NEYU
MHCTPYKLUUA MO YCTAHOBKE, 3KCIMITYATALUUU U TEXHUHECKOMY
OBCINYXXUBAHUIO

CONVECTION OVENS
INSTRUCTIONS FOR THE INSTALLATION, USE AND MAINTENANCE

1SO 7000-0790

NMPOYUTATb MHCTPYKLUUIO NMEPEA UCTMOJIb3OBAHUEM AINMAPATA
READ CAREFULLY THE INSTRUCTIONS BEFORE USING THE APPLIANCE

RORNBEKUMUA = NAPCYEBNANRRERUE
CONVECTION < RUNMIPIFICATION
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GUA 106 / 606 / 006 EB
GUA 110/ 610/ 010 EB
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NPEAUCIOBUE

ConepmaHMe HacTOoSLLEero Nocoéusi OTHOCUTCS K pa3HbIM Moagensam nedun, no3TOMy He BCe onncaHHbIe (*)YHK-
UM MOryT BXoAuUTb B NeYb, KOTOPYHO Bbi Kynunu.

MarotoBuTenb cHUMaeT ¢ cebsi BCAKYHO OTBETCTBEHHOCTb B Clly4ae BO3MOXHbIX HETOYHOCTEMN, KOTOPblE MOXET CO-
AepXaTtb HacTtodllee nocobue, npunmcbiBaeMblX owmnbkam nevatn nnm TpaHCKpunuun. M3rotoBuTenb OCTaBnsieT 3a
cobowm npaBo Ha BHOC N3MEHEHNN, KOTOpPbl€ CHUTAET HeobXoANMbBIMWU U MONE3HbIMU U KOTOpble HE HaHEeCYT Bpe.
OCHOBHbIM XapaKkTepucTnkam.

BHumatensHo npo4vnTaTtb MHCTPYKUMKO NO WUCMNOJS1b30BaHUKO C 0ocobbiM BHMMaHMeM Ha npasuna OTHOCALWMeCA K
yCTpOVICTBaM BesonacHocTn. TOT annapart AoJKeH ObITb MCMONb30BaH TOJbLKO MO HA3HAYEeHUI, TO €CTb A5 TOTOBKM
NPOAYKTOB U 514 pereHepaunm y>e rotoBbiX Ui 3aMOPOXEHHbIX onton.

BHUMAHMUE!

[Mepen Tem Kak BbINOMHUTL Kakoe-HMOyAb coeanHEeHWe 3TOro annaparta (3nekTpuyeckoe unm
BOLONPOBOAHOE), HY>KHO BHMMATENbHO MpoyMTaTh HacTtosiwee nocobue. MNMocobune OOMKHO
ObITb TWATENbHO COXPAHEHO AN TOro, YToObl MOTPEOUTENU N TEXHUYECKUE CrneunanucThbl
MOITM K HeMy obpallaTbes B OyaywieM. YcTaHOBKa AOMKHA ObITb BbIMONHEHA UCKMIOYNTENBHO
cneunannsmpoBaHHbIM TEXHUYECKUM NepPCOoHanom.

1.0 AEKNAPALUA COOTBETCTBUA

MarotoBuTenb 3asBnsieT, 4TO annapaTbl COOTBETCTBYHOT NpeanucaHusam EBponerickoro 3koHomumyeckoro Coto3a. YcTa-
HOBKa JOJPKHA ObITb BbINOMHEHA C cobrnogeHeM OENCTBYIOLLMX 3aKOHOB, IMaBHbIM 06pa3oM TeX, KOTOPbIE OTHOCHATCSA
K aspaLuu NOMELLEHUI N cucteMam yganeHus otpaboTaHHbIX ra3os.

BHUMAHMUE: N3rotoBuTesnb CHUMaeT ¢ ceb6s BCAKYH OTBETCTBEHHOCTb B Cllyyae NMOBpPeXAeHUM, BO3HUKaIo-
LWKMX OT HeNMpaBUJILHOIO UCNOJNbL30BaHUs, HeNpPaBUJIbHON YCTAHOBKU U NJIOXOro o6cnyXuBaHus.

1.1 AUPEKTUBA EBPOIMENCKOIO COKO3A 2012/19/UE

3T10T annapat cootBeTcTBYET [upekTnae EBponerickoro Cotosa 2012/19/EC 06 oTxoaax aneKkTpmuyecKoro n aneKTpoH-
Horo obopynoBaHus (O930). MNapaHTupya npaBunbHy0 nepepaboTKy 3Toro annapata, notpebutens cnocobceTeyeT
npegorepalleHnto BOSMOXHbIX HEraTUBHbIX I'IOCJ'IG,D,CTBI/IVI anda 0|<py>|<arou.|,e|7| cpenbl 1 300p0OBbA.

CvMBON Ha U3Oenuu UMK Ha COMPOBOXAALWMX JOKYMEHTAX YKasblBaeT, YTO OHO He rnoase-
XUT YyTUNU3aUun B KayecTBe GbITOBLIX OTX0A0B. M3genve cnegyeT coaTb B COOTBETCTBYOLNIA
MYHKT Nprema arMeKTPOHHOIO 1 SNeKTpoobopyaoBaHUs AN yTUNu3aumm.

M3baensasicb OT annaparta, creayeT NpuaepXmBaTbCcsa npaBui No nepepaboTke oTxogoB. 3a
AanbHenwen nHdgpopmaumen no obCrny>XKMBaHUIO, BOCCTAHOBMEHUIO U peyTunusauumn obpa-
LaTbCs B MarasviH NpMobpeTeHns nsgenwsi.

1.3 MEPEBO3KA NEYY U YOANEHUE YNNAKOBKU

Mpw nonyyYeHnn nevmn 1 nepea TeM, Kak ee yCTaHOBUTb, NMPOBEPUTL LIENOCTHOCTL YNaKOBKM U HarnmMumMe NoBpeXaeHui.
MpoBepuTb HaNU4YnMe JOKYMEHTOB, B COCTaBE KOTOPbIX AOMKHbI ObITb:

* VHCTPYKUMS NO YCTaHOBKE, NOSMb30BaHUIO N TEXHUYECKOMY OBCYXMBaHMIO

« BriaHk No NpoBepPKe NPaBUbHOWN YCTAHOBKM

* arekTpuyeckas cxema

» aTunkeTKa ISO 3864-1

I'Iepep, TeM KakK nepeHecCTu nedb Ha MeCTo YCTaHOBKU NMPOBEPUTDb!
* WNpoTy p,Bepel7|, KOTOpPbI€ OOJTKHbI ObITb AOCTATO4HbI, YTOObI NPOHECTU neyb
* BbIOEPXUT JTN NMOKPbITUE NOJi0B BEC Ne4un

B 3aBMcuMMOCTK OT Mogenu neyu, ee pa3mMepoB 1 BeCa, And nepemMmelleHna n oBuxXeHnd Ncrnojib3oBaTtb 060pyﬂ,OBaHMe,
KOTOpPOE MOXET rapaHTnpoBaTb CTabunbHOCTb, YTOObI N3bexaTb OI'IpOKVI,D,bIBaHVIIZ, nageHun nnu HEKOHTPOJTINpyEeMbIX
OBWKEHWI annaparta u ero CoCtaBHbIX yacTen.

