Doughthickn.

Detailname

Adjustment

Adjustment

Adjustment

Width [mm]

Thickness [mm]

Speed [m/min]

Max.

kg/hr

Speed ref. signal [VDC]

Width [mm]

Thickness [mm]

QOven

Speed [m/min]

speed

kg/hr

Speed ref. signal [VDC]

Width [mm]

Thickness [mm]

Speed [m/min]

Min.

kg/hr

Speed ref. signal [VDC]

Width [mm]

Thickness [mm]

Speed [m/min]

kg/hr

Speed ref. signal [VDC]

Width [mm]

Thickness [mm]

Speed [m/min]

kg/hr

Speed ref. signal [VDC]

V speed [m/min]

Vo [M/M0IN]

Max. Frequency [Hz]

Min. Frequency [Hz]

Rollerdiameter [mm]

Sprocket roller

Sprocket drive

Chain dimension

F [N by mm workingwidth]

Torque roller [Nm]

Torque drive [Nm]

i Calculated

P calculated [kW]

Pos. number

11

12

13

PAC number

701

703

703

(Part-)projectnumber

719301

719303

719303

Quantity

2

2

1

Supplier

SEW

SEW

SEW

AXIS

Reductortype

WA30T

RF17

M4-V-L-TGS-50-G-0-0-0-0-Z

Motortype

DR6354

DR6354

Spindelreduktor

Mounting position gearbox

M2A

M4

Mounting pos.drive A

Mounting pos. terminalbox

180

0

UL / CSA norm

YES

YES

YES

N1 at 60 Hz [ratio/min]

1584

1650

N2 at 60 Hz [ratio/min]

26,4

218,5

i Supplier

60

7,55

28

P Supplier [kW]

0,12

0,12

External ventilation

Clixon(TH)/Insulation class F

Voltage [V]

3x460

3x460

3x460

Frequency [Hz]

60

60

Enclosure (IP)

55

55

55

Remarks

Hollow shaft 20

With RA 24/28 elastic

Flange 120

coupling shaft 20mm

All reducers filled with

With MG MULLI 4 cover

Food-grade oil (H1)

Flange 120
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Min.frequency[Hz]

17,5

Max.frequency [Hz]

70

N max. [ratio/min]

Power factor

Stretchfactor

1,2

Produktion Speed [%]

Specific gravity [kg/dm?]

DH1S1-SG1

Regulationfactor

Increasefactor

Individual regelationfactor

Workingwidth [mm]

Gauging station

ltem

Doughthickn.

Detailname

Adjustment

Width [mm]

Thickness [mm}]

Speed [m/min]

Max.

Speed ref. signal [VDC]

Width [mm]

Thickness [mm]

Oven

Speed [m/min]

speed

Speed ref. signal [VDC]

Width [mm]

Thickness [mm]

Speed [m/min]

Min.

Speed ref. signal [VDC]

Width [mm]

Thickness [mm]

Speed [m/min]

Speed ref. signal [VDC]

Width [mm]

Thickness [mm]

Speed [m/min]

Speed ref. signal [VDC]

V speed [m/min]

Ve [V/NIN]

Max. Frequency [Hz]

Min. Frequency [Hz]

Rollerdiameter [mm]

Sprocket roller

Sprocket drive

Chain dimension

F [N by mm workingwidth]

Torque roller [Nm]

Torque drive [Nm]

i Calculated

P calculated [kW]

Pos. number

14

PAC number

703

(Part-)projectnumber

719303

Quantity

1

Supplier

SEW

AXIS

Reductortype

M4-V-L-TGS-50-G-0-0-0-0-Z

Motortype

Spindelreduktor

Mounting position gearbox

Mounting pos.drive B

Mounting pos. terminalbox

UL / CSA norm

YES

N1 at 60 Hz [ratio/min]

N2 at 60 Hz [ratio/min]

i Supplier

28

P Supplier [kW]

External ventilation

Clixon(TH)/Insulation class F

Voltage [V]

3x460

Frequency [Hz]

60

Enclosure (IP)

55

Remarks

With RA 24/28 elastic

coupling shaft 20mm

All reducers filled with

With MG MULI 4 cover

Food-grade oil (H1)

Flange 120
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5.6. General explanation of hardware principle

The installation is controlled by a PLC (Programmable Logic Controller).
The communication with this PLC and simply operations must be done by the touch
screen or so called HMI (Human Machine Interface) at the side of the installation.

