
YCQ Gas Oven

Operation Manual

Before use, please read this operation manual in details to help you operate the machine correctly and efficiently.
I. Technical Specification

	Model
	Dimension(mm)

(L×W×H)
	Temperature
(℃)
	Volt/Frequency
(V / Hz)
	Power
( W)
	Weight (kg)

	YCQ--2D
	1340×960×650
	Temp.-400
	220~/50
	100
	130

	YCQ-2-4D
	1340×960×1480
	Temp.-400
	220~/50
	200
	250

	YCQ-3-6D
	1340×960×1800
	Temp.-400
	220~/50
	300
	360


Note: no additional inform of changes about the technical data.

II. Installation
   Place the oven in the ventilating place. Fix the metal tube connecting to outside at the back of the oven’s gas-discharging entrance, which can efficiently discharge the oil smoke to outside on baking. Beside, install the exhaust fan in the suitable place to make the air circulation inside and prevent to be poisoned by carbon monoxide.

1. The power supply plug should be inserted in the 220V special-purpose socket with function of leakage-proof and overload protecting device.(voltage between 220V-230V)

2. Connect the LPG (gas bottle-reducing pressure vale-rubber tube-baking oven). Keep 2.5m distance between gas bottle and oven. Make sure the security of the gas transition area to prevent leaking (use the soapy water to test it before using).Don’t put the dangerous and flammable stuffs round the oven.

3. Keep the right side of oven above 300mm distance against the wall, and the back and left side should be kept 200mm against the wall. Change the tube and vale for safety at least once per year.

   Remark: In such a high-temperature working environment, it is prohibited to use the plastic exhaust tube, (0150 Aluminum exhaust tube on suggesting). The manufacturer is not liable for any damage arises from disoperation.
III. Operation
1. On the display board, “OFF” or “O” stands for power disconnecting; “ON” or”I” stands for power connecting.
2. Firstly, turn on the switch of the power supply and LPG. Secondly set the controller of the display board to “O”. Thirdly, turn on each layer’s power supply switch. For the safety of first ignition, open the door of the oven in advance. After finishing ignition, you can close the door of the oven.

3. Clockwise rotate the thermostat knob to setup the temperature. When the heating pilot is glowing into green, the oven is starting heating. When the set temperature is reached, it may extinguish the fire automatically, and the red light will be on which explains the heating is stopped. As long as the temperature of the oven inside is getting lower than the set temperature, the oven will start igniting again and keep it constant. Continuously repeating the process like this, the oven can maintain the set temperature.

4. After setting the temperature, the oven still fails to be ignited over three times, which will causes that the Solenoid valve stops, an alarm is given out and the red light glows. In this case, you should open the door of the oven and turn off the power supply on the thermostat display board. After 30 minutes later, try to turn on the power supply and check it out the ignition.

5. After ignition, inspect the flame.

a. If the flame is light green, it shows normal and burning fully.

b. If the flame is red and dark green, it means the burning is not so fully.

c. If the flame is moving, it shows the wind is too strong.

Remark: If the flame is showing abnormal, you should adjust the wind making machine till the frame is getting normal. The suitable wind delivery can bring the perfect effect of the frame and baking.
6. If you choose the automatic temperature control function, turn the thermostat knob to set the baking temperature. Timed baking is also available. You may set the baking time according to requirements. When an alarm is given out, the oven stops heating. Turn the timing switch to “OFF”, the alarm stops.

7. Pulling the tension bar is to open the exhaust port. Pushing the tension bar is to shut the ventilating entrance.

8. Finish baking, rotate the thermostat knob and adjust the temperature back to “O”. Remember to turn off the power supply of the oven and LPG for safety before leave.
9、Steam function ：When you need steam, press the “atomization button ” , then the machine will injet steam full of the chamber. Twiddle the “ato mization amount adjustment button” which can control the atomization amount , twiddle clockwisly, the amplify , on the contrary, then reduce.
Note:

1. This machine is just suitable for using liquid petroleum gas. For the reason of using fire to heat up, it is prohibited that using oil for baking and frying foods to prevent the fire accident caused by the hot oil. The manufacturer is not liable for any damage arises from disoperation. Do not lie or invert to lay the bottle of the LPG.

2. Do not invert to lay the bottle of the LPG.

3. Do not use the mid-compressing valve.

Special remark: Adjusting the size of the exhaust port can help the combustion of the baking fire.

IV. Maintenance
1. After using the oven, turn off the power supply and the LPG switch. Open the exhaust door of the oven to expel the smog to outside.

2. Clean the oven inside or outside and observing glass.

3. Check the power wire and the LPG’s pipes frequently. When finding breakage or crack, change it immediately.

Warning: It is prohibited to take water or corrosive liquid to clean the oven.

V. Guarantee

     There is half year’s after sale service to the product starting from the sellout day. Customer should provide the invoice to get the service. (The guarantee service is exclusive of the artificial breakage, spring, light bulb and glass etc).
YCQ sery gas oven diagram

SA1,SA2,SA3-----boat-shape switch

SC1, SC2-----Temperature control meter for the fire upper and lower
EL------lighting

PC1,PC2------Main controller for the fire upper and lower(igniter)  M------fan

YV------Magnetic gas valve

LED-------light emitter diode

BK------Flame plasma induction line (black)

RD------high pressure ignition line (red)

Warning: Be careful of electricity; the oven must be kept earth steadily
VI. Breakdown and solution 
	Broken
	Reason
	Solution

	The fire goes off in 10 seconds after ignition, and the alarm is working.
	1. The induction needle is in wrong direction.
2.The induction needle breaks.

3. The igniting controller is broken.
	1. Regulate the needle to keep it 3-5mm from burning pipe.   

2. Change a new one.

3. Exchange to use the normal igniting controller, If the process turns to normal, the igniter should be replaced.

	The fire can not be ignited, but there’s a little spark and a smell of the gas.
	1. The air is overflow,especially in cold days. 
2. The LPG is used out or lack of pressure.                 
3.Pressure-reducingvale,solenoid valve or the copper nozzle is blocked by something.              
4. The volume of liquefied gas is not enough.
	1. Adjust the fan to control the wind till the fire turns normal.                    
2. Change the gas bottle or soak the LPG’s bottle in hot water around 80C.                                       
3. Take apart the reducing valve, solenoid    valve and the copper nozzle to clean.
4. Enlarge the airflow. 

	The flame is out and there is alarming during baking
	1. The LPG air pressure is not enough or been used out.             
2. Electricity is not well connected.
3. The igniter is damaged.            4. The fan doesn’t work.
	1. Change the gas bottle or soak the LPG’s bottle in hot water around 80C                               
2. Connect well the electricity.             
3. Exchange to use the normal igniter. If it turns normal, the old should be replaced.                                          
4. If finding the flame wide and yellow, replace the fan with a same size new one.
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