He cHumatb ynakoBKYy ne4yn 0o Mecta, rae oHa 6y,u,eT yCTaHOBJI1€Ha.

YnakoBka obneryaet nepemMelleHne n 3alaeT rnevyb ot CﬂyHaVIHbIX yOapos.



ANALOGIC RU

Bo Bpems nepemelleHVsi U yCTaHOBKM Meyu, YCTaHOBLUMK AOIMKeH cobniogaTtb npaBuria no npenoTBpalLeHuio
HecYacTHbIX Cry4YaeB, AEWCTBYIOLME B MECTe YCTaHOBKU (MCMOSfb30BaHne 06yBU MO NPefoTBpaLLEHNO HECYACTHbIX
criyyaeB, nepyatku, U T. 4.). YOanuTb yrnakoBKy OCTOPOXHO, YTOObl HE noBpeauTb Nedb. [MpuneratoLlyto nniéHky,
KOTOpasi 3aluLLaeT NOBEPXHOCTM U3 HEPXKABEIOLEN CTanu, MOXHO yOpaTb nocre Toro, kak neyb byaeT nocraBneHa
Ha COOTBETCTBYIOLLYYIO MOAAEPKKY UIN HA NOBEPXHOCTb OMOpbI.

BHUMAHMUE. MaTepuanbl ynakoBku 1 npuneratoLlasi nnéHka MoryT ObiTb OnacHbI.
MosTOMy OHW AOMKHbI ObITb COXPaHEHbl B HEAOCTYNHOM Afsi AeTeN MecTe U yTUIM3NPOBaHbI C
cobniogeHneM OencTByIOLLMX 3aKOHOB.

Heobxogmmo otaennTb MaTtepuarnbl yNnakoBKU (nepeBo, KapTOH, nnaCTmacca...) 1 n3baBuTbCH OT
O HUX OTAENbHO, C COBNIAEHNEM D,el\/'ICTByI'OLLI,VIX Ha MeCTe YyCTaHOBKU 3aKOHOB.

@l 4

I'Ipumeqal-me: yoanutb pykaMmu npunerarLlyto FIJ'IéHKy, KOTOpasa 3awuiaeT 4actun m3 HepmaBerouJ,eVl cTtanu, nepen
TEeM KaK NpnBecTn B nencrene annapar, nsbexarb 86p83VIBHbIX martepunanoB n/unu metTannmnyecknx npegmMmeToB. Ouu-
CTUTb BO3MOXHbl€ OCTaTKW Kned, NCNonb3yA FY6Ky, NPONUTaHHYK pacTBOpUTESIEM.

Ecnu neyb 6y/:|,eT HarpeTa nepen tem, Kak npuneratowian nnéxka y6paHa, yoanedue NIEHKN U YMCTKA OCTATKOB Kres
OKaXyTCA TPyAHbIMWU.

1.4 UHOOPMALIMOHHBIE TABITUYKU

Ha kaxgon neun MmeroTcst MeTannmyeckme 1abnmyuku, KOTOpble OaloT BaXHYIO MHq)OpMaLlMIO 0 OCOBEHHOCTAX neyn,
06 ANeKTpn4eckomMm n sogonposogHoM coegunHEeHNN 1 BO3MOXHO O CoeilMHEHUN CO CITUBOM.

Ha npaBow 6okoBow naHenun nveetcst Tabnunyka A.
Ota Tabnuyka cogepXxuT cregyLLyo MHpopmMauuio:
* ma n agpec nsrotosutens
¢ Mogenb ne4yn
« CteneHb 3awmTthbl IPX oT nonagaHus xuakocten
» CootBetcTBue aupektnsam CE
* [MoTpebnaemyto SMeKTPUYECKYD MOLLHOCTb W BUA 3MNEKTPUYECKOro MuTaHus
(ogHobasHoe unu TpexdasHoe)
- * PerncrpaunoHHbIn HOMep neyn

» CumBon eBponewickon anpektmebl 2012/19/EC

Hy>HO cHATb NpaByto GOKOBYHO NMaHemnb, YTobbl yBMAETL Tabnmuky B.

Ha aToih Tabnunyke NoBTOpPSIETCS PErMCTPaALMOHHbBIV HOMEP MEYMN.

Taknm o6pa30M nonb3oBaTteflb U YCTAaHOBLUMK MOTYT Yy3HaTb peFVICTpaLI,VIOHHbIﬁ
HOMep ne4yu B crny4yae, Korga Tabnuuka A rPA3HaA Unn noBpexageHa.

Ecnun neyb cHabxeHa cucteMon PYYHOIO yBnaxKHeHusa, Ha 3a4Hen YacTu Ne4Yn, oKo-
1O KOHHEKTOpa And nogKni4YeHna Bogbl UMEETCA Tabnuuka C.

Tabnuuka C COOEPXKNT XapaKTepUCTuUKmn BOAObI, Heobxoaumble Ans KOPPEKTHOro
beHKLl,I/IOHVIpOBaHI/IFl neyn.

Te e xapaKkTepUcTUKK codepxkaTtcs B naparpade 2.5 HacTosiLiero noco6us.
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1.5 PASMELLEHUE MNEYU

Cunctembl BOAOCHABXEHMS 1 9NEKTPONUTaHWS A0MKHbI COOTBETCTBOBATL NpaBuiam yCTaHOBKU U 6e30macHOCTH.
MecTo, rae neyvb GyaeT ycTaHOBMNEHa, JOMKHO OTBeYaTh creayroLwmm TpeboBaHunsm:

* HaxoaMTbCH B 3aLUULLEHHOM OT aTMOCHEPHBIX SIBNEHWUI U NPOBETPMBAEMOM MecTe
* COOTBETCTBOBaTb AEWCTBYHOLMM NpaBuiam no 6esonacHocT Ha paboTe

* umeTb Temnepatypy mexay 5 °C u 35 °C n ypoBeHb BNakHOCTU He Bobiwe 70%

YCTaHOBMWTb NeYb MO YPOBHIO, UCMOSb3Ysi PErYNNpyeMbIe HOXKU.

