
 
 

 

 

 
Food processing plant 
replaces Allen-Bradley 
5/250 and CRISP 
Control System with 
ControlLogix PLCs and 
RSView HMIs to 
improve performance of 
their Raw Ingredient 
Delivery and Batching 
System. 
 
 
 
 
 
 
SPECIFICATIONS 
 
Technologies 
 
Software 
• RSLogixTM 5000 
• RSNetWorxTM 
• RSLinxTM 
• RSViewTM 
• MsSQL 
• Custom Reporting 
 
Networks 
• Ethernet 
• ControlNetTM 
 
Hardware 
• ControlLogix PLC’s 
• ControlLogix Remote I/O 
• Hardy Weigh Scales 
• Rockwell Industrial PC 
• Redundant Servers 
 
 
Objectives 
 
Production Benefits 
• Decrease system downtime 
• Increase delivery and batching 
• Improve visibility of the system’s 

utilization 
• Improve Recipe Management 
• Improve alarm diagnostic capabilities 
• Better reporting 
• A control system that is expandable to 

additional equipment and/or 
features 

 

A food processing plant in the 
southeastern United States consumes over 
1,000 tons of raw ingredients each day in 
support of the six days per week, 20 hours 
per day operation schedule. 

The vital Raw Ingredient Delivery System 
is the principal means of delivering 
ingredients to five key batching areas 
within the plant. 

Plant Needs 
The existing control system was obsolete 
and causing many performance issues.  
The majority of the control system 
consisted of electrical hardwired controls 
and an antiquated CRISP Information 
System.  Troubleshooting was difficult and 
personnel spent an excessive amount of 
time assessing downtime issues through 
trial and error.  Existing alarms were 
cascading, which made identifying a root 
cause nearly impossible.  Numerous 
nuisance errors resulted in significant 
downtime and added undue stress on the 
equipment.   

A number of items, such as scales and 
diverters, had not worked properly for 
some time.  In addition, numerous 
modifications had been made to the 
system without proper documentation of 
these updates.  Therefore, the control 
system architecture was outdated and 
inflexible; handcuffing the plant when 
modifications or expansions to the Raw 
Ingredient Delivery and Batching System 
were required. 

Solution 
PREMIER worked with 
the customer’s 
engineering team to 
upgrade the control 
system.  The focus of the 
project was to replace 
the PLC-5/250 and 
CRISP System with a 
ControlLogix PLC-based 
solution. 

The previous HMI 
system was replaced 
with RSView.  This 
provided the system 
operators with enhanced 
graphics, Recipe 
Management, and 
Alarming, as well as 
improved troubleshooting 
capabilities.  In addition, 

PID control was implemented on 
ingredient cooling. All RIO and DH+ 
networks were replaced with ControlNet 
which was the backbone for the 
distributed I/O Network, as well as critical 
Peer-to-Peer communications between 

nd customized reports 

quired to meet production 
.  

tify the amount of 
material in each batch. 

processors. 

All ingredients were logged into an 
MsSQL database a
were developed.  

Installation of the new system was a 
collaborative effort between PREMIER, 
the customer’s engineering team and the 
electrical subcontractor.  Managed by 
PREMIER, all installation activities and 
the subsequent timing and execution of 
“system tie-in” were critical.  During the 
allotted shutdown periods, the system 
was transitioned and online with minimal 
issues and very little process 
interruptions; a crucial measure of 
success due to the plant’s operation 
schedule re
demands

Results 
After the implementation, the customer 
feedback has indicated a 7% - 9% 
decrease in overall batch times. 
Maintenance personnel reported that the 
new system allows for easy 
troubleshooting with quick and accurate 
identification of issues.  Operations 
Management has observed that the new 
reporting capabilities have improved their 
control of the raw ingredients and allows 
them to accurately quan
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