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A chiller includes a chilling compartment for receiving food products to be chilled and a chilling system for delivering chilled air to the
chiling compartment during chiling operations. A controller effects operation of the chiling system and includes associated

C an a d a http:vopic.ge.ca - Ottawa-Hull K1A 0C9 - atp.//cipo.ge.ca OPIC

e

T N §.
.l.!.\‘\-c.c..--.
. T

3 '_{,-.T'l'.
o~

OPIC - CIPO 191




CA 2365047 C 2005/03/15

anen 2 365 047
13) C

(57) Abrege(suite)/Abstract(continued):

memory storing a plurality of food product data entries. Each food product data entry includes a food product name and at least
one assoclated chilling operation setting for the food product. A user input device Is associated with the controller. The controller Is
operable In conjunction with the user input device to permit a user to select a particular food product data entry such that the
controller retrieves at least one chilling operation setting of the particular food product data entry for use in a subsequent chilling
operation. The chiller may also Include a label printing mechanism for printing chilling operation summary labels which can be
applied to food product containers.
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CHILLER CONTROL SYSTEM

ABSTRACT

A chiller includes a chilling compartment for recéiving food products to be
chilled and a chilling system for delivering chilled air to the chilling compartment during
chilling operations. A controller effects operation of the chilling system and includes
associated memory storing a plurality of food product data entries. Each food product data
entry includes a food product name and at least one associated chilling operation setting for
the food product. A user input device is associated with the controller. The controller is
operable in conjunction with the user input device to permit a user to select a particular food
product data entry such that the controller retrieves at least one chilling operation setting of
the particular food product data entry for use in a subsequent chilling operation. The chiller
may also include a label printing mechanism for printing chilling operation summary labels
which can be applied to food product containers.

159087.1
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CHILLER CONTROL SYSTEM

FIELD OF THE INVENTION
The present invention relates generally to commercial food chilling
equipment and, more particularly, to chillers having features for facilitating set-up and
operation of a chilling operation and improved tracking of chilled food products.

BACKGROUND OF THE INVENTION

Commercial food product chillers, commonly referred to as blast
chillers, are typically used to chill hot food products to a safe temperature for storage.
For example, a hoot food product at 145°F to 160°F or more may be taken just out of
the oven, placed in the chiller, and rapidly cooled to a low temperature of 40°F or less.
Such rapid chilling of the food product is desirable for a variety of reasons, including
food safety.

Known food product chillers generally dperate in one of two modes,
namely a chill by temperature mode or a chill by time mode. In the chill by '
temperature mode a temperature probe is placed in the food product and the desired
chilled temperature of the food product can be entered into the machine by a user. The
chilling operation then runs until the temperature probe indicates that the food product
has reached the desired chilled temperature. In the chill by time mode, a user simply
enters a time period for chilling the food product and the chilling operation then runs
for the entered time period. In either type of chilling dperation a user may also set the
type of chill (hard or soft), and/or a desired air temperature within the chilling
compartment. Some chillers are aléo configured to operate in a freeze mode for
freezing food products. As used herein the term “chiller” broadly encompasses both
units which include a freeze mode and units which do not include a freeze mode.

Known food product chillers are limited in that once set, the food
product chiller can only run on the current settings unless a user enters any new settings
which may be required for a different food product. In some environments this requires
the user to know the proper settings for a large number of food products. While such a
requirement may not present a problem for experienced personnel, as users become less

experienced and less skilled, difficulties can arise. Further, with less skilled users, and
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even with skilled users, there is always the possibility that settings may be entered
incorrectly.

Appropriate tracking of chilled food products in commercial settings can
also be difficult. In many cases it is desirable to know that a given food product has
been chilled properly. Known chillers have included a printer for printing a paper
ticket for the chilling operation, and users have attempted to tape such tickets to chilled
food product containers, but the tickets often fall off of the containers.

Accordingly, it would be desirable to provide a chiller configured to
facilitate operation by unskilled users, and it would be desirable to provide a chiller
which facilitates tracking of chilled food products.

