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Introduction

Welcome to the Hot-N-Cold Smoke House Cook Cycle Monitor

This system is an add on to the Hot-N-Cold Multi-Zone Temperature Data Moni-
toring System. Its primary function to monitor and record the temperature
throughout the cook cycle for a product in a smoke house.

The Hot-N-Cold Smoke House Cook Cycle Monitor is ideal for businesses
which are required to record temperatures for product quality assurance and/or
HACCP. The Hot:N-Cold Smoke House Cook Cycle Monitoring system can
monitor and record several smoke houses at the same time. Each recorded cook
cycle can be set to different upper and lower alarm limits. The computer will
produce an audible and visual alarm if the temperature in any zone exceeds the
set limits.

Once again the Hot-N-Cold Smoke House Cook Cycle Monitor software is an
extra feature to the Hot-N-Cold Multi-Zone Temperature Data Monitoring Sys-
tem. Please contact your Hollymatic supplier for further information.

Warning

The program was designed to enhance your current temperature data
logging system. The Hot-N-Cold Smoke House Cook Cycle Monitor software
which allows for remote alarm notification should not be used as your only
source of equipment failure notification. Should the Hot-N-Cold Smoke
House Cook Cycle Monitor system fail for any reason, you must return to
manually recording temperatures in all your zones until repairs have been
completed.
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Temperature Sensor Installation

Installing the Temperature Sensors:

The package you received has a water resistant plastic electrical box
with a thermocouple attached. Using category 5, 5E or 6 networking
cable (not supplied), make a single and continuous run from any other
Hot-N-Cold sensor box to your new smoke house sensor box. If add-
ing more sensors then run from one box to the next, and then on to
the next, until the cable is at the last box. Leave enough slack in the
cable at each box to do some wiring (approx. 6” to 10”). Once you
have reached the last box you may cut the cable, leaving a couple of
feet extra, just in case.

Hot
Sensor
P

- -

S

"w"

This places the smoke house sensors on the same cable as the Hot:N-Cold

Multi-Zone Temperature Data Monitoring System.

Computer Hot Alarm
Interface Zonel Zone 2 Zone 3 Sensor Panel

Hot:N-Cold Multi-Zone Temperature Data Monitoring System
Including 3 Cold sensors, 1 Hot sensor, and a 10 zone alarm panel
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Retrieving Temperature Sensor Information

Click on the “Read” button to retrieve information for all the installed Hot sensors.
This procedure will send out a read command that will gather the serial numbers
for all the thermocouples attached to the system and display them on the screen
as below.

Assign each temperature sensor to the appropriate Smoke House along with a
brief description or nick name. The name you enter here will appear on the “Main
Monitoring Screen” and on all reports. Once all information has been entered,
click on the “save” button.

i Temperature Sensor Installation

-_

Sauzage Smoke Houze BBE000070052C2530
2 K Park. Steak Smoker 700001 005343430

(&,

Read

Save

i+

Exit

The hot sensors that come with your package are type ‘K’. Changing this informa-
tion could lead to erroneous temperatures.
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Monitoring Information

i
This screen is used to enable or disable the Alarm Notification. By default and if

installed the computer automatically assigns each Light on the Alarm Panel with

the corresponding Zone as seen below. This can be modified at any time by
changing the Light # in the last column with the desired value. This gives the user
the ability to assign multiple smoke houses to one alarm light.

l.e. All smoke houses could use alarm Light # 5 and the freezers could use Lights
#1 through 4.

i Monitoring Information

=

Exit  Save Panel

Sensor Hame Senal # Alarm Light #
3 1 Sauzage Smoke Houze 5B000010052C2530 1
2 Pork. Steak Smoker FRO000T 005343430 2
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Cook Cycle Products

0]

Because the Hot-N-Cold Smoke House Cook Cycle Monitor has the ability to
monitor many different products, we have included a Cook Cycle Products Module
that can store several products into a database so that the user can quickly select
the product to be cooked and all the standard information will be automatically re-
trieved. Below is the screen that is used to maintain the product information.

