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Quarter in Review

As we roll into the last quarter of the year and look back on the 3
rd
quarter, we
seem to be picking up some steam. The 3
rd
quarter of 2018 saw us gaining
some traction with our Melt Pressure and Temperature Sensors from GP:50
http://www.gp50meltpressure.com/
They are the only Melt Pressure sensor
manufacturer that we know of still making their sensors here in the U.S. We
have GP:50 kits available to help our customers tap their own barrels, install
the sensors, and perform the preventative maintenance on them.

We have also been seeing success with our line of sanitary valves from Definox.
The factory is in France and some assembly is done in Wisconsin where there is
also stock. Definox also offers Pigging systems to speed up the cleaning of lines
such as chocolate or pharmaceuticals where not only a clean line is needed but
also the recovery of valuable material.

We have been a long-time distributor for Precision Digital and their “Big Blue”
explosion proof meters are immediately recognizable. We can provide panel
meters for reading temperature, flow, pressure, and level and you can select
from a variety of displays including reading in feet and inches, percent, or a
graph.

Inside the newsletter you will find some literature on the companies I
mentioned above and as always, if you need a custom thermocouple, RTD, or
thermistor, W.H. Cooke & Co. can make it for you fast. Thank you for your
support and stay warm. It’s starting to get cold. (Did I mention we can also
have almost any heater made for you?  Yep, we can do that too!)

Best,

Wayne Cooke Jr.
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Featured Lines

﻿W. H. Cooke & Co., Inc. is a distributor for DEFINOX
 
who manufactures
Sanitary Valves mostly used in applications for Food, Dairy, and
Pharmaceutical manufacturing. Please call or email with your specs and we will
cross you over to a DEFINOX Sanitary Valve. The price is very competitive with
some of the other big names out there and the quality is better. The changing
out of seals is also very easy.

Click on the pictures below to view full PDF

Catalog Process Valves

VDCI MC PMO-C

W. H. Cooke & Co. is a distributor for 
GP:50 who manufacturers Melt
Pressure and Melt Temperature Sensors. Our products are MADE IN USA
unlike the competition and the quality is unmatched. If you would like to learn
more about why ours last longer please reach out for a quote. We also offer tool
kits to tap new holes in your barrel for new transducers as well as maintenance
kits to keep your bores clean and extend the life of your sensors.

Click on the pictures below to view full PDF

https://www.whcooke.com/files/DEFINOX_Catalog.pdf
https://www.whcooke.com/files/DEFINOX_Process_Valves.pdf
https://www.whcooke.com/files/DEFINOX_VDCI_MC_PMO-C.pdf


Catalog

Go Green Transducer Quick Questions

Transducer Trade-in Program Transducer Quick Questions

https://www.whcooke.com/files/GP_50_Catalog.pdf
https://www.whcooke.com/files/GP_50_Go_Green.pdf
https://www.whcooke.com/files/GP_50_V-Series.pdf
https://www.whcooke.com/files/GP_50_Transducer_Trade-In_Program.pdf
https://www.whcooke.com/files/GP_50_Transducer_Quick_Questions.pdf


Precision Digital Corporation is a manufacturer of a comprehensive line of
digital display and control instrumentation utilized primarily in industrial
processes. Precision Digital products include: line- & loop-powered indicators
& rate/totalizers, scanners & annunciators, temperature indicators and
controllers, Modbus
®
 meters, large display indicators, multi-channel
controllers, and industrial wireless products. PDC's products are used mostly
in flow, level, pressure, and temperature applications and are packaged for
panel, field, and surface mounting. The majority of Precision Digital's products
have been approved and/or certified as compliant to UL, CSA, FM, ATEX,
IECEx, CE, and NEMA standards. Precision Digital is dedicated to the people it
employs, its customers, and its technologies, and has been certified to the ISO
9001:2015 quality management standard. 

Click on the pictures below to view full PDF or the Video

PD6600 Series

Loop Leader Series
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Sensor of the Quarter | The Baking Industry

﻿Probably somewhere in the early 1980’s Cooke Co. was asked by a large bakery
in Baltimore to help them eliminate the problems associated with their wet /
dry bulb temperature / humidity measurement & control systems in their
proofer ovens.

Proofer ovens (commonly known as proof boxes) are large low temp
temperature humidity chambers - both walk in and conveyorized - in which
bread dough rests or passes through over the period of an hour or so.  This
allows the dough to rise prior to being baked. Steam is passed through a valve
to a closed coil heat exchanger and air blown over it to provide heat while
steam is injected directly into the box to provide the humidity.