Meyb gomKkHa MMETb JOCTaTOYHbIN OTCTYN OT CTEHbI, YTOObI 3TUKETKA SKBUMOTEHUMANbHONro 3axxuma Obina XopoLwlo
BUAHAa. OTOT 3aKMM OOJKEeH ObITb OOCTyNneH Ana noakntoyYyeHna 3KkBMNoTeHUanbHOro kabens nocrne Toro, Kak nevb
Obina yCTaHOBJ1IE€Ha B COOTBETCTBMN C HACTOALLMMUN UHCTPYKUUAMUN.

YcTaHOBMTb annapar B No3uumio, kotopas Obl N03BoNsANa JOCTYN K NpaBoi NaHenu Ans onepaumin yCTaHOBKM,
NONb30BaHUS N TEXHUYECKOTO OBCNYXUBAHWS.

1.6 TABJIMLIA TEXHUYECKNX AAHHDbIX SJTEKTPUYECKOIO NOAKNMTHOYEHUA

KOHBEKUUMA + PYYHOE YBJ1IAXXHEHUE

NMorpebnaeman Kon-so n MowHoCTb MoTpe6bnsembin CeueHue Kkabensn
Mopgenb MOLHOCTb U MOLYHOCTb w p
. Harpesa TOK nUTaHuNA
HanpsKeHune ABUraTenemn
3/IeKTpUYEecKue Mmoaenm
4 x2/3 GN
2.8 kBT
4 x 460x340 220 - 240 B 1N ~ 2 x 100 BT 2.6 kBT 4.0 A Kabenb BK/OYEH
50/60 'y
4x1/1GN
6.4 kBT
4 x 60x40 380 - 415 B +3N~ 2 x 100 BT 6.2 kBT 11.0 A 5x 2.5 Mm?
50/60 'y
4x1/1GN
4 x 60x40
6 x1/1GN
7.8 kBT
6 x 60x40 380 - 415 B +3N~ 2 x 100 BT 7.6 KBT 13.5A 5x 2.5 Mm?
50/60 'y
6 x1/1GN
6 x 60x40
10 x 1/1 GN
11.7 kBT
10 x 60x40 | 380 - 415 B +3N~ 3 x 100 BT 11.4 kBT 20.0 A 5x 4.0 MM2
50/60 'y
10 x 1/1 GN

10 x 60x40
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1.7 ANEKTPUYECKOE COEANHEHUE

[aHHbIM annapaT npeaHasHadveH ans paboTbl No4 HaNPsSKEHNEM, YKa3aHHbIM B TabrnyKe «XapakTepuCTUKNY,
KOTOpasi HaXoAMTCS Ha NpaBon GOKOBOW NaHerMu.

O6opynoBaHune JOMKHO ObITb NOAKMIOYEHO B 3KBMMNOTEHLMANbHYH CUCTEMY B COOTBETCTBUM C LENCTBYHOLLUM 3aKO-
HOOaTENbLCTBOM.

CoeanHeHne JOMKHO ObITb BLINOMIHEHO BUHTOM, PACMONOXEHHbIM OKONo kKabenbHOro BBOA4a NTaHus, 0603Ha4YeHHo-
ro «kEQUIPOTENTIAL».

M3rotoBuTenb HE HECET OTBETCTBEHHOCTU B Cllyyae, eCriv 3TO BaXKHOE MPaBUIIo NpeaoTBpaLLEHMs HECHACTHbIX Cry-
yaeB He cobntogaetcs.

Ecnun kabenb nuTaHnsi NnoBpexaeH, ero HeobxoauMO 3aMEHUTL CNYXXO0M TEXHNUYECKON MOMOLLM UK MNLIOM C MOXO-
Xen ksanudpukaumen, 4tobbl NpegoTBpaTUTb NHBOW pUCK.

2.5 BOOONPOBOAHOE COEAUMHEHUE - BXO[ BOObI

Meyn nmetoT UTUHI oNs BXoA4a BOAbI, PacrOfoXeHHbIN Ha 3agHen naHenu annapara.
Bcerga pasmMeluaTtb OTCeKaroLWmMi KnanaH ¢ OCTYMNHbIM ynpaBneHmemM Mmexagy npubopom n ceTblo BOGOCHABXEHUS.
Tarke peKoMeHOyeTCsl YCTaHOBUTb KapTPUOXKHbLIA OUITLTP Ha BNYCKHOW TpybonpoBoa 4SS BOAbI.

Bcerga ucnonb3oBaTb HOBbLIN Haﬁop COeAMNHUTENbHbIX 3NIEMEHTOB, NbbIe CTapble coeauHUTEJIbHbIE JJ1e-
MEeHTbl He AOJTXKHbl MCNOJNIb30BaTbCA MOBTOPHO.

MoaknoyeHne Beceraa OOMKHO OCYLLECTBMNATLCSA XOMNOAHOW BOAONM U NOCPEACTBOM XECTKUX Tpyo.
He ucnonb3oBaTtb rM6kue Tpyobl ONsA NOAKMIOYEHUSA Neyun K BogonpoBoay.

Boaa aomkHa 6bITb NpUrogHa Ansi NoTpe6rneHNUs YeNIOBEKOM U UMETb criegyolune XxapakTepucTUKK:
Temnepartypa: ot 150020 ° C

O6wasn xkecTkocTb: OT 4 00 12 ° f (bpaHLUy3Cckme rpagychbl)

PekomeHayeTcs Bcerga ycTaHaBnmMBaTh Ha BXode AekanbuudukaTop, YToObl COXpaHATb 3HAYEHWNE KECTKOCTM BOAbI
B Npeaenax AaHHbIX rpagycoB. PaboTta neun ¢ Bogol 6onbLuel XeCcTKOCTU NPUBOAMT K 06pa3oBaHmio N3BECTKOBbIX
OTNOXEHUI Ha NaHensx paboyen kamepsl.