Here is a legend that explains each of the options available to the user.

Exits the current section/program Display the first product alphabetically

New Product Entry Skip back one product

Saves the current data Skip forward one product

Cancels or undo the saving process Display the last product alphabetically

Rl = [~

EAAALIE

i

Deletes the current product

T Cook Cycle Products

File Repaort
¥ 0| |@|9| W 4/r|n
Product: |Sausages ﬂ

Cook Hours: o
Cook Minutes: 0

Dezired Temp: E5

Remember that the information entered here will be automatically retrieved when
the user selects the product from the Main Screen. Once selected the user has
the ability to change any of the values.
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Main Monitoring Screen

Here you can see the Cook Cycle op-
tion shown below the General Infor-
mation and Alarm Settings of the cold
data sensors. This layout gives the
user the ability to monitor both the Hot
and Cold Temperatures. Since the
Cook Cycle is an add on to the
Hot-N-Cold Multi-Zone Temperature
Data Monitoring System the pro-
gram will always display the top por-
tion of the screen.

To begin a Cook Cycle click on the
Cook Cycle menu option at the top of
the screen and then New Cook Cy-
cle. Once selected the computer will
clear out the information boxes in the
Cook Cycle area at the bottom of the
screen and wait for selections from
the user.

To begin enter “YOUR” Batch ID
which would be your unique number
to identify this Cook Cycle. If you cur-
rently don’t use batch numbers then
you could use the same number as
the automatically generated Job #.

Beports  Cook Cyrles  CO8 Port Zsings  Sysbery

P T s 0 [l &

r——

P Rt
- Mmook, Cydhe ;
Froduct Informesan ﬁ
Monioring Lformasdon
| & Sarwer Iiulation Manlinding Sans
| e c
1 | race ok Cycle YUt 7 Fros oo .
| e e "n“-_‘?“- Fadal Caunt o
Gt il IR 3 [Redal Freszer (1]
L [RTE Coclai o
Zme |7 Mo e e :
Desapapion
BinaMe
Ao Softisgs flaca
Loww Amamvy Disatia
Hihik Capgban f
Cack Cycle
s M Pomo [ Twger | Curen |
it T e r
Pt [ 15 3 HotDags & &
TL L Fhig| g &
Fiwt ]
Finial THaTaN

The next step is to choose the correct Smoke House Sensor and then the Product
that will be smoked. You can enter in the estimated hours and minutes that it
takes for the product to cook which will then generate the finish time. You must
enter in the Target Temperature so that the computer can alert the user that the
product is finished. Once you have all you data entered, click on the Start button
which will begin this Cook Cycle. Repeat the above steps to add more Cook Cy-

cles.

You can stop the monitoring of any one of the listed Cook Cycles by clicking on
the product in the Monitoring Status window and clicking on Stop. If you Stop a
Cook Cycle, the computer will not log any further temperature readings.
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Batch Reports

Hot:N-Cold Smoke House Cook Cycle Monitor offers the user two different
reports. Both reports contain information about individual Cook Cycles, however
one will list the Cook Cycles by Date and the other by Batch Number.

The user can either view the reports on the screen or print them.

A sample of the Daily Temperature report is included on the next page.

a Listing By Date g| a Listing By Batch # g|
DATE RANGE BATCH RANGE
From |1/23/2005 - From 0
To f23/2005 - To 9999599

=

Prink

¢

Exit

I}

Preview

=

Prink

¢

Exit

I}

Preview
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Cook Cycle Report By Date
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Cook Cycle Report By Batch #
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NOTICE:
Hollymatic Corporation licenses the accompanying software to you only upon the condition that you accept all of the terms contained in this
license agreement. Please read the terms carefully before continuing the installation, as pressing the "Y es" button will indicae your assent to
them. If you do not agree to these terms, please press the "No" button to exit install, as Hollymatic Corporation is unwilling to license the
software to you, in which event you should return the full product with proof of purchase to the dealer from whom it was acquired within
sixty days of purchase, and your money will be refunded.

