
Convection Oven

YXD-6A

  YXD-6A-P (spray-type)
User’s Manual

Dear Client & User,

Thank you for choosing our products. All the information and instructions in this manual take into account standard safety regulations, current levels of technical engineering as well as the expertise and experience we have developed over the years.
If the delivery consists of a special model, the actual scope of delivery may differ from the descriptions and illustrations in this manual. This is also the case for special orders or when the device has been modified in line with new technology. Should you have any questions, please contact the manufacturer.
For safety purpose and efficient operation, please read the manual carefully before any operation to the appliance, especially when starting up the device. Install the machine in accordance with this manual and the local related rules.
Please notice that this manual is not applicable for those who have physiological, perceptual or psychological barrier or disability, as well as those who are lack of necessary knowledge or experience, including children.
Note: Read the instruction manual carefully before using the device. The manufacturer does not accept liability for any damage or malfunction resulting from not following the instructions for use.
The instruction manual should be kept near the device, easily accessible for anyone wishing to work with or using it. We reserve the right to make technical changes for purposes of developing and improving the useful properties.
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  Warning
· Any self-modification, wrong installation, adjustment or maintenance can lead to property loss or casualty. Please contact the manufacturer for any adjustment or maintenance, and have the work done by a trained & qualified personnel.
· For your safety sake, please keep the machine away from any flammable or explosive liquid, gas and other object.
· The device is not intended for use by individuals (including children) with physical or mental disabilities, insufficient experience, and/or insufficient knowledge unless such persons are under the supervision of a person responsible for their safety or have received instructions regarding appropriate use of the device.
· Keep children away from the device.
· Preserve this manual safely. When passing on/selling the device to a third party, the manuals must be handed over along with the device. All users must operate the device complying with the user’s manual and related safety guidelines.
· Do not store or use any inflammable or explosive gas, liquid or objects near the device.
· If this appliance is placed near walls, partitions or kitchen furniture and the like, it is advisable to make these facilities with non-combustible material, otherwise cover them with non-combustible heat-resistant material, and pay attention to fire prevention regulations.
· The device shall be grounded to ensure safety. Thank you for your cooperation.
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1. Functional Introduction
      These products of YXD-6A/6A-P electric ovens are designed under our research & development while absorbing the advantages of similar products at home and abroad. They are integrated with all the merits of attractive design, reasonable structure, and convenient operation, all stainless steel made, sturdy and durable, as well as easy maintenance. Temperature is controlled by thermostat so that it is adjustable according to the food requirements within certain range. All of their features make them the ideal and necessary equipments for hotels, supermarkets, western restaurants, fast food restaurants and the like.  
2. Structure Diagram & Working Principle
2.1 Structure Diagram:
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1. Furnace body 
2. Power switch

3. Heating indicator

4. Baking indicator

5. Thermostat

6. Alarming indicator

7. Alarming timer control

8. Timer change-over switch

9. Heat preservation light

10. Timer control

11. Illumination light

12. Steam switch

13. Steam indicator

2.2 Structural Performance Features
1. The outer surface is processed with smooth treatment, easy for clean and very health.

2. The temperature needed can be adjusted according to the needs.

3. Heats up quickly, convenient operation and easy maintenance.
2.3 Electric Diagram:
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3. Basic Features & Parameters
	Model
	Dimension（mm）
	Voltage（V）
	Power（kW）

	YXD-6A
	800×600×595
	230V
	2.85kW/2.05kW

	YXD-6A-P
	800×600×595
	230V
	2.85kW/2.05kW


4. Precautions & Recommendations
4.1 Transportation and Storage:

During transportation, please handle the appliance carefully and no upside down to prevent the damage of the enclosure and inner parts. The packaged device should be stored in a well-ventilated warehouse of no corrosive gas. Should any temporally storage needed, please take measurement against raining.

4.2 Notices for Installment:
Installation:
1. Before using, make sure the installation and operation are correct and conform to the requirements of electric, health and safety.

2. Before Connection to Power Supply:
· Remove all packaging. Check the oven and parts for damage. Report any damage immediately to the carrier or supplier.

· Remove any protective plastic coating from the outer panels.
· Check the following parts have been supplied with your oven:

4 x Oven shelves. If there’s any one missing, please contact your dealer ASAP.

· Mount the legs and the handle.
3. Location:

· To ensure correct ventilation for the motor, the following minimum installation clearances are to be adhered to: Top  200mm, Rear 25mm, Left-hand side 25mm, Right-hand side 25mm.