OaeneHue: ot 150 go 250 klMa (1,5-2,5 6ap)

BHUMAHMUE: 6onee BbICOKNE 3HAYEHMS AaBNEHMS BbI3bIBAOT Nepepacxoq Boabl U MOryT MPUBECTU K
HenpaBUIbHOM paboTe HEKOTOPLIX KOMMOHEHTOB.

KoHueHTpauusa xnopua-mona (Cl-): meHee 150 mr/n

KoHueHTpauus xnopa (Cl2): meHee 0,2 mr/n

pH: 6onblie 7

AnekTponpoBogHocTb: oT 50 go 2000 mMkc/cm

BHuMaHwue: He JOMyCcKaeTcst UCMONMb30BaHME CUCTEM BOAOOYMCTKM C MOKa3aTeNsAMm, KOTOPbIE OTNIMYAOTCS OT
yKa3aHHbIX BbilLe. OTO NPUBOANT K HEAENCTBUTENBbHOCTM rapaHTum.

JTiobble go3upytolme cucTeMbl BELLECTB AN NPeAoTBpaLLeHnss 06pa3oBaHUs OTNOXEHWUI B Tpybax (Hanpumep,

AosaTtopbl nonudocdarta), Takke 3anpeLleHbl, MOCKOMbKY OHWM MOTYT NMPUMBECTU K HENpaBUNbHOW paboTe
obopyaoBaHus.
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3.1 3AMEHA YACTEH

3ameHa NoBpeXaeHHbIX YacTen JOSMKHA BbINOMHATLCS TOMBbKO KBANMAULUMPOBAHHBIM TEXHUYECKMM NEPCOHANOM.
YTto6bl 3anpocuTb Y U3roTOBMTENS YacTU, KOTOPbIE AOMKHbI OblTb 3aMeHeHbl, HEOB6X0AMMO COOOLLMTL MOAENb Neyn
N CEPUNHBLIA HOMED.

3Tu AaHHble HaxoAATCA Ha Tabnuue xapakTtepucTuk (cm. Paspen 1.4).

Mepen 3amMeHoON 3anacHbIX YacTen HeobxoaumMo, No coobpakeHNAM 6e30NacHOCTU, OTKMYNTEL ANEKTPUYECKUIA 3a-
LLl,I/ITHbIl7I BbIKIO4aTeNb, 3aKpbiTb OTCGK3IOLIJ.I/II7I KnanaH BOAbl, yCTaHOBJ'IeHHbII7I Ha BXode annaparta.

3.2 KOHTPOJb ®YHKLIMA

Mocne ycTaHOBKM Neyn HeO6GX0AUMO OCYLLECTBUTb MPOBEPKY repMETUYHOCTN BOAONPOBOAHbIX TPYO.
YcTaHOBLMK TaKkKe AOMKEH NPOBEPUTHL NOAXOAALWMMU U3MEPUTENBbHBLIMU NPMbBopamMu, 4TO BO3AYLIHbIN LYM
COOTBETCTBYET YPOBHIO 3BYKOBOro AaBneHus A n meHblue 70 gb (A).

OTuketka ISO 3864-1 Ha n3obpaxeHnn JormkHa ObiTb HakNeeHa Ha BUOMMYIO YacTb Ha Bbl-
cote 1,6 M OT 3emnu.

)|

SN o B HanomnbHbIX MOOENSAX STUKETKA YXXe HakIeeHa B NpaBUiIbHOM MeCTe.

B HacTonbHbIX MOAENSAX 3TUKETKA NOCTABMSAETCA C JOKYMEHTaUNen nevm n gormkHa ObiTb
HaKneeHa nocre ycTaHOBKM Ha BUOMMYIO YacTb npubopa Ha pacctosHum 1,60 M oT 3emnu.

YCTaHOBLUMK OOMKEH MPOBEPUTL NMpaBuIbHYO paboTy neyun, NpegocTaBUTb KITMEHTY HeoOXOoAMMbIE UHCTPYKUMKU U
AaHHoe nocobye no akcnnyaTauum, KOTOpoMy Morb3oBaTesb AOSKEH CTPOro CrefoBaTh.

BAXHO:

I'Iepep, TeM, KaK Norib3oBaTtefib BKIMKOYUT NeYb U 6y,u,eT ncnonb3oBatb ee Ans nodoro npouec-
Ca npuroToBrneHna i O4YNCTKU, yCTaHOBLUKK U KBaJ'II/ICbVILI,VIpOBaHHbIIZ cneunanuncT O0IXHbl
y6eﬂ,MTbCﬂ, 4YTO BCE COEAUHEHUS NeYM BbINONIHEHbI B COOTBETCTBUN C A4aHHOM I/IHCprKLI,MSVI.

TexHVK U1 YCTaHOBLUUK OOMKeH ybeanTbes, YTo:

* MeYb HaAXOAUTCS B rOPM3OHTANbHOM MOMOXEHUN WU ONUPAaETCsl Ha Onopy UMK MNosiKy, KoTopble obecrneynBaloT ee
cTabunbHOCTb

* 3NeKTpu4eckoe coeanHeHne BbINOMTHEHO B COOTBETCTBUMN C 3aKOHOA4ATENbCTBOM U YTO ceyeHue kabenen nutaHus
He HWXKe yKasaHHOro B nocobum

* OaBIeHNE 1 KECTKOCTb BOAbI, MUTAIOLWEN NeYb, COOTBETCTBYIOT 3HAYEHUSIM, YKa3aHHbIM B JaHHOM Nocobumn

¢ ecnu neyb obopyaoBaHa cnvBoM, y6eauTbCsi, YTO OH MPaBWUMbHO MOAKIOYEH U YTO UCMOMb3yeMble MaTepuansbl
nogxoasAT Anst pabounx TemnepaTyp

Mocne NpoBEPOK MOXXHO OTKPbITh OTCEKAatoLLMe KranaHbl BOAbl Y 3MEeKTPUYECKUI 3aLLMTHbIV BbIKIOYaTesb, YCTaHOB-
NEeHHble Ha BXoAe annapara.

YCTaHOBLUMK JOMKEH NPOBEPUTL NpaBUSbHY0 paboTy Nevn u NpeaocTaBUTb MOSb30BATENO MHCTPYKLMKM, Heobxoau-
Mbl€ A51s1 TPaBUIIbHOTO UCMONb30BaHUs, a Takke yoeamTbes, YTo Nonb3oBaTtento Obina npegocTaBneHa Konvs AaHHo-
ro nocobwus.