At that time wet / dry bulb measurement and controls systems were being used
in proofer ovens almost exclusively around the country and world. It works by
utilizing a “dry bulb” temperature sensor to measure the “dry” temperature in
the box and another similar “wet bulb” temperature sensor which has a cloth

https://www.whcooke.com/files/LDS6602.pdf
https://youtu.be/x4QNJnu0eZ0


sock over the sensor which is contained in a pan (shallow water reservoir) with
the bottom of the sock hanging in the water so capillary action keeps it
damp. Air passes over the dry and wet bulb sensors as the ambient air in the
box is re-circulated to provide even heat and humidity throughout so the dough
within rises properly.

These wet/dry bulb systems are notorious for being difficult to maintain and
working properly. The water reservoir is automatically refilled as water
evaporates from the pan. This is typically accomplished by using a float level
fill valve. These often hang up and either don’t fill at all or overflow, spilling
water onto the floor of the proof box. In addition, the “sock” which should be
changed regularly, is often neglected resulting in it falling off the sensor,
disintegrating or getting dirty and becoming unsanitary. When your
maintenance crew is busy, it’s difficult to be everywhere and this is an area that
can easily be overlooked.

Ok, so now that you know how a proofer oven functions and why, we can
continue. 

The bakery Maintenance and Management Departments asked us to develop a
system for them to eliminate their troublesome wet / dry bulb control systems.
We proposed using one sensor assembly to measure both temperature and
humidity along with off the shelf din controllers. Our first systems used
resistive sensors that worked well but could fail after being hit by water from
high pressure hoses during sanitation procedures (wash down) in the
box. After the sensors were in service for 6 months to a year, they began to
require attention such as removal and drying out or rewinding of the resistive
element. Still, they were much better than the wet / dry bulb system.

After a couple years using the resistive sensor we switched to a capacitance
style humidity sensor which proved to be much more reliable. We’ve been
using that same sensor well over 30 years now along with our third generation
of controllers. We’ve added features along the way including recorder output
terminals and a humidity lock out feature that prevents steam being injected
until the box is up to temperature, thereby preventing condensation from
forming inside the box. 

The system can be ordered set up to control solenoid steam valves, pneumatic
or motor operated valves with a 4-20 milliamp control signal. Many customers
use our sensor only with their in house PLC based control system.  

We have sold systems all across the country from Alaska to Florida and Maine
to California. Some of those original systems are still in service. If you have a
temperature or humidity measurement or control application, please give us a
call.

Best Regards,

Wayne Cooke Sr.



Designed for retrofitting your existing proof box or fermentation room, the
Cooke PCS-3000
state of the art control system eliminates all of the problems
associated with wet/dry bulb control systems.

1. Maintenance is virtually eliminated.
2. Better product quality and consistency.
3. Reduced product waste & lost production.
4. Closer control reduces fuel consumption.
5. Eliminates unnecessary sling psychrometer checks.
6. Troublesome start up condensate is prevented by a built-in humidity lock

out feature.

Your Plant Electrician can easily install the PCS-3000 following these three
simple steps:

1. Drill a 1/2" hole through the side of the return duct and mount the
combination temperature/humidity sensor using only two screws.

2. Mount Nema 4X control box at any convenient location, connect AC
power and pre-wired sensor cable.

3. Install four control wires from terminal strip in control box to control
valves.

You're proofing in a matter of minutes! Leave your old system in place and run
it parallel with the PCS-3000 for a short time. This will allow production
personnel to become acquainted with direct RH readings rather than
interpolating from a psychrometric chart.

The PCS-3000 is maintenance free and flexible. It can be field wired to control
solenoid, proportional pneumatic, or electric motor actuated valves. You can
easily add a recorder at any time.

SCORES OF BAKERIES from Kissimmee, Florida to Anchorage, Alaska have
discovered and are using the "Cooke PCS series Proofer Control System."

Industry leaders such as Flowers, Bimbo, George Weston, Safeway, Sara Lee,
Interstate, Northeast Foods, and East Balt have installed the "Cooke" system
over the past twenty years. Scores of other independent and progressive
bakeries in both the United States and Canada are satisfied customers.

Join the many users of this trouble free and easy to install pre-wired system.



