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TYPICAL OPERATING
SEQUENCES
NOTE: See page 3 for part number designations.

WITHOUT MEAT PROBE

NOTE: The unit can be checked for correct
operation without product.

1. Date and label a new sheet of Chart Paper (12)
and install in MRC 7000 Chart Recorder (10).

2. Load the unit with product.

3. Set the total operating time by turning the dial
on Timer (14) clockwise.

4. Turn Power Switch (2) to "ON".

5. Turn By-Pass Switch (1) to "MEAT PROBE BY-
PASS".

6. Set the desired water bath temperature by
pushing the pin wheels on the Water Bath
Switches (5).

NOTE: The time you set on the timer is the total
run time including the time it takes to fill the tank.

7. Push "START" Button (3).

RESULTS:
⇒ Green Pilot Light (7) will illuminate.

⇒ Timer (14) will start timing down.

⇒ Hot water will enter tank. 

⇒ Heating system will activate and Red Pilot
Light (8) will energize. 

⇒ Water level will rise and circulation fan will
activate.

⇒ Hot water will stop entering tank when water
level is within 1 to 2 inches from the top.

⇒ Water temperature will rise until it reaches the
water bath temperature setting.

⇒ Water temperature will be maintained until
Timer (14) times out.

⇒ Timer (14) times out.

⇒ Heating system is shut off. Red Pilot Light (8)
turns off.

⇒ Drain opens and water drains out. 

⇒ Drain closes and cold water begins to fill tank.
Blue Pilot Light (9) is illuminated.

⇒ Water level rises and circulation fan activates. 

⇒ Circulation pump for ice water activates. 

NOTE: The tank will continue in the cooling mode
until the Power Switch (2) is turned to "OFF". 

DRAINING UNIT

1. Turn the Power Switch (2) to "OFF". This will
stop the cold water circulation pump and the
agitator fan. The unit will not drain. 

2. Turn the Power Switch (2) to "DRAIN". The unit
will drain.

MEAT PROBE OPERATION

1. Turn dial on Timer (14) to desired soak time. 

2. Turn Power Switch (2) to "ON".

NOTE: Meat probe cooking can be tested using
an apple for product. 

3. Turn By-Pass Switch (1) to "MEAT PROBE".

NOTE: Soak time is the amount of time the
product wiII remain at the meat probe temperature
setting once it has been reached. 

4. Set the meat probe temperature by pushing
the pin wheels on the Meat Probe Switches
(4).

5. Set water bath temperature by pushing the pin
wheels on the Water Bath Switches (5). This
should be 5 to 10 degrees higher than the
meat probe temperature setting.

6. Date and label a new sheet of Chart Paper (12)
and install in MRC 7000 Chart Recorder (10).

7. Insert meat probe tip through casing into
centre of product. 

8. Incase this bag in a second bag. Remove as
much air as possible and tie the bag around
the probe with a tie wrap. 

9. Load tank with product. Use adjustable
dividers as required in the baskets to prevent
excessive movement of product.

11. Push the Start Button (3).

RESULTS:
The steps the tank will go through are the same as
in the meat probe by-pass mode, with the
following exceptions. 

⇒ The Timer (14) will not start timing down until
the meat probe set temperature has been
reached.

⇒ The MRC 7000 Chart Recorder (10) will
record two temperatures. 
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MISCELLANEOUS ASSEMBLIES
ITEM NO. PART NO. DESCRIPTION QTY.