SUMMARY OF THE INVENTION ‘

In one aspect of the present invention, a chiller includes a chilling
compartment for receiving food products to be chilled and a chilling system for
delivering chilled air to the chilling compartment during chilling operations. A
controllér effects operation of the chilling system and includes associated memory
storing a plurality of food product data entries. Each food product data entry includes a
food product name and at least one associated chilling operation setting for the food
product. A user input device is associated with the controller. The controller is
operable in conjunction with the user input device to permit a user to select a particular
food product data entry such that the controller retrieves at least one chilling operation
setting of the particular food product data entry for use in a subsequent chilling
operation.

In another aspect of the invention, in a chiller including a controlier and
associated display device and user input device, a method of setting up a chilling
operation for a given food product involves displaying multiple food product identifiers
via the display device; selecting, via the user input device, the given food product based
upon display of its identifier; and retrieving from memory, via the controller, at least
one chilling operation setting for the given food product for use in a subsequent chilling

operation of the food product.
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Still another aspect of the invention provides a method for tracking
compliance of a given food product with established requirements associated with
chilling the given food product. The method involves providing a chiller including a
controller and a printing mechanism having an associated supply of adhesive labels;
monitoring a plurality chilling parameters of a chilling operation of the given food
product; and printing a chilling operation summary label which can be applied to the
food product, the chilling operation summary label including muitiple chilling

parameters which were monitored.

BRIEF DESCRIPTION OF THE DRAWINGS

Fig. 1 is a schematic depiction of one embodiment of a chiller;

Fig. 2 is a wiring schematic of the chiller of Fig. 1;

Fig. 3A is a flowchart depicting one embodiment of a chill by product
operation; _ )
- Fig. 3B shows representative display screens during the chill by product
operation; and

Fig. 4 depicts an exemplary chilling operation summary label.

DETAILED DESCRIPTION OF THE EMBODIMENTS

Referring to drawing Fig. 1, a schematic depiction of a chiller 10
according to one embodiment of the present invention is shown. The chiller 10
includes a chilling compartment 12 which may include multiple racks or shelves (not
shown) for receiving food products to be chilled, the compartment typically defined by
an insulated housing having an associated door 13 movable between open and closed
positions. A plurality of temperature probes 14 are positionable in the chilling .
compartment 12 for insertion into food products placed in the chilling compartment 12.
The probes 14 may be connected to a common wiring harness 16 which extends to a
controller 18. The probes 14 output temperature indicative signals to the controller 18.
An air temperature sensor 20 is also provided for sensing the temperature of air in the
chilling compartment 12 and producing a temperature indicative signal which 1s
delivered to the controller 18. A chilling system 22, operated by the controllef 18,
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generates chilled air which is delivered to the chilling compartment 12 during chilling
operations. The chilled air may be circulated through the chilling compartment and
back to the chilling system using one or more fans or blowers (see Fig. 2).

The controller 18 is also connected to a display device 24, such as an
LCD screen or VF display, for effecting display of information to a user. A user inp'ut
device 26 is provided for allowing a user to input information to the controller 18. In
one embodiment the user input device 26 may be a series of input keys or buttons along
the sides of the display device 24 which allow a user to 1nitiate actions or enter
information according to information displayed on a portion of the display device 24
alongside the keys. Other user input devices could be used. For example, the user
input device could be combined with the display device in the form of a touch screen
display, or an alphanumeric data entry key array could be provided.

The chiller includes a label printing mechanism 28 having an associated
supply of adhesive label stock. The controller 18 is connected for effecting printing of
labels by the printing mechanism 28. A ticket printing mechanism 30 having an
associated supply of non-label print stock is also provided, with the controller 18
connected to effect printing of tickets by the printing mechanism 30. In one
embodiment, the printing mechanisms may be formed by thermal print heads.

