


RIBGN11-REVO01

MANUALE DI UTILIZZO
FORNI PROFESSIONALI
GRASTRONOMIA

WR-4X11-HU

WR-4X11-ST

Forno Gastronomia Porta Ribalta Meccanico

EN Pag 12



RIBGN11-REV01

m
Z

Index gy

INTRODUGTION ..ottt e e e e e e e e e e e e e s s s s s a e aabassseeeereeeeeeeaaaaeens 14
APPLIANCE DESCRIPTION ...ttt ettt e e e e e e e e s e e e e e e e aaaaeeeas 15
TRANSPORTATION AND HANDLING .....uuiiiiiiiiiiiiiiiiiiiiiiee e eeee e 15
OPERATIONG CONDITIONS AND TECHNICAL SPECIFICATIONS .....ccoovviiiiiiiiiiiiiiis 15
RAtING PIAES.....eeiiieieeieeee e e e 16
ANAIOG CONIIOIS ...t e e e e e e e e e e e e e eeas 16
INSTALLATION ...ttt ettt et et e e e aaaaaaaeeeeeaeasaaaannnnssnnbbsbneeeeeees 17
Controlling the applianCce UPON rECEIPT ....ovviiiiiiie e 17
POSITIONING ..t 17
Preparations to be made by the Client.............ueeii e 17
EleCtrical CONNECTIONS .......eeeiiee ettt e e e e e e e e e eeeeeennnes 17
HYdrauliC CONNECTIONS ...t e e e e e e e e e e e e e nnnenaas 18
OPERATION / USE ...ttt ettt e e e e e e e e e e e s s s s e e et e e e e e et e aaaaaaeeeeas 18
Intended use and reStrCHIONS .......cooo oo 18
Switching on the oven for the first tiMe ... 18
Start up and ShUutdOWN PhaSES.......coooiiiiiii e 19
TOtal SNULAOWN ... e e e e et et et b e e e e e e e e e e eeeeeeeeene 19
Remedies to COOKING NICNES........coo i 19
CLEANING AND MAINTENANGE .....outtttiiiiiieiieeeeee e a e e e e e 19
ROULINE MAINTENANCE ...ttt e e e e e e e e e eeeeeeees 19
Unplanned MaiNtENANCE ..........coiiiiiee ettt e e e e e e e e e e e e eeeeeeeee 20
D115 1 USSR 20
ATTACHED DOCUMENTATION ...ttt e e s ae e e e e e aaaeeeeas 20
SPECIFICHE TECNICHE Forno Gastronomia Porta Ribalta Meccanico ..............cccccuvvvnneee. 42
TECHNICAL SPECIFICATIONS Mechanical drop-down door gastronomy oven.................. 42
SPECIFICATIONS TECHNIQUES Four de gastronomie mécanique & porte abattante........ 42
TECHNISCHE SPEZIFIKATIONEN Gastronomieofen mit mechanischer Klapptur............... 42
SCHEMA ELETTRICO ...ttt e e e e e e aaaaaaaeeeeeesssssannnnnnnnes 44
ELECTRICAL DIAGRAM ...ttt ettt e e e e e e e e e e e e s s e e s s nnnsnnnbeeeeees 44
SCHEMA ELECTRIQUE........ceuiiiiiieteiiieieteisee ettt 44
ELEKTRISCHER SCHALTPLAN . ...ccci ittt e e e e e e e e e 44
Pag. 12

Pag. 13

FOATY-HINDGIY

m
Z



RIBGN11-REV01

m
Z

INTRODUCTION

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 this manual carefully before commencing installation.

The manual has been designed to provide the user with all the information required to use the
appliance safely, from its transportation right through to its disposal. In order to properly understand
the document, you must be familiar with the terms and symbols used; these are summarised below:

A WARNING — Health and safety hazard for the persons involved
A WARNING - Electrical hazard - Dangerous voltage

|| Read the instruction manual before using the appliance.

The manual QR code must be kept with care and made available for future reference. In the event
of transfer of the equipment, the manual QR code must be handed over to the new user. This do-
cumentation is provided by the manufacturer in printed form, in adhesive form, and also in digital
format, accessible directly via online search.

