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CookMaster™ lI

Microprocessor Controller

The CookMaster™ Il Microprocessor Controller is a computerized control system for
smokehouses. It is capable of storing up to 100 cook/smoke schedules, each of which can
be up to nine stages in size. After cook/smoke schedules have been programmed into

the control’'s memory, the control can be used to operate an attached smokehouse in an
automated fashion by executing the stored programs. During operation, the control will
advance from stage to stage by time or product internal temperature, while controlling dry
and wet bulb temperatures; as well as other output functions such as natural and liquid
smoke, product shower, fresh air damper, and fan speed. The control offers many advanced
features such as delay start, Delta-T cooking, and program linking.

For Sales, Call:
Phone (816) 753-2150 * Fax (816) 753-4976
Toll-Free (800) 777-5624

For Replacement Parts, Call:
Phone (816) 753-2150 * Fax (816) 561-2854
Toll-Free (800) 746-1723

For Technical Support, Call:
Phone (816) 753-2150 * Fax (816) 531-1447
Toll-Free (800) 777-5624

©Copyright 2010 Koch Equipment LLC
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General

This owner’s manual contains information pertinent to your CookMaster™ Il. Basic
instructions and maintenance information is provided. Please read carefully. Failure to do so
could result in bodily injury and/or damage to the equipment.

Receiving Problems: As in all cases, before signing the bill of lading, be sure all items
have been received as listed and there is no damage in shipment. If needed, a claim must
be made immediately to the local truck line office and noted on the bill of lading.

Please fill in the information from the bill of lading and the product identification tag.

Model No.

Serial No.

Ship Date:

Owner:

Location:
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SAFETY

Personal Safety

The procedures and guidelines herein must be followed precisely to avoid problems that can
result in property damage, personal injury, or death. If you have any questions related to
this information, please contact Koch Equipment Services Inc. at (800) 777-5624.

A WARNING

Read and understand owner’s manual before using this machine. Failure to follow operating
instructions could result in personal injury or damage to equipment.

Signal words used in classification of potential hazards are defined as follows:
DANGER: Indicates an imminently hazardous situation, which, if not avoided, may result in death or
serious injury.
WARNING: Indicates a potentially hazardous situation, which, if not avoided, could result in death or

serious injury. . L L . L
CAUTION: Indicates a potentially hazardous situation, which, if not avoided, may result in minor or

moderate injury. Caution also indicates actions that may cause property damage.
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OPERATION

Programming and Operation

Programming and operation of the control is accomplished using the keypad and LCD
display located on the front of the control enclosure. The control utilizes a menu-driven
system for user interface. Throughout the programming and operation of the control, the
LCD will display screens containing the various menus along with prompts for the user to
select menu items using the function keys, and to enter data using the other keys on the
keypad. Where appropriate, a “blinking cursor” will indicate where entered data will be
displayed.

Electrical power to the unit is controlled by the ON and OFF keys on the keypad. When the
electrical power is switched on, the LCD will display the CookMaster™ Il screen as shown
below.

Once the unit has completely booted, the splash screen will change to the main menu as

shown below.
g o] g
EDIT DELAYED NAME

PARAMETERS START PROGRAM

% COOKMASTER 11

KOGH EQUIPHIENT LLC

T.S.REV: 2.10 PLC REV: 1.09
MAINTENANCE PROGRAM# 30 =20
SCREEN PROGRAM NAME: PROGRAM
T MONDAY
—ENGHSECT | 6/20/2011
SET A=
SECURITY LANGUAGE 21:15:40 TREND

800732-8B OPERATION +« PAGE 2.1
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Operation with Digital Control Panel

The main menu screen provides a central point of access to all of the menu options. The
main menu also provides a quick summary of what version of Touchscreen and PLC the
control is running. In the pages to come we will go through each of the menus available,
and provide detailed information on what each variable means.

ED;‘ DELAYED NAME
RUN PARAMETERS START PROGRAM
COOKMASTER 11
\ KOG, EQUIPHENT LLC
T.S.REV: 2,10 “PLC REV: 1.09
MAINTENANCE PROGRAM # 30 e
SCREEN PROGRAM NAME: PROGRAM
: MONDAY '
—ENGLISECT | 6720/ 2011
SECURITY ncuace | 21:15:40|  rreno

PLC REV: This variable refers to the PLC Software Revision that is currently running.
T.S. REV: This variable refers to the Touchscreen Software Revision that is currently running.

In the lower right corner of the screen you will also notice that the system is keeping track
of the current date and time. These variables are key to data logging and proper system
operation, and can be set in the Maintenance Menu. (See Page 4.2)

800732-8B OPERATION - PAGE 2.2
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Operation with Digital Control Panel (continued)

PROGRANS:
RUNNING: PROGRAM £
D.HMF'E
DPERATION

mmm_h
INT TEMF | 0.0 10 140 2t

Y
A T R T .
%

wer veue] o] R -
sRH | o L 7
D.P. TEl.l=| 0.0f P 190 i zﬁt-c.

& &« & &« & @« €& €« €& ¢ @
EDIT"

The run screen displays live information about the current cook stage.

Running: This indicates whether the selected program is running, paused, stopped or
otherwise.

Program #: This will display the program name, and program number.
At the top of the screen just below the Program Name and Number, is a detailed list
outlining the current stage settings.

e.g. (Type, Time, INT Temp, Dry Temp, Wet Temp, %RH, Damper Operation and Fan).

This information is followed by a series of values, and bar charts that indicate the actual
values currently achieved for a particular cook.

Stage ET: This is the current Stage Elapsed Time. The bar chart will graphically display the
current status of a cook cycle, and the value to the left will indicate how many minutes have
elapsed in the current cook cycle.

