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FILLMASTER 5000 AUTOMATIC  

Operating Instructions  

A. Inspection Upon Arrival  

 

    Your Geyer filler has received careful inspection and has been test run at our factory prior to 
shipment. It has been crated securely to insure delivery without damage or loss of parts. Upon its 
arrival in your plant, please inspect the shipment for any damage or loss in transit. If there is any 
damage please call us at (215) 379-1234. 
 

B. Locating the Machine  

 

    Your Geyer filler should be set up in a location which will allow enough space around the machine 
for the operator and provide easy access for maintenance purposes. 

 

C. Leveling the Machine  

 
    Make sure that the machine is properly leveled. This can be accomplished by adjusting the 
threaded rods of the machine casters so that the machine is level in all directions. 
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D. Assembling the Machine  

 
    After the machine has been test run and prepared for shipment in our plant, the machine is 
shipped to you ready to operate. Remove all tape and other materials used in shipping the machine. 
If any parts are unattached for shipping purposes, follow the instructions on the attached tags for re-
assembly. If you have any questions, you may call us for technical assistance. Ask for Tim Geyer or 
John Morris at (215) 379-1234.  
email: fillers@packagingenterprises.com 
 

E. Air Connection  

 
    The filling machine portion of the assembly is entirely pneumatic. Air required is approximately 10 
cfm to 12 cfm @ 90-100 psi.  A line will have to be run from your air compressor to the machineôs air 
intake. At the air intake there is an emergency air cut-off switch. This can be used to cut the supply 
of compressed air to the machine. 
     Your machine has been supplied with a Filter-Regulator (see photo below). The air supply runs 
through this unit so that it may be properly lubricated and regulated. There is a dial indicator on the  
F-R-L that shows the amount of air pressure the machine is receiving. The amount of pressure can 
be adjusted to increase or decrease the amount of air pressure the machine receives. This unit will 
be pre-set from testing at our factory generally at 90-100 psi. We do not recommend that you change 
the factory setting.   
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F. Machine Controls  

       

 
       FILLER   ON / OFF         Once all adjustments have been made to run a particular size  
                                               container, turn this to ON to start filling 
 
       CONVEYOR  ON / OFF  There is a separate control box  mounted on the conveyor to turn the 
                                               Conveyor on and off. There is also a knob in this box that controls the 
                                               conveyor speed. 
 

       CONTAINER SUPPLY DETECTION SWITCH  (see photo below right)   There is a switch  
                                                mounted on the conveyor that must kept open for the filler to operate. 
                                                A supply of containers must be present on the conveyor to hold this  
                                                switch open.  When running automatically, the machine will  
                                                shut-off  automatically if there are no containers to keep it  
                                                open. 
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G. Machine Speed  

       
       The speed of your Fillmaster is controlled by the amount of time it takes to complete one fill 
cycle multiplied by the number of potential fill cycles per minute. The limiting factors here are 1) how 
fast the container can be filled (product and volume considerations) and 2) container handling.  
 
        The machine can be set up to manually fill two containers only at a time without the conveyor 
running. Following the procedure in section I allows the operator to pre-set and check the correct fill 

volume and set the speed of the fill cycle to get the maximum fill rate. The container handling should 
be pre-tested as well to make sure that the bottles are capable of getting in place and can exit as 
fast as is required.  
 
      Adjustments to the speed of the machine are made by first adjusting the speed of the fill cycle. 
The faster or slower the fill cycle determines the ultimate output of your filler.  
 
      As shown in the photo below, there are two flow controls mounted on the top of the main air 
cylinder. The flow control at the rear of the air cylinder (handle end) controls the speed of the draw or 
intake stroke of the pistons. The flow control at the front end of the air cylinder (cross bar end) 
controls the speed of the discharge or fill stroke of the pistons. Note: each of the flow controls has a 
locking ring. You can loosen this ring by hand, and then the knob on top can be turned. Make very 
small adjustments at a time and check the results. Turn the knobs clockwise slows the speed of the 
air cylinder. Once you have the desired setting, hand tighten the locking ring. 
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H. Container Indexing system  

     
         These air cylinders stop the containers momentarily for filling. Underneath each air cylinder 
bracket is a nut that loosens so that the air cylinders can be moved right or left along the slide 
track that they are mounted to. The two containers just filled, help to position the next containers to 
be filled. 
 
          To set up a new size container, put four containers in the fill zone. Put two containers 
centered directly under the filling nozzles, and another  two containers just past the filling nozzles. 
Adjust the outside air cylinder first (see photo above), making sure the two containers to be filled 
are lined up with the nozzles. With air off, pull the rod of the air cylinder out so that it contacts the 
corner of the end container. Then adjust the position of the inside air cylinder  to contact the corner 
of the second container under the filling nozzles.   
 