In order to use the appliance correctly:

+ Do not remove or tamper with the safety devices;

« It is prohibited to perform any checks, cleaning operations or maintenance works on moving parts;
+ Only use the appliance for the purposes for which it was specifically designed;

+ Keep unauthorised personnel away from the appliance;

« It is prohibited for people under the age of 18 or adults with limited physical or mental abilities to
use the appliance;

+ Have maintenance performed exclusively by qualified personnel;

« Switch off the appliance in the event of a fault or malfunction;

+ Disconnect the equipment when cleaning the machinery;

* Only use the spare parts supplied or indicated by the Manufacturer;

+ 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;

+ Have the machine periodically checked by qualified technicians;

« Often clean the oven following the instructions stated in this manual;

+ Don’t put trays or other kitchen tools on the oven;

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

+ Always pay maximum attention to the floor, that due to cooking steam could be slippery;

+ Ensure proper lighting and ventilation according to legal regulations;

Attention: only qualified personnel are authorised to access the main control board and any other
electrical parts, whether for installation or maintenance purposes.

The Manufacturer declines all responsibility for damage to property or bodily injury caused by the

failure to follow the instructions and warnings contained in the manual.lf in any doubt, and whene-
ver the need arises, contact the Dealer.
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APPLIANCE DESCRIPTION

Our electric convection, convection with manual humidification and combi ovens are made of AlSI
430 and/or 304 stainless steel cooking chamber with rounded corners for better cleaning and hy-
giene.

Available models with a flap or flag door, the latter with a folding glass on hinges for easy cleaning.
The maximum operating temperature is 270°C. The control panel on the front is analog or Touch
depending on the models.

Some models are also equipped with:

+ autoreverse system that allows the fan(s) to automatically change rotation for better uniformity in
heat distribution

+ drain for water resulting from internal moisture and cleaning operations

+ upper internal heating element for Grill mode

The equipment conforms to the 2014/35/UE, 2014/30/UE ed 1935/2004/CE

In addition, the following standards have also been applied: EN 60335-1, EN 60335-2-42, EN
61000-3-2, EN 61000-3-3, EN 55014.1 ed EN 55014.2.

The sound pressure level is less than 70 dB.

TRANSPORTATION AND HANDLING

A If the appliance is transported on a pallet, it must be unloaded by trained personnel using
a forklift or other suitable lifting equipment. During loading and unloading operations, it is

prohibited to stand under suspended loads. Any manoeuvring errors could cause crushing
injuries.

Any blows to the surfaces of the appliance could result in immediate damage.

During this phase, anyone not directly involved in the operation must not be allowed to remain in

the area.

The personnel handling, positioning, assembling or disassembling the appliance, must be qualified

and wearing suitable personal protective equipment (e.g. work gloves, safety shoes).

OPERATIONG CONDITIONS AND TECHNICAL
SPECIFICATIONS

The equipment covered by this manual is designed solely for cooking food and the regeneration of
precooked and/or refrigerated food. The maximum operating temperature is about 270°C, but may
vary depending on the environmental conditions in which the equipment is located.
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Warning: the appliances are not suitable for outdoor installations and/or environments
subjected to the weather (rain, direct sunlight, etc.).

Warning: do not store explosive substances such as pressurised containers or items contai-
ning a flammable propellent inside these appliances.

Warning: before installing the appliance, make sure that the electrical connection prepara-
tions comply with the information indicated on the rating plate. It is prohibited to remove or
modify the rating plate or any other warning label.

Warning: In order to avoid burns, never use trays or containers with liquids or fluids over a
level that can be easily controlled at sight.

Rating plates

On each oven there are applied some rating plates, that give important info concerning characteri-
stics of the oven, electric and plumbing connections and eventually the drain connection.