INT Temp: This is the current Internal Temperature Probe reading.

Dry Temp: This is the current Dry Temperature Probe reading. The Dry Temperature Probe
is located inside the smokehouse to the right of the upper guard.

Wet Temp: This is the current Wet Temperature Probe Reading. The Wet Temperature Probe
is contained in a wet sock located inside the smokehouse to the right of the upper guard.

% RH: This is the current percentage of Relative Humidity inside the smokehouse.

D.P. Temp: This is the current Dew Point temperature inside the smokehouse.

800732-8B OPERATION - PAGE 2.3
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Operator Menu on Digital Panel
Liquid Smoke Dwell, Ramp Dry and Pause Display

B
] n 1k 13" o
% RH Ell_ -~ F '__'_TF_—

& & @« % & & & €& & €& @

The above screen will indicate that the control is running a liquid smoke operation, and
indicate the remaining Dwell Time in that stage, if a Liquid Smoke Dwell Time is set.

UG e o
TME e fEE tee =
(ol Reol Beolc—les
mﬁemm_h
mTTEwe| 0.0 C I I - -
Ry TEMF[_ 0.0 FRAMPPRY THMP SEja XX
weT Temr| 0.0 SPRAMPRRWVET TRMIP SHT: XXa%p
wRd [0 | ki P T
o o P PP
HEAT! HETY DMPR LIQE MATE FAMN1 BHWHRHEATZ GAE -AMI REFG
& & ¢ & & € & £ £ & &
ECIT "

The above screen will indicate that a Ramp Cook stage is in process
temperature set points in that stage.

UG =
D.I'.MFE!

TME e TEMF TEMF DPERATION

ol [ (4 B W] | [
mﬁemm_b
INT TEMP | 0.0]
pry TEMF|  0.0]

o T I
wRd [0 | & al
D.p. TEMR| 0.0 P 190

HEAT! HETY DMPR LIOBE MATE FAMN1 BHWHHEATZ GAE -AN2Z REFG

& &« &« @« &« @« € &« €& ¢ @

The screen above will be displayed if the program has been paused.

, and indicate the
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Operator Menu on Digital Panel (continued)

Edit Menu

PROGRAM NAME: PROGRAM #: 30
ST’}GE TYPE TIME TIIQIJP TDERP}P TVEEATP 3.“1. DAMPER FAN
1: SIS (002] (070 [08# [100] [auto | i
2:[SCSEIS (000] [000] [0 | (6821 [100| [Auto ] | Hi
3:JINE (000 [000] [0 | [000) [100] _OFF |
4: Y (000 [000] [0 | [600) [100] [cLosed] o |
5:JIENE [000] [000] [0 | [000) [100] CLosed| oFr |
6:IESXEM [000] [000] [0 | [00@] [100] [ctosen oFF |
7:IIRENE [000] [000] [0 | [@00] [100] lcLosenl oFF
8 ECSNENN (000] [000] [0 | [o0O OFF
B NONE | 0 | [6o0] CLOSED OFF

| inserTLNE] of DeLETELNE]|  EXIT ||

The above screen will be displayed when the [EDIT] button is pushed. This screen will allow
the operator to edit the program on the fly. To edit any of the values displayed, simply press
the variable and change it accordingly. You can at anytime insert or delete lines by first
entering the line number in the green [0] button in the center, then pressing the [INSERT
LINE] or [DELETE LINE] button. When editing is completed press the [EXIT] button.

Type: Type can be set to any of the following. The controller cooks in stages, with each stage
performing a different function for a set period of time, and/or until it reaches the desired
Internal Temperature. (See below for further explanation of each stage type.)

Cook:
The Cook stage will turn on the primary heat source, and either cook until the
stage time has elapsed, or the internal temperature is reached.

Shower:
The Shower stage will turn on the water shower nozzles and cool the
temperature of the house until the stage time has elapsed, or the internal
temperature is reached.

Nat Smoke:
The Nat Smoke stage will turn on the Natural Smoke producer and continue to
cook until the stage time has elapsed or the internal temperature has been
reached.

Lig Smoke:
The Lig Smoke stage will turn on the Liquid Smoke producer and spray liquid
smoke into the house. The system will then dwell for the preset amount of
time, then end the end the stage.

Drying

The Drying stage will turn on the primary heat source and open the damper
fully to allow the %RH to drop to a given percentage, or until the internal
temperature is reached.

800732-8B
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Operator Menu on Digital Panel (continued)
Edit Menu (continued)

Ramp:
The Ramp stage will calculate the current temperature and desired
temperature against the Ramp stage time, and slowly raise or lower the
temperature over that stage time to the desired wet / dry temperature.

Refrig:
The Refrig stage will cool the house down using the refrigerant coils, and
continue to cool until the stage time has elapsed or the internal temperature
has been reached.

Refg-Nat:
The Refrig-Nat stage will cool the house down using the refrigerant coils, while
simultaneously running the Natural Smoke producer, and continue to cool until
the stage time has elapsed or the internal temperature has been reached.

None:
The None stage should always be the last stage, once the controller reaches a
None stage it will shut down and end the cook.

Time:
Time is the desired time set for a particular stage. This value can be set between 0
and 999. The stage will end when either the Internal Temperature is reached or the
time is elapsed.

Int Temp:
Internal Temperature is the desired internal temperature reading for a given stage.
This can be set between 0 and 225 degrees Fahrenheit.

Dry Temp:
Dry Temperature is the overall Dry Temperature desired inside the house. This can be
set to between 0 and 225 degrees Fahrenheit.

Wet Temp:
Wet Temperature is the overall Wet Temperature desired inside the house. This can
bet set to between 0 and 225 degrees Fahrenheit.