" Referring now to Fig. 2, a schematic diagram of chiller wiring 1s shown.
The controller 18 may include an RS-232 communications interface 32, a programming
interface 34, and an expahsion interface 36. The programming interface 34 may be
used to reprogram the controller 18. In the illustrated embodiment the controller 18 1s
connected directly to certain components and indirectly, through input/ output board 38,
to others. The controller is directly connected to each of the temperature probes 14, the
air temperature sensor 20, the user input device 26, the display device 24, and the .
printing mechanisms 28 and 30. The controller is also directly connected to an
evaporator coil temperature sensor 40 which may be used in defrost operations of the
coil. ‘

The controller 18 is connected through input/output board 38 to fans 42,
44 and 46 for controlling the flow of chilling air through the chilling compartment. Ina

hard chilling operation all fans are typically operated for the entire chilling operation
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while in a soft chilling operation all fans may be operated until the temperature of the
food product is lowered to a certain temperature and then air flow may be reduced by
turning off one of the fans. The controller 18 is connected through input/output board
38 to the coil portion 48 of the coil heater relay CH which effects contactor portion 50.
The controller 18 is also connected through the input/output board 38 to solenoid 52
which is connected in line with the chilling system 22 to control the flow of the
refrigerant fluid. Because operation of the compressor motor 54 and fan 56 of the
chilling system 22 is responsive to high and low pressure switches 58 and 60, the
chilling system can be controlled via control of the solenoid 52. Left and right heater
elements 62 and 64 are provided for defrosting.

A front door switch 66 and fan door switch 68 are also connected
through input/output board 38 to controller 18 and properly positioned for providing
signals indicative of the open/closed state of each of the chilling compartment door 13
and fan compartment door (not shown). Contact, magnetic, optical or other suitable

switches could be used. The controller 18 can also effect operation of an alarm 70,
such as a beeper, light or other annunciator, through the input/output board 38. Power

supplies 72 and 74 are also shown.

The controller 18 includes associated memory (EEPROM, RAM, ROM
and/or other memory) for storing operating code and other information. A database
formed by a plurality of food product data entries may be stored in memory. Each food
product data entry includes a food product name or other identifier and at least one
associated chilling operation setting for the food product. For example, Table I below

shows a representative food product data entry with numerous chilling operation

settings associated with each food product data entry.
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The exemplary settings which may be associated with each food product data
entry include a product identifier (ID), a target temperature for a temperature-based chilling -
operation (TT,), an air temperature for a chilling operation (AT), a target temperatute for a
temperature-based freezing operation (TTj), an air temperature for a freezing operation
(AT;), a chill type indicator (TP;) which may reflect hard chill (H), soft chill, (S) or freeze
chill (F), a duration for a time-based chilling operation (D), and a duration for a time-based
freezing operation (Dg). Actual values are entered for some parameters while an entry of “xx”
represents no data entry for that given parameter. Other chilling operation settings might also
be included, such as an entry which identifies what chilling parameters should be monitored
during a chilling operation, or specific chilling requirements which may be applicable to
given food products. Regardless of the number and type of chilling operation settings
provided, the chiller énables a user to identify settings for given food products based upon
identification and selection of the food product, and subsequent retrieval of chilling operation
settings by the controller 18 for use in a chilling operation which 1s being set up.

Another exemplary food product data entry format is shown in Table II below.

Table I
Food Product Data Entries
D |[MODE  |TARGET
18 Characters

In this table the product identifier (ID) may be an 18 character entry; the MODE entry may
define chill, soft chill, or freeze and either chill by temperature or chill by time; the TARGET

6-
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entry may define the target chill temperature for a by temperature chilling opei'ation or the
chill duration for a by time chilling operation; the HTEMP entry may define an alarm
temperature.