The W. H. Cooke & Co. RT-888
is a Type T thermocouple Dough probe 6”
long with a reduced tip for faster response and a heavy duty blue coiled cord
with a right-angle bend and tether. It is the replacement probe for the RTS-
820
Dough Monitoring System below. After hearing multiple customers
complain of losing thermometers in their dough batches and having to shut
down lines and clean them thoroughly to remove the broken glass we came up
with this product. For more information on the RTS-820 Dough Monitoring
System, please visit thi
s link:
https://www.whcooke.com/files/bakingIndustry/RTS-820_Manual.pdf

RT-888

RTS-820
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Lame Bakery Jokes

Q: What did the bag of flour say to the loaf of bread?
A: "I saw you yeasterday"

Q: Why doesn't bread like warm weather?
A: Things get Toasty!

Q: Why are bread jokes always funny?
A: Because they never get mold!

Q: What did one slice of bread say to the other slice of bread when he saw some
butter and jam on the table?
A: We're toast!

Q: What does bread do after it's done baking?

https://www.whcooke.com/files/bakingIndustry/RTS-820_Manual.pdf


A: Loaf around

Q: Why was the baker in a panic?
A: He was in a loaf or death situation

Q: What do the bread say to the chicken?
A: LET'S GET BREADDDDYYY TO CRUMMBBLLEEEEE

Q: What do bakers give women on special occasions?
A: Flours

Q: Why is dough another word for money?
A: Because everyone kneads it

Q: What does flour and yeast need?
A: A loaf nest

Q: Have you seen the romantic comedy about bread?
A: It's called "Loaf Actually"
Q: Why did the baker go to jail?
A: He was caught beating an egg

Q: Why did bread break up with margarine?
A: For a butter lover

Q: What pick up line does yeast use on flour?
A: I bread your pardon!

Q: Why did the dog jump on the counter and take a bite out of the bread?
A: Puppy loaf

Q: What do you call a flying bagel?
A: A plain bagel

Q: Where does an injured sandwich go?
A: The 'Mayo' Clinic

Q: What did the loaf of bread say to the police officer?
A: Rye so serious?

Q: What did the yeast say to the bag of flour?
A: Come on we Knead to be serious!

Q: Can you make a sandwich with corned beef, sauerkraut, and Swiss cheese?
A: Rye not?

Q: What is a baker's favorite Beatles song?
A: "Loaf is all you knead"

Q: What happens when you burn bread?
A: You loaf it to death

Q: How does a loaf of bread validate it's anger against grapes?



A: Raisining!

Q: What did the yeast confess to the bag of flour?
A: I loaf you dough much!

Q: Why did Mama Flour and Papa Yeast tell Baby Bread to get a job?
A: He was just loafing around!

﻿Q: Why doesn't anyone want to work in a bakery?
A: It's a crumby place to work

Q: What kind of biscuits can fly?
A: Plain ones

Q: When does sourdough bread rise?
A: When you yeast expect it

Q: What did the butter say to the bread?
A: I'm on a roll!

Q: What do you call it when a mother and child bake bread together?
A: A labor of loaf

Q: Why does everyone need bread and water?
A: Loaf makes the world go round

Two Buscuits walking across Union Street, One gets hit by a bus. The other one
says, Oh Crumbs!

Two muffins are in an oven and one says,"Wow, it's hot in here!" and the other
muffin says,"Oh my gosh, a talking muffin!"

Nothing with zucchini in it tastes good. Me: I bread to differ. Enough of the
bread jokes they're too crumby.

Source: 
http://www.jokes4us.com/miscellaneousjokes/foodjokes/breadjokes.html
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W. H. Cooke & Co. Gets A Facelift

﻿W. H. Cooke & Co., Inc. resides at 6868 York Rd. in Hanover, Pennsylvania
and has since 2006. Before that the business was in Finksburg, Maryland and
it started in 1963 in Baltimore, Maryland. The current building has had a few
tenants over the years and before we came to be here it had been used for a
number of businesses, including a cannery, grocery store, dented canned food
outlet, etc…

When we moved in, the entire inside of the building was renovated to be a

http://www.jokes4us.com/miscellaneousjokes/foodjokes/breadjokes.html


modern office with a separate manufacturing area. We have often received
compliments on the inside of our building as customers seem to be surprised
that an industrial cinder block building on the outside could be hiding such a
lovely interior. Well, the old cinder blocks outside don’t seem to want to hold
the paint on anymore, so it was time to bring the outside up to match the
inside. It is currently under construction and here are a few pictures of the
work being done. By the next newsletter, we will have more pictures of the
finished product for you to see. 
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6868 York Road

P.O. Box 893

Hanover, PA 17331

sales@whcooke.com
 | 717-630-2222 | 
www.whcooke.com
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