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1.0 Executive Summary

Multitasking is very important to a productive lifestyle. Imagine cooking dinner on
your electric grill without actually having to stand there and watch over the food.
The Smart Grill changes the way you cook your meal by giving you more time to
do other things while your meal is cooking. With our product, all you have to do is
select what you are trying to cook and the grill will notify you when your
assistance is needed, it will take care of the rest.

This project involves using an electric grill with an LCD touch screen screen. If
you want to cook hotdogs, for example, the user could turn the grill on and select
hotdog from the touch screen display. The grill will then begin to warm up to the
necessary temperature. Once the grill has warmed up, you will be notified on the
grill touch screen and through an application for your mobile device. Although
using the mobile application isn’t absolutely necessary for this product to
function, it will help keep you informed of when it's time to grab your meal.

Now that the grill is warmed up, a temperature sensor will need to be inserted
into the food that you're cooking. Once your item is on the grill, simply select
begin cooking on the screen. From here, there will be three temperature
sensors: a sensor for the temperature of the food, a sensor for the grill burner,
and a sensor for the air in the grill space. These temperatures will be displayed
on the LCD touch screen and on the mobile application. A timer will give you the
estimated time until your food needs attention, such as being flipped and also the
time remaining until the food is completely cooked and ready to eat.

All of this is managed with a microcontroller which will read temperature data
coming from the sensors, and communicate with the electric burners so they will
be able to heat up or turn off and maintain the correct temperature within the grill.
The microcontroller will also transmit this information to the mobile application so
you don’t have to stand by your grill the entire time monitoring what is going on.
Even though the grill will be able to take care of most of the cooking, it is
important not to leave the grill unattended for extended periods of time to reduce
the risk of fire.

Ideally, this product will be able to cook a wide variety of products with minimal
assistance and monitoring from the user. The use of an electric grill makes this
method of cooking more versatile as one can prepare their meal indoor or
outdoors and without the mess of using a traditional charcoal grill. The grill
should be able to be plugged into a 120V household electrical outlet which will
power the grill and all of the onboard components such as the microcontroller
and the touch screen. There are similar products to this on the market however,
our approach should make this product more affordable. The Smart Grill will
attempt to revolutionize the way that people make their meals.



2 Project Definition

2.1 Motivation

The motivation behind this project was that all of our group members have
somewhat of an interest in cooking on a grill. Unfortunately, grilling can be a time
consuming process and it can be very easy to overcook your food if it is not
being closely monitored. We wanted to seek out a better way to grill, without the
need to constantly be standing over the grill until your food is ready. Since
almost everything can be done through a smartphone nowadays, we thought it
would be a great idea to grill food using a smartphone as well.

Ever since the invention of fire, food has been cooked and prepared hot and
juicy. Since then the entire world has become dependent on searing their meat
and vegetables on a grill. If it wasn’t for our technology driven society, we would
not have all the different options to cook our food. Electricity, propane and wood
and coal drives the cooking industry just as electricity drives our daily lives. Since
everyone’s taste buds are subjective The only way to tailor to everyone’s taste
buds is to consider all flavor changing applications that encompass the grill.

It is the primary goal of this project to ensure that grillers have the convenience
and option to grill how they choose which remains unaffected by power
receptacle convenience, grill proximity, cooking know-how, fuel source and flavor
not to mention electric grills offer convenience, safety, and less pollution making
this a great option. With an investment for the Smart Grill, a grill can easily make
their home into On-The-Go, set it and forget it flexible fuel, Indoor/Outdoor
rotisserie Smart Grill. If you can not afford to buy our grill, then this technical
paper serves as guidelines for the average joe to recreate this project in his or
her own way for a cost effective solution. It is up to the griller to decide what is in
their budget and how much technology and functionality that their grill rig utilizes.
One of the best features of our project is it gives the griller the freedom to choose
the right part that will fit with their grilling needs.

This idea could be extended to all types of cooking applications, such as
controlling your microwave or oven, however these are already pretty easy to
use. A grill takes considerably more time and effort to use properly so our project
aims to bring convenience back to grilling. With this product, your next cookout
with friends and family can leave you spending more time with your loved ones,
than with your grill.



2.2 Goals and Obijectives

The goal of this project is to create a fully functional grill that can be controlled via
a smartphone application. We would like this process to require minimum effort
from the user. The grill should be able to communicate to the smartphone the
temperature of the burners, meat, and the air inside of the grill housing. The time
remaining until the food is completely cooked will also be displayed on the
smartphone application. Most food items will require being flipped over at some
point during the cooking process to ensure that it is evenly cooked on both sides.
For these situations, the smartphone will display the time remaining until the user
needs to return to the grill to flip their food.

The objectives of this product are to have a smartphone application and a LCD
touchscreen to interact with the grill. The grill should be able to completely cook
the food on its own with minimal assistance from the user. The microcontroller
will constantly monitor temperatures from the three individual temperature probes
to control the electric burner intensity. It should be programmed so that it will not
exceed certain temperatures and burn the food being cooked. The grill should be
able to cook multiple types of food and the desired option will be selected prior to
cooking. From here, preset cooking temperatures will be used as a guide to
ensure the food is being completely cooked and is ready to eat. The grill could
also have a feature so the user can manually set cooking temperatures and
cooking times if they do not wish to choose a food item from the list of options.
This will also allow flexibility to cook at temperatures not preprogrammed.

In our project we will be designing a system used to deliver power/signals to our
subsystems either via the On-board user interface or the Mobile Phone app. Our
subsystems include: electric burners, rotisserie, MCU. The project will consist of
three key components, a power strip similar to the one you see home appliances
usually plug into, a device for measuring power consumption, a touch screen
monitor as well as Mobile App used for the user interface. The power strip will
contain voltage and current sensing circuits along with a microcontroller to
calculate power consumption and quality. This processed information will then
be sent wirelessly via RF communication back to an embedded touch screen
microcontroller for display to the user. The main intent is for the power to be
managed at one location. At the onset of a power failure a failsafe gauging
battery should also be implemented which should also be considered in this
power system. The touch screen monitor will include a microcontroller and
wireless RF communications for receiving and transmitting data.

In order for the user to interact with the system a touchscreen and mobile phone
app will be used. These will have different inputs the user can manually enter
and different outputs that monitor the grill temperature, food temperature, battery
power, motor speed, timer, etc. The first input will allow the user to manually
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preset all the time intervals for the future cookout. The second input is to set the
motor speed and if needed set the time intervals for the different speeds. The
third input would be for the user to manually change the temperature of the
burners or coal (in which a fan or motor used to open and close the lid should
then be implemented). These 3 basic inputs have the option of being set on the
unit itself or remotely from your phone app. More inputs and functionality will be
fitted into the project as need be.

During cookout times the user initiates the grill either at the grill or from the
convenience of a wireless device while watching the game. Upon turning the grill
on the interface prompts the user to select the food being grilled. There will be
preset settings which will depend on the type of food, however if the user wishes
to either alter the preset of make one custom from scratch that option is also
available. Time intervals, temperatures, motor speeds, smoking enclosure
amount and even period report cards can be generated all from the sensors in
our grill. These features will aid the average griller on flavorful cuisine in an
relaxing stress free environment enabling you to spend time doing whatever else
needs to be done to get dinner on the table for you family. When normal utility
power is lost and you have no more coal or lighter fluid there is still the option of
using the on board battery to supply power to the system. The touchscreen will
control everything that the mobile app will be able to control as well. The whole
point of our integrating a mobile app with our system is to enable the griller to
multitask unlike before while using Smart Girill.

Many people enjoy grilling at least once a week, during that time they have to
neglect something else to man the grill. This is why we believe something like
this could be so useful if it were available. Not only will this design help grillers
grill more flavorful food in a relaxing setting, but it can also help them free up an
extra hand to help someone else in the kitchen or hold the remote control.

2.3 Specifications

The design will utilize a kill power safety switch to transfer power to a secondary
power supply in case of a safety emergency or a wall outlet is not available. The
safety switch is a third party device so It only needs to be tested for functionality.
For this project the use of a battery to provide secondary power in case of a no
power condition is intended. After power has been transferred the subsystems
should be able to be just as effective and efficient as the power from the outlet
will be.

Since each subsystem will need to be able to read and write data we decided to
make a central processor make the bulk of the computations and direct the
majority of the signal flow. One thing that will be counted for when testing and
making sure components are all compatible is if too much power is being
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absorbed with respect to the amount of power delivered. This idea should be an
important concept when programming the different safety precautions. An
interrupt signal can be sent to the microcontroller that is in control of any part of
Smart Grill. The microcontroller must then stop the use of the subsystem
immediately.

Each microcontroller will measure a specific measurement of either time,
temperature, speed or a combination of the 3. The accuracy of these
measurements should be precise enough to accept a certain amount of
percentage error dependent on how much percentage error will produce a
unnoticeable effect on the flavor of Smart Grill food. We will set our initial goal to
reach a precision of 1% of the actual value of the parameter in real time. Then in
the final report we will look more toward diminishing or strengthening this error to
be taste bud acceptable. The main unit will receive data, reading information
from all the other microcontrollers which has a maximum refresh rate equal to the
clock rate of either the main MCU or the subsystems MCU. The main unit will
provide absolute instructions to all other microcontrollers. It must have the ability
to stop and resume operation of any subsystem in Smart Grill. These parameters
will be set by the user through an LCD or mobile app interface. User parameters
will be sorted by time based on user input. (Similar to a powerpoint effects
timeline or something that allows you to do sequential editing with respect to
time). The main processor will go through each of the user's’ command from top
to bottom or first to last.

The concept behind the entire project is as follows. During normal grilling
operating conditions, the griller may use the LCD touch screen monitor to
observe time checkmarks and timer statistics, rate of motor, battery/unit power
consumption, and temperature. What is so cool about this interface is that since
everything is in real time, this change in real time. For example, when you
change the RPM on the rotisserie motor to go slower then eventually, in time, the
griller should see the temperature respectively fluctuate to a steady state level
and since the temperature has changed then the time checkmarks will also
change. The user would also have the ability to remotely control individual or
even group settings in the MCU subsystems to have a successful grill out. The
design will utilize a kill power safety switch to transfer power to a secondary
power supply in case of a safety emergency or a wall outlet is not available. The
safety switch is a third party device so It only needs to be tested for functionality.
For this project the use of a battery to provide secondary power in case of a no
power condition is intended. After power has been transferred the subsystems
should be able to be just as effective and efficient as the power from the outlet
will be.

The power specifications and requirements for some of the absolutely necessary
power components are shown below in Table 2.3.



Table 2.3

Battery Power Regulator | Transf | Power
Rectifier ormer | Relay
Voltage 12 100 5/12 | 120/24 | >200
Amperage 35 Ah 2 2 2| >20
Type rechargable Any | low power Any | triac-
lithium ion
fet
Weight <25 Ibs Any Any Any | Any
Length <10" Any Any Any | Any
Width <10" Any Any Any | Any
Height <10" Any Any Any | Any
Table 2.3

The Main MCU will consist of a controller that receives information from all the
subsystems and displays this information on the user controlled LCD display and
then also wirelessly transmits this data to the mobile app. This main MCU should
also be able to send and receive information from the subsystem MCUs as well.
If the LCD/mobile app relays information to shut down a specific function or the
entire unit then an interrupt signal must be sent to relay that information.

