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Thermal Profiling Innovations
Industrial Food Process Heating & IQF

WHAT WE OFFER

> Thru-process food temperature profile system latest technologies.
> Selection the RIGHT food temperature profile system to meet
your process operation and safety.
Data logger | Thermocouple | Thermal barrier | Food tray
> Using equipments to optimized your process and bring about cost saving.
> Thermal View Food V2.6 Software preview and introduce new features
for Thai customers.

Th 22 April 2021 | 16:00 - 18:00

. satit@ppss.co.th
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Presented by

Mr.Satit Pumphruk
MSc Enegy Engineerng
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Food Thermal Profiling Innovations HOW TH E SYSTEM
WORKS 7

- hmnmmmumnhuuuunhmm:ngggg-nn::: 4 : ‘{E‘ggg LLLd
nnnvn.uurnnwnmntnnnnnmfmmtmvv - e o o
90 40 0 0 J.w#.mmnhuunw O ATAY
(5 wnwmam " v'.'um“fvfn“ AN 'T“t' :
') ; :
81 60 AT AT AT T 41 43 - AW

] ATATY
NTATAY 1 5558 i\ :
Vi, N o A
nnnn:m;gz LLOEGE
mé /_a,ﬁ' '''' -

444

\ {
;ﬂ s LY A% &% a¥% aW
= i f \ l{ = h !
i/ s e/
s TAYAY A 1
£ 3 a8
.' " . - « N\ NNl S ; h,
| o e a V2 VA VA VA YA . - .
‘L "' Y . ; - \ .\ I : : : - : TN\ -.' E t ‘t
- ol \ | s i’ . - i I f
. AVATARAL. - WY L : ystems .
,’ / / f f [ Gl \ L A \ \ ‘ . \
\ \ ) \ N ad o o ML ‘ . - \ / ' QATAAY
y ¢ i [ i



Food Thermal Profiling Innovations H OW TH E SYSTE M

WORKS ?

1. SETUP DATA LOGGER 2. PUT THE LOGGER INSIDE
THERMAL BARRIER AND ATTACH

PROBE TO PRODUCS/AIR ON TRAY

PTM1210

23 : 3. LOAD THRU-PROCESS
;,'zrgi?x WITH NORMAL OPERATION

5. PRINT REPORT 4. DOWNLAQGD & ANALYSIS



Food Thermal Profiling Innovations H OW TH E SYSTE M

WORKS ?

1. SETUP DATA LOGGER 2. PUT THE LOGGER INSIDE THERMAL

BARRIER AND INSTALL PROBE TO
e PRODUCS/AIR ON TROLLEY

3. LOAD THRU-PROCESS
WITH NORMAL OPERATION

...........

5. PRINT REPORT 4. DOWNLAOD & ANALYSIS



Two-Ways Communication
Wireless Technology

Up to 150m in open space

Allow to see real-time temperature data
sampling and analysis

Increase operation safety by seing dat alogger
internal temperature during its operation.

TXR-1001
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Food Thermal Profiling Innovations ot ' TXR-1000

TXR-1001

COMPONENTS

PTM1200-TX TXR-1001 TXR-1000

Data Logger RF co-ordinator RF router

Hardware already install Receive radio frequency Retransmitted signal

RF transmitter board from the data logger at from the data logger to

with external antena. short range distance. TXR-1001 brings about
longer transmission
range up to 150m.

Limitation : Signal strength will decrease when operating in high humidty operation or sump into water or oil.



Food Thermal Profiling Innovations RF TE LE M ETRY
DEPLOYMENT

P Multi-zone unique temperature control process can
Systems adjust and see temperature change individually



Food Thermal Profiling Innovations RF TE LE M ETRY

WHERE ? WHO ?

™~ 4
hv ' .3
High temperature - Long duration Oven and freezer suppliers can R&D can use this to set up process
batch thermal process brings use to commission machine different senario inside lab oven
about less consume energy which always perform very particularly new products require
frequency after insatll unique thermal properties
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Correction Factor

In order to minimized instruments errors of data
logger and thermocouple calibration certificate will
be automatically applied to measurement data allow
you to access most accurate data just Clicks.

The software also allow to perfrom TC and data
logger correction factor with real-time operation.

Routine in-house calibration data with dry block
calibrator also allow to apply to software.



Food Thermal Profiling Innovations

DATA LOGGER
CORRECTION

PTM1206
Sigma

—

v~ Download PDF calibration certificate

v/ Import correction factor from logger

v/ Few clicks to apply correction factor to
proflile with the right logger ID

Data Logger Calibration Corrections

i
;| Data Logger Correction File Name: ]

Data Logger Calibration
Data Logger Type: |PTM1010

Calibration 1 y. 3 4 5 6 7
Temperature
-50.0 -50.0 | -50.0 | -50.0 | -505 505 | -505 | -495
-18.0 -180 | -180 | -18.0 | -185 | -185 | -185 | 175
0.0 0.0 0.0 0.0 0.5 0.5 0.5 0.5
75.0 750 | 750 | 750 | 755 | 755 | 755 | T45
100.0 100.0 | 100.0 | 100.0 | 1005 1005 1005 995
180.0 180.0 | 180.0 A 180.0 1805 1805 1805 1795
250.0 2500 | 250.0 2500 2505 2505 2505 2495
Date of | 29-Mar-21
K Cal
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Food Thermal Profiling Innovations

Thermocouple Calibration Caorrections

X
= rmocouple Correction File Name:
THERMOCOUPLE |~ .o B

CORRECTION A
# | Cal.Cert# | Roll/Batch# | Date of Calibration Calibrated By 1123
1pPss i1 14-May-19 PPSS M ¥
2 |Ppss 2 14-May-19 PPSS ajg|g
~Roll/Batch Calibration Values
RollBatch#: 1
Tg;f:‘;;’;';e Roll Stalt Actual | peviation C | Roll End Actual C
0.00 0.00 0.00 0.00
100.00 100.00 0.00 100.00
. 200.00 200.00 0.00 200.00
v Roll thermocouple certificate 300.00 300,00 0.00 30000
L. . 400.00 400,00 0.00 400.00
v/ Individual thermocouple certificate 500.00 500.00 0.00 500.00
v/ Few clicks to apply correction

factor to profile
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Customized Thermal Barrier

There are not only one thermal barrier suit to all process.