5.7. General explanation of the touch screen

This paragraph describes the use of the touch screen in a control panel used for
Rademaker equipment.

Fig. 1 Example of a touch screen (HMI)

All operator control objects required for operator input are displayed on the touch
screen once the Rademaker equipment has started.

Note:
Always operate the HMI touch screen with your fingers or with a touch pen.

Warnings!

Unintentional Actions:

Always touch one operator control on the display. Never touch more than one operator
control at a time, otherwise you may trigger unintentional actions.

Damage to the touch screen:
The use with sharp or pointed objects or applying excessive pressure when pressing the
touch screen will substantially reduce its useful life and even lead to total failure.

The programming comprises the general control of the installation, the control of the
product and troubleshooting.
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The various stand-alone machines, which have their own control cabinet, are connected
by the single network cable to each other and to the PLC.

Square keys are usually Operation keys, they will change colour when using.
Optical operation feedback:

The HMI outputs different views of the “Touched” and “Untouched” states, provided
the configuration engineer has configured a 3D effect.

“Touched” state

“Untouched” state

Used buttons:

Graphic selector switch used for making selections out of different icons. Select with up
and down button desired mode and confirm with touch on picture. See left a example
selector switch of the sanitation production

Off state

On state

Manual jog button
(This button is only visible, when you are logged on as administrator as maintenance
personal).

Information call button

Line start button

Line stop button

Line reset button
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Fig.2 Example of a unit with proximity switches

1 Unit status:
The status of the unit will be displayed by a coloured status point.

Line failure (Red). Only when a problem with the automatic gap control is present, the
status point of the unit will colour red and a blue reset button will show up at the gap
section. A gap control problem only results in warning and not in alarms so the line can
still run production.

Selected, but not running (Yellow).

Running (Green).

Proximity switches status:

2
The status of the proximity switches will be displayed by a status point:
Yellow point displayed : switch active
Grey point displayed : switch not active
Input/output fields.

Parameter entry field with direct result. This parameter is part of the recipe structure and
will be kept, when a save recipe operation is executed. Changing this value will result in
a change of machine operation.

Parameter entry field with no direct result. This scratch parameter is part of the recipe
structure and will be kept, when a save recipe operation is executed. Changing this
value will not result in a change of machine operation. A manual operation is necessary
when this value is changed.

Actual process value field. This value is a readout of the actual process value for
example from a potentiometer or a set point value for a motor. This information is only
visible, when the switch |gis]is put ON at the maintenance control screen.

Constant entry field. This entry is not part of the recipe structure, so it will be kept but is
the same for all recipes.
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Constant entry field. This entry is not part of the recipe structure, so it will be kept but is
the same for all recipes. If the speed get out of range the entry field becomes yellow.

After you touch an input/output field, a screen keyboard appears as optical operation
feedback.

Fig. 3 Example of screen keyboard
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5.7.1. Process overview screen
Button to call the process overview screen

40%water 6-11 Recipe 2 Recipe 3

4
5
3
2
Fig 4 Example of process overview screen
1 On top of the screen the selected product program can be monitored. In the screen above
“Croissant” is loaded in product program A . B is loaded with “Ciabatta 100x100” and
C is loaded with “Pizza R250”.
5 In the process overview screen a top view of the different sections is shown. By
touching that section the particular section screen will be called. Near the section is

shown if the particular section is in sanitation or in production mode. With this selector
switch the mode can be changed as well.

Sanitation
For explanation see paragraph section screen.

Production
For explanation see paragraph section screen.

Also can be seen which product programs A, B or C are selected. In the above screen
we see that product program A, recipe number 1 named “Croissant” is used on all 3
sections.
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Example of application:

The production run of a product (for a example product program A) has been finished
the first section. This means the first section may be switched to sanitation mode in case
of end of production wile the production on other section of the line will not be
disturbed (see also explanation sanitation mode).