% RH:
Percent Relative Humidity is the humidity percentage desired inside the house. This
variable is calculated based on the Dry Temperature and Wet Temperature. If you
change this variable, the Wet Temperature will be adjusted to a level such that this
variable can be achieved.

Damper:
Damper can bet set to Auto, Closed, or Open as necessary.

Fan:
Fan can bet set to OFF, HI, or LO. If using a Koch Grandprize 3 Smokehouse HI and
OFF are the only two valid selections, although some houses offer a two speed
variable fan where LO becomes a valid selection.

800732-8B OPERATION - PAGE 2.6
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Operator Menu on Digital Panel (continued)
Trend Graph Menu

[14:32 0620011

I T T R T - I - I
IR o> v |

The above screen is displayed when the [TREND] button is pushed. This screen will display
a trend graph, showing the cook temperature on the vertical axis, and the time on the
horizontal axis. You can navigate the graph by using the time selection arrows either
forward or backwards.

8007328 OPERATION - PAGE 2.7
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Operator Menu on Digital Panel (continued)
Naming Programs Menu and Loading Programs Menu

PROGRAM#: 30

The above screen allows the operator to assign a name and save a program into memory.

To save a program, select the Program # you wish to edit and simply set all of the variables
in the edit program screen, then click Save Program at the main menu. Name the program
appropriately, then push the [EXIT] button. The program is now saved and can be recalled
at a later time.

KX
36
39
42
45
48
51
54
57
60

PROGRAM#: 30 PAGE:3

The above screen allows the operator to select the program # they wish to run or edit.
Simply push on the corresponding program name to the right of the program number, then

push the [EXIT] button. The selected program is now loaded and ready to run and/or edit as
necessary.

800732-B OPERATION - PAGE 2.8
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Operator Menu on Digital Panel (continued)
Security Menu

Enter Level-1 Password

Enter Level-2 Password

The above screen allows the operator to enter the passwords necessary to access Level

1 and Level 2 features. Level 1 access includes Editing the running program, etc. Level

2 access includes access to the Maintenance Screen. These passwords can be changed,
however once changed they cannot be recovered. (See Page 3.5 for detailed instructions on
how to change the preset passwords.)

DELAYED

START
SET START CURRENT
DATE/TIME DATE/TIME

3 MONTH (1-12) 6 MONTH (1-12)
3 DAYOFMONTH | 20 DAY OF MONTH

20 HOUR (0-24) 21 HOUR (0-24)
0 MINUTE 21 MINUTE
DELAY START

- I ExT_ |

The above screen allows the operator to setup a delayed start timer. By entering a

Start Time in the future and pressing the [DELAY START ON] button the controller will
automatically begin running the currently selected program at the specified time/date. Press
the [EXIT] button when you are finished setting up the delayed start feature

800732-8B OPERATION - PAGE 2.9
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Operator Menu on Digital Panel (continued)
Remote Access Control

Remote access to the controller over a company network allows operators, technical support
personnel, and managers the ability to remotely monitor, manipulate and control the
Cookmasater Il. The remote viewing client allows authorized personnel to remotely view
and manage the controller in real time.

To setup remote access to the Cookmaster Il, you will first need to install “Tight VNC” from
the CD located in the front of this manual, or some other YNC viewing program. Once

the VNC viewing program is installed, you will need to determine what the controllers

IP Address is, start the VNC viewer and type in that IP Address in the TightVNC Server:
address below. Once typed in click [Connect]. The viewer will prompt you for the server
password, enter the password and click [OK]. You will then be connected to the controller
via the VNC viewer.

The default VNC password is: 111111

TightVNC Server: | - E Connect

Connection profile

() Low-bandwidth connection

@ Default connection options Listening mode

Remember that any changes made in the VNC viewer occur in live time on the controller,
as a result you may be overriding operations at the physical controller. With most VNC
Viewers, an option can be enabled to view the screen only, to prevent accidental changes
from the remote viewer. See your specific VNC Viewer’s software documentation for more
details.

To determine the controllers IP Address, and/or edit the controllers IP Address see the
instructions on page 3.16 of the Maintenance Section of this manual.

Accessing the controller from outside of a LAN (Local Area Network):

To access the controller remotely from outside of a LAN, you will have to map a path from
the outside internet to your controller. Generally this will require a Dynamic IP Address,

or DynDNS forwarder. Due to the complexity of network setup, and vast array of options
employed in networking, you will need to consult with an IT Specialist regarding your
specific network environment. Koch Equipment LLC cannot make any recommendations
regarding connections of this type.

800732-B OPERATION +« PAGE 2.10
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Operator Menu on Digital Panel (continued)
Remote Data Retrieval

The Cookmaster Il controller allows for cook data to be retrieved and saved in CSV
(Comma-Seperated Value) format to a local computer.

To remotely retrieve data from the Cookmaster Il, you must first install EZWare5000
Downloader as follows.

EZWare5000 Downloader is included on the CD in the front of this manual.

When prompted make sure that you are installing the following components of
EZWare5000 Downloader: “Easy Printer” and “Project Manager”.

Once installed, start Project Manager.