· Position the oven in its working position. Use a spirit level to ensure oven is level from side to side and front to back. (If this is not carried out, uneven cooking could occur).
· The unit should be positioned such that the oven shelves are easily reachable for loading and unloading.
· THE VENT LOCATED ON THE OVEN TOP MUST NEVER BE OBSTRUCTED.
4. Double Unit
· When it is desired to mount one unit on top of another the 31mm high spacer feet must be used. These short feet should be screwed on, and the unit lifted on top of the bottom unit, where it locates safely under its own weight, for normal applications.
5. Electrical Connection

· Ensure unit is fitted with appropriate cord and plug.
· Remove the back panel, connect the terminal block and grounding lug.
· THIS APPLIANCE MUST BE GROUNDED

6. Water conduit Connection (applicable for model YXD-6A-P only).
Notice:
1. The supply voltage should be in accordance with the working voltage of the device.
2. The device is equipped with grounding bolt at the back. It shall be reliably connected to ground wire that comply with the safety regulations with copper wire no less than 1.5mm².
3. After installation, check the tightness of all the connection, the correct functioning of the voltage and the reliability of the ground wire.
4. According to the wiring regulation, the fixed wiring connected to this appliance must be equipped with an all-pole disconnect switch (leakage switch), with at least 3mm contact opening distance of each pole of the switch. It is also advised to install grounded leakage protection switch. Do not pile sundries in front of the switch for convenient operation.
5. Do not store any inflammable or explosive substances near the device. The ambient temperature shall be lower than 45℃ and the relative humidity shall be lower than 85%.
6. All the installation of this device should be done by professional and qualified personnel.
4.3 Special note

1. The appliance is a commercial machine which is not applicable for home use and should be operated by professional personnel.
2. No shaking or tilting during using.
3. Do not dismantle or modify the device, Serious accidents may happen when dismantling or modifying.
4. Do not open the appliance enclosure. The appliance contains high pressure electric circuit, electric shock may occur when dismantling the frame. 
5. Unscrew the plug and cut off the power when cleaning.
6. Do not spray water directly to the product when cleaning. Water can conduct electricity, thus electric leakage may cause electric shock.

7. Do not pat the product and put heavy object onto the product. Abnormal operation may cause damage and danger.

8. High temperature may cause scald. Do not touch the appliance directly with hand due to high temperature during or after the operation. 
9. When the thunderstorm is coming, cut off the power supply asap to avoid damage done by the lighting stroke.
10. Do not destroy the control panel with hard or sharp objects.
11. Disconnect it from power after working.
12. It would be dangerous for people other than qualified personnel to carry out the servicing work.
13. If the supply cord is damaged, to avoid danger, the substitution work should be done by the manufacturer, its maintenance department or similar professional personnel.
5. Using Instructions
· Operate the oven for about 1 hour at 200°C (400°F) to remove any fumes or odors which may be present.
5.1 Description of controls:
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Power: Press to switch power on or off. Switch illuminates when power is on.
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Thermostat: Temperature range 50-250°C（120-550℉）. ‘Oven temperature’ indicator illuminates when temperature is settled.

                  Grill/Broil position - ‘Grill’ indicator will illuminate indicating that the grill/broil function has been set. ‘heating indicator’ will also illuminate whenever the element is on.

[image: image6.png]


 Bake Timer: 1 Hour bake timer. Buzzer sounds when ‘time up’ (0) is reached.
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 Cook & Hold: Press switch to activate ‘Cook & Hold’ function. Switch illuminates when ‘Cook & Hold’ is on.

[image: image8.emf] Cook Timer: 3 Hour timer for ‘Cook & Hold’ function. ‘Hold’ indicator illuminates when ‘time up’ (0) is reached. Product is then held at 75°C（167℉）.

[image: image9.emf] Steam Switch (applicable for special order only): press the switch to insert water (water will insert into the chamber when pressing the switch)

[image: image10.emf] Light Switch: Press switch to activate light. Light illuminates while button is latched in the on position.
5.2 Control Panel
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5.3 Baking / Roasting:
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  1. Turn power on
The power switch illuminates when it is pressed and latched in the position.
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  2. Set thermostat to the desired temperature 
When the temperature has been set, the heating indicator will illuminate.

[image: image14.emf]   3. Load oven
Once the oven is up to temperature, open the door and load the oven with product. Avoid delays in loading the oven with the door open as this will delay the oven temperature recovery.

      Note:

The oven fan will switch off and the oven light will illuminate when the door is opened.
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  4. Set bake timer to desired time

To set timer, turn knob clockwise to the required time. At any stage, the time can be adjusted in either direction. For settings less than 10 minutes, first set to a greater setting then turn down to the required time.