           We have a video posted to www.youtube.com that shows the correct movement of the 
indexing mechanism. You can see it at  http://www.youtube.com/watch?v=ij F_4IECO8s.  
This video is also on our website www.packagingenterprises.com. 
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I . Volume of Fill   

         a. The volume of product that the filling machine dispenses, depends upon 
              the size of the inside diameter of the fill cylinder being used and the 
              length of stroke that the piston takes. The stroke that the piston takes is 
              adjustable from 0 to 12ò, thus allowing the machine to deliver different  
              volumes of fill. 
 
          b. Each size cylinder has a ñfill range.ò The smaller the diameter of the 
              cylinder, the smaller the fill range. In general, the best accuracy of fill 
              is achieved when the cylinder has a small diameter and a long piston 
              stroke.  
               
              Note: it is easiest to make the following adjustment with the air OFF 
          c.  First, with an adjustable wrench, loosen the nut on the threaded rod that 
               goes into the back of the air cylinder. 
 
          d. To make an adjustment to the volume of fill, turn the hand wheel on the  
              back of this air cylinder. By turning the hand wheel clockwise will decrease the 
              volume of fill. By turning the hand wheel counterclockwise increases the volume.  
            

          d. Once the proper volume setting is found, retighten the nut. 

 

    

 

 

 

Micro -Fill Adjustment  

 

The purpose of this unit is to indicate the 
setting of the piston stroke for determining 
a particular volume.  
 
When making fill volume adjustments by 
turning the volume adjustment hand wheel, 
the numbers on the micro-fill display will 
change. Once the correct volume for a 
particular size container is found, note the 
number on the display. That would be the 
setting for that size fill. When filling multiple 
size containers repeat this process. By 
doing this you will able to return to the 
exact setting for a particular size container 
quickly and easily. 

- 7 - 



  

 

   J.  Removing (or Changing) Cylinders and Pistons   

          a.  Make sure no product is in hopper, or the valve rotor is closed to the hopper. 
 
          b.  With the air connection OFF, manually pull the piston cross  bar away from  
                the back of the cylinders.    
   
          c.  Remove both nuts at the back end of each of the piston rods. 
 
          d.  Push the piston rod forward into the cylinder out of the cross bar. The piston  
               can now be tilted up and the piston can be pulled out of the back of the cylinder. 
 
          e.  You can now remove the cylinders from the valve by removing the cylinder 
               clamps. Watch that you do not lose the gasket between the cylinder and the 
               hopper. Also, be very careful with the cylinders not to drop or damage them  
               in any way. When replacing the cylinders, make sure the clamps are tightened 
               by hand only. 
 
          g.  When you are cleaning the cylinders and pistons, check the condition of 
               the O-ring seals on the pistons. O-rings should be changed when 
               product starts coming out of the back of the cylinder while you are 
               filling.  Also, before placing the pistons back into the cylinders, always 
               use a small amount food grade lubricant (we sell a product called Sana-Lube)  
               so that the pistons slide easily inside the cylinders. 
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  K.  Filling Nozzle Assemblies  

        The purpose of the nozzles is to control and direct the flow of product into the containers. The 
type of nozzles on this machine are pneumatically operated positive cut-off nozzles. There is an air 
cylinder located on top of each of these assemblies that operates a plunger located inside each 
nozzle. The air cylinder moves the plunger up to open the nozzle to allow product to flow and then 
closes at the end of each cycle to cut off the flow of product. Each air cylinder has two small knobs 
called ñflow controls.ò These control the speed of the opening and closing action of the filling nozzle. 
 
        The nozzle assemblies can be adjusted from side to side by loosening the nozzle swivel clamp 
(see photo above).  Place two containers on the conveyor (diameter to diameter). Adjust the position 
of the filling nozzles to the center of the containers. Adjust the conveyor guide rails to the diameter of 
the containers 
 
       If the whole nozzle assembly is too low or too high, you can raise and lower the entire filling 
head by turning an adjusting rod with an adjustable wrench (see photo above). The bottom of the 
filling nozzles should be about ıò to İò above the container openings. 

 

       The nozzle assemblies can  be removed from the machine easily for cleaning. The component 
parts are attached with hand sanitary clamps and a quick pin. When reassembling make sure all 
gaskets are placed in between the clamps. The clamps  
should be hand tightened only. 

          

 

       

          

 

-  9 - 



  

  L.  Valve Assembly  (see photo below)  

      The main valve block is located underneath the hopper. The cylinder and nozzle assemblies 
are attached to it. Inside the valve block, the valve rotor (also known as the pallet) moves back 
and forth each fill cycle. On top of the valve block is a manifold that directs product from the 
hopper to both ports of the valve. 
 
     The valve rotor can be removed from the valve block by first removing the quick pin on the 
pallet air cylinder clevis. Then, loosen the wing nut on the rotor release lever and lift it. The valve 
rotor can be then be pulled out. Please be gentle with this item. Check the condition of the O-
ring and replace if necessary. Once cleaned it is best to put a very slight amount of a sanitary 
lubricant on the diameter of the valve rotor before inserting  it back into the valve block. 
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M.  Set -up procedure for a new size container  

Prior to putting product in the hopper, for steps 1-5 make sure air power is OFF. 
  