Upload - | = |
Jg— HMI5043/5056N/5070/5100/5104TH -
HMI IP, Password [ roi
— roject
N H 1M 15043/ 50561/5070/5100/51 04 TH R B
RW
Settings... ] [ Reboot HMI I f
RW_A
Connection -
@ Ethemnet (©) USB cable (M series only) | Data leg ClUsersygriffith\Desktop
HMI TP - | DEu\ent\og
g -
Use CSV (Comma Seprated Values) format to save datalevent log files.
[ Data/Event Log File Information ] 7] Extend Memory (EM)
Utility |
[ EasyBuilder5000 |
[ EasyConverter ] [ EasyAddressViewer ]
[ EasyPrinter ] [ EasyDiagnoser I
Connection
[ Recipe/Extended Memory Editor I (@) Etharnat () USB cable (N series only)
[ Buld Download Data for CF/SD/USB Disk... | | 7P [ Name bl
{23 10.13.108.108] -
[ Download... ] [ Upload... I
[ On-line Simulation... ] [ Offine Simulation... I |
[ Pass-through... ]

Change the Type to HMI5043/5056N/5070/5100/5104TH, then type in the IP Address of
the controller in HMI IP. Once the IP Address is typed, click on Upload in the bottom right of
the Project Manager window.

In the Upload window, select Data Log, and the Use CSV (Comma Separated Values)
options. Then type in the IP Address of the controller again in the IP field. Press the Browse
button at the top right and select the location you wish to download these logs to, and then
click Upload. This will retrieve the previous weeks worth of data logs to the destination
folder you specified.

800732-8B OPERATION < PAGE 2.11



MAIN: 816-753-2150
TOLL FREE: 800-777-5624
INTERNET: kochequipment.com

EQUIPMENT E-MAIL: info@kochequipment.com

MAINTENANCE

Prior to Cleaning

Every environment and application is different; therefore, Koch Equipment LLC cannot
provide cleaning instructions to guarantee microbiological sanitation. Koch Equipment
requests that the owner of this machine consult with sanitation experts to review the

unit working in their particular environment to develop a robust cleaning schedule and
methodology, followed by bacterial testing to ensure satisfactory cleaning procedures are
followed.

Cleaning Recommendations

Before cleaning the machine, turn power off; disconnect the main power, and lockout the
connection.

(1314 Hazardous voltage.

Disconnect and lockout power before servicing machine or cleaning. Do not remove panels
unless power has been disconnected and locked out at risk of electric shock hazard.

Check with the detergent and sanitizer manufacturers that their products are compatible
with the listed materials.

A CAUTION Cleaning agents.

Do not get the cleaning agents in eyes, on skin, or on clothing. Always wear rubber gloves,
goggles, and protective clothing when contact is likely. Consult product manufacturer for
specific details.

Never hose down the control panel. Damage caused by hosing or high pressure washing is
not covered under warranty.

800732-8 MAINTENANCE -+« PAGE 3.1
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Maintenance Menu on Digital Panel

$ | ¢

TEST TEST SET

INPUTS OUTPUTS SECURITY USB DATA
TEMPERATURE CHART RECIRDER COPY
CALIBRATION SET TIME SET UP PROGRAM

VIEW DATA LOG ETHERNET SET
. e | EXIT
ETHERNET SET
SETTINGS up

Test Inputs: This screen will allow the operator to manually monitor each input as it is
operated to verify that all the appropriate devices/features are functioning correctly.

Test Outputs: This screen will allow the operator to manually trigger each output. This will
allow you to quickly test each output to verify that all the appropriate devices/features are
functioning correctly.

Set Security: This screen allows the operator to change the default security codes, and
toggle between the Level 1 access levels.

Temperature Calibration: This screen will allow the operator to manually calibrate the
temperature probes if a discrepancy is discovered.

Chart Recorder Setup: This screen will allow the operator to setup the Chart Recorder
variables to ensure proper chart recording.

Copy Program: This screen will allow the operator to copy one program to another program
slot. This is especially helpful when making multiple recipes that are similar.

Set Time: This screen will allow the operator to set the current time for both the PLC and
the Touch Screen. These times should remain set so long as power is connected to the
controller.

Set Language: This screen will allow the operator to select which language preference is
desired.

Settings: This screen will allow the operator to change sensor logic and change default
Liquid Smoke Dwell Times.

Data: This screen will allow the operator to send trend graphs to an attached USB Flash
Drive, as well as save and restore Recipe information from an attached USB Flash Drive.

800732-8 MAINTENANCE < PAGE 3.2
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Maintenance Menu on Digital Panel (continued)
Input Status Screen

INPUT STATUS SCREEN
wemrewe el QTR W

OFF|  oFf| OFF| OFF|

EXIT I

This screen will allow the operator to manually monitor each input as it is operated to verify
that all the appropriate devices/features are functioning correctly.

High Temp Limit: The High Temp Limit switch is tripped when the temperature of the house
exceeds 275 degrees fahrenheit.

Flame Fail: The Flame Fail switch is tripped when flame is not detected at the gas burner.

Open Inputs: These inputs remain open for future expansion.

800732-8 MAINTENANCE < PAGE 3.3
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Maintenance Menu on Digital Panel (continued)
Output Status Screen

OUTPUT TEST SCREEN
T S sown
off| orFf| ofF| off| orf| oFF
e w @ ow B w
off| off| oFf| oFf| orFf| oFF

EXIT I

This screen will allow the operator to manually trigger each output. This allows a quick test
of each output to verify that all the appropriate devices/features are functioning correctly.

Heat Low: This output turns on the connected heat source.

Humidity: This output opens the humidity valve on top of the smokehouse.

Fresh Air Damper: This mechanically actuates the fresh air damper.

Recorder Power: This output provides a power signal to the chart recorder.

Shower: This output opens the shower valve located on the back of the smokehouse.
Nat. Smoke: This output provides a start signal to the smoke source.

Liquid Smoke: This output provides a start signal to the liquid smoke source.

Main Fan: This output provides power to the main fan.

Heat High (Optional): This output provides a High Heat signal to two stage heaters, if
applicable.

Purge (Optional): This output provides a start signal to a purge valve on the liquid
smoke line, if applicable.

Fan Low (Optional): This output provides a start signal to the two speed variable fan,
if applicable.