The specifications for this unit are as follows:

Enter sleep/safety mode after time length of inactivity.

Grill for 1 hr with maximum heat (with battery in use)

When the grill is off, the batteries automatically recharge.

elements achieve surface temperatures of approximately 1,100F

Ten minutes after plugging it in, hitting the main power switch, and turning
the burner controls to high

Receive data from 3 different sensors every 2 seconds

Communicate this data to the LCD (main MCU) 3 seconds



The LCD and the main control station are in constant communication.

Must have an ADC that is 10 bits wide for 1024 steps of resolution

Receive and transmit information with an accuracy of 1 decimal place
with the local microcontroller

While a function of Smart Grill is not being used it should enter a sleep mode to
preserve the battery life of that specific unit (if the battery is being used instead of
the power outlet). The microcontroller will remain in sleep mode as long as there
is no signal telling it to turn on. Once the microcontroller receives the signal to
turn on it will return to normal operation.

2.4 Design Constraints

The intentions of our project are to design indoor/outdoor Smart Grill that is ideal
for family cookouts. This will be beneficial to the family due to the grill master
having now the option to man the grill from a remote location. And during times
when fuel sources and grill real-estate are scarce there are alternative ways to
cook with Smart Grill. We added the coal burning functionality as well as we
made use of rotisseries above the grill surface for a greater food grilling area.
We are going to design a global power system which will deliver power to all are
subsystems. Everything that the griller needs to know about time, speed,
temperature, and battery/unit power consumption would then be sent back to a
controller wirelessly that would then be further processed. The controller would
then communicate to a LCD touch screen monitor as well as mobile application
which would give the user access to the system. The user needs access to the
system to add, change, or remove temperature, speed and time in a extremely
flexible way. The user interface will also contain a kill stitch to allow the user to
remotely turn on and off appliance through the LCD touch screen monitor in the
case of a grilling failure.

The concept behind the entire project is as follows. During normal grilling
operating conditions, the griller may use the LCD touch screen monitor to
observe time checkmarks and timer statistics, rate of motor, battery/unit power
consumption, and temperature. What is so cool about this interface is that since
everything is in real time, this change in real time. For example, when you
change the RPM on the rotisserie motor to go slower then eventually, in time, the
griller should see the temperature respectively fluctuate to a steady state level
and since the temperature has changed then the time checkmarks will also
change. The user would also have the ability to remotely control individual or
even group settings in the MCU subsystems to have a successful grill out.

A commercial gas or charcoal grill for home use is typically unable to all the
functionality that Smart Grill offers, not to mention it can only do either gas or
charcoal. Thus, during an emergency grilling situation (for example, the

10



neighbors grill died while cooking and they need a grill for their Bday party) the
user would have the option of using the Smart Grill with no power cord just
battery. Just in case that they started out cooking with charcoal, Smart Grill can
continue their way of cooking so the flavor of the food is not damaged. The user
would also have the option to continue grilling all the neighbor’s food but now the
user is able to socialize and have a beer with everyone.

Our project will use one central MCU with smaller subsystems and one central
power system deliver power and command signals to control all the subsystems.
Smart Grill will collect all of its data for the grill session at the beginning and
throughout the session and will wirelessly send this information back to the main
controller for processing. During the initial transfer between data into the MCU
for processing, the controller will automatically find a steady state average value
for the system as a whole by cleverly interconnecting subsystems with proper
formulas and programming so that each variable connects with the next so a
domino effect is implemented. From this point the user could then use the LCD
touch screen monitor to decide what they can do to make the food taste better
with the click of a button. The only downside to this is that whatever is not on the
rotisserie will eventually have to be flipped manually. However, with clever
programming Smart Grill should be able to tell the user exactly when to flip the
food to get the desired flavor. The Smart Grill will look at how far the user has
strayed from the general guidelines from how a piece of food is supposed to be
cooked in order to achieve this desired effects, then compensate via other
subsystems to achieve an overall desired effect. This feature allows the griller to
use any cooking technique to make an accurate description of what was in your
mind before beginning to grill.

The intent of our project is to design a indoor/outdoor Smart Grill system. This
system will be versatile in that it will be beneficial to the griller during no power
conditions, different fuel source scenarios, rotisserie grilling scenarios, as well as
multitasking scenarios. Our goal was to not let one variable limit the griller in any
critical way. Often, the average griller is unaware of the many details of the
effects from higher rotisserie speed and higher temperature. Questions like, “Can
| rise the heat super high, super fast in order to get a nice sear?”, “How long will
the battery last on high medium and low power consumption settings?”, or “What
is the best speed to rotisserie at, and how fast can the motor go before the food
flies off the rotisserie?” These questions and many more will be questioned and
answered throughout this project, while although simplified, still giving the
end-user as much control as possible.

The main design of our project begins with a questionnaire that will ask the user
everything that needs to be known in order to start grilling promptly. The user's
initial input of variable that will determine the day’s grill session, at which point
the the user can even set the grill to turn on before getting home, that way the
grill is hot and time has been saved. Also the progress of the session is sent to
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the interface in which the user at this time can change any aspect of any
variable. The microprocessor would be constantly monitoring the signals coming
from the sensors, clock and memory, The signals with be gathered in the MCU
and then the control signals will be delivered to the subsystems respectively. Our
design will be a stand alone versatile Smart Grill that resembles a regular
everyday grill. It will have a power cord as well as an internal battery. The battery
will consist of a gauging circuit to constantly taking measurements like power
consumption so the users grilling session is not cut short on account of low
power. The LCD touch screen monitor will also to allow the user to manually
control anything that the mobile app is able to remotely control. This information
will then be processed at the main LCD microcontroller and then transmitted
wirelessly to the subsystem MCUs.

The wireless communications in our system will be done using a single protocol,
which is yet to be determined. Shown below in Figure 1, each wireless device will
be a transceiver (i.e. has the ability to transmit and receive data); they will not
communicate with each other, but only to and from the central microprocessor (in
the LCD). The wireless transceivers will be used over a short range in our
prototype, this aspect will allow for lower power usage, as well as lower costs for
the transceivers.

The LCD will contain the main “hub” microprocessor which will collect data from
the power strip modules and is where the bulk of the calculations and decisions
will be made. This LCD display among the mobile app will be the interface
between the user and the software which will read/write time, speed and
temperature. During normal operating conditions, the user will be able to control
everything just as the grill was not operating under normal conditions. There will
also be a section on the LCD which will provide the user with pertinent data
about their grill session. In this section, an emphasis will be placed on “useful”
data; that is, we don’t wish to give overwhelming amounts of graphs and
numbers which may require knowledge of math to interpret and understand. The
LCD will show (as well as give the ability to change) information in as simple a
form as possible, while still providing important, useful data including:

Instantaneous battery voltage and runtime
Individual rotisserie stick temp. / ambient temp.
rotisserie speed

Individual timelines/check marks for each food item
Safety alarms

An emphasis will be placed on showing as many picture icons as possible, so the
user can more easily relate to the information on the screen. Abstract figures,
graphs, and even most other data will be the user as a summary of the grill
session so that next time the griller can hone in on being a better griller.
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The design constraints of the power system for Smart Grill that our group had to
realize and will be discussed further in power management section 5 are the
following:

User Safety

Minimizing Expense

Time constraints

Resource constraints

Power system ambient air temperature

Wall outlets and battery power supply
Electrical burners

Power for MCU (which will power subsystems)

3 Research

3.1 Similar Grills on the Market

There are many other grills are on the market with similar technology as ours.
Many of these products that are available are very expensive and would not be
financially practical for the everyday consumer. Lynx Professional Grills offers a
freestanding smart grill for around $9,500, model #SMART42F. There are
several other models available for a couple thousand dollars cheaper, however
this model will be used as a reference as it is the largest and has the most
comprehensive features available. This grill comes with three separate infrared
burners that can function independently of each other. This allows for a lot more
flexibility as you can have different elements of your meal cooking simultaneously
on different burners all while being monitored by the grill. A rotisserie feature is
also available with multi speed selections available to choose from within the
mobile application. The grill also has a built in microphone and speaker for easy
communication between the user and the grill. With the microphone the user can
give voice commands to the grill and is able to get audible feedback from the
speaker. This Smart Grill has an application that can be accessed through a
smartphone or tablet and has a lot of versatility.

The #SMART24F connects to the internet via WiFi and the iOS or Android device
needs to be connected to the same internet router for communication between
the two devices. This grill does not connect to the mobile application via
bluetooth which could assist the user with being able to have more mobility away
from the grill as range with bluetooth is often less than with a WiFi connection.
When it comes to cooking, there are multiple ways that it can be done with this
grill. Like with our smart grill, you can select from a list of recipies through the
mobile application. While our smart grill will have a couple of recipes to choose
from, Lynx offers over two hundred recipes through their mobile application.
Different users using the application can even rate these recipes to help you
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decide what would be worth making for dinner. If a recipe isn’t listed, users can
even upload their very own recipes with cooking guidelines that can be adapted
to be prepared automatically with the grill.

This smart grill also allows for the user to use the grill without the mobile
application and just to cook on it normally like any other grill. If the user wants to
use the mobile application, while having full control of the cooking process,
cooking time and temperature can be manually set within the mobile application.
This can process be extended to control the different burners and cooking time
as well, just like with making a recipe that is already uploaded on the mobile
application. As with our grill, this grill will communicate to the mobile device when
the grill needs the user’s attention such as flipping over the food being cooked or
taking it off the grill as it is finished cooking. (Lynx Grills, Inc., 2015)

Another product that is available on the market doesn’t actually have much to do
with the grill itself but offers a simpler solution to smart grilling without all of the
additional features a smart grill would have. The iGrill2 is a product that utilizes
smart temperature sensor. This is designed to be placed on or near a normal grill
without the additional smart technology. A temperature probe can then be placed
into whatever meat you are grilling and the real time temperature will be
displayed on the device. Since this is connected to your smartphone via
bluetooth, the real time temperature will also be visible there as well. With this
device, up to four temperature probes can be plugged in at one time and all four
probes can be monitored individually.

The iGrill2 doesn’t have any effect on burner temperature or anything at all to do
with the grill, so all of that needs to be set manually from the actual grill. It
essentially allows you to remotely monitor the temperature from up to four
different food items being cooked simultaneously. This product needs a little
more attention from the user as it has nothing to do with cooking times, as it only
monitors temperature. On the smartphone application you can label what each of
the probes is monitoring and also set the desired cooking temperature you are
trying to reach. Once the food product has hit the desired temperature, an alert is
sent to the user’s smartphone so they know that it is ready to be taken off the
grill. This product also offers a recipe database, however it is for informational
purposes only and your grill will not be able to cook the recipe on its own like the
#SMART24F is able to do. Also, seeing how the temperature monitoring device
connects to the smartphone via BlueTooth instead of WiFi, there is probably a
more limited range in mobility for the user.