Example of application:

In case of production of the next product can be started at the first section by selecting
recipe mode B or C while running production A will be finished the end of the line.
More information about running different production programs at the time will be
explained at the section screen.

All automatic adjustments will start, after an other product program is selected in
production mode at that particular section. Therefore it is more safe to change product

program from sanitation mode. (all changes must be done at the section like gap
adjustments, some manually depending execution.)

Do not start the first section too early with a new product program, when the speed of
the new product program is higher.

From the process overview screen, different other screens can be called by pushing
4 certain areas on the screen. (explanation follows in next page)
. Furthermore is shown what the status of every section is. The various status are:
General breakdown (red).
Ready to reset (purple).

Release main relay (purple).

Ready to reset VFD’s (Variable Frequency Drives) (purple).
Switch off main relay (purple).

Check if reset servo drive is required (blue).

Ready to recover or home (green flashing).

Ready to run (green).
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16

Fig. 5 Example of process overview screen

Screen number
The number shown at this particular screen is unique for this machine.

Status signal lights:
Orange steady on: a warning is present.

Green steady on: process in running.

Green flashing: process is being started or being stopped.
Red flashing: An alarm is present which can be reset.
Red steady on: An alarm is present which cannot be reset.

Process status bar:
This displays the status of the process:

General breakdown (red).

Ready to reset (purple).

Ready to recover or home (purple).
Warn for recover or home (purple).
Ready for line start (blue).

Warn for line start (green flashing).
Line running (green).

Cycle stop active (green flashing).
Extended line on time (green flashing).

Extended line on time is the time after a cycle stop that some modules may finish their
operation on condition that the safety circuit stays safe. This time is limited to 5
seconds.
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10

11

12

13

14

Call section screen buttons (1, 2 and 3)
(detailed information can be found at paragraph 5.7.2)

Call password control screen
(detailed information can be found at paragraph 5.7.3)

Switch separate/combined (status of downstream equipment)
Separate/combined switch equipment placed behind Rademaker plant.

This icon displays a tow bar which is connected to a trailer symbolizing combined.
When combined the line can only be started when the downstream equipment is also
ready to start.

This icon displays a not connected trailer to a tow bar. When separate the Rademaker
plant can be started and be stopped independent from the status of the downstream
equipment.

Operator logged on status:

The username is displayed here from the operator logged on. The administrator can
define new usernames and passwords. When a recipe save is done the username and
date and time are also saved.

Status upstream equipment:

Arrow illustrates manner of upstream control:

The status of the upstream equipment is symbolized by an arrow at the right and left
side of the screen, and pointing down. The colours define the state:

White is selected

Yellow is ready to start

Green is running

Red is alarm is present

Call Actual alarm screen
(detailed information can be found at paragraph 5.7.4)

Call Start/Stop/Reset screen
(detailed information can be found at paragraph 5.7.5)

Call Process overview screen
(detailed information can be found at paragraph 5.7.1)

Call maintenance control screen
(detailed information can be found at paragraph 5.7.6)

Call recipe control screen
(detailed information can be found at paragraph 5.7.11)

Call capacity diagnose screen
(detailed information can be found at paragraph 5.7.12)
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Call previous screen

15 Push this button to go one step back.

16 Warning messages

Max. speed procedure is active warning message:
In the top bar a maximum speed active warning message can be shown to warn the
operator that he cannot run production in this operation mode.

Cleaning speed procedure is active warning message (optional):
Procedure can be activated by key at the side of the main control touch screen cabinet.
The belts and reducers will run at low speed. Operation of touch screen is restricted.
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5.7.2. Section screen

A certain section of the line can be selected on the process overview screen. By
touching that section the particular section screen will be called.

A 1 40%water 6-11

Fig. 6 Example of a section 1 screen

The number of the selected section. A section screen consists of a side view of the
section.

With at top under the common bar the transport selection switch. The transport
conveyors of the section can be start and stop with this selector switch.

Near the left upper corner is shown if the particular section is in sanitation or in
production mode. With this selector switch the mode can be changed as well.