- Fryer process require slim and light.

- Long thermal duration require large thermal barrier

- Super-heated hot air process require special protection.
- Retrot process require high pressure resistance.

We can design thermal barrier size to meet your food
thermal process temperature, time and avaliable space.

Please contact PP Systems for any enquiry.




Professional Food Report

The Thermal View Food software package has been
specifically developed for use in the Food Processing
market. Analysis tools have been incorporated to allow
efficient HACCP validation of cooking and chilling
processes. Graphical and numerical lethality analysis
tools (Fo & Pu) allow efficient accurate confirmation of
food safety.

- Lethality Calculations
- Fo /Pu Data Table
- Fo/Pu Graph View

Print Report Options

Select Report Type

tf " 1PageReport ( FofPu ( Data

Graph Detail
= [ EdtGraphDetais  Tite: |

Company Name: | PP Systems Co., Ltd.

Plant Location: | Bangkok

Product ID: I
Operator: IEE and DP
Logger Calibration [/56/11
ExpiryDate: | " '
W' Include Annotat V' Indude Data Logger Calibration Date
—Indude Correction Factors -
:E.. [~ Thermocouple Correction Factors ™ Logger Correction Factors
Analysis Selection -
¥ Add Notes Show Time Above [V Line V¥ Text
¥ Time Above C Heat Treatment file 1
v

¥ Max,Min, Mean
v Rise/Fall Slope
¥ Max Difference

¥ Fo/PuResults

-9 [ Inag
=

Create PDF Report I ] Create Report I Cancel




Food Thermal Profiling Innovations QU ICK G RAPH RE pO RT

THERMAL VIEW FOOD SOFTWARE

[X]Logger Corrections Applied
Thermuco uple Corrections Applied

Temperature Profile

70.0—

50.0—

Temperature (C)
=]
=3

Freezer start at 6.00

10.0 =
x‘lr“ Ni--l
e A
60,0 (C) 750 (€) -4.0(C)
-10,0—|Cook Zone 1 i | Cook Zone 2 I [ Chill Zone 1 i Y
oo 2:00:00 4:00:00 6:00:00 8:00:00 10:00:00 12:00:00
Time {HH:MM:55)
Title: Product: . Company Name:
Batch Ham Steaming plus Freezer Sample Report PP Systems Co., Ltd. E E
Sample Interval: Logger ID: Print Date: Plant Location: P :.
- w | 02:30.0 2423 17/04/21 Bangkok ]
PhoenixTM . | Kl | Bangl Systems ol
Pl Remmparatiirs Wmssuresmarct. (N Racit Pana 1of 1 Last Logger Calibration Date: Logger Started: Operator:
W hioen b P e INVALID 27-Nov-18 11:08:45 AM Dr Steve Offley e i



Food Thermal Profiling Innovations ON E PAG E RE pO RT

THERMAL VIEW FOOD SOFTWARE

Logger Corrections Applied Thermocouple Locations
[X]Thermocouple Corrections Applied Temperature Profile

180.0—
160.0—
: Channel | Name
140.0— 1 | Qil LT
2| Qil MID
3 | Oil RT
1200 1 | Product LT
5 | Product MID
6 | Product RIGHT
. | Notes
100.0— Continious Fryer Spring Roll
5)
E
® 80.0
g
e | 55.0 (C)
60.0
40.0 J
20,0
M3 0530 1100 1730 2o 2130 300
Time [MM:55)
Time Above (C) (HH:MM:SS) Max, Min,Mean (C){HH:MM:SS)
| > 65.0(C) | | 0:00:00 : 0:03:26
| Start Time | Time Above | Channel Maximum
1 | 00:00:02 | 00:03:21 | 1 | 1727 | 0:01:24
2 | 00:00:02 | 00:03:00 | 2 | 1726 | 0:01:25
3| 00:00:02 | 00:03:02 | 3| 1742 | 0:01:24
¢ | 00:02:43 | 00:00:42 | : | 751 | 0:03:24
5 | 00:03:02 | 00:00:24 | 5 | 710 | 0:03:25
6 00:02:44 00:00:42 6 76.5 0:03:26
Title: Product: Company Name:
PP Systems Co., Ltd. =17 [=]
Sample Interval: Logger ID: Print Date: Plant Location: P :h
PhOQniXTM — 00:00.5 | 2080 | 17/04/21 | Bangkok Systems E
Pt erparature Mesurammnt N Report Page 1 of 1 Last Logger Calibration Date: Logger Started: Operator: o