- Referring to the flowchart 100 and exemplary display sequence 120 shown in
Figs. 3A and 3B, use of the stored operation settings to initiate a chilling operation is
demonstrated. During a chilling mode selection sequence, the display device 24 displays a
chiil 6ptions screen 122 for the user to select a type of chilling operation, such as chill by
temperature (“BY TEMP”), chill by‘ time (“BY TIME") or chill by product (“BY PROD"). In
order to take advantage of the food product data entries provided in memory, the user selects
chill by product by pressing data entry button 26D to the right of the display of BY PROD as
indicated at step 102. The controller 18 then operates in conjunction with the display device
24 to display a select product display screen 124 in which product names or other product
identifiers are displayed for those products which are active, where data entries for those
products which are active are available to be used. Where the display device 24 1s only
capable of displaying a limited number of food product names, either button 26A or 26B,
associated with up and down arrows 126A and 126B, may be pushed to cause a scroll up or
down operation (according to alphabetical position) so thaf other food product names are
displayed. When the food product name for the food product to be chilled 1s displayed, the
user then presses the corresponding, aligned button 26 on the rnight hand side of the display
screen to select the product as indicated at step 104. The controller 18 then retrieves from
memory one or more operation settings from the food product data entry associated with the
selected food product name so that the settings can be used 1n the subsequent chilling
operation.

After selecting the desired food product per the above, the controller 18 may
be configured to permit a user to identify himself from a list of possible users which is stored
in memory. A user select display screen 126 providing this function is shown, and a user can
scroll through the list using the left hand side up and down arrow buttons 26A and 26B, and
then select the appropriate user by name using the right hand side buttons 26D or 26E.

Once the user is selected per step 106, the controller 18 operates with the
display device 24 to display a chilling operation settings screen 128 for review by the user,
where one or mofe of the retrieved operation settings is displayed as indicated by step 108.

7-
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In the illustrated screen 128 the product name, chill type, and target temperature are
displayed, but it is recognized that more, less or other chilling operation settings could be
displayed. If the displayed settings are satisfactory, the user presses button 26F (associated
with the START display) to start the chilling operation using the retrieved settings. If for
some reason a user wishes to vary from the retrieved chilling operation settings, changes can
be made prior to starting the chilling operation. For example, in the illustrated embodiment
the chill type could be varied by pressing button 26A, or the target temperature could be
varied down or up by pressing buttons 26B or 26E. Once the chilling operation is started, the
controller 18 may operate with the display device 24 to display a number of real time chilling
operation parameters, such as the running duration of the chilling operation, and the
temperature as sensed by one or more probes, as shown 1n display screen 130.

' It is recognized that functions such as user identification and varying of the
retrieved chilling parameter settings could be eliminated, in which case the controller 18
could immediately start the chilling operation in response to selection of a food product and
subsequent retrieval of one or more chilling operation settings. Where a food product data
entry includes information relating to both chilling by time and chilling by temperature, the
controller 18 could prompt the user, via the display device 24, to identify which chilling

parameters need to be retrieved.

Referring again to select product display screen 124, an improved product find
functionality can be initiated using button 26C adjacent the FIND display line. Once pressed,
the controller 18 initiates a product find mode. In the product find mode, the first letter of the
displayed product name begins flashing and the user can press an up arrow button or down
arrow button to move to a product name associated with the next letter. Once the proper first
letter is identified, the user presses a next letter button and the second letter of the displayed
product name begins flashing. The user can then again use right or left arrow buttons efc. In
this manner a user can quickly move to the appropriate product name without having to scroll
through every product. For example, where the food product names include ten products
beginning with the letter C and the user wishes to move from display of a product beginning
with the letter B to a product beginning with the letter D, three button presses will bring the
display to food products beéimng with the letter D rather than the ten it would take to
completely scroll through all product names beginning with the leﬁer C.

-8-
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As mentioned above, product names or other product identifiers may be
displayed for those products which are active to allow the user to select the appropriate food
product data entry. In this regard, the chiller may include functionality for enabling the
activation/deactivation of the multiple food product data entries. For example, 1n an
environment where only five different food products will ever be chilled, it will often make
sense to limit the displayed food product names to those five food products for convenience.
Therefore, in a food product activation mode of the chiller the functionality for achieving
activation/deactivation of food product data entries may operate by displaying all food
product names and allowing the user to press an activate button or deactivate button as the
food product name is displayed. It may be preferred that the food product activation mode be
only initiated by a master user, in which case a requirement may be made for entering a
péssword before entering the food product activation mode. A data entry modification mode
may also be provided for allowing the user to modify data entries via the user input device
26. New data entries may be entered by the user in such mode. Either communication port
32 or 34 could also be used to activate/deactivate data entries or modify data entries.