HakoHeL, ycTaHOBLUMK AOMKEH 3aMofIHATb U NoanucaTb 6naHK NPOBepPKMU NO NpaBUIIbHON YCTaHOBKe U OocTa-
BUTb €ro KIIMeHTY, KOTOPbIN AOMKEeH XPaHUTb ero, No KpamHen Mepe, B Te4eHUe rapaHTUMHOIO CpoKa neyn.
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NOJIb3OBAHUE N TEXHUYECKOE OBCJTY>)KUBAHUE

4.0 NPABUJ1A BE3OMNACHOIO NOJIb3OBAHUA NEYN

* YBeanTbcs, 4TO NeYb HAXOQUTCHA B CTabMITbHOM MOMOXEHUM U YTO 3aLUUNTHBIE YCTPOWCTBA, YCTAaHOBIEHHbIE HA BXO-
Oe annaparta, acpdekTuBHO paboTtaroT

» Bcerga ucnonb3oBaTtb Nogxoadiume 3allmnTHble nep4yartku, 4YTOObI CTAaBUTL M BbITACKMBATb NPOTUBHU

» Bcerga yoenaTb OornbLLoe BHUMaHue nony, KOTOprVI MOXET ObITb CKOMb3KNM M3-3a napa, o6paay+ou.|,erocsi BO BpeMA
npuUroToBneHunA

» Bo nsbexaHne 0XXoroB He MCMNOMb30BaTh NPOTUBHU N COCYAbl C XNAKOCTAMWM Ha BEPXHUX YPOBHAX, a TOJTIbKO Ha TeX,
KOTOpPbl€ MOXHO J1€rKo BUAOETb

* He knacTb NPOTMBHU 1 OPYryo KYXOHHYIO YTBapb Ha neyb

* I'Iepmo,qwqecm npoBOAUTb TEXHUYECKYIO NMPOBEPKY U 3aMEHATb nobble noBpexaeHHble 4acTu, KoOTopble MOryT nUs-
MEeHUTb NpaBUJibHOE prHKLI,VIOHVIpOBaHVIe neyn unu GbITb oNacHBIMA

* HacTo YNCTUTb NeYb, cnenys OaHHON WHCTPYKUUN

4.0A MAKCUMAJIbHASA HATPY3KA NMPOAYKTOB

Mopenb neumn Kon-Bo npoTuBHen MakcumManbHana Harpyska
304 4 x2/3 GN 8 Kkr
404 4 x 460x340
104 4 x1/1GN
604 4 x 60x40 13 kr
004 4x1/1GN - 60x40
106 6 x1/1GN
606 6 x 60x40 18 kr
006 6 x1/1 GN - 60x40
10 10 x1/1 GN
610 10 x 60x40 30 kr
010 10x 1/1 GN - 60x40
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4.1 NPOrPAMMUPOBAHUE N ®YHKLINOHUPOBAHMUE

LlMKNn KOHBEKLUMM ropsidero sosgyxa

(TemnepaTypHbIn ananas3oH 50-300°C)
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4.1A ONMNCAHUE KOMIMNOHEHTOB NAHENIU YNPABJIEHUA

???

A | TepmocTtaTt paboyen kamepbl. TemnepaTypHbin gnanasoH 50 - 300°C
B | Jllamnouka HarpeBa paboyen kamepbl ﬁ@ iy
C | Tanimep. O1 0 go 120 muHyT nnn 6ecnpepbiBHasa paboTa
D | Jlamnoyka BkntoveHUs Taimepa
G | KHomnka py4HOro yBnaxHeHus
4.5 3ANYCK NEYM

BknounTb GﬂeKTpI/ILIeCKI/Iﬁ 3alUMTHbIN BbIKNOYaTEnb, yCTaHOBJ'IeHHbIﬁ Ha BXOAe annaparta, OTKPbITb KnanaH nogadu
BOAbI, €Clii NneYb MUMeET CUCTEMY PYHHOrIO yBIa>XXHEHUA.

BbibpaTb Bpems npurotoBneHus Ha Tavimepe (C), koTopoe perynupyetcs B npegenax 120 MUHYT.
[nsa 6ecnpepbiBHOM paboTbl Nevn BbIGpaTh NO3ULMIO <.
BkntoyeHne Tanmepa npu 3akpbiTOM ABEPU HAYMHAET LMK MPUTOTOBNEHUS, aKTUBMPYIOTCS BEHTUNSATOPBI U Harpes.

[lo okoH4YaHUM 3agaHHOro BpeMeHn aKyCTI/ILIeCKI/IIZ curHan mssewaet 06 OKOHYaHUN NpuUroToBneHnA, sce Ct)yHKLLI/IM
BbIKITHO4aKOTCA.

Mpu BLIGOPE BPEMEHU NPUIOTOBNEHNSA criedyeT B3sATb B pacyeT BpeMsl pasorpesa nedn. ATo Xopollee npasuno,
KOTOPOE HY>KHO NPUMEHSATL, NPEXae YeM YCTaHOBUTb MULLY B paBouyto Kamepy.

4.6 BbIKNIOYEHUE NEYU

Meyb BbIKMIOYAETCS, YCTaHaBNMBas Pyyky ceriektopa LMKIoB B nonoxeHum 0.
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9.0 TEXHUYECKOE OBCIYXXUBAHUE

Mepen npoBeneHneM nobor paboTbl MO TEXHUYECKOMY 0OCMNYXMBaHMIO HEOOXOAUMO BbIKMOUYNTE SMEKTPUYECKNIA 3a-
LLLI/ITHbII7I BbIKIHO4aTesNb N 3aKpbITb 0Tce|<arou.w||7| KnanaH BoAbl, YCTAHOBJ1EHHbIE Ha BXOA4e annapara.

OuncTka neum OormkHa NPOM3BOAUTLCSA B KOHLE KaXaoro pabodero gHs, UCnonb3ysi TONbKO NoAxoaswme gnsi STon
uenu cpegcTtea. BHelwHre getanu n3 HepkasetoLen ctanu Heobxoanmo:

1- YNCTUTb TENJTON MbINTLHOW BOAOWN
2- NPOMBbITb BOAON
3- TwaTenbHO BbITEPETH

He ncnonb3oBathb cKpebku, MeTannnyeckme CTPYXKu U 0BblYHbIE CTanbHble MHCTPYMEHTbI, TaK Kak OHW He TOSMbKO
NOBPEXAAloT NOBEPXHOCTb, HO U MOTYT OCTaBUTb YacTULbl XKenesa, KoTopble OKUCAAIOTCA U Bbl3blBaloT obpasoBaHne
pXXaBYMHbI.