www.phoenixtm.com INVALID | 12-1ul-19 10:56:56 AM | PP Systems



Food Thermal Profiling Innovations FU LL RE pO RT

THERMAL VIEW FOOD SOFTWARE

Logger Corrections Applied Fo Results and Thermocouple Locations

[X]Thermocouple Corrections Applied Temperature Profile
110.0

Spiral Oven 1

Spiral Oven 2

100.0
0.0
| Channel | Name
80.04 1| Channel 1
2 Channel 2
7s.0(C) | Channel 3
Channel 4
.01 700(C) 5 Channel 5
6 | Channel 6
| Channel 7
8 Channel 8
i 3 Channel 9
[ 10 Channel 10
z Listeria Monocytogenes
S Reference Temperature 75.0 C
g ZValue 75C
2 08 D Value 00:16.2 MM:SS.t
Target Fo 2.00 Mins.
Fo Results
# Name Fo(Mins) = Decimal Target Time | Target Fo
0.0 | | Reductions (Mins) Temp. €
1_|Channel 1 | 26568 984.01 005:22.0 | 798
3 |Channel 3 21881 81042 005:27.0 79.2
5 |Channel 5 | 17451 646.35 006:13.0 79.3
1o 7 _|Channel 7 ; ) 56, X
I mmmE mE CEE RE s s o &
Lo 2.l A 0:00:00 1 0:06:30 | 0:00:30 1 1:07:50 | 0:07:50 11140 | 0:L14D: 0u17130 Ax Cursor
| . i Notes | Chamnel Maximum Maimum Maximum Maximum Chamnel 34
Continious Spiral Oven x 2 Cook i [t 503 ; i
00 z D116 Bi4 2 z
3 01021 3 3 3
010 14 ]
5 1003 s 5
100.0 (€) 8.0 (€} 3 oo ineat [ &
10,0{Hestiog 1 Heotion 2 ] D010:01 T 7
000 200 400 600 8:00 10:00 12:00 14:00 16:00 1747 O0:00:35 | OCIRGY | 00:00:36 ]
Time (MM:S5) 00:4:98 | OeIBe02 |00 9 5]
10 00:00:36 D007 00:00:36 Q1001 00:00:37 {* 2] U E
Title: Product: Company Name:
Continigus Spiral Oven x 2 Cook Sample Report. PP Systems Co,, Ltd. E
Sample Interv: Logger ID: Print Date: Plant Location:
8 w— 00:01.0 1446 17/04/21 Bangkok
PhoenixTM 1iig et {2
e Wt W o g Last Logger Calibration Date: Logger Started: Operator:
www.phoenixtm.com 15/01/15 02-5ep-20 1:58:54 PM PP Systems
Tithe: Product:
Continkous Spieal Dven « 3 Cook Sampia Roport [Eyw[E
Sampla Tnturval: Logger 10: b
: mp 1446
PhoenixTM i g 1 =
i el rog 0 Last Lagger Calibration Date: v
wvrw.phoenixtm,com 1511715 PP Systems .




Food Thermal Profiling Innovations

FO/PU REPORT

THERMAL VIEW FOOD SOFTWARE

l.ogger Corrections Applied
[X]Ther ple Corrections Applied
110.0

Spiral Oven 1

100.0+H

50.0

Temperature (C)

100.0 {C)
100 |Heating 1

0:00 2:00 4.00 6:00

200.00-

100.00+

0.00

5:00

Title:

Temperature Profile

Spiral Oven 2

95.0 (C)

| Heating 2
T

8:00 10:00 12:00 14:00 16:00

Time (MM:S5)

Fo

Fo Results and Thermocouple Locations

: Channel: Name
i | Channel 1
Channel 2
Channel 3
Channel 4
Channel 5
Channel &
Channel 7
Channel 8
Channel 9
Channel 10
Listeria Monocytogenes
Reference Temperature 75.0C
ZValue 75C
D Value 00:16.2 MM:55.t
Target Fo 2.00 Mins.

S |wo || ~ov ;e fwm

"'l |Fo Results

1747 # Name Fo (Mins) | Decimal TargetTime TargetFo
Reductions (Mins) Temp. C

| 1 |Channel 1 | 26568 | 98401 | 005:27.0 | 79.8
|3 |Channel 3 | 21881 | 81042 | 005270 | 792

5 | Channel 5 | 17451 | 64635 | 006:3.0 | 793

7| Channel 7 | 22898 | B48.06 | 005:56.0 | 79.6

9 | channel 9 | 26411 | 97847 006:06.0 | 79.6

Notes

| Continious Spiral Oven x 2 Cook

Continious Spiral Oven x 2 Cook Sample Report

Sample Interval:

H w 00:01.0
PhoenixTM ]

Phosmiz empemture Measurement S
Report Page 1of 1
www.phoenixtm.com pars

15:00
. Product:
Logger ID: | Print Date:
1446 17/04/21
Last Logger Calibration Date: | Logger Started:
15/01/15 02-Sep-20 1:58:54 PM

Company Name:

PP Systems Co., Ltd. [=ly= =]
| Plant Location: ' P b,
| Bangkok [ §Systems O]
Operator:
PP Systems [P ———