Once a chilling operation is underway, the controller 18 may monitor various
ongoing chilling operation parameters such as cycle date, cycle start time, cycle duration,
durations to achieve certain temperatures, and what temperature probe is used. At the
conclusion of the chilling cycle the user may effect printing of a chilling operation summary
label by printer 28, which label may then be attached to the food product container for
tracking the food product. Where multiple food product containers are used, multiple labels
may be printed. Unlike prior systems in which tickets which were taped to food product
containers, the summary labels are more convenient and are less likely to fall off and be lost.
In the illustrated embodiment the summary label printing functionality may be implemented
by displaying on the display device 24 a summary label option which the user can select by
pressing the button 26 aligned therewith.

An exemplary summary label 200 is shown in Fig. 4. Where the controller 18
is not tracking the food product name or the user, spaces 202 and 204 may be left to allow a
user to write in such information. Otherwise, if the food product name and user information
is tracked, such information may be printed automatically. The illustrated label 200 includes
a probe identifier 206, a cycle start time and date 208, a cycle duraiion 210, a highest food

9.
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product temperature 212 over the cycle, a lowest food product temperature 214 over the
cycle, a time 216 taken to chill the food product to a first intermediate temperature (such as
70°F), and a time 218 taken to chill the food product to a second intermediate temperature
(such as 40°F). As few or as many parameters of the chilling operation may be included on
the summary label as desired. Further, a bar code could be printed on the label to further .
improve food product tracking. Where requirements for chilling given food products are
known and stored in memory of the controller 18 in advance, the controller 18 could be
operable to verify whether the requirements were met, and to print a requirements met/not
met identifier on the label 200.

The printer 30 may be used to print a chilling operation summary ticket which
can be placed in a permanent file if desired. The information included on the ticket may be
the same as or different from that printed on the chilling operation summary label 200.

Although the invention has been described and illustrated in detail 1t is to be
clearly understood that the same is intended by way of illustration and example only and is
not intended to be taken by way of limitation.

Accordingly, the spirit and scope of the invention are to be limited only by the

terms of the appended claims.

What is claimed is:

-10-
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WHAT IS CLAIMED IS:

1. A chiller, comprising:

a chilling compartmént for receiving food products to be chilled,;

a chilling system for delivering chilled air to the chilling compartmént during
chilling operations;

a controller for effecting operation of the chilling system, the controller
including associated memory storing a plurality of food product data entries, each food
product data entry including a food product name and at least one associated chilling
operation setting for the food product;

a user input device associated with the controller;

wherein the controller is operable in conjunction with the user input device to
permit a user to select a particular food product data entry such that the controller retrieves at
least one chilling opération setting of the particular food product data entry for use in a
subsequenf chilling operation.

2. The chiller of claim 1, further comprising: |
a display device associated with the controller for displaying information,;
wherein the controller is operable with the display device to display names of
food products associated with the food product data entries, and the controller is operable in
conjunction with the user input device to permit a user to select a food product data entry

associated with a displayed name, the chiller operable retrieve the at least one chilling

operation setting based upon such user selection.

3. The chiller of claim 2 wherein the controller is operable with the displayﬁ
device and the user input device to permit a user to scroll through a list of food product

names associated with the plurality of food product data entries.

4. The chiller of claim 2 wherein, when in a find product mode, the controller 1s
operable with the display device and the user input device to permit a user to searCh through

product names one character at a time.

-11-
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5. The chiller of claim 1 wherein the retrieved chilling operation setting

comprises a target temperature to which the food product is to be chilled.

6. The chiller of claim 5 wherein a chilling air temperature 1s also retrieved as a

chilling operation setting.

)

5 7. The chiller of claim 5 wherein a chill type is also retrieved as a chilling

operation setting.

8. The chiller of claim 1 wherein the retrieved chilling operation setting

comprises a chill duration for the food product.

9. The chiller of claim 8 wherein a chilling air temperature 1s also retrieved as a

10 chilling operation setting.