Sanitation

Each section can be stopped for cleaning by selecting this mode.

Safety racks and guards may be opened at this section in sanitation mode, without
disturbing of the production of other sections.

Production
The production mode can be selected by selecting this mode.

All safety racks and guards are now active. This means the line will be shut-down, when
one of these devices are operated. (see also process overview screen and recipe control

screen)
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The number after the A, B and C indicates the used recipe number at each section. In
the above screen we see that product program A is used on this section. A recipe (see
recipe number with name) is copied to product program. How to place a recipe as
product program will be explained at paragraph recipe control. The icons with tow bar /
trailer bar in the section screens indicates the manner of control.

All sections are automatically combined with each other when one single product
program is in use. An icon of a tow bar connected to a trailer bar is a symbol of
combined. This can be monitored on screen at lower left and right corners of every
section screen. Combined means the speed of the downstream section is used so the
speed entry will be greyed out. Settings of thickness set in product program is valid for
whole line.

The control of sections will be automatically disconnected when a different production
program is selected for one of the sections. When separate the speed of the downstream
section is not used and the section can be given it’s own pilot speed. If however it is
desired to be connected (use speed control / thickness control of the other sections)
those buttons must be selected. If however it is desired to be connected this may be
done by the operator manually to limit the change-over time between two production
runs.

More information of combined / separate will be discussed at next screen.

Note:
Use this option only if you understand its control.

Furthermore is shown what the status of every section is. The various status are:
General breakdown (red)

Ready to reset (purple)

Release main relay (purple)

Ready to reset VFD’s (Variable Frequency Drives) (purple)

Switch off main relay (purple)

Check if reset servo drive is required (blue)

Ready to recover or home (green flashing)

Ready to run (green)

Further from the gaps is shown the actual gap (variant B) or the scratch value from the
gap parameter value when it is still a manual gap adjustment.
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An example of a section screen is shown to explain the connection to an upstream
section.

A 1 TestRecipe

Fig. 8 Example of other section screen

The adjusted number of layers will be shown at this screen.
Selector switches are present for the modules which need this.

In the right lower corner we see if the speed of the downstream section is used or not

In the left lower corner we see if the thickness of the upstream section is used or not
This icon displays a tow bar which is connected to a trailer when symbolizing
combined. When combined the thickness of the upstream section is used so the
thickness entry will be greyed out.

This icon displays a not connected trailer and a tow bar. When separate the thickness of
the upstream section is not used and the section can be given it’s own pilot supply
thickness. When a different product program is chosen for this section as for the
upstream section, it will be disconnected. If however it is desired to be connected this
may be done by the operator manually to limit the change-over time between two
production runs.

Touch this button to call the maintenance section screen.
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L

Button to call the maintenance screen.

Each section screen is provided with a maintenance screen. This to warn operator that
section required maintenance.

Fig. 8 Example of maintenance screen

This screen shown in the blue entry fields the run time maintenance intervals. In the
yellow/black status field the actual run time. As soon as the actual run time exceeds the
maintenance intervals warnings will be generated for the operator. The maintenance
department can reset these actual run times when they fulfilled the maintenance
procedure. They can do this with the zero-buttons.
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5.7.3. Password control
Button to call the password control screen.

Fig 9 Password control screen

Button to call the logon popup screen.

Use the logon dialog and keyboard on screen to
log into the security system of the HMI device.
Enter username and password in the logon
dialog.

Fig. 10 Logon dialog

The operator can enter here his username and password. The username is displayed the
in the right upper corner.

After a certain time of no
operation the user will be
logged off.

Button to log off.

Fig 11 Example of keyboard
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Button to call the screen shown below.

For system administrator and for the supervisor it is possible to add users as operators,
maintenance etcetera. Also the automatic logoff time can be adjusted.

Change Password

FactoryTalk Service

Fig 12 Example of change password screen
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5.7.4. Alarm/warning screen
Button to call the actual alarm/warning screen.