The advantage of the iGrill2 temperature sensors over the #SMART24F smart
grill is that the price is significantly cheaper. The iGrill2 starter kit comes with the
temperature sensing housing with two temperature probes for around $100. To
fully utilize the device with all four probes, two additional probes can be
purchased for $25 each. For around, $150 one can have the complete iGrill2 for
about 1.5% of the price of the #SMART24F, making it a lot more affordable for
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the everyday consumer. For those looking for something even cheaper or not
needing any more than one temperature probe at a time, the same company
offers the iGrill mini which offers the ability to monitor one temperature probe at a
time and still communicates the temperature data to a smartphone. If necessary,
the smartphone can even track the temperatures on multiple temperature
sensing devices for people cooking more than four things at once. (iDevices,
Inc., 2015)

With our product, we would like to make a hybrid of sorts of the #SMART24F and
the iGrill2. 1t will have some of the capabilities from both the iGrill2 and the smart
grill. Since we will not have a commercial product and we are only creating a
prototype, an online recipe database will not be utilized for the grill we are
creating. However, the burner temperature will be implemented in the design.

3.2 Different Types of Grills
3.2.1 Charcoal Grill

The Charcoal grill has 3 main components: 1) Cooking Surface 2) Charcoal
container and 3) The Grill Support. There are many different variations of these
main components, but these three never change. For our project we will be
incorporating charcoal as well as electric.

The majority of charcoal grills themselves fit into 3 main categories: Ceramic
Grills, Barrel Grills and Kettle Grills. Open Grills are electric grills that have a
heating element on one side for grilling one side at a time. The person grilling
would have to flip the food to allow the food to be cooked evenly. For our project
we will be modifying an existing electric grill with a rotisserie option. For the main
part of the grill we have decided to purchase the Meco 1500-Watt Deluxe Electric
Grill with Rotisserie.

The Ceramic Girill is the most versatile and effective type of charcoal grill. This is
because the ceramic chamber retains heat and moisture more efficiently than
any other charcoal grill option. Ceramic gills can be used for grilling, smoking and
baking. Certain foods like pizza can be baked at 500 degrees F. This type of grill
can produce temperatures up to 750 degrees F. There is usually a top and
bottom air vent used to control the temperature. A ceramic grill is shown in Figure
3.21a
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Figure 3.2.1a

Barrel Grills are shaped like a barrel sliced in half lengthwise. The top half forms
the lid and the bottom half forms the charcoal holding chamber. A vent, cut into
the top and bottom halves of the barrel, controls airflow and temperature. There
is usually a chimney to control smoke from escaping that is attached to the top
lid. With the lid closed heat is controlled with the vents. Barrel Grills come in
many sizes and shapes with various side table attachments. Barrel gills can be
used for grilling, smoking and baking. Certain foods like pizza can be baked at
500 degrees F. This type of grill can produce temperatures up to 750 degrees F.
There is usually a top and bottom air vent used to control the temperature. An
example of a barrel grill is shown in figure 3.2.1b below.
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Figure 3.2.1b

The Kettle Grill is composed of a lid, cooking grid, charcoal grid, lower chamber,
venting system and legs. Some models have an ash catcher pan and wheels.
The lower chamber that holds the charcoal is shaped like a kettle. The advantage
that the Kettle grill has over other grill types is its shape. It is designed to
distribute heat evenly. When the grill hood is down, flare ups from dripping
grease is prevented by controlling the oxygen intake which allows heat to
circulate around the food as it cooks. This also holds in the favor enhancing
smoke which is produced by the dripping grease and smoldering charcoals. An
example of a Kettle grill shown in figure 3.2.1¢c
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Figure 3.2.1c

Charcoal itself is actually wood and not a rock or even a coal. It is created by
heating specific woods in a sealed box of steel or clay to very high temperatures
in the absence of oxygen. The temperature is heated up to about 1000M(5386 ).
There are 2 main types of charcoal used today: Lump Charcoal and Charcoal
Briquette

Lump Charcoal is Charcoal in its natural form. It is easy to light, produces less
ash than standard briquettes and gives a natural smoke flavor when used in
cooking. This type of Charcoal is very responsive to oxygen making it easier to
control temperatures. It also contains no chemicals or fillers to help light up or
burn longer. The advantages Lump Charcoal has to other options is it's easier to
light, burns hotter and is a cleaner option than other standard Charcoal
briquettes. Charcoal Briquettes are manufactured wood by-products compressed
with additives that enable them to light easily and burn consistently. The
additives can give off a chemical smell when lit. The smell can be avoided if the
briquettes are allowed to burn until covering in white ash before cooking food.
They do provide a more stable burn and maintain a steady temperature for a
longer period of time with less hand holding than lump charcoal.
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3.2.2 Natural Gas Girill

The Natural Gas grill is more complex than a Charcoal grill. There are many
components but the most common components include: 1) Gas source i.e
natural gas, 2) Hoses 3) Valve regulators 4) Burners 5) Starter 6) Cooking
surface 7) Grill Body 8) Grill hood. These are shown in figure 3.2.2a

source

Figure 3.2.2a

The Grill body houses all of the other components except the hood. The hood
itself cover the cooking surface and serves to trap the heated air inside and
increases the temperature inside of the grill. The gas source is connected to the
valve regulators via the main hose. These regulators are controlled by knobs that
a person turns to determine the amount of gas that is sent through each valve to
the burner. Each burner has a regulator and has a series of tiny hole along the
length of the burner where the gas exits.

3.2.3 Electric Grill

The Electric Grill is the most common alternative to charcoal and gas grills. They
are usually small, indoor countertop or table top grills, but there are also larger
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ones for outdoor and patio uses. Electric Grills obviously use electricity as their
heat source. They are plugged into an electrical outlet for power source. This
type of grill has a heating element that is either embedded within the cooking
surface or directly below it. Many electric grills have a drip pan underneath the
elements to catch any juices that run off the meat and other items being grilled.
The pans are usually detachable. There are two types of Electric grills:
Clamshell (Folding) contact and Open grill with a single side heat element.

Clamshell (Folding) Contact grills have heating elements for grilling on the top
and the bottom of the meat simultaneously. This type of Electric grill could be
equated to “press”. They require less attention from the person grilling. Examples
include a panini press and the George Foreman Grill. Open Girills are electric
grills that have a heating element on one side for grilling one side at a time. The
person grilling would have to flip the food to allow the food to be cooked evenly.

For our project we will be modifying an existing electric grill with a rotisserie
option. For the main part of the grill we have decided to purchase the Meco
1500-Watt Deluxe Electric Grill with Rotisserie. This pre modified grill is shown in
Figure 3.2.3a and specifications in table 3.2.3a.

Figure 3.2.3a

Dimensions
Length x Width x Height 43.0x21.0x41.25 Inches
Weight 40 pounds

Table 3.2.3a
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3.3 Temperature Sensors

3.3.1 Thermostat

A thermostat is a type of temperature sensor that can be used to perform a
switching action. Two different metals are bonded together to form a bimetallic
strip which will bend when subjected to temperature changes. In most home
temperature thermostats, a coiled thermostat, referred to as a “creeper”
bimetallic sensor can be found which will become more tightly wound or more
loosely wound based on the ambient air temperature. This will give a mechanical
reading on a dial with an arrow as opposed to a digital thermostat. There are also
snap-action thermostats consisting of a straight bimetallic bridge and an electrical
contact. When the temperature changes, the bridge will either bend up or down
causing it to move away from the contact and creating an open circuit condition.
This use could be beneficial to use in a hot water heater so when the water
reaches the desired temperature, the bridge would bend and lift off the contact
causing the heating to stop. Both the creeper and snap-action temperature
sensors work because the bimetallic strip consists of two different metals that will
react differently to changes in heat. Since they are bonded together, if one
expands more than the other, it will create the bending action allowing you to cut
off an electrical connection or display a different value on a mechanical dial
(www.electronics-tutorials.ws, 2015). Snap-action sensors seem to be the most
useful when you have a desired temperature that you want as the cut off point for
device, however it doesn’t seem to be very versatile as far as the cut off
temperature goes. For example, if you always wanted your grill to always heat to
400°F and then stay there, a temperature sensor like this could be connected to
the burner current and would be cut off every time it reached the desired
temperature. This would probably be ideal in something like a waffle iron but not
necessarily a smart grill. The creeper sensors would be useful in a grill setting
where you wanted a mechanical dial to display the temperature of the grill or
meat. In fact, there are many food temperature sensors that work this way
commercially available, however they wouldn’t be very practical for a smart grill
as the temperature reading needs to be converted into a digital form, not as
mechanical reading from a dial.

3.3.2 Thermistor

A thermistor is a resistor that changes its resistance value based on the
temperature that it is subjected to. This can be very useful in circuits where you
need to turn a change in temperature to a change in voltage. A thermistor will
most likely be the type of temperature sensor that we will use for this project due
to its large range of sensing ability and versatility. The thermistor will need to be
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calibrated to determine what resistance value you get at different temperatures.
This can then be documented and implemented in the microcontroller code to
reflect the actual temperature value based on the resistance value of the
thermistor. To do this, a simple voltage divider circuit can be used as the
resistance value of the thermistor will drop as the temperature rises causing the
output voltage across the voltage divider to rise as well. A simple example of this
circuit can be seen in Figure 3.3.2a below.

Figure 3.3.2a
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Permission to use Figure 3.3.2a given by electronics-tutorials.ws

In this example of a thermistor circuit, 12V is set as the +Vcc and the R, value is
a constant 1KQ. The voltage division is measured between the thermistor (R,)
and R, by the positive lead of an operational amplifier. The opamp is configured
as a voltage follower so that the output V; follows the input on the positive
terminal coming from the voltage divider circuit. If the R, value at 75°F is 10KQ,
then using the voltage divider equation, V ;= %VCC=1M§—{§1K12:1.09V.

From here, the temperature sensor could be calibrated by raising the
temperature and noting the voltage changes as temperature increases across
the range of values that would be use for your situation
(www.electronics-tutorials.ws, 2015). In the case of a smart grill, if one were
looking for the internal temperature of the meat to reach 425°F, after calibrating
the sensor if you knew that the resistance of R, becomes 250Q at that
temperature, you could have your microcontroller looking for the corresponding
output voltage indicating that the temperature has been reached. To find the
output voltage at that temperature you would again use: V ;= 522212 = 9.6V.
From this point, to implement this into your design your microcontroller would
look for 9.6V to indicate that the food has finished cooking completely. The most
difficult part of implementing this type of sensor is the initial calibration, however
once all values are known the rest is very straight forward.
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3.3.3 Resistive Temperature Detector (RTD)

Much the the thermistor, RTDs are composed of metals that change resistance
values as temperature changes. The advantage of using an RTD is that they are
linear devices so a voltage divider network isn’t necessary for them to work
properly. The thermistor does not function linearly so without the voltage divider it
would be hard to predict resistance value as temperature changes. The RTD
adds the convenience of needing less hardware for it to function properly. The
downside to a RTD is that they have, “a base resistance of about 100Q at 0°C,
increasing to about 140Q at 100°C with an operating temperature range of
between -200 and +600°C” (www.electronics-tutorials.ws, 2015). This minute
change in resistance value could make this device not as sensitive as a
thermistor and would be less ideal for a smart grill as thermal sensitivity is
important to ensure that the item being cooked is not burned.

3.3.4 Thermocouple

A thermocouple is another temperature sensing device that could be useful when
it comes to measuring temperature from the smart grill. A thermocouple has
advantages over the thermistor as it allows for a wider range of operating
temperatures depending on the materials being used. A thermocouple works
rather simply and somewhat similarly to a thermistor. Figure 3.3.4a shows a
typical setup of a thermocouple to explain how it works for the purposes of our
project.