10. The chiller of claim 8 wherein a chill type is also retrieved as a chilling

operation setting.

11. The chiller of claim 1 wherein the controller is further operable in conjunction

with the display device and the user input device to display a list of chiller users, stored 1n

15 memory, and to permit a user to select one of the users, wherein the controller associates the

selected user with the subsequent chilling operation.

12. The chiller of claim 11, further comprising a printing mechanism and
associated supply of labels, the controller operable for controlling the printing mechanism,
wherein the controller is operable to effect printing of a chilling operation sumniary label by.

20  the printing mechanism.

13. The chiller of claim 12 wherein a time taken to chill the food product to a first

intermediate temperatﬁré is printed on the chilling operation summary label.

-12-




10

135

20

CA 02365047 2001-12-17

14. The chiller of claim 12 wherein a time taken to chill the food product to a
second intermediate temperature is printed on the chilling operation summary label.

15. The chiller of claim 12 wherein the controller 1s operable with the user input
device and the printing mechanism to permit the user to print multiple chilling operation
summary labels for a given chilling operation.

16. The chiller of claim 12, further comprising a second printing mechanism and
associated supply of non-label print stock, the controller operable for controlling the second
printing mechanism, wherein the controller is operable to effect printing of a chilling

operation summary ticket by the second printing mechanism.

17. The chiller of claim 1, further comprising an external interface associated with
the controller for downloading food product data entries into memory.

18. The chiller of claim 2 wherein the controller is operable in conjunction with |

the user input device and the display device to permit a user to modify food product data

entries.

19. The chiller of claim 2 wherein the controller is operable in conjunction with

the user input device and the display device to permit a user to create a new food product data

entry for storage in memory.

20. The chiller of claim 1 wherein the user input device comprises multiple

keypad buttons.

21. The chiller of claim 1 wherein the user input device comprises an

alphanumeric keypad.

-13-
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22, The chiller of claim 2 wherein the controller is operable to effect display of
names of food products associated with the food product data entries in response to a user
initiating a chill by product mode of the chiller via the user input device.

23. The chiller of claim 1 wherein the controller is operable with the user input
device to permit a master user to set an active/inactive state of each food product data entry,
wherein the controller is operable to only permit a user to select a food product data entry

which is active.

24. In a chiller including a controller and associated display device and user mput
device, a method of setting up a chilling operation for a given food product, the method
comprising the steps of:

(a)  displaying multiple food product identifiers via the display device;

(b)  selecting, via the user input device, the given food product based upon
display of its identifier;

(c) retrieving from memory, via the controller, at least one chilling

operation setting for the given food product for use in a subsequent chilling operation of the
food product.

25. The method of claim 24 wherein step (a) 1s triggered via a step in which the
user input device is used to initiate a chill by product mode of the chiller.

- 26. The method of claim 24 wherein the retrieved chilling operation setting

comprises a target chill temperature for the food product.

217. The method of claim 26 wherein, in addition to the target chill temperature, a
chill type chilling operation setting is also retrieved from memory. |

28. The method of claim 27, comprising a further step of displaying, on the
display device, each of the product identifier, the target chill temperature, and the chill type

_14-
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once retrieved, and a chilling operation utilizing the target chill temperature and the chill type

is subsequently initiated via the user input device.

29. The method of claim 26 wherein, in addition to the target chill temperature, an
air temperature chilling operation setting is also retrieved from memory.

30. The method of claim 24 wherein the retrieved chilling operation setting
comprises a chill duration for the food product.

31. The method of claim 24, wherein step (a) involves using the ﬁser input device

to scroll the display of product identifiers until the product identifier for the given product is

found.
32. The method of claim 24 comprising the further steps of:
displaying multiple user names;
using the user input device to select a user name when displayed; and
associating the selected user name with the chilling bperation being set up.
33. The method of claim 24 wherein in step (a) the multiple food product

identifiers are displayed simultaneously.

