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y Y Full-Automatic Chocolate Temperer
‘ ; with PLC Touch Screen Control
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PLC Control shown on 450LB / 200KG Tank

FULL TEMPER
CHOCOLATE MELTER

Features Add-On for Productivity

e Tank capacities of 125, 200, 300, 450 & 1,250 LBS CASTERS available for mobility .
e All stainless steel construction for years of trouble-free use Add TRANSFER PUMP to automatically

* Visual touch-screen control of Melting, Cooling & Tempering meter & move tempered chocolate to
cycles — perfect repeatable tempering! enrober or depositor .

 Continually monitor water jacket and chocolate temperatures e Add DEPOSITING PUMP to fill moulds or

e Variable ON/OFF cycles for agitator shells — multiple nozzle heads available

« Cooling cycle utilizes external water source, drains heat away from e Add PRE-TEMPER MELT TANK to

chocolate and out of your chocolate room increase tempered through-put




COMPONENTS & FUNCTIONS OF THE
SAVAGE TOUCH-SCREEN PLC CONTROL

Emergency Stop and

Power ON/OFF Sounder or Beeper for audible

signals at the key points of the
tempering process.

Agitator auto-start warning
indicator light. Rapid flash

control (4 times per second) indicates that

the agitator will start within 60
seconds.

Melt Cycle

Process Cycle Indicators /
Start Button

Selector Buttons

Melt Cycle Time
Remaining Indicator.

Agitator ON/OFF Control
Button / Indicator

Process Cycle

. Status / Message Area
Agitator Cycle Control.

(OPT) Variable Speed Control

Actual Temperature of the
Chocolate, known as the
Process Value.

Actual Water Jacket
Temperature for

Reference “START TEMPERING” Tempering Operations

. Variable Frequency Drive Agitator version shown.
Button for Returning

to the Main Menu.
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MAIN MENU

START TEMPERIMG

CHARNGE SETTIMGS

MAINTEMANCE SAVAGE BROS. CQ,

FULL TEMPER

[MFORRATICN

MELT TIMER |_TEMPERING OPERATIONS

ADYWANCE SETTINGS CHOCOLATE MELTER

CYCLE RESTART - -
WELT TIMER MELT CooL _TEMF"ER_
! 00:00:00 SETFPOINT | SETFQINT | SET ROINT

[[120.0-F | 82.5°F | 88.0°F

AGITATOR

ON
TANK CHOCOLATE TEMP

AUTO CYCLE 8 i 9 OF
TANKWATER TENP u

88.2°F
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Machine Mame : Full Temper Chocolate Melter
Model Murmber : 09-B0

Control pin: 0311-11-660

software Mumber : FTPLC 2007-12-21
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Enter Software Code
MAIN Far Additional Features: SRS EEE

Tempering Qperations Screen Help

- The agitator must turn during the cool and revearm
portion of the temper cycle for the process to work.

- The tank heating and cooling are controlled by the
chocolate temperature set-points. The water is
heated and cooled to maintain the chocalate temp.

- The process invalves first melting chocolate to break
down the fat crystals, then cooling the chocolate to
auto-seed the desirable crystals, and third, to warm
the chocalate up to the desired working termperature.

P AN HELF

CHANGE SETTINGS {1 of 2)

MELT CooL TEMPER

CHOC SET CHOC SET CHOC SET

1200°F | 825°F | 88.0°F

MELTDURATION PWATER COOL LIMIT) CHOC AT TEMPER

2 h 00 m 730 °F ALARM OFFSET

AETR START DELAY HOLD SOoLD .0I5 °F
0h30m | 0m 30 S [Fewrenacrron
COOL ALM OFF |

PREY HELF

RETURM

Change Settings Screen (1) Help

- The tank heating and cooling is contralled by the
chocolate temperature setpaint.

- The agitatar start delay works at the beginning of the
melt cycle to allow for sufficient time for solid pieces
of chocolate to soften.

- The water cool limit prevents the water jacket
temperature from coaling too low and over seeding.

- AtTermper alarm (if selected) sounds when chocolate
temp. reaches the offset amount below the set-paint.

- Coal alarm [if zelected) will sound when the actual
chocolate temperature reaches the cool set-paint.

It will also sound after the hold cald timer is finished.

FETURHM
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Gas & Electric Stoves ¢ Copper & Stainiess Kettles + FReMuer Cooker-Mixers ¢ Carousel Line + Bowl & Kettle LiTILTruks + Cooling Tables + Chocolate Tempering + Depositing & Transfer Systems
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CHANGE SETTINGS {2 of 2} Change Settings Screen (23 Help

AGITATOR COMTROL
-CWCLE SELECTED-
DUTY CYCLE TIME

ON: Q0 mM15s

- The agitator's duty cycle timer will not function in
the cooling cycle ar the rewarm portion of the
terper cycle. During this time the agitator must
operate non-stop.

(4 sec minimurm)
OFF: 0 m4bs

Wihen Mot Operating
-HOLD WA R -
iater Jacket Temp

95.0 °F

- Hold warm controls the water [acket termperature.

EXTERNAL WATER
RECIRCULATION
DISABLED

CHANGE
T0°C

Pl AL

HELF

RETLIEM

ADVANCED SETTINGS (1 of 2)
Chocolate Temp Calibration '

88.2 °F 01°F

ACTUAL CALIBRATION OFFSET
Water Jacket Ternp Calibration
88.2 °F -0.9 °F

ACTUAL CALIBRATION OFF SET
CHANGE
TO°C

=ET
TIME

Advanced Screen (11 Help
- Do not adjust the calibration offset without

your supenvisor's autharization.
- The purpose of the calibration offset is ta compensate
CLESSEETPEO':!;LP for the _signal from the re_speu::tive temperature sensor

to provide an accurate display of the "actual”

temperature as compared against your trusted hand
held thermametear.

2nod TEMP POINT
WUATER COOL Rk,

80.0 °F

POWER LOSS
RESUME OPERATION

MERT

AGITATOR COMTROL
MELT CYCLE AUTO
START ikl
WATER TEMP.

95.0 °F

- 2-FPuoint cooling allows far a faster cool down with a
longer residence at the crystalization temperature.

- Agitator start minimurm water jacket temperature
allows for a solid mass to be agitated sooner.

RETURM

fl Al

FRE"

HELF

ADVANCED SETTINGS (2 of 2)
MELT WATER | COOLYWATER | TEMPER YWATER
LFPFER LIMIT LFFPER LIMIT LIPFER LIMIT
TEMP OFFSET | TEWF OFFSET | TEMP OFFSET

3J0°F | 10°F 0.2°F

RELATIVE TO CHOC RELATIWE TO CHOC RELATIVE TO CHOLC

MELT WATER TEMPER YWATER
LoweR L | COCL WATER 15 siver Ui
TEMP OFFSET TEMP OFFSET

0.9 °F 2.9 °F

RELATIWE TO CHOC RELATIWE TO CHOC

Pl AR HELF

Advanced Screen (2] Help

- The tank heating and cooling is contralled by the
chocolate temperature setpaint.

- The tank water jacket temperature offsets limit how
far above (when heating) or below (when cooling)
the water jacket will get away from the chocolate
temperature setpoint.

- The cool water low limit temperature is absolute and
not relative to the chocolate termperature.

WATER GOOL M.

PREY

RETLIREM
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withaut changes.

MT to accept
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TEST
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