The following rating plate (A) contains the product’s identification and technical data. The informa-
tion it contains is listed below:

( . » Manufacturer
SERIAL Y| MOEE). | CODE « Conformity to EC directives
1 2 3 1. Serial N°
V/Ph/Hz| Amax |torapower 2. ltem Model
4 5 6 3. Code
4. Electrical supply data
e = 5. Maximum absorbed power (kW)
BATCH 6. Total power
CLASS P E: c € 7. Production batch
MADE IN [ITALY 8 9 - 8. Climate class
N p 9.1P

Analog controls
WITH HUMIDIFICATION
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A = COOKING CHAMBER THERMOSTAT

B = COOKING CHAMBER HEATING INDICATOR LIGHT

C = TIMER ADJUSTMENT FROM 0 TO 120 MINUTES OR INFINITE MODE

D = TIMER INDICATOR LIGHT

E = MANUAL HUMIDIFICATION BUTTON (MODELS CONVECTION WITH HUMIDIFICATION)
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INSTALLATION

Controlling the appliance upon receipt

Before unpacking the appliance, check that the outer protective casing is fully intact.
Any damage must be promptly reported to the courier. In any case, no damaged appliance can be
returned to the manufacturer without prior notice and without prior written authorisation.

Positioning
The described operations must be carried out by qualified personnel. Before performing any
installation procedure, disconnect the appliance from the power mains.

Set down the appliance where desired using a pallet truck. If the unit is moved after it has been
unpacked, protect the surfaces from knocks. Once the installation has been carried out, the pro-
tective film can be removed. This operation should be performed very slowly to prevent the glue
from remaining on the surfaces. Take the protective film off by hand before starting the appliance.
Do not use abrasive substances and/or metal objects.

Preparations to be made by the client
Use an earthed socket with an adequate capacity for the absorption indicated on the rating plate.

Depending on the model, the equipment is supplied with or without a power cable. In any case,
connection to the mains supply must be carried out by qualified personnel.

Before installing the appliance, check the load-bearing capacity and flatness of the surface on whi-
ch it is to be placed. Incorrect levelling can cause the appliance to malfunction.

Electrical connections

They must be carried out in accordance with the local regulations in force. Before performing
the electrical connection, make sure that the voltage and frequency correspond to the infor-
mation indicated on the appliance’s rating plate. The electrical connection is carried out by
connecting the appliance’s plug to a socket in the room; this socket must still remain accessi-
ble after the installation.

If the purchased oven does not have a power cable, the connection must be made by quali-
fied personnel by connecting the cable to the terminal board.

The distance between the oven and the socket must be such that the power cable is not
stretched.

Use cable type HO7RNF or equivalent and an efficient and correctly sized earth conductor accor-
ding to the total power of this appliance (see rating plate).

The electrical circuit of the unit is designed to operate at a power supply voltage in accordance with
the configurations shown in the rating plates of all models (A), with a frequency of 50/60Hz. See the
electrical diagram of the model you have purchased.

If the power cable is damaged, it must be replaced by the customer service or qualified personnel.
The appliance’s electrical supply system must be equipped upstream with an appropriately-sized
automatic omnipolar circuit breaker that ensures a gap of at least 3 mm between the contacts. The-
re must not be any breaks in the earth cable.

The electrical safety of this appliance is only guaranteed when the above-mentioned condi-
tions

are met and if the system’s equipotential situation is also compliant (use the connection screw
located near the power cable input and the symbol sticker = ).
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Any operations carried out on electrical systems must be performed by qualified personnel.
The manufacturer declines all responsibility in the event that these safety standards are not
complied with.

Hydraulic connections

If the humidification system is installed (optional), 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:

DESCRIPTION VALUES NOTES

Temperature included between 15 - 20 °C

Total hardness included between 4 and 12 °f (French

degrees)

It is advisable to install a softener upstream of the applian-
ce to keep the water hardness within these values. Higher
values lead to limescale build-up in the oven cooking
chamber

Pressure included between 150 and 250 KPa (1,5 -

2,5 bar)

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: less than 1000 puS/cm

OPERATION / USE

Intended use and restrictions

* The equipment covered by this manual is designed solely for cooking food and the regeneration
of precooked and/or refrigerated food. Any other use

shall be considered improper.

* The machines have not been designed for use in unsupervised environments. Furthermore, the
appliances are not suitable for outdoor installations

and/or environments subjected to the weather (rain, direct sunlight, etc.).