Food Thermal Profiling Innovations DATA RE PO RT

THERMAL VIEW FOOD SOFTWARE

#1 #2 #3 #4 #5 #6 #7 #8 #9 #10 #1 #2 #3 #4 #5 #6 #7 #8 #9 #10
nu:uu:ss.:i B ¢ & & G c ¢ c c € :HH:MH—.SE.li c | ¢ [= ¢ - & [ & c | ¢
00:00:000 | 268 256 259 5.6 259 6.2 6.3 26.4 73 247 | DO:0340.0 | 648 99.2 7.0 99.0 56.1 99.0 60.3 100.1 57.6 100.0
00:00:05.0 %8 26.1 5.8 .5 5.3 273 6.2 7.5 73 5.7 00:03:45.0 655 | 986 67.7 98.3 59.1 933 613 o34 587 994
00:00:100 | 267 | 274 | 258 | 278 | 8 | 281 | W2 | WH | 202 | 265 | 00:03:500 | 664 8.5 97 | eh1 | 978 623 | o8y 59.7 99.3
00:00:450 | 267 | 275 | 257 | 281 | 58 | 285 | 1 | 305 | 271 | 291 |0003:550 | 673 693 | 974 | 610 | 977 | 633 | ©®85 | 607 | oBB
00:00:200 | 266 | 276 | 257 | 304 | 257 | 273 | 261 | 295 | 271 | 239 | 00:04:000 | 682 99 | %9 | 620 | 973 | 42 | w0 | 618 96.3
| 00:00:250 | 266 | 572 | 257 | 330 | 56 | 298 | 60 | W0 | 270 | 279 | DD04050 | 690 | 76 | %65 | 628 | 970 | 651 | o975 | 627 | 974
00:00:30.0 | 264 | 906 | 256 | B30 | 288 | 70 | 8 | 457 | 9 | 349 2 698 | %7 | 713 | 963 | 618 | 968 | 860 | 974 | 637 7.6
00:00350 | 264 | 931 | 358 | BA6 | 255 | 822 | 258 | 706 | 268 | 534 76 | 967 | 78 | 963 | 647 | 9% 668 | 0o74 646 O
00:00:40.0 | 264 | 892 | 262 | B07 | 255 | 711 | 59 | 660 | 28 | 837 714 | 969 | 725 | 966 | 55 | 970 | 676 | o7 | €55 | 9n7
0000450 | 266 | 930 | 271 | B30 | 356 | B39 | 359 | 760 | 68 | 686 722 968 | 732 | 964 | 663 | 968 664 | 975 | 663 977
00:00:50.0 | 269 | 942 | 81 | 606 | 255 | @58 | 359 | 793 | 28 | 790 729 | 95 | 737 | 9o | 671 | 967 | &2 | 73 | 672 | 974
00:00550 | 274 | 947 | 202 | @29 | 255 | 01 | 260 | 914 | 267 | 912 | 736 964 | 743 | 963 | 678 | 966 | 609 | o72 | 680 97.2
00:01:000 | 280 | 948 | 304 | 639 | 356 | 932 | 261 | 939 | 267 | 940 [00:04:400 | 743 | 964 | 748 | 92 | 687 | 964 | 07 | or0 | eas | 90
0001050 | 88 | 953 | 317 | 944 | 58 | 943 | 362 | 944 | 67 | 044 | 0004450 | 749 963 | 753 | 962 | €94 | 93 | 714 | 968 | 696 96.9
00:01:10.0 | 298 | 956 | 331 | 944 | 260 | 943 | 265 | 944 | 266 | 943 [00:04:500 | 755 | 966 | 759 | 963 | W1 | 965 | 721 | or0 | 704 | 971
00:03:150 | 308 | 957 | 345 | o944 | 263 | 943 | 270 | 944 | 274 | 944 | 0004550 | 782 | 971 | 763 | 968 | 709 | 969 | 728 | 975 | 71 97.5
00:01:20.0 | 320 | 963 | 360 | 945 | 267 | 944 | 275 | 945 | 275 | 944 [00:05:000 | 768 | 970 | 768 | 968 | 705 | 969 | 734 | o7& | 78 | 978
00:01250 | 32 | 964 | 375 | o046 | 272 | 945 | 83 | 947 | 279 | 946 |D005:050 | 774 | 069 | 773 | 968 | 721 | 970 | 740 | 978 | 725 | @77
00:01:300 | 344 | 973 | 390 | 50 | 278 | a7 | 292 | @51 | 85 | 954 780 | 968 | 778 | 966 | 728 | 972 | 747 | ss1 | 732 | 974
00:01350 | 357 | 980 | 405 | 952 | 286 | 950 | 300 | 955 | 292 | 968 785 | 97 | 782 | 95 | 734 | 972 | 753 | oso | 738 | o78
0001400 | 370 | 980 | 419 | 954 | 294 | 954 | 311 | 959 | WO | 978 791 | 967 | 786 | 964 | 740 | 972 | 759 | ss0 | 745 | 917
00:01:45.0 | 303 978 432 9.6 0.4 95.5 3232 96.1 0.8 983 | DO:05:25.0 | 796 7.1 7.1 %5 745 | 974 76.4 5.0 75.1 7.9
00:01:50.0 6 979 44,6 .8 1.4 95.9 334 96.4 37 99,0 00:05:30.0 @i 476 7.5 97.4 751 | 978 7.0 a4 75.7 8.1
00:01550 | 408 | 981 | 459 | 960 | 325 | 961 | 346 | 98 | 327 | 998 |0005:350 | 806 | 977 | 798 | 974 | 756 | 9727 | 725 | 987 | 763 | 963
00:02:000 | 422 | 985 | 472 | 9.2 | 336 | 962 | 358 | 971 | 3B | 100.2 | 0005400 | 811 9724 | 03 | 99 | 782 | 974 | 7e0 | o84 | 769 98.0
00:02:050 | 435 | 992 | 484 | 963 | 348 | 963 | 371 | 9n1 | 349 | 1014 | 0005450 | 815 | 972 | 807 | 99 | 767 | 93 | 788 | 82 | 794 | 674
00:02:10.0 | 448 | 997 | 496 | 956 | 361 | 965 | 384 | 970 | 361 | 100.6 | 00:05:50.0 | 820 9721 | &1 | o | 72 | 971 791 | w81 | 780 97.7
00:02:150 | 461 | 954 | 508 | 966 | 373 | 968 | 397 | 966 | 373 | 1000 825 | 965 | B15 | 965 | 776 | s70 | 795 | sme | 785 977
00:02200 | 474 | o993 | 520 | o071 | 386 | 975 | 410 | 965 | 35 | 993 29 968 | 819 | 968 | 781 | 969 | 800 | 979 | 790 97.6
00:02250 | 486 | 993 | 531 | o78 | 400 | 9O76 | 423 | 962 | 387 | 9ag 831 964 | B3 | 965 | 785 | 968 | 805 | o979 | 795 | 677
00:02:30.0 | 498 | 986 | 542 | 880 | 413 | 975 | 436 | 960 | 410 | 986 8.7 | 940 | g6 | 955 | 791 | 964 | 810 | o978 | 801 | 976
0002350 | 511 | S84 | S53 | o789 | 425 | o739 | 450 | 963 | 423 | 987 | | 841 | o018 | B30 | 942 | 795 | 956 | &14 | o74 | &0S 975
00:02:40.0 | 522 | 986 | 563 | 685 | 439 | 983 | 463 | 985 | 435 | 994 |0006:200 | 845 | 907 | £33 | 930 | 799 | 949 | sns | 959 | 80 | 92
00:02:450 | 534 | 991 | 574 | 930 | 452 | OB5 | 476 | 998 | 445 | 1002 | D006:150 | E4B 921 | E36 | %24 | BO3 | 937 | 822 | 963 | 815 %6.9
00:02:500 | 545 | 988 564 | S84 | 466 96.2 8.9 998 | 461 100.0 | 00:06:300 | 85.1 90.9 g0.9 96 | 807 | %9 826 | 953 819 96.4
00:02:550 | 556 | 986 93 | o8 | 474 983 | S | 997 | 473 100.2 | 00.0G:350 | 854 | B0 B41 | 887 | BL1 | 873 | 829 | 512 | 823 | 014
00:03:00.0 | 567 | %88 | 603 | 679 | 491 | GBS | 514 | 996 | 486 | 1001 | 00:06:400 | 856 | PB4 | 844 | 813 | B15 | 734 | 833 | BOT | 827 | B35
| 00:03:050 | 577 | 934 | 612 | 948 | 503 | 991 | 526 | 999 | 496 | 1002 | 0006450 | 858 | B66 | B46 | 861 | BLO | 601 | 836 | G55 | a3l | 6ES
00:03:10.0 | 567 | 1004 | 620 | 1001 | 515 | 1003 | 537 | 1012 | 508 | 10L1 | 00:w6:50.0 | 850 546 | B47 | 540 | B22 | 524 839 | s43 | 834 6.8
00:03:150 | 5§87 | 1006 | 629 | 1018 | 527 | 1019 | 546 | 1030 | 521 | 1028 |O0006:55.0 | 852 | 515 | B4B | 515 | B26 | 505 | 842 | 511 | 838 | 557
00:03:200 | 807 1025 63.8 102.6 538 102.7 56.0 103.7 513 103.6 | 00:07:000 | 862 53.8 84.7 525 | #29 | 503 843 | 511 84.0 6.7