S S

Fig. 13 Alarm screen (1)

Each active alarm or warning is displayed here with the date and time when it appeared.
With the blue reset button alarms can be reset when the cause is removed. In this screen
the alarm with number A0001 is shown where A stands for alarm. On next shown

screen a warning example will be displayed. As you notice the red signal light comes on
as well as an alarm is present.
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Example of an actual warning:

TR

of pighit il
it 1 4

Fig. 14 Alarm screen (2)

As you notice the orange warning light is on and the warning number is W0004 where
W represents warning. As you notice the line keeps running while warnings are present.
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Button to call the alarm buffer screen.

o

&
p:
s

Fig. 15 Alarm buffer screen (1)

In the alarm buffer screen alarms are stored with time and date when they come up (c).
Also is stored when alarms disappear (d). The alarm buffer will be cleared on power off.

It can also be cleared manually by pushing the button. A print can be made when is
printer is hooked up with the printer button.

Fig. 16 Alarm buffer screen (2)
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5.7.5. Start/stop/reset screen
Button to call the Start/stop/reset screen.

2
3
4
Fig. 17 Start/Stop/Reset screen

) On this screen an overview of the status from the sections is shown.

5 Also a white line start button is present, which is only active when the process is ready
to start. Keep the white line start button pressed until the line is running, because a
warning (horn) is generated before the line starts running.

3 A black cycle stop button is present.

] A blue reset/start recover/home button is present. In case of recover/home the blue
button must be kept pressed until homing is started. This because a warning (horn) is

generated before homing is started.
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5.7.6. Maintenance control screen
Button to call the maintenance control screen.

Fig. 18 Maintenance control screen

From this screen different settings can be made.

With the switch i and 2], you can choose if dynamic process variables must be
shown in the module screen yes or no. On powering the electrical cabinet these
variables won’t be shown to simplify the operation of the machine. In case more
technical information is desired the switch can be put to [z make the dynamic process
values visible.
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5.7.7. Setting date and time
With the button the screen with date and time appears.

Fig.20 Date and time screen
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5.7.8. Clean screen
Button to deactivate screen for 30 seconds. This gives the operator the opportunity to
wipe the screen clean.

Fig. 21 Example of clean screen
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5.7.9. Settings display screen

Button to call settings display screen.

Fig. 24 Settings display screen

Button to create a higher contrast value.

Button to create a lower contrast value.

Button to deactivate screen for 30 seconds. This gives the operator the opportunity to
wipe the screen clean.
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5.7.10. Maximum speed screen

Button to call the maximum speed screen.

This screen however may only be used by authorized people. In this case at least
maintenance people.

Fig. 22 Maximum speed screen

The goal for this screen is to be able to check max. speed from motors on start up or
when a VFD (Variable Frequency Drive) has been exchanged. With the toggle button
all the motors running will run at maximum frequency. A warning is placed at the left
upper corner that this speed control mode is active.
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5.7.11. The recipe structure

What is a recipe?

A recipe is a summary of parameters like speeds of the modules and adjustments like
gap adjustments of Gauging stations set in a program.

Example of parameters see section screen (paragraph 5.7.2).

Structure of recipe

The recipes are stored at flash prom. They can be accessed by opening the recipe control
screen. From here maximum 3 recipes can be copied from the memory to the a
temporarily area and placed on position A, B and C. The copied recipes are called
Product program. The reason of other name lays in the case that the product programs
are placed in not stored areas.

During production you are using only the product program area. At the beginning the
product program is a copies of a recipe. Modifications in product program during
production (to improve production process) are not automatically stored. (see
explanation save product program).

Button to call the recipe control screen.

If an other operator panel is at a recipe control screen further recipe buttons will be
blocked like is shown underneath.

Fig. 23 Recipe control screen
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When no other screen is at a recipe control screen the next screen will be shown:

Fig. 24 Sub recipe control screen

Explanation of the icons on the recipe control screen will be explained at the next
chapters.
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1 Transfer recipe to product program

With this button a new recipe can be selected to be transferred from the save file to the
product program and when applicable to the modules. This is shown at the screen
underneath. However first a warning appears because recipe settings may be
overwritten. This screen can only be called when users belong to at least the group of
supervisor.

Warning!!
Settings of current recipe buffers
will be lost when selectingnew recipe. Do you
want to save recipe first?