Refrig (Optional) : This output opens a valve on the refrigerant line to allow the
compressor to turn on.

800732-8 MAINTENANCE -+ PAGE 3.4
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Maintenance Menu on Digital Panel (continued)
Set Security Screen

Edit Screen Protected

Enter Level-1 Password

Enter Level-2 Password

EXIT

This screen will allow the operator to change the default Level 1 and Level 2 passwords, as
well as choose the Level 1 access default.

Edit Screen Protected: This can be set to either Operator Edit or Password Required.
Operator Edit: This option will allow users to edit the program variables on the fly.

Password Required: This option will require users to have entered the Level 1
Password to edit the program variables.

Defaults:
Level 1 Password: 456
Level 2 Password: 789
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Maintenance Menu on Digital Panel (continued)
Temperature Calibration Screen

TEMPERATURE
CALIBRATION
[00 | INTERNAL TEMP OFFSET CALIBRATION
81.5 | INTERNAL TEMPERATURE
[00 | DRYTEMP OFFSET CALIBRATION
81.5| DRY TEMPERATURE
[00 | WETTEMP OFFSET CALIBRATION
81.3| WET TEMPERATURE
EXIT I

This screen will allow the operator to adjust the calibration of the temperature probes. If the
actual temperature reading varies from the digital reading on the touchscreen, this screen
will allow the operator to adjust them to match according to the inspected actual reading.

Calibrating the temperature probe:
1) Have the temperature probe inspected and obtain an actual reading independent
of the digital temperature reading on the touchscreen.

2) Compare the actual reading to the digital reading. If the readings are the same
the temperature probes are calibrated. If they differ, insert the difference into the
Offset Calibration field for the appropriate temperature probe.

3) Once the Offset Calibration value has been set, simply touch the [EXIT] button.
The temperature probe has now been fully calibrated.
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Maintenance Menu on Digital Panel (continued)
Chart Recorder Setup Screen

CHART RECORDER
SET UP
CHART RECORDER, INNER TEMPERATURE
[2300] CHART RECORDER, OUTER TEMPERATURE
[1.00 | DAC LOW VOLTAGE OUTPUT (0-10VDC)
[600 ] DAC HIGH VOLTAGE OUTPUT (0-10VDC)
INTERNAL TEMPERATURE

DRY TEMPERATURE
WET TEMPERATURE

EXIT I

This screen will allow the operator to setup the Chart Recorder for operation.

Chart Recorder Inner Temperature: This is the lowest temperature the recording graph
displays.

Chart Recorder Outer Temperature: This is the highest temperature the recording graph
displays.

DAC Low Voltage Output: This sets the low voltage rating, when used in conjunction with a
Koch GrandPrize 3 Smokehouse this should be set to 1.

DAC High Voltage Output: This sets the high voltage rating, when used in conjunction with
a Koch GP3 Smokehouse this should be set to 5.
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Maintenance Menu on Digital Panel (continued)
Copy Program Screen

80|

S |

This screen will allow the operator to copy one program to another program. Copying
programs is particularly helpful when two programs are only slightly different. By copying
one program to an empty program, the operator can then go into the newly saved program
and adjust the values without needing to setup the program from scratch.

Be aware that copying a program into an existing program will overwrite the previously
saved program. For instance, if you have a program saved into Program 2, then copy
Program 1 to Program 2 you will overwrite Program 2 entirely. These overwrites are
irreversible.
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Maintenance Menu on Digital Panel (continued)
Set Time Screen

PLC T.S.

CLOCK CLOCK MONDAY

2011]  2011| YEAR(XX) 6 20 2011

6 | 6 |MONTH(1-12) 21 28 05

20 | 20 | DAY OF MONTH

21 | 14 | HOUR (0-24)

28 | 27 | MINUTE

5| 45 | SECONDS

1| 1 | DAY OF WEEK, 0=SUNDAY
EXIT |

This screen will allow the operator to adjust both the PLC and Touchscreen clocks.

To set the PLC and Touchscreen clocks simply edit the values in both columns then press
[EXIT]. Once the [EXIT] button is pressed, the software will save the values into the PLC and
Touchscreen.

Year: The year must be is entered in a four digit format. (XXXX)

Month The month must be entered in a two digit, numerical, format.

Day of Month: The Day of Month must be entered in a two digit, numerical format.

Hour: The hour must be entered in a two digit, 24 hour military, format. 0 being Midnight,
12 being noon.

Minute: The minute must be entered in a two digit, numerical, format.
Seconds: The seconds must be entered in a two digit, numerical, format.

Day of the Week: This is entered in a single digit, numerical format as follows:

0 = Sunday

1 = Monday

2 = Tuesday

3 = Wednesday
4 = Thursday

5 = Friday

6 = Saturday
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Maintenance Menu on Digital Panel (continued)
Language Selection Screen

LANGUAGE

ENGLISHFRENCH

This screen will allow the operator to select the desired touchscreen language. This screen
comes with four languages by default. Although an additional four languages can be
programmed if necessary.
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Maintenance Menu on Digital Panel (continued)
Settings Screen

SETTINGS
BB66N L'QUID SMOKE DWELL TIME

NO | HI-TEMP LIMIT INPUT LOGIC
N/0 FLAME FAIL INPUT LOGIC

B6F SsYSTEM SET TOOL BAR

EXIT I

This screen will allow the operator to setup the Liquid Smoke Dwell time default, and Fault
Logic.

Liquid Smoke Dwell Time: This is entered in minutes, with a maximum of 999 minutes.
Hi-Temp Limit Input Logic: This can be set to NO: Normally Open, or NC: Normally Closed.