| st7 103.1 646 103.2 54.3 1027 | 571 | 1038 544 103.7 0007:050 | 851 | 548 644 | 534 | B3l | 498 844 | S04 842 551
| s26 | to07 | €54 | 1014 | S60 | 1000 | 582 | 1025 | 555 | 10294 | 00«07:100 | 860 537 | s42 | 535 | £33 | 495 | 843 | @7 | 843 55.2
00:03:35.0 | 636 100.1 66.2 .8 57.0 99.5 593 101.0 56.6 1014 | D007:150 | 858 52.2 g8 537 3.6 49.2 843 495 a4.4 54.9
Title: Product: Company Name:
. Continious Spiral Oven x 2 Cook Sample Repart PP Systems Co., Ltd. E E
Sample Interval: Logger 1D: Print Date: Plant Location: :.
¥ r
PhoenixTM = 00:01.0 | 1446 17/04/21 _Bangkok E
Fhostnia Tempersture Meesuremest mmm Last Logger Calibration Date: Logger Started: Operator:

www.phoenixtm.com Report:Page. 1 0f3 15/01/15 02-Sep-20 1:58:54 PM PP Systems




Built-in Bluetooth

Allow you to reset data logger wirelessly within 10m.

Bluetooth connects help to eliminate AC noise during triling lead
operation which computer connect to AC power. The triling lead
which is data logger stay outside the oven and only thermocouple

attach products inside.

Available for all PTM1200 series data logger supply to Thailand.

1234887898 %

Eystems
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Two-Ways Communication
Wireless Technology

Correction Factor
(Data Logger & Thermocouple)

Customized Thermal Barrier

Professional Food Report

Built-in Bluetooth

@ystems
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How to select the RIGHT thru-process food temperature profile
system to meet your process operation and safety ?

Eystems



Selection Food Thermal Profile System
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Selection Food Thermal Profile System
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Selection Food Thermal Profile System mﬁmﬁauﬁ@qm @
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Selection Food Thermal Profile System AL LGOI
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Selection Food Thermal Profile System
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Selection Food Thermal Profile System

THRU-PROCESS FOOD TEMPERATURE PROFILING

FIVE-STEPS TO COMPLETED
YOUR SYSTEM SOLUTION

Systems
FIVE-STEPS TO COMPLETED YOUR SYSTEM SOLUTION ==

STEP 1 : DATA LOGGER

BCh SIGMA 10Ch STANDARD 20Ch STANDARD

STEP 2 : THERMAL BARRIER

BCh Low Temp

10Ch Low Temp
Warrow up to 2505C

up to 250:C

STEP 3 : THERMOCOUPLE

10Ch High Temp
up to 40020

i 5
Short Needle 45mm Medium Needle Long Heedie Mineral Insulated
PTFE up to 265°C B0mm 100mm

Nicrobeli™ Sheath up to 1,000°C

STEP 4 : ANALYSIS SOFTWARE

A0

SWD5 - Thermal View Software

stems.co.th | Line ID

Oven Tray

Fryer Tray

PP SYSTEMS STANDARD SYSTEM SOLUTION ==

[T

E05-14-040-6-LT-8

Data Logger : PTM1-206-K-NT SIGMA
Measurment Point : & Channel
Thermal Barrier : TS14-040-LT-S
Dimension inmm : 40 x 120 x 338

‘Weight : 1.8 kg
Max Operating Temp : 2502C
Thermal Duration (Air)

100%C for 105 mins
15l far b5 ming
2000 for 40 mins

Training

Equipment ren

QR33033O

b N N

FOS-14-040-10-LT

Data Logger : FTM1-210-K-NT
Measurment Paint : 10 Channel
Thermal Barrier : T314-040-LT
Dimension in mm : 40 x 148 x 338
Waight
Max Op T
Thermal Duration (Air)
100°C for 106 mins
150%C for B5 mins
200¢C for 40 mins

Jig

QO30

PR

Data Logger ;: PTM1-210-K-NT
Mezsurment Point : 10 Channgl

‘Weight : 4.8 kg

Max Dperating Temp - 40040

Thermal Duration {Air)
2000C
300°C fi
360°C for 25 mins




Selection Food Thermal Profile System

DATA LOGGER TYPE K

PTM1210 -

STD & HT SERIES

Channel 6, 10, 20
Accuracy * 0.3°C
Operating range : 0 to 80°C Operating range : 0 to 80°C (STD), to 110°C (HT)
Measuring range : 0 to 500°C Measuring range : -100 to 1,370°C

Sealing standard : IP60 Sealing standard : IP60

LT SERIES

Channel 6, 10, 20
Accuracy * 0.3°C

NT SERIES ezt

b/ PhoenhT

Channel 6, 10, 20 Channel Only 6 (Smaller size)

Accuracy + 0.3°C Accuracy * 0.3°C

Operating range : -40 to 80°C Operating range : -40 to 80°C
Measuring range : -200 to 400°C Measuring range : -200 to 400°C
Sealing standard : IP67 Sealing standard : IP67

Eystems




A

® 1P67 Rating © TOUGH ALUMINIUM CASING

Durable, Long-life for harsh environment

6 DustTight Noingress of dust;complete
operation more than 10 years

protection against contact.