HE MbITb AMMAPAT CTPYAIMW. AN OYUCTKN HEPXKABEIOLLIEW CTAJIU HE UCMNONb30OBATb CPE[ICTBA
HA OCHOBE XJ1OPA (OTBEJIUBATEJ1b, CONAHASA KNCIOTA), OAXE PACTBOPEHHbIE B BO[E.

Pabouas kamepa rneun ormkHa BbiTb OUMLLIEHa OT OCTATKOB MULLIY U XXMPOB NOCHE KaXaoro npoLecca npuroToBneHus.
Ana MbITba Kamepbl CreQyeT UCMoMb30BaTh 0GE3XMpPUBalOLLEe CPeacTBO, NPUroqHOE AN OYUCTKU HepKaBeloLlen
cTanu, Tuna crpes, KOTopbI MNO3BOMAET MOKPbLITL BCIO NOBEPXHOCTb annapara, 0coBeHHO BO3ayxoHanpasnsioLLme
ANeMeHTbI.

BeHTI/IJ'IﬂTOpI:I AOJKHbI ObITb NOCTOSIHHO OYULLEHBbI, YTOObI npegoTBpaTUTb HaAKoMIeHMe OCTaTKOB XMpa Ha NnionacT4x,
13-3a Yero CKOpOCTb BpalleHnA aBuratena ymeHbllaeTcd, pacxoq Bo3ayxa CHMXaeTCd, a Takke BO3HUKaKT onacHble
MexaHn4eckne Harpys3km Ha aBuratersb.

B TeueHue AnNuTenbHbLIX NepMoaoB Ge3aencTBUA annapaTta cnefoBaTh cneaylolen npoueaype:

1- OTKMOYNTDL SNEKTPUYECKMIN 3ALLUTHBIN BbIKMOYaTENb

2- 3akpbITb OTCEKalLWmi knanaH Bogbl (yCTaHOBMEHHbIM Ha BXxode annapara)

3- OcTaBuTb ABEPb NOMY3aKPbITOM AN LMPKYNSLMM BO3ayxa, YToObl n3bexatb 06pa3oBaHUs HEMNPUATHBIX 3anaxoB
4- Cma3satb BCe NMOBEPXHOCTU N3 HEpXKaBetoLen CTanu TPSNKOW, MPONMTaHHOW Ba3eNMHOBBLIM MacroMm

9.1 YTO OENATb B CNNYYAE NOBPEXAOEHNA W/ NPOOOIIXKNTENBHOIO NMPOCTOA

B cnydae HencnpaBHOCTU, NOBPEXAEHUS UMW BMELLATENBCTBA NPELOXPaHUTENBHOIO TepMocTaTta HeobXoaMMO Bbl-
KINIOYUTL annapar, OTKIYMTb UCTOYHUKM SMIEKTPONUTAHUS U BOOOCHAOXEHUS, a Takke yBEOOMUTL CyX0y TexHu4e-
CKOW MOMOLLIN.

Bce pa6oThbi N0 yCTaHOBKe, TEXHUYECKOMY OOCIY>XMBaHMUIO U PEMOHTY AOMMKHbI BbINONHATBLCA TOIbLKO KBanu-
¢h1MuMpoBaHHbIM N aBTOPU3OBaAHHbLIM NePCOHANoOM.

10.1 KAK UICINTPABUTb AHOMAIIUN NPUTOTOBJIEHUA BNOA

Ecnu npurotoBneHue He paBHOMeEpPHoOeE:

Y6enutech, 4TO NPOCTPAHCTBO MEXAY MULLEN U BbiLlenexallm NpoOTUBHEM COCTaBMSET He MeHee 3 cM. bonee Hus-
Kne 3HayeHus He obecneynBaloT NPaBUNbHYIO BEHTUNALMIO NpogykTa. YbeauTech, 4TO nNvwa He conpukacaercs, 1o
obecneyvmBaeT NPaBUNbHY BEHTUNALMIO MeXay npogyktaMmu. Temnepartypa NpurotoBneHns MoXeT ObiTb CIIMLLKOM
BblcoKkow. [lonpobosaTtb 6onee HU3KME 3HaYeHUS.

Ecnu eaa BbirnaguT cyxom:

Bpems npurotoBneHus AOMmKHO ObiTb yMeHblUeHo. Temnepatypa gorkHa 6biTb CHuwkeHa. HanomuHaem, 4Tto 4em
HWXe TemnepaTtypa NpUroToBneHns, Tem Hwke ByaeT noteps Beca.

[MnLLy, KOTOPYIO HY>XHO MPUrOTOBUTbL, paHee He cMasany COOTBETCTBYOLMMU MacriaMmu nUnm coycamu.
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FOREWORD
The contents of this manual are generic and not all the functions described may be available on your product.

The manufacturer declines all responsibility for possible inaccuracies contained in this pamphlet, due to printing or
copy errors. We reserve the right to make on our own products those changes to be considered necessary or useful,
without jeopardizing the essential characteristics.

Read the instructions for use very carefully paying particular attention to the rules concerning safety devices. This
appliance must only be used for what it has been designed for and built for and that is: all baking of dishes and regen-
erating pre-cooked and/or frozen food.

WARNING!

Before making any type of connection of this equipment (electrical or hydraulic), carefully read
the instructions in this manual.

This manual must be carefully kept to be available for future reference by users or service
technicians. Installation must be carried out by d qualified personnel only.

1.0 DECLARATION OF CONFORMITY

The Manufacturer declares that the appliances conform to the EEC norms.

They must be installed in accordance with current standards, especially regarding aeration of the premises and the
exhaust gas evacuation system.

Note: The Manufacturer declines all and every responsibility for any direct damages caused by: an incorrect
use, wrong installation or bad maintenance.

1.1 EUROPEAN DIRECTIVE ROHS 2012/19/UE

This appliance is marked according to the European directive 2012/19/UE on Waste Electrical and Electronic Equip-
ment (WEEE). By ensuring this product is disposed correctly, you will help prevent potential negative consequences for
the environment and human health, which could otherwise be caused by inappropriate waste handling of this product.

The symbol on the product, or on the documents accompanying the product, indicates that this
appliance may not be treated as household waste.

Instead it shall be handed over to the applicable collection point for the recycling of electrical
and electronic equipment.