Flame Fail Input Logic: This can be set to NO: Normally Open, or NC: Normally Closed.
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Maintenance Menu on Digital Panel (continued)
Data Screen

SEND| SEND RECEIPE TO USB

LOAD| LOAD RECEIPE FROM USB

SAVE TIMETEMP
SAVE] FLE 1O USB

_exr |

This screen will allow the operator to save trend charts and recipe data to an external flash
drive. This screen will also allow the operator to load recipe data from an external flash
drive.

SEND: This function saves all of the currently stored recipe files to an external flash drive
plugged into the external USB port.

LOAD: This function loads recipe files previously saved to an external flash drive plugged
into the external USB port.

SAVE: This function sends the last saved Trend Graph to an external flash drive plugged into
the external USB port. The externally saved file will be saved as a comma separated value
(.csv) excel file. The file will output the month, day, minute and plot of internal, dry and

wet temperatures. The maximum amount of data that can be recorded is 1000 lines (1000
Minutes).

NOTE: This file will be overwritten once a new cook is started.

800732-8B MAINTENANCE + PAGE 3.12



MAIN: 816-753-2150
TOLL FREE: 800-777-5624
INTERNET: kochequipment.com

EQUIPMENT E-MAIL: info@kochequipment.com

Maintenance Menu on Digital Panel (continued)
Faults

DRY TEMPERATURE PROBE FAILED
This fault indicates that the Dry Temperature probe is no longer functioning. Either
the probe has failed or the probe is not connected.

FLAME FAILED
FAULT

] o |
FLAME FAILED FAULT

This fault indicates that flame sensor does not detect flame. Check the Pilot Flame,
and flame sensor for proper operation. Also check the Flame Sensor logic in
the maintenance screen.
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Maintenance Menu on Digital Panel (continued)
Faults (continued)

INTERNAL TEMPERATURE PROBE FAILED
This fault indicates that the Internal Temperature probe is no longer functioning.
Either the probe has failed or the probe is not connected.

NOTE: The control will continue to operate with this fault. The stages will continue to run as
normal, ending only on the time function, rather than temperature, though the control will
display a warning to alert the operator of this.

OVER TEMPERATURE
FAULT

OVER TEMPERATURE FAULT
This fault indicates that either the internal temperature probe has exceeded 250
degrees Fahrenheit, and/or the smokehouse temperature switch has exceeded 275
degrees Fahrenheit.
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Maintenance Menu on Digital Panel (continued)
Faults (continued)

WET TEMPERATURE PROBE FAILED
This fault indicates that the Wet Temperature probe is no longer functioning. Either
the probe has failed or the probe is not connected.
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Maintenance Menu on Digital Panel (continued)
Remote Access Control

IP Address Management:
To obtain the controllers IP Address, you must power on the controller and go into
Maintenance. Click the Ethernet Set Up button on the bottom row.

¢

TEST TEST SET
INPUTS QUIPUIS SECURITY USB DATA
TEMPERATURE CHART RECORDE} ~ COPY
| CAITBRATION SET TIME _ ISFT up PROGRAM

VIEW DATA LOG [ ETHERUET SET EXIT |

SETTINGS

The current IP Address of the controller is listed in the Touch Screen IP Address box, as is the
current user name and password for the controller. Note: At this time you cannot change
the IP Address from this screen.

To change the IP Address:

Click on Page 2 of the IP Address Management Page, and click the button in the center of
the screen to turn the System Prompt ON.

ACTIVATING TOUCHSCREEN SYSTEM PROMPT

SYSTEM PROMPT: OFF

TOUCHSCREEN SYSTEM PROMPT EMNABLE:
TOUCH PROMPT IN LOWER RIGHT CORNER, THEM TOUCH GEAR [CON. KEYPAD WILL
E DISPLAYED, ENTER PASSWORD OF 111111, THEN SYSTEM SET MENU IS DISPLAYEL

et | g

Click the grey arrow in the lower right corner to expand the system options menu.
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Remote Access Control

WARNING: DO NOT CHANGE ANY OTHER SETTINGS IN THE SYSTEM OPTIONS.

ACTIVATING TOUCHSCREEN SYSTEM PROMPT

Virtual Keyboard =
Hum s ¥
Lock
TOUCHSCREEM SYSTEM PROMPT EMABLE:
TOUCH PROMPT IN LOWER RIGHT CORNER. THEN TOUCH GEAR ICON. KE o 3
E DISPLAYED, EMTER PASSWORD OF 111111, THEM SY¥STEM SET MENU 1§ H

jome | Up Pallp
4 5 3
Left Right
1 2 3
End Dow Pgln

Enter

Click the gear button on the left hand side of the system options menu. When prompted the
default password is 111111.

System settings X

Enter your password:

Password:l ***** |

If the correct password is entered the systems option menu will be displayed.

System settings 5

Network\ Time!Date\ Securitv\jistory\meket‘cing\gg\\

ACTIVATING EM PROMPT

" Obtain an IP Address Automatically
® IP address get from below

SYSTEM P| [ 1p address: J13 .[112)[157
Subnet Mask; 255 ,[255 .[255 |0
GateWay: 10 )13 1121
TOUCH PROMPT EYPAD WILL

E DISPLAYED, ENT| I

tual Keyboard —
| F7 | Fe | Fo |F1o]Fit|F12] Backspace]

]z ]e oo ]- |-
t|y|u|i|n‘p|[‘]|]ﬂel
oL a [ | [t

“cancal | [ apply { fok -~ v b ]| ] snine
i Cance pply |
EXITI —_— |*|*|¢|%E

To change the IP address, change the values in the boxes above. If “Obtain IP Address
Automatically” is checked, the controller will defer to your networks DHCP preferences, if
“IP Address get from below” is checked the system will use the IP Address you provide. Click
Apply and OK when done.
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Maintenance Menu on Digital Panel (continued)
Software Upgrade Procedure

Upgrading the system software from a USB Flash Drive:

Upgrading the system software with a USB Flash Drive is relatively simple. Copy the
files provided to you onto the flash drive. Ensure that the flash drive is empty of all other
files before doing so. Once the files are copied onto the flash drive, insert the flash drive in
the USB port on the side of the controller, while the controller is powered on. The controller
will read the flash drive and display the following prompt.