LICENSE AND WARRANTY:

The software which accompanies this license (the " Software") is the property of Hollymatic Corporation or itslicensers and is protected by
copyright law. While Hollymatic Corporation continues to own the Software, you will have certain rights to use the Software &ft er your
acceptance of this license. Except as may be modified by a license addendum which accompanies this license, your rights and obligations
with respect to the use of this Software are asfollows:

YOU MAY:

(i) use only one copy of the Software on asingle computer;

(ii) make one copy of the Software for archival purposes, or copy the software onto the hard disk of your computer and retain the original for
archival purposes;

(iii) use the Software on a network, provided that you have a licensed copy of the Software for each computer that can access the Software
over that network;

(iv) after written notice to Hollymatic Corporation, transfer the Software on a permanent basis to another person or entity, provided that you
retain no copies of the Software and the transferee agrees to the terms of this agreement; and

(v) if asingle person uses the computer on which the Software isinstalled at least 80% of the time, then after returning thecompleted prod-
uct registration card which accompanies the Software, that person may also use the Software on a single home computer.

YOU MAY NOT:

(i) copy the documentation which accompanies the Software;

(ii) sublicense, rent or lease any portion of the Software;

(iii) reverse engineer, decompile, disassemble, modify, trandate, make any attempt to discover the source code of the Software, or create
derivative works from the Software; or

(iv) use aprevious version or copy of the Software after you have received a disk replacement set or an upgraded version as a replacement of
the prior version, unless you donate a previous version of an upgraded version to a charity of your choice, and such charity agr eesinwriting
that it will be the sole end user of the product, and that it will abide by the terms of this agreement. Unless you so donate a previousversion
of an upgraded version, upon upgrading the Software, all copies of the prior version must be destroyed.

LIMITED WARRANTY::

Hollymatic Corporation warrants that the media on which the Software is distributed will be free from defects for a period of sixty (60) days
from the date of delivery of the Software to you. Y our sole remedy in the event of abreach of thiswarranty will be that Hollymatic Corpora-
tion will, at its option, replace any defective media returned to Hollymatic Corporation within the warranty period or refund themoney you
paid for the Software. Hollymatic Corporation does not warrant that the Software will meet your requirements or that operation of the Soft-
ware will be uninterrupted or that the Software will be error-free.

The above warranty is exclusive and in lieu of al other warranties, whether express or implied, including the implied warranties of merchant-
ability, fitness for a particular purpose and non-infringement. This warranty gives you specific legal rights. You may have other rights,
which vary from state to state.

DISCLAIMER OF DAMAGES:

Regardless of whether any remedy set forth herein fails of its essential purpose, in no event will Hollymatic Corporation be liableto you for
any special, consequential, indirect or smilar damages, including any lost profits or lost data arising out of the use or inability to use the
software even if Hollymatic Corporation has been advised of the possibility of such damages.

The program was designed to enhance your current temperature data logging system. The Hot-N-Cold Data Monitoring

Software which alows for remote alarm notification should not be used as your only source of equipment failure notification. Should the
Hot-N-Cold Data Monitoring system fail for any reason, you must return to manually recording temperatures in al your zones until repairs
have been completed.

Some states do not alow the limitation or exclusion of liability for incidental or consequential damages so the above limitation or exclusion
may not apply to you.

In no case shall Hollymatic Corporation's liability exceed the purchase price for the software. The disclaimers and limitationsset forth above
will apply regardless of whether you accept the Software.

If you do not understand any part of this disclaimer or manual, you should contact your supplier immediately.

GENERAL:

This Agreement will be governed by the laws of the province of Illinois. This Agreement may only be modified by a license addendum
which accompanies this license or by awritten document which has been signed by both you and Hollymatic Corporation. Should you have
any questions concerning this Agreement, or if you desire to contact Hollymatic Corporation for any reason, please write: Hollymetic Corpo-
ration, 600 E. Plainfield Rd. Countryside, 11 60525.

Page 13