Fig. 25 Warning screen
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Select new recipe for buffer:

=
|

ooz
003
004
00s
006
oo7
008
009
010

40%water b-11

— Recipe 2
-~ Recipe 3
- recipe 4
- recipe 5
- recipe 6
- recipe 7
- recipe 8
- recipe 9
- recipe 10

Fig. 26

main -
main -
main -
main -

03/17/2008
03/17/2008
00/00/0000
10/28/2008
10/28/2008
00/00/0000
00/00/0000
00/00/0000
00/00/0000

Example: New recipe screen

Here a new recipe can be selected, for example recipe 5 “main”. After selection you get
the possibility to transfer this to product program A, B or C as shown on the next page.

As you can see it is possible to transfer the “main” recipe to product program A, B or C.
It is not possible to transfer 1 recipe to more than 1 product programs. In this screen we
see that the username and date and time are stored at the moment the recipe was saved.
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2 Transfer recipe to product program

Button to save the active parameters in the product programs A, B or C.

non proofed . molto extra 02-11 | 7 molto smal 31-10

Save recipe area

Fig. 27 Example: Product program save screen

This can be done by pushing the confirmation button belonging to the product program.
After the button is pushed a message will confirm that the saving is done. Also the
username, date and time are stored. All modifications are saved of the selected product
program to the recipe number. This screen can only be called when the current user
belongs at least toe the group of supervisors.
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3 Save recipe as

Button to save recipes as.

Mo Fecipe Selectad

002 - 9"CPK factory test
003 - 2.1mm factory test
004 - molto retour gist
005 - Recipe 5

006 - molto breed 1-11
007 - molto smal 31-10
008 - molto150 02-11
009 - cpk 10.5mm 26-10
010 - 2,1mm test 26-10

Fig. 28

Select target recip

0 MoRecipe Selected

01 - Molto factory test
002 - 9"CPK factory test
003 - 2.1mm factory test
004 - molto retour gist
005 - Recipe 5
006 - molto breed 1-11
007 - molto smal 31-10
008 - molto150 02-11
009 - cpk 10.5mm 26-10
010 - 2,1mm test 26-10

Example: Product program save as screen

First select the source recipe and then select the target recipe. In this example the source
selected is recipe 4 “Open Pocket” an the target recipe is recipe 6 “Saucage Roll 150”.
After the button is pushed a message will confirm that the saving is done. Also the
username and date and time are stored. This screen can only be called when the current
user belongs at least to the group of supervisor.

HO5 OPERATION 7193 FOOD SYSTEMS DESIGN.doc

Page 37 of 62



| Rademaker EEEEEa | OPERATION

4 Change recipe name

Button to call the change recipe name screen.

01 - Molto factory test
002 - 9"CPK factory test
003 - 2.1mm factory test
004 - molto retour gist
005 - Recipe 5
006 - molto breed 1-11
007 - molto smal 31-10

008 - molto150 02-11
009 - cpk 10.5mm 26-10
010 - 2,1mm test 26-10

00 - molto smal 31-10

Fig. 29 Example: Select recipe screen

This screen can only be called when users belong to at least the group of supervisor.
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5 Reset recipe to factory settings

Button to call the reset recipe to factory settings screen.

cipe to be reset to defaults:

Mo Recipe Selected

01 - Molto factory test
002 - 9"CPK factory test
003 - 2.1mm factory test
004 - molto retour gist
004 - Recipe 5
006 - molto breed 1-11
007 - molto smal 31-10
008 - molto150 02-11
009 - cpk 10.5mm 26-10
010 - 2,1mm test 26-10

Fig. 30 Example: Reset recipe to factory settings screen

After selection of a recipe which need to overwritten by the Rademaker factory settings
a confirmation and cancel button appear. On confirmation the recipe selected will be
overwritten with the factory settings.
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5.7.12. Capacity settings
(This option is only available for machines executed in variant B)

Button to call the capacity diagnose screen:

07 - 11/06/200

08 - 11/07/2008
09 - 11/10/2008
10 - 02/22/2008

Produced kg

4% owater 6-11

Recie 3

recioe ¥

Fig. 31 Example: Capacity screen

In this screen the operator can select the desired date from which the calculated
produced kg of dough become visible then. In this example the selected date is 11 — 05
— 2008, on which 85 kg of 40% water 6-11 dough has been produced. This screen is
only available when variant B of controls is applicable. Calculation takes place with
parameters belonging to the process end module.
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5.7.13. Process end module

Button to call the process end module settings screen.