Disposal must be carried out in accordance with local environmental regulations for waste

e disposal.

1.3 TRANSPORT OF THE OVEN AND PACKAGING REMOVAL

Upon receipt of the oven and before installing it, check the packaging is intact and there are not visible damages. Also
check that along with the oven you receive also the documentation, consisting of:

* Instructions for installation, use and maintenance

» Chart to check correct installation

*  Wiring diagram

* Label ISO 3864-1

Before bringing the oven to the point, where it must be installed, check the following:

The doors are large enough to allow passage of the oven

The floor supports the weight.

According to the model of oven, its dimensions and its weight, use suitable facilities to handle goods during transport
and installation, able to guarantee stability in order to avoid overturning, falls or uncontrolled movements of the appli-
ance or its components.

Keep the oven packed until you reach the site where the oven is going to be installed.

The packaging makes the handling of goods easier and protects the oven from accidental push.
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During moving and installation of the oven, the installer must comply with accident-prevention regulations in force at
the place of installation (use of safety shoes, gloves, etc.) Remove the packaging taking care not to damage the oven.
The adhesive film, that protects the surfaces made of stainless steel can be removed also after you have positioned
the oven on the corresponding stand or the support surface.

ATTENTION: Packaging materials and adhesive film are potentially dangerous.

For this reason, they must be kept out of the reach of children and properly disposed of in com-
pliance with local directives.

You should separate packaging materials (wood, cardboard, plastic...) and dispose of them sepa-
rately, in compliance with directives in force at installation site.

Note: Take the protective film off the stainless steel parts by hand before starting the appliance.
Do not use abrasive substances and/or metal objects.
Clear any adhesive residues using a sponge soaked in solvent.

If the oven is heated up before removing the adhesive film, the removal of the film and cleaning of residues of glue will
be much more difficult.

1.4 INFORMATIVE LABELS

On each oven there are applied some metal labels, that give important info concerning characteristics of the oven,
electric and plumbing connections and eventually the drain connection.

On the right hand side panel there is the label A.
The info contained on this label are:
» Name and address of the manufacturer
» Oven model
» |PX protection grade against water jet.
» Conformity to EC directives.
» Power input and power supply (single or three phase).
+ Serial number of the oven
- » Symbol of European Directive 2012/19/UE

Removing the right side panel, behind it you find label B.

On this label the serial number of the oven is repeated.

In this way, the customer or the installer can find the serial number of the oven also
when the label A is dirty or damaged.

In the back of the oven, near the connector for water connection there is the label C.
Label C indicates water features necessary for a correct functioning of the oven.

Same features are listed at paragraph 2.3A of this manual.

17
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1.5 POSITIONING OF THE OVEN

The place where the oven will be installed must comply the following requirements:

» Be protected from atmospheric agents and have an adequate air circulation;

»  Comply with regulations concerning safety at work;

* Have a room temperature between 5 °C and 35 °C with a humidification not higher than 70%.
» Place the oven and proceed with levelling using adjustable feet.

Keep a suitable distance at the back, in order the label of equipotential clamp is easy to see when the oven has
been installed.

The same clamp must be easy to access to install equipotential cable after the oven has been installed in compli-
ance with our instructions.

Install the appliance in a position that allows access to the right side for installation, maintenance and technical
assistance.

1.6 TECHNICAL DATA FOR ELECTRICAL CONNECTION

CONVECTION + MANUAL HUMIDIFICATON

Model Power loading no. and motor Heating Absorbed Feed cable
and voltage power power current section
4 x2/3GN
2.8 kW
4 x 460x340 220 - 240V 1N ~ 2x 100 W 2.6 kW 4.0 A cable included
50/60 Hz
4x1/1GN
6.4 kW
4 x 60x40 380 - 415V +3N~ 2x 100 W 6.2 kW 11.0 A 5x 2.5 mm?
50/60 Hz
4 x1/1GN
4 x 60x40
6 x1/1GN
7.8 kW
6 x 60x40 380 - 415V +3N~ 2x 100 W 7.6 kW 13.5 A 5x 2.5 mm?
50/60 Hz
6 x1/1 GN
6 x 60x40
10 x1/1 GN
11.7 kW
10 x 60x40 380 - 415V +3N~ 3x 100 W 11.4 kW 20.0 A 5x 4.0 mm?
50/60 Hz
10 x1/1 GN
10 x 60x40
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1.7 ELECTRICAL CONNECTION

When the appliance is delivered it is set to work at the voltage given on the rating plate affixed on the right side of
the appliance.

The effectiveness of the equipotential system of which the appliance is part of, must conform to current standards.
Connect using the screw you find in the back side of the oven, marked with the word EQUIPOTENTIAL.

The Manufacturer declines all and every responsibility if this important accident prevention norm is not complied with.
If the feeding cable is damaged, it must be replaced by the technical service or in any case by similar qualified per-

sonnel, in order to avoid any risk.

2.5 HYDRAULIC CONNECTION — WATER INLET

The ovens have a water inlet coupling at the back.

Always install an on-off valve between the appliance and the water mains, making sure it is easy to operate.
We also suggest installing a cartridge filter on the water inlet pipe.

Always use a set of new water joints, eventual old joints must not be used again.
Plumbing connection must be always effected with cold water and rigid pipes.
Never use hoses to connect the oven to the water main.

The water must be suitable to human use with the following characteristics:
Temperature: included between 15 — 20°C

Total hardness: included between 4 and 12 °f (French degrees), it is advisable to install a softener upstream from
the appliance that will maintain the hardness level at the mentioned values.

Pressure: included between 150 and 250 KPa (1,5 — 2,5 bar).

Attention: higher water pressure values result in increased water consumption and can compromise the
correct functioning of some components.

Maximum chloride concentration (Cl-): less than 150 mg/litre.
Chlorine concentration (CI2): less than 0.2 mg/litre.

pH: more than 7.

Water conductivity: included between 50 and 2000 pS/cm.

Attention: Water treatment systems that bring to different values to the ones above mentioned automatically
invalidate the guarantee.

The use of dosing systems designed to prevent the build-up of lime-scale in pipes (i.e. polyphosphate dosing sys-
tems) is also prohibited since it may impair the performance of the appliance.
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3.1 REPLACING SPARE PARTS

The replacement of damaged parts must be done only by qualified personnel.
To request the manufacturer parts to be replaced must be provided the oven model and serial number.
These data can be found on the rating plate attached to the oven (see par. 1.4).