Figure 3.3.4a
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Permission to use Figure 3.3.4a given by electronics-tutorials.ws

The thermocouple has two different metals joined together at J, which is where
the heat is sensed. The metals will create a difference in voltage across them as
long as J, is held at a constant reference temperature. This voltage at V;; can
be measured by the microcontroller much like when using a thermistor. If the grill
was at the same temperature as the outside reference point, there would be no
voltage difference across the terminals and the microcontroller would be able to
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sense that the grill was not on. As the temperature of the grill increases there will
be a larger voltage potential which would correspond to the actual grill
temperature. If we were to use a thermocouple for temperature measurements
for the smart grill, a thermocouple made of iron and constantan, like the one
shown in Figure 3.3.4a, would offer a sensing range between 0°C to 750°C which
would be more than enough to measure the operating temperature of the grill
(www.electronics-tutorials.ws, 2015). A potential downside to the thermocouple is
that the reference junction may be subjected to varying temperatures depending
on if the grill is used inside or outside or on an hot or cold day. This difference in
reference temperature may negatively affect the calibration and cause issues in
reaching the appropriate cooking temperature depending on the environment the
grill is being used in.

3.4 Electric Burners

Electric Burners are the cooking surfaces that the food is cooked on. The
Burners are typically coil style, which is a flattened spiral of electrical wire
sheathed in a conductive metal that heats up when power is supplied to it.
Electricity flows wire.

Electric burners are relatively flat so the food comes in direct contact with the
burner heating the food evenly. When the food is placed on the electric burner,
the burner conducts most of its energy (which is about 75%) directly into the pan
rather than radiating it into the air as a gas flame would. Most of the heat is
transferred by conduction. Conduction is the transfer of heat by direct contact
between two or more surfaces. For our project this would obviously be direct
contact between the food and the metal burners. When the food is placed on the
burners thermal energy from the burners is transferred to the colder food as the
neighboring molecules distribute kinetic energy to equalize the temperature.
Smart Grill in already has a power outlet plug which hooks up directly to our
1800W burners. However, controlling our burners takes more understanding. In
order to control an electric burner or element we had to understand how they
actually work. For instance, voltages of 120V and currents of 10A to 15A that are
needed to operate the electric burners in normal operating conditions. An electric
grill heats up its food by generating intense radiant heat (with temperatures
anywhere from 2004 F up to 700 4 F) which powers on and off thus reenergizing
its heat coils intermittently on a timer or if the temperature drops. Therefore,
searing foods may not be possible as it requires intense heat for long durations
of time, even if it's only for 2-3 seconds.

The burners that we will be using for the Smart Grill will have 200 square inches

of usable cooking space. This consists of a Reflector Pan and a Cooking Grid
shown below in figure 3.5a.
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Figure 3.5a

3.5 Power supplies

| began my research for Smart Grill power supplies by first looking at our high
current and high voltage systems, of 15A and 120V respectively, together and
our low current and low voltage, of 15A and 5V/12V respectively ,systems
together. The 2 burners that Smart Grill uses will have to be at 120V, therefore |
focused my attention to how the burners actually accept power from the wall
outlet and battery. In doing so | realized that the burners do not need 1800W AC
power to operate under normal conditions. 1800W DC voltage and current will
work the same due the burner being a resistive system and therefore is not
affected by phase and frequency.

Powering an electric heating element, that in today's industry features ~250W to
2500W units is relatively simple, mainly because the grill chassis we are housing
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Smart Grill in already has a power outlet plug which hooks up directly to our
1800W burners. However, controlling our burners takes more understanding. In
order to control an electric burner or element we had to understand how they
actually work. For instance, voltages of 120V and currents of 10A to 15A that are
needed to operate the electric burners in normal operating conditions. An electric
grill heats up its food by generating intense radiant heat (with temperatures
anywhere from 2004 F up to 700 4 F) which powers on and off thus reenergizing
its heat coils intermittently on a timer or if the temperature drops. Therefore,
searing foods may not be possible as it requires intense heat for long durations
of time, even if it's only for 2-3 seconds. The component that allows the
re-energizing of the heat coils is the burner switch, also called an infinite heat
switch. They are referred to infinite because they control heat from high to low
and everywhere in between.

3.5.1 Infinite Heat Switch

This component in our power design is the most infamous component for causing
danger and in some cases a fire. Luckily, our pre-assembled chassis already
includes a infinite switch that integrates with our grill unit. However, we may need
to implement our own in order for the LCD touch screen display to be able to
change the temperature settings as well. For this reason, it is still important to
cover all possible research and practice all safety procedures to ensure no
injuries occur before, during or after working on Smart Girill.

Figure 3.5.1a
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Range Control (Infinite) Switch

As seen above in Figure 3.5.1a the typical infinite switch which uses an
approximate wattage range of 100W to 3600W and basically works by pulsing up
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to 15A of current on and off for intervals determined by the dial setting. The
actual control is effected via a bi-metal switch that moves as it is heated. The
switch's heater element is in series with the range element, however the series
heater will only dissipate a small percentage of the main voltage. This means that
a higher wattage element will reduce output for a given setting and have an
increasing time of getting hot. The Figure 3.5.1b below is a schematic of a
common infinite switch implemented with an element and wall outlet power
source. The switch is hooked up in parallel between the source and the burners.
L1 and L2 represent line connections thesaurus, H1 H2 represent load
connections and the pilot lamp which is not in use is used for an LED indicator.
The switch operates by having three indexing positions HIGH OFF LOW which
determine what does switch does. In the HIGH position the control is energized
continuously. In the OFF position the double line is disconnected and if in the
LOW position that controls the liver the selected level of input via the timer.

Figure 3.5.1b
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Permission to use Figure 3.5.1b given by Flint Knapping Tools

The basic Smart Grill operation is as follows, the user determines a set
temperature, when the heater is cold the switch, H1 & H2, is on and the range
element will be turned on to heat up the element to the set temperature. By the
use of a switch in series the element switches on and off really fast in order to
reach a user-defined set temperature via the control system. It is to our teams
knowledge that the burners do not go completely off or rather partially off so not
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to have any sharp current spikes. This means that burners are essentially binary
in that there either fully on or fully off.

Older heating elements are purely resistive meaning when the burner is set to
low there's less current and when the burner is set to high there is more current
flowing through the element. Therefore, the heating element has a fixed
resistance but will change someone with age. Newer heating elements operate
with an infrared lamp instead of a resistive wire. Therefore, a coil stove is the
same as a glass ceramic stove top the only difference is that the coil is not clear
but if it was the same heating on and off patterns would be visible. However, in
both the actual load in the element has no effect on timing. Although if you
increase the wattage of the element it will reduce the output for a given
temperature setting and increase the time it takes to reach that set temperature.

3.5.2 Batteries

The next dangerous and therefore needed to discuss topic are batteries. A 12V
battery works by converting about 2 million Joules of chemical energy to
electrical energy by separating cells. When the battery is connected to a circuit
the chemical reactions inside the battery begin and the current starts flowing from
the power generating compartments called cells. For 12V batteries anywhere
from 2A to 30A of current can be supplied. There are about about 2V per cell or 6
cells for 12V lead acid battery which rearrange themselves to form two electrical
terminals. This chemical energy can not be sustained indefinitely and therefore
the battery will eventually discharge completely. Therefore, at least an 1800W
battery charger will need to be implemented into Smart Grill in order to make the
battery power source practical. The battery charger basically works by feeding
some current through the batteries for a period of time with the hopes that each
cell inside will hold on to some if any of the energy passing through them.
Overcharging is generally worse than undercharging. If you do not switch off the
charger the battery will build up extra energy and try to dissipate this is heat.
Temperatures over 580 F for lead acid and 930 4F for lithium ion will cause a
buildup of pressure inside which could possibly make it explode.

Today's industries chargers are more sophisticated in that they can switch
themselves off after a period of time and feature intelligent microchip based
circuit in order to sense how much charge is stored in the batteries so that they
can be more accurate with the over and under charging average time for that
specific battery given its current status and condition. The Different types of
rechargeable batteries correspond with different types of charging. There are four
main different types of batteries which include: nickel cadmium which are the
oldest commercial use battery being on the market in 1950. This battery has the
the longest cycle time of 1500 cycles however it has the second highest self
discharge rate of 20%. Nickel metal hydride which is similar but able to store
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more charge has the highest self discharge rate of 30%. Both of these nickel
based batteries have 1.25V cells. Although, these two batteries are subjected to
what experts know as the memory effect their overcharge tolerance is good. The
memory effect occurs when you repeatedly recharge your battery before it
reaches a fully discharged state, essentially topping it off. The battery will then
have a mind of its own and temporarily think it has a lower voltage and charge
storage capacity than it should have. Another the thing to be aware of with these
two batteries is that there is a generally agreed on premonition that these nickel
based batteries need to be primed or charged fully before they're used for the
first time.

The next type of battery researched was the lead acid battery. These are the
biggest heaviest and oldest, being invented in 1859 rechargeable batteries are
most familiar to us as car batteries which take up to a day to charge and last only
for 300 cycles, however, only self discharge about only 5%, cost much less and
have a small internal resistance less than 100 q. The last type | considered for
my design is a lithium ion rechargeable battery. These batteries are mostly
known to be in hand-held appliances and have to up 1000 cycles. They are 3.6V
cells and are the most expensive batteries and have a self discharge rate of
about 10% and internal self resistance of 2X as much as a lead acid battery.
Lithium ion batteries can become dangerously unstable if either overcharged or
undercharged, therefore protection from operation under these conditions you
should be carefully designed. It's important to note that these batteries don't
show the memory effect but they do degrade as they get older.

In order for Smart Grill to draw power from a battery in the event that no power
outlet is available we would need a few power relays to switch from battery and
power outlet remotely. Last but not least, we need to have a power relay to
switch the battery charger on when the system is in OFF mode and plugged into
the wall outlet. Since we are trying to decrease our costs as much as possible, |
decided to implement a 12V rechargeable battery that is rated at about 30A. For
the most part, all the current lead acid and lithium ion batteries on the market are
durable, safe and last long enough for Smart Grill to operate in normal
conditions. To choose the right battery composition for Smart Grill required us to
look at all their advantages and disadvantages and match them to our
specifications. Some of the lithium ion advantages that favored Smart Grill are a
flat and constant discharge voltage vs time graph. This ends up working out to
about 2X as long cycle and lifetimes and thus less frequent maintenance
checkups. The state-of-charge calculation is also more exact by coulomb
counting rather than a rough voltage level. Some of the lithium ion disadvantages
that should be realized for the sake of Smart Grill are the costs associated with
lithium ion batteries are much higher than lead acid. However, this is only
typically true for larger systems because of the protection circuitry which can be
custom and expensive. Our group decided to go with the lead acid battery
because it is very reliable and great for outdoor conditions.
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| wanted to also add a battery charge indicator or fuel gauge. When power from
the wall receptacle is not available a battery must be used to power Smart Girill.
This is an accurate timing prediction to know how much power remains on the
battery can enhance the user's grilling experience. Battery gauging basically
works by applying a controlled discharge to make a chemical battery a digital or
discrete one. By estimating the capacity when charging and discharging while
under a constant load the coulombs in the battery are then counted. As the
battery starts to age the capacity drops and the accuracy of the fuel gauge
considerable decreases. One important thing to realize is that the output of the
fuel gauge does not guarantee runtime, because it resets to 100% regardless of
how much capacity the battery can store. The only constraint that the battery
needs to have for Smart Grill is that its accuracy must be measured within an
error margin of 10% and 10 bits of ADC resolution.