7 Immersion up to Im Ingress of water in
harmful quantity shall not be possible when
the enclosure is immersed in water under
defined conditions of pressure and time (up to
1 m of submersion).

Eystems

Selection Food Thermal Profile System



https://youtu.be/MdwiteV-H8M

Data Logger 6Ch
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@ Data Logger 10Ch

- 10 measured positions enough to
measure many producs and air

- Long duration spiral oven

- Large fryer process

- Submisible thermal process

- Batch process (bakery)

- Batch oven uniformity




@ Data Logger 20Ch

- 20 positions enough to measure both
produces and air at individual positions
- Batch process (Sausage, Ham, Vegetable)
- Large batch oven uniformity

- Large product long thermal duration

- R&D




Selection Food Thermal Profile System

2 THERMAL BARRIER

TS14 LT

IP rating : IP67
Max operating temp : 250°C
Max operating pressure : 1 bar
Process : Fryer & Linear/spiral Ovens
Low height quick cook

TS24

IP rating : IP65
Max operating temp : 250°C
Max operating pressure : 1 bar
Process : Dry bake/roast or low
pressure steam cook

TS14 HT

IP rating : IP67
Max operating temp : 400°C
Max operating pressure : 4 bar

Process : Super-heat cook, Infrared radiation, Steam
injection

IP rating : IP67

Max operating temp : 250°C
Max operating pressure : 1 bar
Process : Designed for long Low
temperature (<100 °C) cook with high
levels of Steam / Water. Water or Brine

Chill. Eystems




Eystems

TS14 LT

Sealing standard : IP67

Front Face Plate Design
Thermocouple bung seal
Silicone O-ring face Plate Seal

© TS24

Sealing standard : IP65

Barrier Lid Access to Data Logger
No Thermocouple Sealing

Probe exit splash guard

Lid and Base Seal with integrated



Selection Food Thermal Profile System TH E RMAL BARRI E R
TS14 LT

tly prevent moi

Special design thermocouple seal “BUNG”, keep thermal

barrier and thermocouple long life operation.

Bracket helps 'i 1 probes to data logger.




Eystems

Selection Food Thermal Profile System

1S14 LT

CCK

Front Face Plate Design
Thermocouple bung seal
Silicone O-ring face Plate Seal

Fryer & Linear/spiral Ovens
Low Height Quick Cook
Raining Water or Brine Showers




Selection Food Thermal Profile System TH E RMA BARRI E R

TS14 LT (10CH)

Model TS14-035-LT TS14-040-LT TS14-050-LT TS14-060-LT TS14-070-LT TS14-089-LT
Figure
Anplication Fully Submersible IP67 Sealed Thermal Barrier. High grade stainless steel construction with micto-porous insulation. Heavy duty silicone rubher gasket to
pp ensure complete protection against moeisture at high temperature. Comes complete with faceplate used with PTFE thermocouples.
Fae Plate Silicone bungs for PTFE needle thermocouple (TC71)
Heat Sink - - - - - TS00-527 x 1
The"r?]ﬁ:u[::;a;lo" in (Specification below is operation in still air reduce duration by 50% for liquid / vapour)
100°C 80 105 120 135 150 390 (6.5 hrs)
150°C 45 55 70 82 84 210 (3.5 hrs)
200°C 30 40 50 55 60 120 (2.0 hrs)
250°C 25 30 a8 45 49 40
- 100°C 40 50 75 77 79 79
- 200°C 20 25 33 40 44 44
Max. Operating 250°C 250°C 250°C 250°C 250°C 250°C
Temperature
Max. Operating 1 bar 1 bar 1 bar 1 bar 1 bar 1 bar
Pressure
Dimension 35x 148 x 338 40 x 148 x 338 50 x 148 x 338 60 x 158 x 345 70 x 168 x 358 89 x 150 x 370
Weight in kg 2.0 2.6 2.8 3.6 3.8 7.3




Eystems
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T1S14 HT

CAOKK

Front Face Plate Design
Thermocouple metal seal
Ferrule face Plate Seal

High temperature process up to 400°C
Retrot process up to 4 bar

Infrared radiation

Super-heat cook with steam injection
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THERMAL BARRIER
TS14 LT & HT ( 6CH)

Model TS14-035-LT-S TS14-040-LT-S TS14-05-LT-S TS14-060-LT-S TS14-050-HT-S TS14-0680-HT-S
oy
Figure V V V V
Application Fully Submersible IP67 Sealed Thermal Barrier. High grade stainless steel construction with micro-porous insulation. Heavy duty silicone rubber gasket to ensure complete protection
P agalnst molsture at high temperature. Comes complete with faceplate used with PTFE thermocouples for LT verston and minerel Insulated - M| thermocouple for HT version.
Fae Plate Silicone bungs for PTEE needle thermocouple (TC71) Compression fitting for mineral insulated - M

thermocouple (TC22)

Thermal Duration in minutes at

(Specification below is operation in stilf air reduce duration by 50%6 for liquid / vapour)

100°C 90 105 120 135 112 120

150°C 45 55 70 82 65 70

200°C 30 40 50 55 45 50

250°C 25 30 38 45 36 40

300°C - - - - 20 35

350°C - - - - 10 10

- 100°C 40 a0 75 77 62 72

- 200°C 20 25 33 40 29 33
Max. Operating Temperature 2B80°C 250°C 250°C 250°C 400°C 400°C
Max. Operating Prassure lbar 1 bhar 1 bar 1bar 1 bar 1 bar

Dimension 35x120x 335 40 x 120 x 338 50x 120 x 335 60 x 130 x 345 50 x 135 x 355 60 x 136 x 360
Weight in kg 1.8 2.2 2.3 3.0 39 45
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Barrier Lid Access to Data Logger
No Thermocouple Sealing