Note:

This 60 minute timer is completely independent of the oven control.
[image: image16.emf]  5.Water Conduit Connection（applicable for model YXD-6A-P only）
[image: image17.emf]   6. Light

To view the product while baking, press the light switch on the control panel. The light will stay on while the switch is latched in the on position.
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   7. Time up.
When the timer reaches 0 minutes, the buzzer sounds and the BAKE TIME indicator illuminates. To cancel the buzzer and indicator, turn the timer fully anticlockwise to the off position.
[image: image19.emf]   8. Unload oven

Open the door and unload the oven.
Note:

The oven fan will switch off and the oven light will illuminate when the door is opened.
5.4 Cook & Hold:
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  1. Turn power on

The power switch illuminates when it is pressed and latched in the on

position.
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 2. Set thermostat to the desired temperature 
When the temperature has been set, the heating indicator will illuminate.

[image: image22.emf]   3. Load oven
Once the oven is up to temperature, open the door and load the oven with product. Avoid delays in loading the oven with the door open as this will delay the oven temperature recovery.

      Note:

The oven fan will switch off and the oven light will illuminate when the door is opened.
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  4. Set Cook & Hold timer to desired time

This 3 hour timer is mechanically driven and is set by turning the timer knob clockwise to the required time. At any stage, the time can be adjusted in either direction. The timer will have no effect until the Cook & Hold switch is pressed (switch illuminated).
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   5. Press Cook & Hold switch

The switch will illuminate and the timer is now effective.
[image: image25.emf]   6. Water Conduit Connection (applicable for model YXD-6A-P only）
[image: image26.emf]    7. Light

To view the product while baking, press the light switch on the control panel. The light will stay on while the switch is latched in the on position.
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    8. Hold

When the timer reaches the hold position, the main oven thermostat is turned off and a separate preset thermostat will keep the food warm at serving temperature as long as required, until the Cook & Hold switch is turned off.

Note:

The HOLD indicator will illuminate when the timer reaches the hold position, until the Cook & Hold switch is turned off.

5.5 Grilling / Broiling:
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   1. Grilling / Broiling:
            Set thermostat fully clockwise to the GRILL position，the GRILL indicator will illuminate to show the GRILL function has been set and the heating indicator will also illuminate whenever the element is on.
            It is recommended that the GRILL function is only used with the oven door open, as the oven fan is then automatically off. However if the GRILL function is used with the door closed, the element will cycle when the oven temperature reaches 300°C （570℉）to prevent damage to the oven. 
[image: image29.emf]   2. Load oven
Place an oven shelf towards the top of the oven. When the element has reached bright red (approximately 5 minutes) position the dish under the element. It is recommended to heat one side of the food and then turn it over to heat another side.
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   3. Set bake timer to desired time：
        To set timer, turn knob clockwise to the required time. At any stage, the time can be adjusted in either direction. For settings less than 10 minutes, first set to a greater setting then turn down to the required time.

Note:

This 60 minute timer is completely independent of the oven control.
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   4. Time up

When the timer reaches 0 minutes, the buzzer sounds and the BAKE TIME indicator illuminates. To cancel the buzzer and indicator, turn the timer fully anticlockwise to the off position.
[image: image32.png]


  5. Unload oven

Open the door and unload the oven.
When the door is opened, the fan will stop automatically while the elements remain working so that the heat can recover to the set value quickly. 
This oven mode, having a lager capacity than a normal oven, has a better cooking speed and lower and more even temperature. 
Like all other excellent recipe, for reference, we provide a list of cooking time and temperature, other than spreading a culinary secret.
Toasting
Select the temperature of 20℃ （35℉）, which is lower than the operation temperature of a normal oven, to preheat the oven till the heating indicator turns off, at which time the oven reaches the ideal temperature for placing the food into it. Care shall be taken to maintain some distance between the cooking tray and the oven wall.
The information provided below is just for reference; please take your consideration when cooking.
[image: image33.emf]
Baking

Set the oven temperature to 150-170°C (300°F-340°F). The hot air circulating in the oven reduces moisture loss and shrinkage. Baking times can be reduced by approximately 10 minutes per kg accordingly.

[image: image34.emf]
Cook & Hold

This system will automatically cook food for a set time, then hold the oven at a preset temperature indefinitely to maintain food at a serving temperature after cooking has been completed.

When the oven has reached the set temperature, place food in the oven, set roast cooking time and depress the Roast & Hold button. The hold indicator will illuminate when cooking is complete.

To return to normal operation, push the Roast & Hold switch again (switch will stop illuminating).

Browning

Different foods may be cooked together, like baking and roasting may be carried out simultaneously. Food which requires

a slightly higher temperature or more browning should be placed at the top of the oven, so that the broil element may be selected (with the door shut) during the last few minutes of cooking. As the top element is quite powerful, keep a close watch on browning progress.

Grilling/Broiling

Turn the oven thermostat right around to GRILL/BROIL. Place an oven rack normally on the second position from the top. Place the food on a grill tray. This allows fat to drain, to prevent smoking. Lay the shelves at the top and when the element has reached a bright red (5 minutes) , place the dish under the GRILL/BROIL element. Heat food on one side, then turn over to the other side.