= o ' ‘®"%
i Download/Upload NAME
RUN I PROGRAM
\ T )
MAINTENANCE e Cancel LOAD
SCREEN PF Restart after download/upload PROGRAM
g Time remaining 9 ‘
——NGEHSET | 771 12011
SET . .
SECURITY LANGUAGE 15 45 - 14 TREND

Note: This screen will only display for approximately 5-8 seconds.

Once this screen appears, click Download. The system will prompt for a password, the
default password is 111111. Click the check mark labeled Download Project Files, and click
OK. Navigate to the usbdisk directory, and locate the file labeled mt8000. Select the folder
above the mt8000 file. E.g. disk_a 1.

——y . =

NAME

BF mt8000 Virtual Keyboard e
B My Pictures Fi|F2 |F3|Fa| Fs|Fe|F7 e Fo |F10[F11|Fi2| Backspace]

&3 My Videos e 1|2 3] ¢ |5 | ] 7] 25| o] -] =] ]
PhotoSg!ection(JPeg) T [a [ [e e[t ]o]uls]o]e]r]1]0a
. I o o Lo Te Lo [n Lo e [ T [

SCRE

ok 77| [€ancai| | snire =[x [ [v]b]n]n]. -]/ ] snire

SET %‘“W [l
SECURITY LANGUAGE 16~ o) | TREND

Click OK. This will begin the download, the system will reboot and the upgrade will be
complete.
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Troubleshooting

Problem

Indications

Remedy

Controller not booting
up

Touchscreen boots, but
CookMaster™ Il screen never
displays.

Check power to the controller.

COM light on touchscreen is
not blinking red.

Check the communications cable
between the controller and the
touchscreen.

Immediate Flame
Fault when booted

When the unit is powered
on, the screen immediately
displays a Flame Fault.

Check the Flame Fault Sensor
Logic by pressing [Maintenance],
then following the instructions on
page 4.11.

Maintenance Screen
is not responsive.

Unable to enter the
maintenance screen

When pushing the
maintenance screen button,
the system does not respond.

Check that the Level 2 password
is set. If the password is set,

then push the button again. This
screen is sometime slower than
others while the system checks
the security level and responds. If
the problem persists contact Koch
Equipment Services for assistance.

Temperature Probe
Failure

The temperature probe
failure fault is displayed.

Check to ensure that the
temperature probe is connected
and wired correctly per the
enclosed schematics.

Test the temperature probe by
holding it in your hand and
watching the temperature

display on the smokehouse. If
the temperature probe does not
change temperatures, replace the
probe.
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Maintenance Log

Date Maintenance Performed Technician
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Service Log

Date Service Provided Technician
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CookMaster™ Il Input Schematic

PLCS
FL1014
4OPﬁ\N 4 DIG_IN, 24VDC
offETTb0
HI TEMP LIMIT | |cs w2s| K
+24v (%
FLAME FAIL INPUT| o7 Wis
3l ov
1011 /2
i3
SPARE INPUT s Wi4 7
@f1011/p1
|12 5
+24VDC INPUT SOURCE | 1 W16
2%
3
v
SPARE INPUT co W17 /
aff011/h3
O
PLC3
o £l 3504
4 CHANNEL
RTD INPUT
DRY BULB RTD+| |D2 W19 L
, |0
DRY BULB RTD—| D1 W20
3
WET BULB RTD+| |D W21
ol
WET BULB RTD—| [|D4 W22 &
INTERNAL RTD+ | |D5 W25 S e
.y
INTERNAL RTD—| |D9 w24
SPARE RTD+ | |D6 W25 ; %
DRY BULB COMMON| |D7 W29 8 |4
WET BULB COMMON | |D8
INTERNAL COMMON | D1
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CookMaster™ Il Main Power Schematic

PLC1
CX9000 PC
CONTROLLER
PsS1 W1 24V+
EL%WCS% POWER SUPPLY
ov
P POIER, TERMNAL 2 0 3 W
iy UTPUTS
N/e
EARTH A W3 S GRD +
FU" POWER ON/OFF
2 e L 4
UNE | |at—Wo W6 & - wo
LUNE FUSE SEW
FU2 i NEU _
NEUTRAL | |agl W10 75 w1z = w15 S w18 N
e s
EARTH + +24VDC WA _
LINE TO POWER PANEL| [c ® wsl 2y
I
/e _ | {J__‘COMM PE
NEUTRAL TO POWER PANEL| |C ® 1«
L) | st
e GRD | | PE
[
NEU ‘ I
o [
o Wi
EARTH I TOUCHSCREEN
? } | POWER
| +2@]‘/%DC PJ4
(3 1 +24VDC
Ts1 |
\% M
EARTH E}m 2l DC COMMON
3 EARTH
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CookMaster™ Il Output Schematic

