RMC-115/248F Series

Baking-Fermenting Oven
Service Manual

1. Technical Parameters

	Model
	RMC-115F
	RMC-248F

	Specification
	1-layer  1-tray 
	2-layer  4-tray 

	Temperature (℃)
	Normal temperature ~ 300

	Voltage
	Three-phase 380V  50Hz

	Power (kw)
	6.5
	14

	Air-break Switch
	4P16A
	4P32A

	Cable (mm2)
	5C×2.5
	5C×4

	Dimension (mm2)
	880×1050×1410
	1380×1120×1820

	Weight (kg)
	200
	700


The Baking-Fermenting Oven is provided together with a 1.5m-long cable, and the Air-break Switch should be prepared by user himself. For the sake of convenient operation, place the Baking-Fermenting Oven against the wall.

2. Function and Features

1) Function

This oven is applicable for baking all kinds of bread, cake, refection, biscuit. The oven can be used as a drier as well. No matter for loaf making plants or bakeshops, the Baking-Fermenting Oven will surely bring in economic benefit.
2) Main Features

(1) Equipped with imported heating wire and imported thermostat which has long service life and can bring temperature under precise control.

(2) Luxury appearance;

(3) Equipped with specially designed heating grid which makes even distribution of heat and good baking effect;
(4) Equipped with thickened insulating layer which is made of high-quality insulating material, minimizing the loss of heat.

3. Notice for Installation 
1) Prepare the Air-break switch with the function of earth leakage protection as required, and place it on appropriate position on the wall; 

2) Check whether the Baking-Fermenting Oven has been damaged in the course of transportation. After making sure it is in good condition, push it to the position designated, and connect its cable to the Air-break Switch. Be sure not to mix up the firing line with the zero line, and make sure that the oven is earthed properly.

3) Since the Baking-Fermenting Oven has steaming function, the water supply pipe, safe valve and water drain pipe should be mounted properly;

4) Turn on the power and check whether each switch and instrument is in good condition. After ensuring that everything is OK, the warming-up operation can be carried out for the purpose of production;
5) Since the new oven may have foreign flavor which will affect the taste of food, it is good idea to put some onion into the oven after the warming-up operation, so as to eliminate the foreign flavor.

6) During the several days immediately after the new oven is used, observe its operation from time to time. By such observation, you may on one hand get familiar with the performance of this oven, and on the other hand find out and settle any problem betimes. Since the screws of the oven may get loosened owing to the vibration in the course of transportation, be sure to check the oven carefully.

4. Operation
1) Turn on the power of each layer, set the wanted temperature, and begin to heat up the oven; 

2) After the temperature reaches the set value, maintain it for 10 to 15 minutes, so as to make the temperature outside to get balance with the temperature inside. This operation is favorable to the baking effect. You may also increase the temperature of the first baking operation appropriately, and let the temperature drop slightly in the subsequent baking operations;

3) Open the oven door, place the food into the oven, then close the door, and set the baking time;

4) When the settled time elapses, the buzzer will sound. Then take out the food, and prepare for the next baking.

5) Steam box operation: turn on the steam power(“STEAM POWER”) and the steam box start to work under heating-up state. After about 20 to 30 minutes, the presett temperature reaches, press the button “STEAM ” and then the steam will come out. After the eruption of steam, the equipment return to heating-up state to generate steam again. Make sure to turn off the steam power after use for a long life use.

Attention! Please don’t turn on the steam power if it needn’t  to generate steam, avoiding damaging the heating components of the steam box.

Note: 

1) Follow the first baking operation carefully to see whether the temperature and time are congruent by observing the color of the food through the glass window and tasting the food baked; 

2) Record the working parameters properly so as to avoid the frequent adjustment of the oven. Owing to the some factors such as atmospheric temperature and voltage, however, sometimes it is necessary to adjust the working parameters slightly to obtain ideal baking effect.

5. Routine Maintenance
1) After all works finished each day, please return the set value of thermostat to zero to avoid the impact by heavy current to the circuit when the power is turned on the next time; 

2) After all works finished each day, clean up the oven to avoid any heat transmission;

3) If the window glass is found stained with oil, wipe it immediately;

4) Check the power supply circuit frequently, and correct any part which is found loosened in time;

5) Wipe the oven with wet cloth, never flush it with water. 

6. Common Troubles and Trouble Analysis
1) Temperature can’t get raised after the oven is powered on

(1) The thermostat or the temperature detecting head is damaged 

(2) The contactor is burnt out

(3) The wires are connected improperly or the contactor breaks down

(4) The heating wire is broken. 

2) Temperature rises very slowly

(1) The thermostat or the temperature detecting head is damaged 

(2) Phase missing occurs or the voltage is unstable

(3) Poor contact occurs to the contactor 

(4) Air leakage occurs because the oven is not sealed up favorably

(5) Heat can’t be transmitted smoothly because of too much oil sludge accumulated in the oven

3) Air leakage occurs

(1) The oven door is displaced 

(2) The sealing strip is aged and become disabled

(3) The oven spring is broken or gets disabled

7. Circuit Diagram (See Annex hereto)
















































































