Probe exit splash guard

Lid and Base Seal with integrated

v Dry bake/roast or low pressure steam cook.
v Chillers/freezers
v/ Non submersible

Eystems




Selection Food Thermal Profile System

TS44

Barrier Lid Access to Data Logger
Thermocouple Bung Sealing

Lid and Base Seal with integrated
Robust lid Silicone Gasket

v/ for long Low temperature (<100 °C) cook
with high levels of Steam / Water.
v/ Large Joint/Ham Stock Cook

Eystems
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3 THERMOCOUPLE

TYPE K TYPET

ANSI MCg6.1 ‘Special Limits of Error’ IEC EN 60584-2 ‘Class 1'
Accuracy Accuracy

+/-11°Cor+/- 04%" at 0-1260°C +/-05°C-40t0125°C
+/-22°Cor+/-075% below 0°C +/-0.4% 12510 350 °C

Cable Identifying Colour ‘Green’ Cable Identifying Colour ‘Brown’

QUAD WRAP CABLE
Triple Wrapped Insulation Themocouple order with
St/St braid, Outer PFA _ calibration certificate, its part

insulation fitted with bung. _— , “' 3 number will end with -X. e
Max Operating f

Temperature 265 °C



0

© TypeK

Eystems

Material : + Niclek-Chromium / - Nickel-
Aluminium

Colour : Green

Note : Wire diameter 0.2mm are stronger
than Type T and hard to damage from
mechanical handling and movement
during operation.

0

Material : + Copper / - Copper-Nickel
Colour : Brown

Note : Copper can be easy oxidation
when operate in humid condition in
food process. The oxiditaion brings
abount thermocouple drift cause of
errors.
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3 THERMOCOUPLE COLLAR

TCTI-K TC71-KS

No Collar / I Straight Collar

TC71-KT NEEDLE LENGTH

Tapered Collar 2 — Short needle - 45mm
Medium needle - 60mm

Long needle - 100mm

Eystems
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4 SOFTWARE

s s W0 @EaEd

: e TS z:;::ﬁ::::izéﬁﬁﬁ;ﬁ
e \
)

CELGEEE

SWO05

Thermal View Software
wWwWw.ppsystems.co.th/swo5-eng-tr

EEEEOEEE

SW35

Thermal View Food
wWWW.ppsystems.co.th/sw35-eng-tr

sssesfzfi (N
sessaai]

Eystems
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5 TRAY & JIG

OVEN TRAY - TR

FRYER TRAY - TF

N
N
HEHHT
H

Eystems
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FRYER TRAY
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How to use equipments to optimized your process and bring about cost saving ?
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1. No check 2. Thermometer 3. Non-contact

Thermometer
* Does not know reliable of equipments. * Know just qnly final temperature. e Does not know core temp.
e Cannot control product quality. ® How t0 est|mate?heat up rate, max * Know just surface temperature
* Most urgent problems, no plan for PM. temp, time above which error by surface emissivity,

e Cannot perform with freezed products.

not accurate as wire thermocouple.




4. Install Oven Recorder
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5. Trailing Lead
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What we can see from temperature profile data ?

Estems
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CASE STUDY 1

(n$a09nsuazounsniaumluns:uounIswaa
Momasisaldaagiaua 1519:ns1wldog10ls91 e
insaoonsilslunswacogluaniwiavysai |
wsauldou uazv=gaouwau Maintanance
uiola

+/ Master profile compare

180.0 (C)

Rotating down
5:00 10:00

/" Tolerance from set point (fix value) T 09455

1000
Distance (M)

v/ Tolerance database (trend) v ‘ R 3

Temperature Profiing\PhoenxT™M Webminar\\WWB5-PTM-210422 | PhoenixTM Food Temperature Profiing Inng
Standard Process ]Proaud |0ven ]Seﬂings ]Tnlerance IOQerator

37 Nugget PP Syste

DD Curta

Eyste ms




Food Temperature Profile System

Logger Corrections Applied i [ ' 7
'Eh&rmucuuple Corrections Applied iompariiucs ol E p E
) Ml —As
CASE STUDY 2 W
70.0 P iRk
___________ I ; D
5]
(4]
- ] " o § o
P:nsWwldagrlsorrurstionwuvoilyragn I\
durstiolavaolasaraoududo K59UsINg i\
- _ - " - (=3 ) = [ | Ry
nsnip:Isinadus:rornisdativmliidowacn c \ SRR
AQUTIMAUAT : \.x \\
E : \ .'._\\\\
Froezerstat 2§00 | | ST
~/ Oven lib AT
ven library | b \f e
/" Define features in the process ' L ”‘\}\ e | \
1+ - = PR N e Ny
v/ Comments §- §9 e - L\ Rt E@
10.0 t“s 2r z 00;;1 """""""""" ;6;.;36;““’ """"""""" .
Time (HH:MM:55)

Eyste ms
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CASE STUDY 3

nisvaisgoduonuwulsunlanisns:919don
IKUI=dUNG0 GuoMIUIONUANGIONUAISI=DQ
15800810[S1TaLGIGNSUIUNISNI0AIWSIU
Ua=gAWUaNG10v909UHDIUCGA=TUI L
2810(s

/. Temperature data
v/ Raise/Fall
v/ Max Difference

Eystems
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Temperature Danger Zone
For Food

CASE STUDY 4

Keep Hot
Food Hot
anA19:0ulplaag10ls91GuAMEIUNSUIWNIS e
N10A2WSOWTAWUADANYUA=LHIVAUNSTON 60 C
mawlwsuunusuzay ua-pnvauiviu
dn19:=Nsy=ay Temperature R
Danger /%‘
Zone e
[ Heat Or Chill 0
Food Quickly ]
v/ Max, Min, Mean
v/ Tme Above 5C
v Fo/Pu Analysis Keep Cold
Food Cold

[Below 5C]

Eystems
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Lethality Calculations using
Thermal View Food in Practical
Food Thermal Processing

g § s & -
m3llusunay Thermal View Food dasiiassinnanigveaiteqiiun’ (Lethality Calculations)