PLCT
EL1014 CHART RECORDER
2 RELAY| OUT, 230VAC/30VDC CONNECTOR
SLOT 7
e w30 P2
- 00ty
Stom0v 1 CHART RECORDER POWER (LINE)
32
N3
.
PEI o7 w33
5|02
él23ov 2| |CHART RECTRDER POWER (NEU)
°
N7
- STANDARD oLcl
58 JUTPUTS KLas02
2 RELAY (OUT, 230YAC/30VIC
SLOT § PJL LOT 11
2 RELAY DU;;E:U AC/SUV\];/C35 /T \il‘i/nﬂ - W34 DPTIDN A L
Lo N
1 A4 [HEAT LOW =l OUTPUTS
s ooy 8230V
2 o
N
N A6|  |HUMIDITY o g b1
. .
PE14 4o W37 \_D{/DIS = W36 e
e A7| |FRESH AIR DAMPER 5 AS|  |HEAT HIGH
gl230v ¢lazov
.
N A8l |ALARM N7 A9 GAS
PE B
PE |8
PLTY 10 [SHOWER N W39 g3l |FaN LOw
2 RELAY DKULTEE;SDE he/20vg g & RELAY |, E30yAC/30vIE
SLOT 9 Bl| |NATURAL SMOKE ntz/m W4l lps|  |REFRIGERATION
0:9/00 L IOt U]
.ot = 1 L]
B EE YA W4e B2| |LIQUID SMOKE &esov
o
Nl N3
.
PE L B4| |MAIN FAN PE3,, .
N 0z
5|02 E
&l230v &l 230v
° N7
N[ !
PELR PE|B
PLCI0
KL2602
2 RELAY[0UT, 230jvac/30vDC 43
SLOT 1
00/00
e
8l 230v
N3
N
PE L&?/Ol
5|02
£l230v
o
N7
PE |8
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CookMaster™ Il DAC/COM Schematic

o
Eoie
[

TOUCHS
DB

>0

N COMM

o

PLC2
EL6061

s
<
5
=
=

! W44 SERIAL RS485
MODBUS CARD
[ o+ |
2 45
RxD+
3 w47
W46 n
4 [}
SHEELD
5 w48 @
6
RxD-
7
oD
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SHEELD
9
(.
PLC4
DAELQ%%?JLE
;Ji (4) CHANNEL
DACHI + 3 w49 DAc»éDuun
INTERNAL TEMP
DACH1 - 4 W36 DACHL DUT-
DACHZ + 35 WSl DAE“E)DUH
DRY BULB TEMP
DACHZ - 14 W50 DAE#EQ\EIUT—
DAC#3 OUT+
DACH3 + 6 woe
WET BULB TEMP o
DACH3 - 7 W33
DACH4 + 8 wo4 mcguun
e WS99 DACH4 DUT-
DACH4 - 15
]
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PARTS

Recommended Spare Parts

Koch

Qty. Part No.

Description

For specific system replacement parts,
Contact a parts representative for further assistance:
Phone (816) 753-2150 * Fax (816) 561-2854

Toll-Free (800) 746-1723
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Controller
Parts List

ITEM NO. PART NUMBER REV DESCRIPTION aQrv.
1 800720 C ENCLOSURE, COOKMASTER Il !
2 800263 A BRACKET, COOKMASTER Il MOUNT, RH 1
3 800262 A BRACKET, COOKMASTER Il MOUNT, LH 1
4 1060023 A POWER SUPPLY, 24VDC, 3A DIN RAIL MOUNTED 1
5 868536 A SWITCH ASSEMBLY, POWER !
[ 800738 A TOUCHSCREEN, COOKMASTER Il, PROGRAMMED 1
7 800710 A CONTROLLER, BECKHOFF CX9001 1
8 800712 A CARD, MODBUS F/ BECKHOFF CX2001 1
9 800713 A CARD, RTD CONTROL F/ BECKHOFF CX-9001 !
10 800714 A CARD, DIGITAL TO ANALOG CONVERSION F/ BECKHOFF CX-9001 1
11 800715 A CARD, INPUT (4) F/ BECKHOFF CX-2001 1
12 800716 A CARD, AC POWER DISTRIBUTION F/ BECKHOFF CX-2001 1
13 800717 A CARD, OUTPUT (2) DRY RELAY F/ BECKHOFF CX-9001 6
14 800718 A CARD, END PLATE F/ BECKHOFF CX-9001 !
15 800309 A CONNECTOR, 40 PIN BASE 1
16 800308 A CONNECTOR, 40 PIN MALE 1
17 800722 A CABLE, USB WASHDOWN BULKHEAD 1
18 800723 A COVER, USB WASHDOWN BULKHEAD 1
19 800724 A CONNECTOR, ETHERNET WASHDOWN BULKHEAD 1
20 800726 A PLATE, ELECTRICAL MOUNTING 1
21 860261 A NUT, M5 NYLOK 12
22 810103 A BOLT, HEX HEAD M5 X 20 6
23 860341 A TERMINAL, END CAP 2
24 860339 A FUSE HOLDER, DIN RAIL MOUNTED 2
25 1060008 A TERMINAL BLOCK, DOUBLE EARTH 14GA 1
26 800725 A BASE, 16 PIN WITH HOOD 1
27 866586 A CONNECTOR, 16 PIN INNER RECEPTACLE 1
28 866793 A WASHER, Mé LARGE OD 12
29 866765 A NUT, M6 HEX 12
. 800736 A FUSE, GMC 3A F/ POWER (NOT DISPLAYED) 2
31 1060009 A TERMINAL BLOCK, DOUBLE COMMON 14GA 2
32 835426 A CABLE, CAT 5, PATCH CORD 1 1/2 FT LONG 1
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800-777-5624

1414 West 29th Street
Kansas City, MO 64108
Phone (816) 753-2150 * Fax (816) 753-4976
info@kochequipment.com ¢ kochequipment.com

Replacement Parts
Toll-Free (800) 746-1723
Fax (816) 561-2854

Technical Support
Toll-Free (800) 777-5624
Fax (816) 531-1447
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