Battery fuel gauges have become an essential part before handheld systems,
however | wanted to bring this functionality into smart grill. Although there are a
number of things that fuel gauging circuits do, the main purpose of using a
gauging circuit on Smart Grill is to accurately gauge how much time is left for you
to know how long you have to use the 12V on board battery as a power source.
That way you know how much grilling time you have total so you can determine
whether or not you should even start the grill and be getting real in the first place.
Today's industries fuel gauging solutions offer the ability to properly manage
available power by alerting the user of system operating time as well as
extending runtime. This enables the system to use every last drop of the battery
power without an unexpected shutdown.

Battery fuel gauging works depending on the type of battery used. For lead acid
batteries the technique to gauge the capacity of the battery is determined by a
rough voltage level reading across the terminals. As for lithium ion batteries the
technique used to gauge capacity of the battery is determined by a much more
efficient and exact method called Coulomb counting. The accuracy of fuel
gauging, which is about +-50 mV for lithium ion batteries, has been trademarked
by leading companies such as Texas Instruments. They proved that the key
variable in discharge capacity variation is the impedance of the battery cells. Tl
offers solutions for batteries of 1 to 16 cells and also honed its skillful approach
with their impedance based battery fuel gauging method called Impedance
Track. The Impedance Track proprietary algorithm made in 2004 uses voltage
and current measurements as well as temperature and battery characteristics to
determine state-of-charge, state-of-health and capacity. The basic idea of
impedance track is measures in stores in real time the batteries resistance as a
function of state of charge. These real-time resistance profiles along with the
reference open circuit battery voltage enables the gauge to predict the batteries
discharge curve under any temperature or system-use condition load.
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In Figure 3.5.2a is a generic block diagram of a charging system. The current
control block limits the maximum current delivered to the battery in the voltage
control block maintains a constant voltage on the battery. The temperature in
time control blocks are used as measurement systems and all for control blocks
are used in a calculation in the intelligence block. The intelligence block knows
how and when to perform the four stages in the figure 3.5.2b. The Figure 3.5.2b
represents four stages in which a battery undergoes its general charging
process. The first stage of charging is the constant current stage in which as
soon as you start charging the battery gives a constant current until the battery
reaches its voltage. The second stage is the saturation stage in which the battery
reaches its peak charge the current steadily decreases until it gets below a
certain value and then terminates. Stage 3 is when the charge terminates and no
current is given to the battery. Stage 4 is the occasional topping of the charge
under stand by operating conditions.

Figure 3.5.2a
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Permission to use Figure 3.5.2a given by Maxim Integrated

Besides charging and fuel gauging there are two other comprehensive integrated
circuits that can be utilized and implemented with Smart Grill. Battery
management in the form of protection from over/under voltage and overcurrent
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conditions, which will be implemented in the fuel gauging and charging integrated
circuits. The last form of battery management, which we won't utilize, is
authentication of host system and peripheral compatibility. These two battery
management techniques will not be needed for the applications that smart grill
entails and therefore will not be discussed. One important thing to realize is that
the output of the fuel gauge does not guarantee runtime, because it resets to
100% regardless of how much capacity the battery can store. The only constraint
that the battery needs to have for Smart Grill is that its accuracy must be
measured within an error margin of 10% and 10 bits of ADC resolution.

Figure 3.5.2b
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3.5.3 Voltage Regulators

What's common in all home appliances that are electric in today's world is power
regulation. And therefore a power regulator IC will be needed. A power IC has
the ability to regulate the voltage in order to keep all of the subsystems operating
at the required specification voltage range. A power IC inputs unregulated
voltage and outputs a regulated voltage. Sometimes the regulator has the ability
to change the input voltage up or down in value. The first regulator under
discussion is the linear regulator or LDO - low dropout can produce a voltage
lower than the supply voltage but not higher. So the linear regulator is only a
buck converter or step down converter. The only difference between LDO and a
standard linear regulator is that the LDO can operate with a very small voltage
drop difference between the regulated output and the unregulated input voltage.
An LDO might have a dropout voltage of 0.3 volts or less where a standard linear
regulator offers a drop out of 1 volt or more. A low dropout voltage makes a good
choice for portable and battery-powered applications such as the Smart Grill.
Some of the other advantages of the linear regulator are inexpensive, low noise
and small size. However, the linear regulator is very inefficient at as about 27%
and as high as about 95% from a switching regulator. Since the linear regulator
dissipates a lot of unused power as heat our group chose to regulate the 5V and
12V power supply for the MCU logic signals is a switching regulator.

The Figure 3.5.3 illustrates one of the biggest differences and most influential
reasons for choosing which regulator was right for smart grill. The figure basically
shows that a linear regulator will give you the same efficiency at any output
current. On the other hand this figure also illustrates that a switching regulator
has different efficiencies at different output currents due to the nature of their
operation. Seeing that the switching regulator was much more efficient than a
linear regulator | thought why not be more efficient wherever possible not to
mention it's lighter and will not need as much cooling. Basically a regulator
provides the steady voltage because the regulators active circuitry has an output
resistance much much lower than the battery's internal resistance and therefore
the varying circuitry resistance from the rest of the circuit does not affect the
varying current which is being pulled from the battery. A regulator ensures that
the circuitry receives the appropriate voltage regardless of whether the power
source comes from a power outlet receptacle from the wall or a battery from
within the grill.
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Figure 3.5.3
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Unfortunately, the switching regulator does not share any of the advantages of
the linear regulator. Switching regulators for the most part consume more area
than linear regulators do. They cost more, generate more noise but has still been
able to remain enormously popular in the world of power design systems. The
reason is their efficiency is excellent when subjected to many different input
voltages and load currents. The understanding of this lies behind how a switching
regulator regulates its voltage. A switching regulator works by using a power
transistor as a switch in conjunction with an inductor to convert one voltage to
another. The faster the switching regulator switches or the transition between the
switches gets faster it also improves the regulators efficiency. The power that is
lost from transistor on state to transistor off state will depends how efficient the
switching regulator is. When the transistor is off no current flows and therefore
there is no power dissipation. However, when the transistor turns on a small
voltage appears across the transistor and current may flow through thus when
the switch transitions from on to off or vice versa a small amount of power is lost.
Speeding up the switching process reduces the transition losses. Since micro
processor and memory operate at a high speed the majority of the circuitry in our
system will need to operate within a narrow voltage range. A regulator ensures
that the circuitry receives the appropriate voltage regardless of whether the
power source comes from a power outlet receptacle from the wall or a battery
from within the grill.

Another issue within the battery that can present a problem if no regulator is used
is the internal resistance of the battery. Due to the circuitry needing different
operating voltages the circuitry also needs different operating currents. When
varying current is drawn from the battery, varying battery voltage will be therefore
created due to the battery's internal resistance. The power supply rejection ratio
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or PSRR is the ability of the circuitry to object the variations of battery voltage. To
help deal with this problem a regulator is used to maintain a steady output
voltage despite varying load currents. Basically a regulator provides the steady
voltage because the regulators active circuitry has an output resistance much
much lower than the battery's internal resistance and therefore the varying
circuitry resistance from the rest of the circuit does not affect the varying current
which is being pulled from the battery.

The efficiency on a switching regulator can be as high as 96% for both step up
and step down switchers however step down is usually more efficient. Another
thing that the switching regulator can do besides step up and down voltage is
invert the voltage. Efficiencies of the switching regulator inverter can go as high
as 90% the switching regulator converter inverter can go as high as 90%. It is
critical that the efficiency and performance of the parts in the power system are
optimized. If these components do not perform properly and have low efficiency
levels, then it degrades the project's functionality as a whole. Consider the device
outputs that will provide power for subsystems. If the components that take the
input power from the battery or wall receptacle and provide DC or AC output
power is not efficient or functions improperly, there is a good chance the
components that take the regulated power from the battery and wall receptacle
and provide AC or DC power will perform much more effectively with high
efficiency.

3.5.4 Power Relays

Power relays are typically discussed in terms of several things such as rating in
amps and voltage and power type (AC or DC) the coil needs to operate and the
number and type of contacts the relay has. The first thing we need to discuss is
the power rating. We can say that a relay is rated for its capacity to handle
power. The relays we have been searching were described as several different
values of current up to 40A. We realize that the relay rating must be higher than
the maximum rating of the appliances we will test our system on. The second
thing is the coil voltage and type. This characteristic is typically omitted when
working in a known environment. The third thing is the number and type of
contacts. This characteristic is used to control various things at once and control
them by turning them on or by turning them off. The number of contacts or poles
is the number of things that the relay can control at once. The relay is just an
electromagnetically controlled switch. Those contacts or so called poles are
described as "normally open" (NO) or "normally closed" (NC). This simply
describes what the rest state means. For a power relay, that means if no power
is applied to the coil wire. In the typical case where a user wants to turn
something on, we would use a normally open relay because when we apply
power to the relay, the contacts close, and power is sent to the desired device. In
our case however, we want the relay to be able to turn things off. Therefore, we
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will choose a normally closed relay. So when we apply the power to the relay, all
the contacts have to do is open and the power is no longer sent to the specified
appliance or device.

A solid state relay SSR is an electronic device we can use to switch the electrical
current, rather than an electromechanical device. An electromechanical relay
uses a magnetic coil and mechanical contacts. When current flows through the
coil, it pulls down a piece of iron called an armature, causing the mechanical
contacts to touch and thus close an electrical circuit. We had the choice of either
a solid state relay or a mechanical relay. The solid state relay has no mechanical
moving parts, but instead uses a three terminal device such as a TRIAC, a back
to back thyristors, or a field effect transistor FET to conduct the electrical current.
When the third terminal is energized by the control input, the device conducts.
Essentially the solid state relay controls a larger electrical current by accepting a
small control signal. A main benefit of using it would be the fact that here are no
moving parts. Also solid state relays have no internal arcing or contacts to wear
out, so they can last virtually forever. They also have extremely low control input
requirements, and are immune to vibration.

Other considerations that have led to our choice were the fact that the solid state
relays are typically smaller than the electromechanical relays. This will help us
conserve valuable space in printed-circuit board applications. Also, the solid state
relays offer improved system reliability because they have no moving parts or
contacts to degrade. Adding to that, solid state relays provide high performance,
including no requirement for driver electronics and bounce free switching. They
provide improved system life cycle costs, including simplified designs with
reduced power supply and heat dissipation requirements. Another benefit would
be the possibility of using a solid state relay as surface mount technology parts,
which means lower cost and easier surface mounting technology printed circuit
board manufacture.

The other type of SSR that applies to Smart Grill is the power MOSFET. The
Figure 3.5.4a, as seen below, is a general implementation of a MOSFET switch.
Since there are both scenarios where a P-channel and and channel MOSFET will
be needed in smart grid power system | decided to look at generally how the
MOSFET was implemented to act as a switch. The P-channel MOSFET switch is
shown with the source on the supply and the drain attached to the load. The gate
is obviously used to switch the power supply on and off of the load by applying a
voltage equal to the supply.
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Figure 3.5.4a
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Where in Figure 3.5.4b illustrates a PMOS between a supply and a load, NMOS
is usually placed between a load and ground in order to pull the ground down
and activate a mechanism such as a motor which is always powered. The figure
below illustrates NMOS to be implemented in a logic design for a DC motor

which is very similar to what we will be using to control our rotisserie motor with
the MCU.