Before starting to replace spare parts make sure, for safety reasons, that the electricity main switch is off
and that the water on-off valve are closed.

3.2 CHECKING THE FUNCTIONS

After completing the installation of the oven is necessary to perform a leak test to the water network.
The installer must check with suitable measurement instruments that the air noise emissions have
a level of sound pressure type weighed A, less than 70 dB (A).

The label ISO 3864-1 here on the side must be stuck on a visible surface, 1,6 mt
height from the ground.

)|

) On floor models, the label is already stuck in the suitable position.

On table models, the label is supplied along with the documentation and must be
stuck after installation on a visible part of the appliance at 1.60 mt from the ground.

The installer must verify proper operation of the oven, providing the necessary instructions to the customer
and give this instruction manual that the user must follow carefully.

IMPORTANT:

Before the operator turns the oven on and uses it for any cooking or washing cycle, it is nec-
essary that the installer or a qualified technician checks all the connections have been done
up to the instructions stated in our manual.

The technician or the installer must therefore check as follows:

» The oven must stand (horizontal position) and be fixed on a stand or a shelf, that can guarantee stability.

» Wiring connection must be effected according to the directives and the feed cable section must be no lower than the
one indicated in the manual.

» Pressure and hardness of the water must comply the values indicated in this manual;

« If the oven is supplied with drain pipe, this must be connected properly and the materials used should withstand the
working temperature.

After you have checked everything, open the water on-off valve, eventually the gas on-off valve and the protection
switch, all installed upstream.

The installer must check the proper functioning of the oven and give to the operator necessary instructions for a cor-
rect use of the oven, and also verify that the operator owns a copy of this manual.

At the end the installer must fill in and sign the chart for correct installation and give it to the customer, who
will keep it for all warranty period of the oven.
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USE AND MAINTENANCE

4.0 INSTRUCTIONS FOR A SAFE USE OF THE OVEN

» Ensure the oven is on a stable position and safety devices installed upstream are efficient.
« Always use adequate protection gloves to introduce or pull out the trays.
+ Always pay maximum attention to the floor, that due to cooking steam could be slippery.

* Inorder to avoid burns, never use trays or containers with liquids or fluids over a level that can be easily controlled
at sight.

« Don’t put trays or other kitchen tools on the oven.

+ Periodically have a check with technical service and replace eventual damaged parts, that could alter the proper
functioning of the oven or be a danger.

»  Often clean the oven following the instructions stated in this manual.

MAX. FOOD LOADING

Oven model Number of trays Max. food loading
304 4 x 2/3 GN 8 Kk
404 4 x 460x340 g
104 4 x1/1GN
604 4 x 60x40 13 kg
004 4x1/1 GN - 60x40
106 6 x1/1GN
606 6 x 60x40 18 kg
006 6 x1/1 GN - 60x40
10 10 x 1/1 GN
610 10 x 60x40 30 kg
010 10x 1/1 GN - 60x40
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4.1 PROGRAMMING AND OPERATION

Convection forced hot air cycle

(temperature range between 50-300°C)
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4.1A CONTROL PANNEL COMPONENTS DESCRIPTION

Chamber thermostat. Temperature range between 50 - 300 °C

???

Pilot light cooking chamber heating ON [ @ O

Timer. Adjustment from 0 to 120 minutes or uninterrupted working.

Pilot light timer ON

OO 0w >

Manual humidification button

4.5 STARTING THE OVEN

Ensure that water supply are turned on and that the electricity supply is switched on.

Select the cooking time with the timer (C) that goes up to a maximum of 120 minutes; for longer cooking times,
select the (~) nonstop position.

When the timer is on and the door is closed the cooking cycle starts together with the electric fan, heating and steam
generation, if selected.

When the set time is finished a buzzer signals that cooking is finished and all the functions stop.
When selecting the cooking time always remember the time needed to pre-heat the oven.

It ‘a good practice to observe this caution before introducing the food to be cooked in the oven.

4.6 TURNING THE OVEN OFF

The oven is turned off by turning the cycle selector knob round to position 0.
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9.0 MAINTENANCE

All external stainless steel parts should be:

1 - cleaned with clear, soapy water;
2 - rinsed with water;
3- dried thoroughly.

It is absolutely forbidden to use scrapers, metal soap pads and other common steel tools as they could besides
scratching the surface, deposit iron particles that, oxidizing would cause rust to form.

DO NOT WASH THE APPLIANCE WITH JETS OF WATER
DO NOT USE PRODUCTS TO WASH THE STAINLESS STEEL PARTS, WHICH CONTAIN CHLOR (BLEACH,
CHLORINE ACID) EVEN IF WATERED DOWN.

The oven cooking chamber must be cleaned from residues of food and fat at the end of each cooking process.

The juices and fat that drip from the food and fall to the bottom, are conveyed to the drain in the centre. To clean the
oven, use a degreasing product suitable for stainless steel, a spray-on product for instance, that covers all areas,
especially the back of the suction conveyor.

The fan must be kept clean to avoid grease and fat from depositing on the blades causing motor revolutions to de-
crease leading to a reduction in the flow of air and dangerous mechanical stress to the motor itself.

When the appliance is not used for long periods of time :

Turn the main switch off

Close the water on-off valve (both installed upstream from the oven);

Leave the door open so air can circulate and prevent bad odors;

With a cloth spread a thin protective layer of Vaseline oil on all stainless steel surfaces;

AN

9.1 WHAT TO DO IN CASE OF A BREAKDOWN AND/OR EXTENDED PERIOD OF NON USE

If the oven does not work properly, breaks down or if the safety thermostat triggers, switch the oven off, disconnect the
electricity and water supply and notify the technical assistance service.

All work of installation, maintenance and repairs should be carried out exclusively by qualified and authorized
personnel.

10.1 REMEDIES TO COOKING HITCHES

If cooking is uneven:

Check that there is at least 3 cm between the food cooking and the tray above it: if there is less space it will not allow
correct ventilation of the food to be cooked. Make sure that the foods to cook are not against each other which would
prevent correct ventilation between them.

Cooking temperature might be too high, try with a lower temperature. If the food cannot stand direct contact with the
hot air it must be put in suitably deep G.N. containers.

If the food is dry:

Reduce cooking time.

The temperature must be adequately lowered. Remember that the lower the temperature is the less weight will be lost.
The combined cycle for a humidity rich cooking environment was not selected.

The food was not greased with oil or juices before it was put in to cook.