1. CT00019 Hold Down Screen CT-600 . . . . . . . . . . . . . . . . . . . . . .1

CT00020 CT-1000 . . . . . . . . . . . . . . . . . . . . .1

CT00019 CT-2000 . . . . . . . . . . . . . . . . . . . . .2

2. CT00021 Basket Divider CT-600  . . . . . . . . . . . . . . . . . . . . .16

CT000211 CT-1000  . . . . . . . . . . . . . . . . . . . .25

CT000211 CT-2000  . . . . . . . . . . . . . . . . . . . .40

3. CT00010 Basket CT-600 . . . . . . . . . . . . . . . . . . . . . .4

CT00011 CT-1000 . . . . . . . . . . . . . . . . . . . . .5

CT000111 CT-2000  . . . . . . . . . . . . . . . . . . . .10

4. CT00014 Basket Carrier (includes items 7,8 & 9) CT-600 . . . . . . . . . . . . . . . . . . . . . .1

5. CT00015 Basket Carrier c/w Lifting Bar Assembly CT-600 (optional)  . . . . . . . . . . . . . .1

CT000151 (includes items 6,7,8 & 9) CT-1000 (standard)  . . . . . . . . . . . .1

CT000152 CT-2000 (standard)  . . . . . . . . . . . .2

6. CT00016 Lifting Bar Assembly CT-600/2000 (optional) . . . . . . . . . .1

CT00017 CT-1000 (optional)  . . . . . . . . . . . . .

7. CT50227 Bumper Guard per Basket Carrier  . . . . . . . . . . . . .4

8. FA11126 Screw, #10-32 x 3/4" lg. per Bumper Guard  . . . . . . . . . . . .4

9. CT50229 Foot per Basket Carrier  . . . . . . . . . . . . .4

10. CT00051 Cart CT-600/2000 (optional) . . . . . . . . . .1

CT00052 CT-1000 (optional)  . . . . . . . . . . . . .1

11. KE521321 Caster, with brake per Cart . . . . . . . . . . . . . . . . . . . . .2

12. KE52132 Caster, without brake per Cart . . . . . . . . . . . . . . . . . . . . .2

13. CT00046 Cover Pull Down Handle  . . . . . . . . . . . . . . . . . . . . . . . . . . .1

14. SE95024 rev. 2 Service Manual  . . . . . . . . . . . . . . . . . . . . . . . . . . .1
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Coil Replacement

WARNING: Turn off electrical power supply.

1. Disconnect coil lead wires and green
grounding wire if present. 

2. Remove retaining clip, nameplate and
housing. 

WARNING: When metal retaining clip
disengages, it will spring upward. 

3. Slip spring washer and coil off the solenoid
base subassembly. 

4. Coil is now accessible for replacement.
Reassemble in reverse order of disassembly.
Use Solenoid Valve Exploded View Drawing
for identification and placement of parts.

CAUTION: Solenoid must be fully reassembled
because the housing and internal parts complete
the magnetic circuit.  

Valve Disassembly
WARNING: Depressurize valve and turn off
electrical power supply.

1. Disassemble valve in an orderly fashion. Use
exploded view for identification and
placement of parts. 

2. If necessary, disconnect coil lead wires,
grounding wire (if present), and rigid conduit
from solenoid housing, 

3. Remove retaining clip and slip the entire
solenoid enclosure off the solenoid base sub-
assembly. 

WARNING: When metal retaining clip
disengages, it will spring upward, 

4. Unscrew solenoid base sub-assembly and
remove core assembly, core spring, and
solenoid base gasket. 

5. Remove bonnet screws, valve bonnet, piston
assembly, lip seal, support, inner and outer
body gaskets. 

6. All parts are now accessible to clean or
replace; Replace worn or damaged parts.
However, for best results, replace all parts as
supplied with an Rebuild Kit. 

Valve Reassembly
1. Reassemble in reverse order of disassembly.

Use exploded view for identification and
placement of parts. 

2. Lubricate all gaskets with DOW CORNING
111® Compound lubricant or an equivalent
high-grade silicone grease. 

3. Position support and inner and outer body
gaskets in valve body. 

4. Position lip seal, flanged end up, onto piston
assembly. Install piston assembly with lip seal
into support in valve body cavity. 

5. Replace valve bonnet and bonnet screws.
Torque bonnet screws in a crisscross manner
to 95 ±10 inch-pounds (10,7 ±1,1 newton-
meters). 

6. Replace solenoid base gasket, core
assembly, and solenoid base sub-assembly.
Torque solenoid base sub-assembly to 175
±25 inch-pounds (19,8 ±2,8 newton-meters).

7. Replace solenoid enclosure and retaining clip.  

8. Restore line pressure and electrical power
supply to valve. 

9. After maintenance is completed, operate the
valve a few times to be sure of proper
opening and closing.