34. In a chiller including a controller and associated memory and a user input
device, a method of chilling a given food product, the method comprising the steps of:

(a)  storing in memory a plurality of food product data entries, each food
product data entry including an associated food product identifier and at least one associated
chilling operation setting for the food product;

(b)  selecting, via the user input device, a food product data entry for the
given food product;

(c) retrieving from memory, via the controller, at least one chilling

operation setting for the given food product for use in a subsequent chilling operation of the
food product. |

-15-




10

15

20

25

* o bl WARAE S D bbb M by SRR el b WP s b s e e T e A

CA 02365047 2001-12-17

35. The method of claim 34 wherein step (a) involves:
(1) displaying multiple food product identifiers via a display device;
(i)  selecting, via the user input device, the given food product when
identifier 1s displayed.

36. A chiller, comprising:
a chilling compartment for receiving food products to be chilled;
a chilling system for delivering chilled air to the chilling compartment during

chilling operations;

a controller for effecting operation of the chilling system,

a first printing mechanism and associated supply of adhesive labels, the
controller operable for controlling the printing mechanism, wherein, upon conclusion of a
given chilling operation, the controller is operable to effect printing of a chilling operation
summary label by the label printing mechanism.

37. The chiller of claim 36, further comprising:

a second printing mechanism and associated supply of non-label print stock.

38. The chiller of claim 36 wherein the controller is operable for the given chilling
operation to store a first time period taken to chill the food product to a first intermediate
temperature, a second time period taken to chill the food product to a second intermediate
temperature, a date of the chilling operation, a start time of the chilling operation, and a cycle
time of the chilling operation, wherein the controller is operable to effect printing of the first
time period, second time period, date, start time and cycle time on the chilling operation
summary label. |

39. The chiller of claim 38 wherein the controller is operable for the given chilling
operation to store a user name and a food product identifier for the product being chilled, and
the controller is operable to effect printing of the user name and the product identifier on the

chilling operation summary label.
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40. The chiller of claim 36 wherein the controller is operable for the given chilling
operation to store a first time period taken to chill the food product to a first intermediate
temperature, and wherein the controller is operable to effect printing of the stored first time
period on the chilling operation summary label.

41. The chiller of claim 40 wherein the controller is operable for the given chilling
operation to store a second time period taken to chill the food product to a second
intermediate teﬁlperatm'e, and wherein the controller is operable to effect printing of the
stored second time period on the chilling operation summary label.

42. A method for tracking compliance of a given food product with established
requirements associated with chilling the given food product from a hot state to a cool state,
the method comprising the steps of:

(a)  providing a chiller including a controller, and a printing mechanism
and associated supply of adhesive labels; '

(b)  monitoring a plurality chilling parameters of a chilling operation of the
given food product;

- (c) printing a chilling operation summary label which can be applied to the

food product, the chilling operation summary label including multiple chilling parameters
which were monitored in step (b).

43. The method of claim 42 further comprising the steps of:

(d) comparing at least one monitored chilling parameter from step (b) to a

related chilling requirement stored in memory; and

wherein in step (c), printing an indication of whether the related chilling

requirement was met.

44. The method of claim 42 wherein in step (b) a first monitored chilling
parameter is a first time period taken to chill the food product to a first intermediate

temperature is monitored, a second monitored chilling parameter is a second time period
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 taken to chill the food product to a second intermediate temperature, and in step (c) both the

first time period and second time period are printed on the chilling operation summary label.

45. The method of claim 42 wherein 1n step (b) a first monitored chilling
parameter is a first time period taken to chill the food product to a first intermediate
temperature, a second monitored chilling parameter 1s a second time period taken to chill the
food product to a second intermediate temperature, a third monitored chilling parameter is a
date of the chilling operation, a fourth monitored chilling parameter is a start time of the
chilling operation, and fourth monitored chilling parameter 1s a cycle time of the chilling
operation, and wherein in step (c) the controller 1s operable to effect printing of each of the
first time period, second time period, date, start time and cycle time on the chilling operation

summary label.

46. The method of claim 42 comprising the further step of applying the chilling
operation summary label to a container in which the chilled food product 1s stored.
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