Tunszuaun 75U§Gﬁfﬁ Ster

A LhRV e

ranndT

ACCP Wil

ation (FO) uay Pasturisation (Pu) #anaAdaanIuMANNTs HACCP
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Line 1D
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Pu (120}
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el
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Systems

Thermal profile solutions
Training and calibration
Equipment rental & service

Scan QR Code 1 Wistunioyayein

u E
guvpluuufsrmRuRIR

Scan OR Code 2L
sulifsunsl Thermal View Food

QR Document
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THERMAL VIEW FOOD

SW35 V2.6 RELEASED
THERMOCOUPLE PROFILE SPLIT
NAME ON FOR MULTI-RUN
SCREEN DISPLAY OPERATION
GRIDLINE &

DEFAULT AXIS



Food Temperature Profile System TH E RMOCOU PLE NAM E
ON SCREEN DISPLAY

ARG
i “|Channel 3 ( Channel 3)
r 4




Food Temperature Profile System PROFI LE SPLIT FO R

MULTI-RUN OPERATION

Thermocouple Corrections Applied Temperature Profile

Rucns | 2
NN
Roeons | ah8 i

Profile Splitter Tool

| Profile Splits
7

Sample Start I Sample End

1 0:00:00 0:08:43
2 0:32:19 |0:35:20

Split All Cancel I
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GRIDLINE &

DEFAULT AXIS

" Manual Temperature Range
|

(C)
Min Temp : |U.U
|
|
l

Max Temp

ik

Temperature Axis Intervals

"rerm

(v Auto Temperature Axis Intervals

(" Manual Temperature Axis Intervals

N C)

Marker Interval :

Tick Interval :

: Time dxis Intervals

(¢ Auto Time Axis Intervals
" Manual Time Axis Intervals
5:00 [ HH:MM:SS ) 15:00
Marker Interval . |UULUZU0 —
Tick Interval : |00:01:00 —
Standard Process Prof

Operator

nyg I

r:nﬁﬂl




Food Temperature Profile System FO/P U DATABAS E

| [] Logger Corrections Applied @ @
Thermocoupie Corrections Applied Temperature Profile _
PhoenixTM [:
Run A Profie . [:
e ” Product Name: |Prawn Spring Roll - -
=L Egul E
Enable |Name | Piot Colour A C
1 | @ o
Process Data 2 v OilMID E
Standard Process 3 vl OilRT E
= — 4 v Product LT -
W 1 £ l o - 5 v Product MID E
i = = i - \.
Settings Library ST FE 7 #7
Analysis 48725250 s "2 B | 1 s
: 2 9 =9
Profile Database === ™ =
Temperature Data 3 Fo - Pu Analysis
" i Description | Shrimp Dorsa, W.J. et. al., 1993 j DJ
Time Above (C) il"i' ; Reference Temperature | 65.0 (9]
v ZValue |5.5 (©
Rise/Fall Slope b 3:00

D Value |00:14.6 MM:SS.t
Max Difference |

TargetFo | 3.00 Mins.
Tolerance Database

Print Report Apply to Current Profile ‘

User Manual Notes:

Use Saved Analysis: J(Nme:»

Fnish |

In 6 1.14 003:09.0 72.0 21.0 0.00 TargetPu |30 | Mins.
I




Food Temperature Profile System PRO FESS I O NAL

REPORT

Logger Corrections Applied

[X]Ther ple Cor ppli Temperature Profile
110.0
Spiral Oven 1
Spiral Oven 2

100.0
:Channel Name
1 | Channel 1
2 Channel 2
75.0(C) | 3 Channel 3
Channel 4
70.0(C) ! 5 Channel 5
6 | Channel &
! | Channel 7
8 _Channel 8
g | Channel 9
e 10 Channel 10
g Listeria Monocytogenes
& Reference Temperature 75.0C
% ZValue 7.5C
= D Value 00:16.2 MM:SS.t
Target Fo 2.00 Mins,
Fo Results
# Name | Fo (Mins) Decimal Target Time | Target Fo
Reductions {Mins) Temp. C
1 |Channe 1 | 265.68 984.01 005:27.0 | 79.8
3 |Channel 3 | 21881 | 81042 | 005270 | 792
5 |Channel 5 | 17451 | 64635 | 006:13.0 | 79.3
7 _|Channel 7 | 22898 | 84806 | 005:560 | V9.6
§ |Channel 9 26411 978.17 006:06.0 79.6
Notes

| Continious Spiral Oven x 2 Cook

100.0 (<} 95.0 (€}

40 Heating 1 ¢ o S L : 1 1 |Henting2? R 1 ! ! =
0:00 2:00 4:00 00 B:00 10:00 12:00 14:00 1600 1747
Time (MM:55)
Title: Product: Company Name:
Continious Spiral Oven x 2 Cook Sample Report PP Systems Co., Ltd.
Sample Interval: Logger ID: Print Date: Plant Location: P
s :01. 4, k f
PhoenixTM = 00:01.0 | 1446 17/04/21 IBangkc Systems
FhogalsTnpirimed hsidiraiion. = Last Logger Calibration Date: Logger Started: Operator:

Report P; lof2
www.phoenixtm.com A TAm.2 P 15/01/15 02-Sepr-20 1:58:54 PM PP Systems




@ SOFTWARE TRAINING

www.ppsystems.co.th/ptm-software-training
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SOFTWARE TRAINING

N/ %

DATABASE & FILE TIP & TRICK

Selest, move and create Important sofr

=T Jgé#’m:__'ﬁ-_“ -
S iy
e N0
™

IN-HOUSE & ON-SITE
TRAINNG

By apointment, please contact pp@ppss.co.th
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Food Thermal Profiling Innovations

BETAGRO

i ot

@ Tyson

¥ KF FOODS LIMITED
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Food Thermal Profiling Innovations

SMART SERVICE

4
v
v
Vv
4

@ystems

Survey & Assessment Service
Measurement Service
Appliance Rental Service
Repair & Calibration Service
Training Service & Webinar













