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Baking control system

Appliance : Food baking system,oven mechanics,bread mechanics..
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1.Dual display system, set value/process value is
easier to read.
2.Using PID controller, the temperature can be
accurately controlled.
3.A variety of sensor inputs.
4.l arge operating voltage range(AC 85V~260V)can
Improve the traditional transformer voltage limits.
5.Display the range of temperature : 0-400 C
6.Set the range of temperature : 0-400 °C
7.Set the time range of Baking : 0-999 min
8.Set the time range of light : 0-999 Sec
9.Set the time range of valve : 0-999 Sec
10.Set the time range of steam : 0-99 Sec
11.Start steam function can be locked condition.
12.Display error adjustment.
13.Setpoint error adjustment.
14.Four kinds of alarm mode can be selected.
15.You can choose a variety of start timing conditions.
16.Thermocouple broken or missed will automatically
display "OPN".
17 .Multiple relays for output.
18.C or °F Option
19.There are 36 group setting process for meeting
customer needs.
20.Many kind of sensor for input can Improve product
internationalization.
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l SPECIFICATION

Power Supply : AC 85V~260V, 50/60HZ
Input : K.J, T

Output : RELAY(250V/5A), DC24V, DC linear...

Control : PID, PD,P,ON/OFF
P Band : 0%~99.9% full Scale
Cycle Time : 0~100 Sec.
Accuracy : +£0.3% full Scale

Ambient Temperature : -10 °C~55 °C, below 90% humidity = BiEREE : RBEEKH0%

Power Consumption : Less than S5VA
Input Impedance : 20M ohm 500V DC
High/Low Alarm : 4 alarm modes
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