When toasting bread, sandwiches etc., those food shall be put on a scone tray on the top rack position. Do not close the oven door when broiling.
	Food
	The time needed for each side(mins)

	Meat steak—25mm thick
-thin
-medium
Ribs
-25mm thick
Bacon
Ham 15mm thick
Tomato—half
Mushroom
onion—original piece
	6-8

9-11

12-15

3-4

8-10

10-12

10-12

10-15


6. Routine Check 

It is necessary to check the machine daily.

Check the machine regularly can avoid serious accident happens.

Stop using if user feels that there are some problems in the circuit or machine.

Check the appliance every time before and after using:
Before using:  Whether the machine is tilted?

              Whether the control panel is damaged?

              Whether the power cord is aged, broken or damaged?

During using:  Whether there is strange smell, odour or vibration noise?

              Whether the temperature is out of control or there’s leakage?
              Whether the power is normal?

7. Cleaning & Maintenance
1. Always turn off the power supply and remove the plug before Cleaning.
2. This appliance is not waterproof. Do not use a water jet spray to clean the interior or exterior of the appliance, or use a water jet in the vicinity of the appliance.
3. Exterior: Clean with a good quality stainless steel cleaning compound. Do not use harsh abrasive cleaners as this could damage the surface finish.
4. Interior: Ensure that the chamber is cool. Do not use wire brushes, steel wool or sharp utensils. Clean the interior regularly with a good quality oven cleaner. Take care not to damage the fan or the tube at the top of the chamber which controls the thermostat.
5. Shelves: To remove, slide out to the stop position, raise the front edge up, and lift out. 
6. Side racks: Undo the thumbscrew securing rack to side of oven, disengage location pin at front by swinging rack towards centre of oven, and pull rack forward. To replace, engage rack in rear holes, engage location pin at front by swinging rack towards side of oven, and replace thumbscrew.
7. Bottom element cover: Lift out element enameled cover and thoroughly clean at least per week.
8. Fan baffle: To remove, unscrew the oven lamp glass and take the baffle out. To replace, fit the baffle bottom edge to the bottom elements terminal plate and secure the oven glass. Do not over tighten the lamp glass.
9. Oven seals: To remove, hold each seal at the centre and pull forward until it unclips. Remove side seals first, followed by top and bottom seals. Clean with hot water and detergent. Take care to avoid damages. Replace seals with the lip facing the oven opening. Fit top and bottom seals first, followed by the side seals.
10. Oven door glass: Clean with a good quality glass cleaner.
8. Failure Analysis & Trouble Shooting
FAQs about electric oven:
	Symptoms
	Causes analysis
	Solutions

	The appliance does not operate.
	1. The main circuit breaker on the wall, or the circuit breaker on the power board or the fuse is off.
2. The power switch of the oven is off
	1. Turn it on
2. Press down the switch and the switch will illuminate.

	Bake timer does not countdown
	1. The bake timer do not set correctly
	1. For settings less than 10 minutes, first set to greater setting then turn back to desired setting.



	Cook timer does not countdown
	1. The cook & hold button does not be pressed down
	1. Press down the cook & hold button（the  cook time only works under the cook & hold mode）

	Oven light does not illuminate
	1. Blown bulb
	1. Replace the bulb

	No water/steam insert into the oven (applicable for special order only)
	1. The water source is off
	1. Turn on the water source


Aforementioned troubles are just for reference. If any failure occurs, please stop using, and inform the professional technicians to check and repair.

FAQs about baking:
[image: image35.png]Moist sticky crust

Too much sugar.

Fummp or cracks on fop

Too much flour. Oven too hot.

Heavy compact textures

Too much shortening. Too much sugar. Oven not hot
enough. Over beating

Undersized cake

Too large a pan. Oven too hot. Not enough baking powder

‘Uncooked streak at bottom

Under mixing of inj
much liquid.

redients. Oven not hot enough. Too

Cake falling

Too much baking powder. Too much shortening. Too much
sugar. Oven not hot enough. Insufficient baking. Movir
cake during baking

‘Mixfure runing over pan

Pan too small. Oven not ot enough. Too much sugar or
shortening. Too much baking powder.

Dry cake

Too much flour. Not enough sugar or shortening. Too mmuch
baking powder. Over beaten egg white. Over baking at too
low a temperature.

Coarse Texture

Too much baking powder. Not enough liquid. Oven not hot
enough. Insufficient creaming of shortening and sugar.

Uneven cooking

Too high a temperature selected. Oven or racks mot level
Insufficient air space around trays or baking tins. Opening
oven door unnecessarily. Faulty thermostat, oven door seal
or restricted oven venting.
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