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COSENSE APPLICATION NOTE

A HAUPPAUGE, NY 11788

AP-020
MONITORING DICED TOMATO LEVEL IN HOPPER
FOOD GRADE 316SS ULTRASONIC SENSOR
LL—-1101
o SS”TROL

PROBLEM: FooD INDUSTRIES NEED STEAM CLEANABLE SENSORS.

SOLUTION: THE COSENSE LL—1101 WITH A 316SS SENSOR IS USED IN THIS APPLICATION
TO MONITOR THE LEVEL OF DICED TOMATOES BEING FED INTO A HOPPER. THE HOPPER
LEADS TO A PULVERIZER WHERE THE TOMATOES ARE PUREED INTO SAUCE. IN ORDER TO
KEEP THE CORRECT LEVEL OF DICED TOMATOES IN THE HOPPER, THE LL—1101 TRANSMITTER
PROVIDES A 4—20mA SIGNAL PROPORTIONAL TO THE LEVEL. THIS SIGNAL IS USED TO
CONTROL THE SPEED OF THE CONVEYOR TO MAINTAIN CORRECT HOPPER LEVELS. THE

LL—1101 SENSOR IS ALL 316SS AND WILL WITHSTAND STEAM CLEANING TO 300°F FOR
ONE HOUR.

FOR FURTHER INFORMATION, CONTACT YOUR NEAREST COSENSE REPRESENTATIVE OR
CALL (631) 231—0735 OR E—MAIL SALES@COSENSE.COM.