Figure 3.5.4b
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Permission to use Figure 3.5.4b given by Electronics Tutorials
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Another issue with the electromechanical relay would be the bounce time. The
maximum bounce time of an electromechanical is the period from the first to the
last closing or opening of a relay contact during the changeover to the other
switching position. Bouncing causes short term contact interruptions. In our case,
bounce can easily lead to false pulse counting as contacts continue to make and
break the circuit during bounce. Contact bounce does not occur in semiconductor
based solid state relays as seen in Figure 3.5.4c in which the bounce is shown
for a mechanical switch actuation.

Figure 3.5.4c
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Figure 3.5.4c Permission to use Figure 3.5.4c given by Clare.com

Since solid state relays do not have contacts, wear issues are not of our concern.
The absence of contacts and moving parts means that the solid state relays are
not subject to arcing and do not wear out. Contacts on the electromechanical
relay on the other hand can be replaced on some larger relays but contact
replacement is not practical. Another issue with the electromechanical relay
would be the shorted coils. Shorted coils can occur if excessive heat melts the
coil insulation. Open coils can be caused by overvoltage or overcurrent
conditions applied to the coil. The circuitry used to drive the electromechanical
relay can cause open coil failures if the drive circuit itself fails or is subjected to
transients. Solid state relays can be driven directly from logic circuits, so an
intermediate drive circuit is not required. AC load solid state relay have the
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benefit of zero crossing switching which reduces noise in the circuit by restricting
the switching operations to the point where the voltage crosses zero.

Since a solid state relay will be used. A possible configuration is considered. The
relay will be connected to the load and to a control voltage. The sensitivity the
minimum control voltage and current at the solid state relay turns on depends on
the characteristics of the isolating component or circuit and will be documented in
the relay data sheet. The following Figure 3.5.4d shows a possible configuration
of the relay circuit.

Figure 3.5.4d
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Electromechanical relays are all around a good solution and much more robust
than solid state relays are, however they are big in size and have a longer
switching speed as well as shorter mechanical lifetime. On the other hand, solid
state relays are a nice alternative and offer very high switching speeds but are
not fully isolated between the Contacts and thus there is unwanted extra contact
resistance. It is important to note that if a power switch is needed between a load
and ground an N-channel MOSFET is used where a P-channel MOSFET is
placed between a reference signal and a load. This of course is just a convention
and can be designed with either power MOSFET in place. It would be important
to note that an N-channel MOSFET can be turned on by putting a positive
voltage on the gate and a P-channel MOSFET can be turned on by grounding
the gate.

3.5.5 Transformers

Since smart grill will need to step down as well as step up its voltage in certain
conditions a voltage transformer will need to be implemented in the power
design. There are two types of voltage transformers what are step up and step
down transformers. They work on the principle of magnetic induction in which the
primary coil that induces a voltage on a secondary coil that are wrapped around
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a piece of metal. Where the ratio of windings of primary to secondary is equal to
the voltage from primary to secondary. After Researching | started to realize that
step up or down transformers rated at a few amps are relatively cheaper to
make, however when researching transformers of a high amperage rating for
instance the 30 amps needed run smart grills burners in parallel | would
essentially need a transformer rated at the same wattage as my burners are in
order to not blow things up. These are big and bulky as well as expensive so
making one is out of the question. So | decided to buy one with the hopes of
possibly using it in the future for my new truck. The step up transformer that our
group decided on was heavily reliant on money constraints. In order for Smart
Grills subsystems to get all the required voltages to operate in normal conditions
in order for Smart Grill’'s subsystems to get all the required voltage use to operate
in normal conditions our group simply decided to use step up and step down
transformers in order to reach the required voltages needed. We decided not to
use boost and buck regulators to step up and down the 12V and 120V converters
we need. However, because efficiency is not important in this aspect and mainly
because we are dealing with high voltages and currents our group chose to step
up as well as down the voltage required for the burners with transformers. A
transformer operates on electromagnetic induction. A varying current in the
transformers primary creates a magnetic flux in the core then is induced as a
varying magnetic field on the transformer secondary. If the number of windings in
the primary coil is bigger than the number of windings in the secondary coil then
this is a step down transformer And vice versa for a step up transformer. It is
possible to transform current however for Smart Grill's power system and
subsystems this will not be necessary. The step up and step down transformers
needed in the power system for smart grill includes one step up transformer for
the batteries 12 volt supply to be transformed to 120 volts for the burners to
operate under normal operating conditions, as well as a step down transformer to
be used for the logic design of smart grill and be implemented between the
power supply from the wall outlet at 120 volts to be stepped down for the
microcontroller at 5 volts and motor at 12 volts.

3.5.6 Rectifiers

What's very common in many power systems is to have a rectifier after the
transformer. For the power system of Smart Grill there will only need to be one
rectifier which full wave rectifies the 12v step down transformer output before the
5v and 12v regulators feed the microcontroller. A half wave rectifier uses one
diode and a full wave rectifier uses four diodes shoe control the flow of current in
the positive direction as well as the negative direction to eventually reach the
output whether the input is negative or positive. A capacitor is used in order to
smooth out the full wave into a DC signal with a ripple current that's dependent
on the size of the capacitor. Because our group will be working with voltages
higher than 5 volts | wanted to research a little bit about the dangers of working
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with high voltages and high currents. It's important to understand that even even
a few milliamps of current can be fatal and it doesn't take a large voltage either.
The more important aspect was electrostatic discharge and how we can reduce
the risk of shocking ourselves by touching our skin to a potential which is greater
than the zero volt ground potential which we are standing on while working. For
the power system and our safety, it is important that high voltage and current
precautions take place. We can do this by metering all the voltages as well as
wearing the proper attire with safety gloves where The buddy system will always
be used. For the low power logic applications of smart grill it will be wise for us to
use ESD or electrostatic discharge protection in order to avoid an ESD strike to
permanently damage our PCB or PCB board components.

Figure 3.5.6
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Permission to use Figure 3.5.6 given by National Instruments

A rectifier is commonly used in conjunction with a transformer in typical
household power applications as seen in the figure below. The input voltage on
the blue oscilloscope graph is 120 volts RMS and the red output of the
oscilloscope is at a lower voltage and only positive due to the rectifier. It is later
discussed in the power management section that this rectifier and transformer
duo is exactly what we are looking for to properly design the circuits for the
voltages required for smart grill to operate in normal conditions.

3.6 Grill Housings

The Grill Housing for the Meco 1500 - Watt Deluxe Electric Grill with Rotisserie
consists of many parts. For the basic Grill housing we have identified these parts
needed according to the Meco 9300 Series Electric Barbecue Grill Owner’s and
Operators Manual in Figures 3.6a and 3.6b.
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We will be incorporating a rotisserie feature to our Smart Grill using several parts
from the Meco 1500 - Watt Deluxe Electric Grill Rotisserie feature. Figure 3.6¢
shows the Model 1290-120 Volt Electric Grill. This figure and Table 3.6¢ identifies
the main parts we will be incorporating according to Meco Rotisserie Assembly

Instruction manual.

Figure 3.6¢
Number Nomenclature Quantity
1 Burner Element 1
2 Control Knob 1
3 Motor Bracket 1
4 Motor 1
5 Spit Fork 1
6 Spit Shaft 1
7 Notch 1
8 Temperature Control Knob 1

Table 3.6¢
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3.7 LCD Touchscreens

The LCD touchscreen for the grill will be the user’s primary way of interacting
with the grill while standing at the grill. The mobile application will work as a way
of extending the capabilities of the touchscreen when the user needs to leave to
take care of something else while the grill is doing the cooking. The touchscreen
will be the way the user gets the cooking process started as they will be able to
select what it is they are cooking and ensure that the target food temperatures
the grill will be bringing the food up to are at the level desired.

For the purposes of the grill we will need a touchscreen that is somewhat
resistant to temperature changes as it could be used indoor or outdoors. The
touchscreen will need to be housed in an enclosure that can protect the circuitry
from getting wet or damaged. Even though the touchscreen doesn’t necessarily
need to be waterproof, it needs to be able to withstand some degree of abuse
from anything that may fall onto it from the cooking process. It will be important
that the user regularly maintains the cleanliness of the touchscreen to ensure it
continues to work properly.

Since we will not be building our display from scratch we will need to obtain one
that comes already built and can be customized. There are touchscreens that
sense pressure from your finger and touchscreens that can detect simply that
your finger is on the screen. It seems to be easier for the user to use a
touchscreen that can detect a finger instead of just pressure, however the budget
for our prototype may limit the touchscreen that we are able to use.

A good solution for our touchscreen needs would most likely be the uLCD-70DT
by 4D Systems. They offer a variety of different sized touch screens with the
largest that would accommodate our budget being seven inches. This display is a
thin film transformer screen (TFT touch screen) and works by using transistors to
determine what location on the screen is being selected. The screen has a
DIABLO16 graphics processor and 800x480 resolution with 65K colors. The
screen should be more than enough to satisfy the needs of our project.

The touchscreen will also need to be programmed to display various options on
the display. the uLCD-70DT comes with a programming software to assist with
creating the screen environment. The coding for the LCD screen is done in a
program called ViSi and the layout can be created and uploaded to the board.
The microcontroller that will be running the entire project will be able to
communicate with the LCD and determine when something is being pressed or
the content on the screen needs to be updated. The LCD will constantly show the
temperature of the three locations being measured so the user always has an
accurate and up to date reading. When the user is not near the grill, these same
temperature readings will be available from the mobile application.
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3.8 Wifi/Bluetooth Communication

Since an app is being developed, including some type of wireless connection will
enhance user experience. Adding Bluetooth as a key feature will allows the app
to connect to other Bluetooth enable devices. The Microcontroller device will
include a chip that allows the Bluetooth connection to happen. Android has a
Bluetooth API that provide the functions needed. Although this way of wireless
connection is great, there are a lot of well known consequence as well such as
how much battery energy is used and no-to-little security is provided. According
to IEEE 802.11, Bluetooth allows the device to be up to 200 meters away from
other devices on a Bluetooth 4.0 device. Although the maximum distance is 200
meters, the device plays a key part on the maximum distance. The app will also
use Wi-Fi to connect wireless. Wi-Fi offers more security since it relies on WPA2
security and it will just need to have wireless adaptor set to the microcontroller.
Wi-Fi is also faster than Bluetooth technology.

There are many modules that allow Bluetooth capabilities that are compatible
with most microcontroller, especially for Arduino devices. Ideally the goal is to get
a module that allows the user to be as far from it as possible. Some of the
modules that work are BlueSMiRF, HC-06 RS232 TTL, BLE Mini, ITEAD BT and
BlueFruit EZ-Link. BLE Mini and BlueSMIRF allows a really good maximum
distance range. Since BlueSMiRF has more tutorials, and as result, it will be the
module that is used.

Microcontroller Module Price Max Distance (meters)
BlueSMIiRF $24.95 60
HC-06 RS232 TTL $9.99 10
BLE Mini $24.95 50
ITEAD BT $13.50 10
BlueFruit EZ-Link $22.50 10
Figure 3.8a
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There is also the option of getting a module that allows both Bluetooth and Wi-Fi
capabilities. TiWi5 and TiWi-BLE are two options that allows both type of
connections.
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3.9 Android Application Development

Although the mobile app can be seen as a minor feature, there are several goals
that the app will target. The main goal is the ability to see a visual of all three
readings from the temperature sensors and having a set timers for the users.
Another goal of the app is to be able to help the user be able to determine what
temperatures should be used. The combination of these goals will allow a user to
be a long distance away from the grill.