1.  Put a container at either end of the conveyor and (4) empty containers underneath the fill zone. Adjust 
the conveyor guide rails to allow containers to run down center of conveyor.  
 
2.  Adjust filling nozzles to line up with container openings (see p. 8). Also raise or lower the entire filling 
head by turning the fill head adjustment rod (see p. 8). Bottom of the nozzles should be about İò above 
the container openings 
 
3.  Adjust the container index air cylinders (see p. 5). 
 
4.  Adjust the container supply detection switch. There is a nut underneath the switch bracket that can be 
loosened so that the position of the switch can be adjusted.  This switch must be opened for the filler to 
operate. 
 
5.  With the conveyor OFF, turn the air supply ON,  then turn the FILLER to ON. 
 
6.  Make sure that the index air cylinders are lining up with the containers. 
 
7.  Turn the conveyor ON and make sure that the containers move correctly and line up with under the 
nozzles. You may have to adjust the speed of the conveyor if the containers are not moving in and out of 
the fill zone quickly enough. 
 
8.  Next, turn the conveyor OFF, to set up the filler for filling.  
 
9. Adjust the volume of fill by turning the hand wheel on the main air cylinder. If you are not sure where to 
start, reduce the fill down to minimal to start and gradually increase the fill to where you have the correct 
amount. Make a note of this setting on the micro-fill display (see p. 6). 

 
10. Place some containers under the filling nozzles. You may want to test filling water. Make sure that 
the containers to be filled  are lining up with the nozzles. Make necessary adjustments. 
 
11. Turn the FILLER ON/OFF TO ON. You must also manually open the container supply detection 
switch. Once this switch is opened, product will come out of the nozzles 
If the product is coming out with too much velocity, on the main air cylinder adjust the speed control for 
the fill stroke (see p. 4). 
 
12. Once you are happy with the volume of fill and the fill speed, you are ready to test the machine 
automatically. 

 

13. Load containers on the conveyor.  Remember to place two filled containers at the lead (see section 
H). 
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Safety Procedures 

 

 

     Please make sure that all operators use extreme caution when operating, cleaning, 

and repairing the filling machine.  Make sure that all operators and maintenance 

personnel read and understand all warning stickers that have been placed on your 

machine. 

 

 

GENERAL SAFETY GUIDELINES: 

 

I. Never operate machine without all guarding securely in place. 

 

II. Never clean machine with hands while it is in operation.  It is recommended that 

you turn the machine off while cleaning it.  

This is extremely important when cleaning the valve. 

 

III. Never place hands or fingers around moving parts, especially the valve(s) and 

Pallet (rotor).  The valve and pallet are the main operating parts directly beneath 

the filler's hopper.  The pallet is a mechanically operated cut off device and 

extreme caution should be exercised while the machine is in operation. 

 

IV. While cleaning the machine, making adjustments or replacing parts, please turn 

the machine off first before performing these operations, and make sure that it 

can not be accidentally restarted, by using the Safety Shutoff Valve. 

 

V. Packaging Enterprises, Inc. has made every effort to provide adequate guarding 

to provide you with a safe machine.  However, please remember this is a 

machine and it has many moving parts.  Good judgment and caution should be 

exercised at all times when dealing with the machine.  It is the responsibility of 

the buyer to inspect the filler upon receipt and inform us if the machine has any 

missing guards or lacks reasonable safety protection.  It is also the responsibility 

of the buyer to make sure that all operators have been adequately trained and 

understand the above safety guidelines completely. 
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Machine Cleaning / Maintenance 

 

These Procedures should be performed at least twice a week to maintain cleanliness. (Food 

Processors should perform this cleaning procedure once a day, after run is complete, to 

prevent growth of bacteria.)  

 

The following procedure should take no more than 10-15  minutes once you become familiar 

with it. In many cases you can run water and a sanitizer through the machine to flush out most if 

not all of the product. With the conveyor off, fill the hopper with water. Put a bucket or large 

receptacle under the nozzles and hold the container detect switch open to make the machine 

cycle.  

 

For a complete cleaning, first make sure the air compressor is disconnected. (There is an air 

cut-off  on the air regulator).    

 

1. Remove the hopper .  

 

2. Remove the valve rotor (see p. 10) 

 

3. Remove the cylinders and pistons (see p. 8) 

 

4. Remove the nozzle assembles (see p. 9) 

 

6. The valve block and manifold can be cleaned in place or removed. 

 

7.        Wipe down the conveyor and any other areas where product may have been spilled. 

 

8.         While cleaning these parts, inspect the O-rings and gaskets for damage and wear. 

            Replace if necessary. 

 

9. Once everything is cleaned you can reassemble the above parts, by reversing the above 

procedure. Note: be gentle with the valve rotor. Do not nick or scratch of this item. Also 

when replacing the valve rotor and pistons it is recommended to put a very small amount 

of sanitary lubricant on the piston heads and valve rotor before reinstalling these parts. 

We sell a product called Sana-Lube which is USDA and H1 rated. 
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