* Do not store explosive substances such as pressurised containers or items containing a flam-
mable propellent.

Switching on the oven for the first time

At the first use of the equipment it is recommended to clean the steel parts with a neutral detergent
and a damp cloth.

Make sure that the machine is in a large and well ventilated environment.

Then turn on the oven and leave it running for at least 1 hour before the first batch. Do not cook
any food during this phase.

The possible presence of fumes or bad odours at this stage is due to the evaporation of the proces-
sing residues of the internal components.
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Start up and shutdown phases

+ Switch on the protection switch located upstream of the equipment and the water shutoff valve if
the oven is equipped with manual humidification.

+ Select the cooking time with the timer (C)

* 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.

* For longer cooking times, select the () nonstop position.

* 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.

* The oven is switched off by turning the timer knob to position 0 in analog controls, or by pressing
the On/Off switch under the dashboard on models with Touch controls.

Total shutdown

When the unit is to be decommissioned for a lengthy period, the following measures must be taken:
* Turn the main switch off;

+ Close the water on-off valve (if the oven is connected to the water supply);

* 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;

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 (lower values do not allow
proper ventilation on the product to be cooked);

+ the food to be cooked has not been stacked against each other, preventing proper ventilation
between products;

+ the cooking temperature is correct and not too high.

If the food is dry:

+ the cooking time should be reduced and the temperature lowered appropriately
+ the food was not greased with oil or juices before it was put in to cook;

+ the right humidity value has not been selected.

CLEANING AND MAINTENANCE

Routine maintenance

The cleaning operation must be carried out only after disconnecting the power supply upstream of
the appliance and checking that the oven is cold.

During the operation the cable and the plug must be brought in position always visible by the opera-
tor who is performing the intervention.

Routine and preventive maintenance consists essentially of weekly cleaning of stainless steel parts
with a damp cloth and a neutral non-corrosive soap, followed by careful rinsing and drying.

The oven cooking chamber must be cleaned at the end of each cooking process to remove food
and grease residues.

Use a degreasing product suitable for stainless steel, a spray-on product for instance, which can
reach all parts of the equipment, especially the back of the suction conveyor.

Clean the fans frequently for proper operation and to avoid abnormal mechanical stress due to gre-
ase residues on the blades.

Do not use direct jets of water. These operations must be performed by qualified personnel.
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WARNING:

+ Under no circumstances should you use abrasive or corrosive cleaning products

+ 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
+ Bleach, hydrochloric acid and other compounds containing chlorine will damage the stainless
steel

* When cleaning, do not wash the appliance with jets of water

* It is forbidden to remove the safety guards

+ Smoking is prohibited

Unplanned maintenance

Before carrying out any maintenance operation, put the appliance in a safe condition. Unplanned
maintenance is carried out in the event of a fault or malfunction. It must only be performed by qua-
lified personnel and with the appliance disconnected from the power or water mains. In this case,
repairs or replacements might be required. The faulty parts must only be replaced with materials
and components that are identical to the originals or have been specified by the Supplier. The use
of unsuitable materials can make the machine non-compliant with the safety standards. The ma-
nufacturer declines all responsibility for damage resulting from work carried out by unqualified or
unauthorised technicians.

If the user replaces components or modifies the appliance without written permission from the Ma-

nufacturer, or uses unauthorised spare parts, the guarantee will immediately become null and void.

DISPOSAL

At the end of its service life, the appliance must be disconnected from the power mains before the
various components are disassembled. Special care must be taken to avoid the risk of injury rela-
ted to the shape and weight of each component.

This appliance is marked according to the European directive 2012/19/UE on Waste Electrical and
Electronic Equipment (WEEE).

The symbol on the product indicates that it should not be considered as domestic waste.
The appliance must be disposed of in accordance with the laws in force, most especially in
regards to the disposal of the refrigerant. The various parts (electrical components, rubber
hoses, cable sheaths, etc.) must be sorted for recycling in order to make the best possible
contribution whilst protecting the environment and complying with the laws in force.

ATTACHED DOCUMENTATION

+ Wiring diagram
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