There will be both a user and an administrator. The user will be able to
accomplish all the goals mentioned earlier. The administrator will be the only one
setup up all features and program or delete pre-saved temperatures readings for
future purposes. Figure 3.9a is a user diagram depicting the actors that are
involved. The microcontroller plays an important part for the app. It is uncertain if
an administrator will be needed since it might be too cumbersome. Figure 3.9b is
a class diagram and depicts the main classes and their responsibilities. A specific
class will be handle everything relating to food such as what the food is and how
they want it cooked. As of now, it does not look necessary to use inheritance.
Figure 3.9c is a sequence diagram, which shows how each class is going to
interact with each other.

Device
EJ KN KN = 52
| 0 | |

i addUser(] | :
I deleteUser() ! ' ' '
| SEUEFODdI:}I4I-J| : :
: : findDevice() : =: :
e ———————— -deviceConnectedTo|H—— - - - ——— —— - |
[ [ . [ [
h I setTimer() I ¥
: :—EEEIFChFDOdﬂ—I-: :—fnrmatString{}—ﬁl
| | | | |
| | | —sendTemperaure(}»,
i———————————: ———————— retumTimer(}————————: ——————————— :
:= —————————— —: —————— sendTemperature()- — — — — — —: —————————— —:
[ | | | [
[ | | [ I
| | | | |
[ [ | [ I
| | | | |
[ [ | [ I
| | | | |
| | | | |
Figure 3.9c
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Figure 3.9a

MathStuff Profile

- temperature: double - users: Lt <users>

+ getTemperaturef); double - tevice: String
+setTemperature{Boolean) - savedFood: List <food>»
+convertToCelsius{double): double + adUser(User)
+convertToFahren{double): double + eleteflJs=]

+cakculateTimel eft{double): double
+setTimer{int): String

D

- userame: String
- password. String

+getNamel): String

+setName(Boolean)
+getPassword(): String
+setPassword{Boolean)
+ishdmin{): Boolean
+User{String)
+loginiString)

Figure 3.9b

FramMicrocontroller

- temperatues: List <int>

- eviceConnectedTo: String
+recelueTemperatures{double): String
+findDevice{): String
+getTemperature(]: doutle
+setTemperature{Boolean)

+ getDevice{): String
+setDeyice{Boolean)

foodNeme; String
-savedTemperature: double

+setFoodName{Boolean)
+getfoodNamel): String
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There will most likely be three activity layouts. There will be the home screen.
The home screen, which will contain the option of creating the user profile and

logging in. This will either take you the main screen or the settings screen.

Welcome To The SMART Grill

UseTRAmE

PASTHOTL

Figure 3.9d

The main screen will have all the important temperature sensor reading and tell
you when it is is either time to flip your food, if your food is cooked like you
wanted, or did you burn the food. The third option should never be the case, but

for safety measures, an alarm will activate.
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Figure 3.9¢e

The settings screen, will just have basic signup information and information
relevant for the user profiles. The App will receive the temperature readings from
the sensors via Bluetooth or Wi-Fi as inputs. The temperatures will be displayed
on as outputs and the user will have an option to display them in either
Fahrenheit or Celsius. A few inputs will have to be stored overtime such as the
User Names, Passwords, and a few other relevant information. There will be no
special calculations needed, except converting Celsius to Fahrenheit.

The most common question when it comes to creating an app for a phone is,
what platform to code for? There are basically three options: Android, 10S, and
Windows. It’s fair to leave Windows out of the options due to the fact Windows is
still an unpopular platform among Windows. If time was not so crucial, both
Android and 10S would be an options. There are many pros and cons on why to
use one platform instead of the other. The chances of Android User buying an
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app is relatively low compared to an Apple User. Since the app would be a
feature that is for the Smart Grill, the cost of the app can just be added to the Girill
instead. I0OS uses Objective- C as its programming language, which is too
difficult to learn due to its similarities with C. Android using a different language
than I0S; android takes advantage of using Java. Java is easy to learn and will
be extremely beneficial skill to learn. The group is more familiar with Java, so as
a result the app will be done for Android. The two main developing software for
Android are Eclipse and Android Studio. Eclipse was the dominate IDE for
Android before the release of Android Studio. Both IDE are documented and is
easy to find help online. There isn’'t a clear winner between the two, but Android
Studio help a little bit more with Code Completion, simpler, and also has a nice
use interface to look at. There also have been indications from Android
Developer Blog that Eclipse will no longer be supported to develop for Android. In
conclusion, Android Studio will be the IDE used to develop the app.

4] ltemListActivity.java - [app] - TestProject - [~/Documents/TestProject/TestProject]

806 AVD Manager
3 TestProjec

35 QYour Virtual Devices
napp

> B0 Android Studio

¥ 1: Project

Resolution Target Size on Disk Actions

Nexus7 800 x 1280: tvdpi Android 4.4.2 466 MB

=] Z: Structure

Nexus 10 API 21 800 x 1280: xhdpi Android 5.0.1 1GB

s138(0.d uBAER

Nexus 5 APl 19 1080 x 1920: xxhdpi Android 4.4.2

Nexus 5 API 21 1080 x 1920: xxhdpi 2 Google APls

ajpean ¢

Nexus 7 APl 19 800 % 1280: xhdpi Android 4.4.2

| Create Virtual Device...
Cre:

g Cancel
4:Run
E Gradle build

Figure 3.9f
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3.10 Database

It is extremely inefficient to save a profile to a text file, so a database allows for
scalability. Two of the most popular cloud database are Parse and Firebase.
Parse will be the databased used to save the profiles. Both databases has a free
version. Figure 3.10a show the prices for Firebase and 3.10b shows the prices
for Parse

Database Parse Firebase
Email Verification X X
Current User X X
Anonymous User X

Secured Information X X
Password Reset X ?
Twitter Login X X
Facebook Login X X
Google Login X
Push Notification X

Documentation X X
Automatically Scaling | ? X
Works Offline X X

Figure 3.10c
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Bonfire

REALTIME DATABASE

100 100 UNLIMITED® UNLIMITED" UNLIMITED* UNLIMITED"
1GB 1GB 10 GB 30GB 100 GB 300 GB
10 GB 10 GB 50 GB 150 GB 500 GB 15TB
X X X v v v
AUTHENTICATION
UNLIMITED UNLIMITED UNLIMITED UNLIMITED UNLIMITED UNLIMITED
HOSTING
1GB 1GB 10 GB 10 GB 10 GB 10GB
100 GB 100 GB 1TB 1TB 1TB 1TB
X v v v v v
Figure 3.10a

Core @ Push

Store data and buid your app

30 1

requests per second background job

Notify and re-engage your users

1,000,000

unique recipients

Unlimited

event tracking

Q€

5100/10 requests, pro-rated by the hour 50.05/1000 extra recipients

EXTRAS EXTRAS EXTRAS

20GB

File Storage §00%/GE extra Custom Events Unlimited

A/B Testing Unlimited

Instant Breakdowns Unlimited

Datahase Storage $2DD.-'2[}G%{:;S;E Custom Segmentation  Unlimited

218

File Transfer $0.40/GB exta

Scheduling Unlimited Advanced Reports Unlimited

MONTHLY COST MONTHLY COST MONTHLY COST

Figure 3.10b

Although there’s no clear winner between Parse and Firebase, the app will be
using Parse. Push Notification and the amount of free resources that helps learn
how to Parse is the main reason. Also, not being too familiar with JSON, which
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Firebase uses lead to a small advantage to Parse. Using Parse will now allow
users to be able to login in with one of the available social media listed on the
diagram. Users will not need to worry about the app automatically signing them
out when there close the app. It is uncertain if the option of using Anonymous will
enable.

3.11 Microcontroller

One of the most important component to this project is the microcontroller. There
are several of factors that needs to be considered when choosing the
microcontroller. Some of the factors are cost, power-consumption, RAM, amount
of documentation, form factor, number of pins, programming language and
architecture type. Since most of the group does not have a huge amount of
experience with embedded systems, the importance of finding documentation is
weigh more than everything else

There are many different popular options such as Texas Instruments’ MSP430
and BeagleBone, Arduino Mega, Arduino Uno, Arduino Nano and the Raspberry
Pl. The Raspberry is not actually a microcontrollers and offers a lot of different
features. One of the favorite microcontrollers is the MSP430 Launchpad.
Although there’s many great features and has an extremely affordable price, the
amount of memory and other features are not enough. Both the Raspberry PI
and Texas Instruments’ BeagleBone Black uses Linux and afford a great amount
of features, but the prices are relatively expensive based on how it would be
used. Since Bluetooth capabilities is needed, the microcontroller needs to be
able to connect to the Bluetooth module. Arduino has great documentation and
makes is simple for those with little experience the ability to learn how to use it
quickly.

Many of the majors microcontrollers listed has clones versions on the market.
Most of the clones often have more features, pins, and/or can be bought at a
lower price. These clones are legal and often have more documentation, since
the documentation from the known brand can be used. One clone version is the
Funduino Uno, which is a clone of the Arduino Uno. There essentially no
differences between the Funduino Uno and Arduino Uno except for the prices.
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Board:
Price:
Starter Kit:

Quick summary:

Special Features:

Processor:

Processor Speed:

Analog Pins:

Digital Pins:

Memory:

Programming
Language:

Programmer:

Expansion:

Assembled or Kit:

>

Arduina Uno
£34:90 52090
$64.99

Current "official"
Arduine USB
board, driverless
USB-to-serial, auto
power switching

Onbeard USB
controller

ATmega328

16 MHz

14 (6 PWM)

SRAM 2KB -
EEPROM 1KB

Arduino / C
Variant

USB, ISP

Shield &
Accessories

Assembled

Arduino Due

549.99

Newest Arduino
basedona
powerful ARM
Processor. Packs
many new
features in a Mega
sized form factor.

Android ADK
Support, 2 12bit
ADC/DAC, USB
Host, CAN BUS
support

32-bit SAM3X8E
ARM Cortex-M3
84 MHz

12

54 (12 PWM)

SRAM -96 KB

Arduino / C
Variant

USB, ISP

Shield &
Accessories

Assembled

Arduina Yun MintDuino

$68.99 524,99

The power of and | An Arduino

ease of use of Compatible board
Linux with the you build yourself
connectivity of on a breadboard.
Arduino!

An Arduine with an  An Arduino
Atheros processor | compatibile that
runs Linino. you build yourself!
Includes onboard

Ethernet, WiFi, and

USB host.

Atheros AR9331/ ATmega328
ATmega32ud

A00MHZ /16 16 MHz
MHZ
12 6
20 (7 PWM) 14 (6 PWM)
RAM 64ME DDR2, SRAM 2KB -
32MB Flash EEPROM 1KB

(Atheros). 32KB
Flash, 2.5KB SRAM
(Atrmel)

OpenWRT / Arduino / C Variant
Arduino IDE

USB, SSH Requires
programmer like
FTDI Friend
Shield & Shield &
Accessories Accessories
Assembled Kit

Figure 3.11a

Galileo

584.99

An %806 based
Linux board with
Arduino shield and
IDE compatibility.

