	1. Lots of close buckets errors
	Increase w bucket opening – see 8  check springs or buildup in opening

	2. Different weights in one row
	Increase accum bucket minimum to 6% - see 9

Or adjust air for discharge chute

	3. To calibrate bucket
	Power off, power, E, F4,F4, F3          9753

	4. To test opening doors – teflon plates
	Power off – power, E, F4, F2, F1, F1, 3891  E arrow down  to Y40, hit E repeatedly 

	5. To power off
	Hit Power (X) and then in a few seconds, hit 0

	6. To power on
	Hit Power (X) and then    E

	7. To start program
	Power, E , F1, select program number, E, E

	8. To change w bucket opening
	F3 arrow to w bucket, enter #, E

	9. To change accum bucket
	F3, arrow to Ac bucket, enter #,E

	10. If teflon plates stay down …
	Scrape top to fill clicking buckets        see #26 & #23

	11. To shut off incline belt
	F + 4 then F + 4  to turn back on

	12. To empty all for supper
	F + 9 then when done, power off

	13. To empty machine , not belt
	F + 4, then F + 9

	14. Chicken is 13089

15. Turkey is 13091

16. Beef is 13090
	Program 1 & 89

Program 3 & 91  

Program 2 & 90

	17. Lots of rejects caused by
	Charge bucket open, or frozen chunks

	18. Press K to
	Stop Line (if bilw. Are enabled on panel)

	19. To disconnect a channel (bucket)
	Press E, F4, F4 use arrow keys, E to shut off and on

	20. To return to prev. screen 
	C as many times as necessary

	21. Manual Taring
	E, F1, G, press channel or F4 for all

	22. To Recalibrate Cone
	Pwr off,pwr,E, F4, F1, E, null, E, add wt., E,adusted

	23. Keep Dosage Vibrator @ 70-90
	By adj dosage time >time lowers dos vibrator

Decrease time increases dos vibrator

	24. Passwords
	3891         9753        1983

	25. To clean with power off

26. Make sure meat drops centrally

27. Deviation

28. To adust amount on incline belt

29. No Meat in 2 front pies

30. Hit F & 8 end of night
	Power on with X, then 0 to open all buckets

Or move incline belt

E F3 F1 E E        then C

F2 arrow up enter new number E, C, C

Unplug chute with poker

To finish meat when machine is getting empty


	F2 Speed
	Dosage Vibrator       70-90

	
	Storage Vibrator      65 - 90

	
	Centre Hopper           55

	F3 Time
	Weigh Bucket open       2 - 5

	
	Dosage Time    3-10       adjust to keep dosage vibr betw 70 – 90 

	
	Centre Pause    7

	
	Centre Pulse    35

	
	Accum. Bucket    6 ,7 or 8

	
	Reject Time         15

	F1 Stoppts
	Product Layer Centre  30-40

	
	Minimum Layer Cente    50 - 60


Problem: Cannot change stoppts from 0
Solution: Recalibrate Cone see # 22 also check timers 118 & 119 to see if they have reverted to zero

Problem: Incline belt not stopping ESP #2 
Solution: Use air hose to blow water out of plug (level with floor of walkway)
Problem: Bilw very slow, rejecting lots Solution: Check stable width (various) feb 18-03 <bilw#1 is1.6 bilw#2 is .6> also check 118 & 119 
Problem: Rejecting empty doses
Solution: Shut off one bucket @ time and watch for 1 minute to see which bucket is faulty or recalibrate or check with wt.

For a helpful hint about any present screen push ?Y
 Timers

> # 119 to stop double dumping or one gate not opening (esp in bilw 2) 
< to speed up line

While in program, E, F4, F1, F1, arrow down 5X, arrow right 1X, E, 1 9 8 3 , E  input new number (move by 5’s), E, C, C 
(#1 usually set at 30 while #2 is usually 45 – 60 ) - 60 being slowest
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Spacebar to select enter 2X to use the new setting (close selection to change screens if in editing)

	Stamp 

DEC04 12153

For Dec 15,2003
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	Before Supper:          Servicer brings tank & plastic to Lites



	                           Lites/Bilwinco empties billies and returns meat to cooler
    

	                                 SQC calls supper @ 67 and calls amerios 3262

	  After Supper: 
         Servicer & Lites each bring one tank of meat

	  Break

         SQC calls break @ 67 and calls amerios 3262


	End of Night: 
SQC

Washes scales, poker, spoons, scrapers, glaze b.,etc. Locks both cupboards





Photocopy weight sheet and hand in


Servicer

Returns thermometer, washes tools, returns tools to locker,  gives tank and plastic to lites                    pink sheet, hand in dough sheet & pwith pink sheet, hand in dough sheet & pink tags



Lites/Bil

Empties billies, Return meat to cooler after weighing, hand in meat sheet with returned wt &

 metal check sheet


Panel

Finishes off & shuts down computer, take & erase count, write count in book,

 hand in downtime (&photocopy),



Cartons

Returns 3 lockout tags to cupboard
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