Fig. 38 Process module screen

Specific dough weight:

This parameter is used to calculate the lines capacity. Here the dough’s specific weight
(kg/m3) has to be entered. At the last gauging station the line controller knows the
width (meter), the thickness (meter) and the speed (meter/minute) of the dough sheet.
The controller multiplies this information resulting in the capacity (m3/minute).
Multiplying this number with the dough’s specific weight (kg/m?) will give you the
capacity in kg/minute.

Speed:

With this parameter the production speed can be altered (if the system is not running
combined with a downstream system). Altering the production speed will alter the speed
of all drives controlled in cascade. The parameter underneath is read only information.
Here you can read out the speed of the production line in m/min.

End width:
This parameter determines the end width of the dough sheet at the end of the production
line.
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5.8. Explanation of the operation from the units
5.8.1. Extruder (3 rollers)

Serial number : 7193 - 701

Safety:

Attention!
Do not stand on a platform to reach the hopper.
Do not adapt the cable of the Extruder.

Before starting-up:

. Choice which product you want to produce.

. Place all detachable parts.

. Explanation how to place the change-over parts can be found at chapter cleaning.
. Grease the unit (see greasing diagram).

o Remove superfluous grease.

[ ]

Fill up the hopper with dough.

TIP!
Too much dough in the hopper may cause bridge connections resulting in holes in the
dough sheet or no dough sheet at all.

Place the scrap bins of the roller scrapers in the correct position.

A.  Scrap bin

HO5 OPERATION 7193 FOOD SYSTEMS DESIGN.doc Page 42 of 62



etz ol |} OPERATION

Install scrapers:

Cross Section A-A Fig. 2 Cross Section A-A Fig. 3

A.  Scraper bottom roller
B.  Scraper supply roller
C.  Support pin for scraper holder

Procedure
1.  Place scraper holder on the support
pins

2.  Tighten the star grips

Fig. 4

Starting up:
When the unit is selected to run in the section screen, the unit starts at the same time
that the complete production line starts to run.

Stopping:
The unit stops when the complete production line stops or when the unit is switched off
on the operating panel (not selected to run).
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Explanation of unit parameter screen:
The screen underneath shows the layout used for the extruder control.

Fig. 1 Extruder maintenance/administrator screen

Load:

Read only information. (0-150%)

Here the information of the motor load can be read out (in %). The bars change from
colour. Three colours are used:

Green :0-75%
Green/yellow : 75-100%
Green/yellow/red : 100-150%

Attention!
A When the percentage is few seconds above the 100% (green/yellow/red colours) the
motor will stop. A alarm failure appears on the operator screen. And the machine will
stop. To restart the machine press on the reset button. The alarm message disappears and
the machine can be start by pressing the start button.

Supply roller:
The supply roller has also its own speed setting parameter. This parameter adjusts the
speed of the supply roller in relation to the speed of the sheeting rollers.

The status of the Extruder (selected, alarm, running) is represented by the status point at
the hopper.
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Gap supply/sheeting roller:

A white entry field indicates a automatic gap adjustment. The gap entry field can be
used to fill in the desired gap between the lower roll and upper rollers. As this value is
changed the automatic gap adjustment will adjust the gap when all safety conditions are
met. This parameter is part of the recipe structure and will be kept, when a save recipe
operation is executed.

Sheeting rollers:

The parameter speed of the sheeting rollers can be set in the sheeting rollers control
part. When set at 100.0 % the speed of the sheeting rollers is equal to the speed of the
conveyor underneath. When the speed of the sheeting rollers is increased with 10 % also
the speed of the supply roller increases with 10 %.

All here above mention parameters are part from the recipe structure.
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