%86 based
processor, Arduino
IDE & shield
compatibility,
onboard Ethernet,
USB Host, Mini
PCle for

expansion

Intel® Quark SoC
X1000

400 MHZ

14.(6 PWM)

8MB Flash, 512KB
SRAM, 256MB
DRAM

Arduino IDE
(Capable of
running Linux
distros from
MicroSD)

USB, 58H

Shield &
Accessories

Assembled

Raspberry Pi

§39.99

Single board Linux
computer with
video processing
and GPIO ports

HD Capable Video
Processor, HDMI
and Composite
Outputs, Onboard
Ethernet

ARM1176J2ZF-5
700 MHz

None (no onboard
ADC)

8 Digital GPIO

RAM 512MB

Any language
supported by a
compatible Linux
distribution (such
as Raspbian or

Oceidentalis)

You can run any of
the Linux-
compatible text
editors and IDEs
right on the
Raspberry Pi

Breakout boards
such as the Pi
Plate and Pi
Cobbler.

Assembled

BeagleBone Black
$50.99
$119.99

Next-gen, ARM-
based, hardware
hacker-focused
Linux board;
Programmability of
RasPi + Arduino
Connectivity.

Onboard USB Host
and Ethernet, 2GB
onboard storage,
HDMI output

Sitara AM3359A
ARM Cortex-A8

1GHz

65 GPIO (8 PWM )

DRAM 512MB
DDR3L, eMMC 2GB

Any language
supported by a
compatible Linux
distribution
(Debian, Ubuntu,
Android, ete.).*
Pre-loaded with
Debian "

Runs any of the
Linux-compatible
text editors and
IDES; supports
Web IDE and
BoneScript

Capes

Assembled
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4 Design Plan

This section highlights the design plan for our smart grill project. The smart grill is
an electric grill with the ability to cook a desired food option on its own with
minimal help from the user. To implement this design, we have come up with this
plan on how we will configure our grill to work properly. In later sections, details
on how the prototype will be fabricated and tested will be introduced. The grill
design is composed of a few components that will need to communicate
seamlessly for everything to work correctly.

The main component of course is the grill housing which will be where the actual
cooking takes place. Here there will be several temperature sensors reading the
temperature of the grill, meat and burners. This data will then be picked up by the
microcontroller which will be programmed to make decisions on when to heat the
burners or turn them off. The microcontroller will also constantly update the
information from the temperature sensors to the LCD touchscreen and the mobile
application. The microcontroller will also keep track of the estimated time
remaining for the food to finish cooking and will display this on the LCD
touchscreen as well as the mobile application.

For the electric burners, which will require a higher voltage than the LCD touch
screen, microcontroller, and WiFi/Bluetooth module, the microcontroller will
regulate when this voltage is applied to the burners to make them heat up. The
details of all of the design plans and how everything will actually be implemented
will be outlined in this section.

4.1 Temperature Sensing

The temperature sensors are an essential part of the grill design to ensure that
feedback is constantly being fed to the microcontroller. This will allow it to make
important decisions on doneness and being able to alert the user of the current
grill status. The ambient, food, and burner temperature sensors that are used for
this grill, will be a thermistor like the ones discussed in Section 3.3.2 on
thermistors. A challenge to the temperature sensing will be ensuring that they are
all calibrated as equally as possible. Since there are slight variations between
resistors, there will be some error in measuring which will be negligible if the
difference between the sensors is small enough. The temperature sensing will
give the microcontroller analog data that it can use to turn the burner power
supply on and off. While on, the burner supply will heat the burners causing an
increase in temperature across all three sensors. This will be a feedback loop to
the microcontroller to determine when to continue heating or to alert the user that
the food has finished cooking. Figure 4.1a on the following page shows a
flowchart of the feedback process that will occur between the microcontroller and
the temperature sensors.
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Figure 4.1a
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As seen from the flow diagram, the driving piece behind the whole temperature
sensing system is the microcontroller. The burner power supply will need to
supply a higher voltage and current to the burners than can be supplied from the
microcontroller. Therefore, the signal from the microcontroller will only be used
as a messenger to relay information to the supply to increase the burner heat.
The supply will be able to be regulated based on the need for heat read by the
three temperature sensors. As the burners heat up it will directly affect the burner
temperature sensor as it will be attached to the burner itself. The food and
ambient temperature sensors will be indirectly changed from the burner heat
through the food or the air inside of the grill. The specifics of these temperature
sensors will be discussed later in this section.

These temperature sensors will need to be plugged into an analog input on the
microcontroller as the input voltage on the pin will vary as resistance changes
due to the temperature variations. The temperature sensors typically come with a
3/32” audio connector at the end so an input jack for this will need to be mounted
to the enclosure housing the microcontroller and the LCD touch screen. The
enclosure housing will have three separate input jacks labeled for the three
temperature sensors that will be used so the user can connect them correctly.

Most of these temperature sensor datasheets will give you the resistance value
at 25°C and from here you are able to determine the second permanent resistor
in the voltage divider circuit as well as how the voltage on the analog pin will
change as temperature changes. The coding for the temperature sensors will
involve writing a code that can convert the voltage into a temperature and will
take some tweaking and calibration to ensure the write temperature is being
reached. As mentioned earlier in the research section on temperature sensors,
since we are using the thermistors in a voltage divider circuit, the temperature
and voltage changes should be linear. Therefore, as long as the resistance of the
thermistor is known at a given value it should lower linearly as temperature on
the grill is increased.

4.1.1 Ambient Temperature Sensor

The purpose of the ambient temperature sensor is to measure the air
temperature inside of the grill. Many grills have built in mechanical thermostats
like the ones discussed in Section 3.3.1 on thermostats, however this will not be
practical for this project as the temperature needs to be electrical data that can
be read by the microcontroller, not a mechanical dial displaying a temperature.
This temperature reading will only measure the air surrounding the meat and will
not be able to indicate that the food is finished cooking. However, this
measurement can assist with the determination on if the cooking environment is
at an acceptable temperature for the food to cook properly. On traditional grills,
this is used as an estimate of the food temperature, but of course it is
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recommended to measure the actual temperature of the food as well and not just
go by the ambient temperature.

As will be discussed later in the project documentation, a lot of trial and error will
need to be done to determine how the ambient temperature can give valuable
information to alter the burner temperature as the food will most likely be about
50°F cooler than the actual food. Calibration of the temperature sensors will also
play a critical role in ensuring that they are all measuring accurately.

4.1.2 Food Temperature Sensor

The temperature sensor for the food is one of the most crucial components to the
entire design. Food safety and the prevention of foodborne ilinesses typically
starts with having food cooked to the proper temperature to kill all potentially
harmful bacteria. When the user wants to cook something, the desired food
option will need to be selected on the LCD touchscreen. From here, settings for
food cooking temperature will appear and the user will be able to modify them if
they see a need to. The user will be prompted to insert the temperature probe
into the center of whatever food they are cooking. More details on the LCD
touchscreen design and interface will be discussed in Section 4.4 on the “LCD
Touch Screen Interface”.

As discussed previously, the temperature sensor will constantly monitor the food
and display a real time temperature on the mobile application and on the touch
screen. Based on average cooking time for whatever food item is being cooked
and the current temperature of the meat, an estimated time needed for cooking
will be displayed on the touch screen and mobile application as well.

For certain meats such as a steak, the user would have the option to cook the
food to a desired doneness such as well-done, medium-well, medium,
medium-rare, and rare. For these cases, cooking temperature will vary as the
meat will not have to cook as long for rare steak as it would for well-done. All of
the standard temperature values for the doneness of these meats will be
pre-programmed so the user can simply select what they are cooking and how
they would like it cooked.

4.1.3 Burner Temperature Sensor

As with the ambient temperature sensor, the burner sensor will be measuring
what is going on in the grill environment instead of the actual food being
prepared. The burner temperature sensor will be subjected to the highest
temperatures as it will need to be attached directly to the burner to get an
accurate reading. In order to successfully attach the temperature sensor brackets
will most likely need to be put in place on the edge of the grill so that it is held
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against the burners. This temperature information could be valuable for the grill
to regulate the burners.

Some food needs to cook at a lower temperature for longer instead of a higher
temperature for a shorter period of time. The burner temperature sensor will
essentially keep the grill in balance and ensure the meat is being cooked instead
of just burned. If too much heat is applied too quickly, it will just burn on the
outside instead of cooking thoroughly through.

Setting maximum temperatures for the burner will require some trial and error for
different meats to see what would be acceptable and what would be too hot.
Another important aspect to the burner temperature sensor is that it will allow the
grill to preheat to a set temperature even before the user adds food to the grill. If
the user is first starting the grill up and the burners are cold, food wouldn’t be
able to be added right away. Once the burner temperature senses that the
burners are at the appropriate temperature to begin cooking, the user will be
notified on the LCD touchscreen and through the mobile application.

Figure 4.1.3a on the following page displays how all three of these temperature
sensors will be configured using an ATmega328 microcontroller as an example.
Regardless of the microcontroller being utilized, all of the temperature sensors
will need to be attached to analog input pins. The digital pins can only read input
values equivalent to 1 and 0 while the analog pins can receive a large variety of
inputs for applications like this. Digital pins would not work for temperature
sensing as they are not able to detect minute changes in resistance like we will
need for this. They are more to determine if a signal is being received or not,
instead of how strong the signal coming in actually is. For the schematic shown,
PCO, PC1, and PC2 are three of the six analog pins available on this particular
microcontroller.

The Vcc from the microcontroller will be attached to the positive lead for each of
the thermistors. The negative lead for the thermistors will be attached to an
invariable 10KQ resistor that will also be attached to the ground pin on the
microcontroller. This will create a voltage divider circuit between the thermistor
and the resistor. In between these two are the nodes that will be connected to the
analog input pins on the microcontroller. If necessary for better results, a unity
gain buffer can be added in between this node and the analog input pin for the
three temperature sensors. A unity gain buffer would keep too much power from
being pulled from the Vcc and potentially make the temperature sensors more
sensitive to changes.
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Figure 4.1.3a
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4.1.4 Temperature Sensor Placement

The placement of the Temperature sensor placement on the grill itself was
extremely important. We needed three places so we put the burner temperature
sensor directly on the burner, the ambient temperature sensor connected to the
side of the grill on the inside and the Rotisserie/food temperature sensor on the
back of the grill to be used manually. Figure 4.1.4a shows the Rotisserie/Food
temperature sensor placement. Figure 4.1.4b shows the Burner and Ambient
Temperature sensor placement.

5 ‘

Figure 4.1.4a

62



Figure 4.1.4b

4.4 LCD Touch Screen Interface

The LCD Touch Screen will be the user's primary way of interacting with the grill
when not using the mobile application from a distance. The LCD Touch Screen
will be mounted in an enclosure which also houses the microcontroller and input
jacks for the three temperature sensors. This enclosure will be mounted to the
side of the grill to avoid being subjected to extreme temperatures that could
damage the interior components.

In order to program the touchscreen to provide an environment for the user to
interact with a program called Workshop4 will be used. This program can be
used to write code for the LCD touch screen so that all the displays are saved
onto the memory of the touch screen. The microcontroller will be able to send
commands to the LCD touch screen so that it displays the correct screen when
needed. The microcontroller will also constantly communicate with the touch
screen to display temperature readings and estimated time until the food is
finished cooking.
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