INSTALLATION INSTRUCTIONS

PIZZA CONVEYOR OVENS - PR3848 and PR2638

DMP ENTERPRISES PTY LTD, MITCHAM VICTORIA 3132

PR3848

Nominal Gas Consumption: 190 MJ/h (Natural Gas and Universal LPG)
Test Point Pressure: 0.90 kPa (Natural Gas), 2.50 kPa (Universal LPG)
Overall Appliance Dimensions: 735mm (H)* x 1205mm (D) x 2005mm (W)

PR2638

Nominal Gas Consumption: 165 MJ/h (Natural Gas), 155 MJ/h (Universal LPG)
Test Point Pressure: 0.70 kPa (Natural Gas), 2.60 kPa (Universal LPG)

Overall Appliance Dimensions: 735mm (H)* x 900mm (D) x 1585mm (W)

* Overall height does not include castors or legs.

This appliance shall be installed only by authorised persons and in accordance with the
manufacturer's installation instructions, local gas fitting regulations, municipal building codes,
AS/NZS 5601 - Gas Installations and any other statutory regulations.

Ensure all transit protection is removed prior to installation.

Data Plate - The Data Plate is located on the control box. This appliance is suitable for Natural Gas
and Universal LPG, ensure that the available gas supply matches the Data Plate.

Ventilation - Ventilation must be in accordance with AS/NZS 5601 - Gas Installations. In general,
the appliance should have adequate ventilation for complete combustion of gas, proper flueing and
to maintain temperature of immediate surroundings within safe limits. It is recommended that this
appliance is installed under an extraction hood.

Combustible Surfaces - Clearances to combustible surfaces must be in accordance with
AS/NZS5601 - Gas Installations. The oven should be located at least 50mm from a combustible
rear wall. The sides, which have removable crumb trays, can be hard up against side walls,
however we recommend at least 50mm clearance so that the user can remove the crumb trays for
cleaning. If the minimum side clearance cannot be maintained, please ensure the oven can be
safely moved for service and cleaning by means of a hose restraint chain in conjunction with a
flexible hose or a quick connect hose. Ensure that the electrical supply plug is accessible. Install on
a flat, solid, non-combustible floor when installed with castors removed.

Gas Connection - The Gas Connection is male 3/4" BSP and is situated outside the control box at
the back of the oven. When looking from behind (without the stand fitted), the gas connection is
located 55mm from the right and 55mm from the bottom of the oven. The appliance can be
connected with rigid pipe as specified in AS/NZS 5601 table 3.1 or a flexible hose connection.
Check the gas pressure on the gas valve test point (inlet side) is 0.90kPa for Natural Gas and
2.50kPa for Universal LPG.
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Electrical Connection - This oven is supplied with a plug & cord, simply plug into a 3 pin, 10A
general purpose power point which is properly earthed. When looking from behind (without the
stand fitted), the electrical connection is located 72mm from the right and 190mm from the bottom
of the oven.

Warning: In order to avoid hazard, any electrical work performed on this equipment or its
associated wiring, should only be done by persons authorised by the supplier or similarly qualified
persons.

Check that the rating of the appliance matches the rating of the power point. The power point must
be easily accessible after installation to allow disconnection of the appliance.

Types of Installation — The oven can be installed on castors and stacked up to two high.

Service & cleaning access: - When installing, consideration must be made to allow adequate
access for servicing or cleaning the oven. If access is restricted when the oven is in position, the
installer must provide a safe means of moving the oven so that it can be serviced and/or cleaned
by installing with a suitable hose restraint chain in conjunction with a flexible hose or a quick
connect hose.

Levelling the Appliance - The floors in commercial kitchens are generally level, however if the
appliance requires levelling, the installer should add packing plates to level the unit.

Hose Restraint Chain - A chain should be fitted by the installer to prevent strain on the hose when
the appliance is pushed forward. One end within the chain should be connected within 50mm of
the hose connection point and the other end should be connected to the wall. The chain should
restrict the appliance movement to no more than 80% of the hose length.

Rear Wall Stand Offs - Two spacers with a minimum length of 50mm should be fitted to prevent the
appliance from being pushed too close to the wall.

Before Leaving - Check all connections for gas leaks with soap and water. DO NOT use a naked
flame for detecting leaks. Ignite the burner to ensure correct operation of gas control, burner and
ignition. When satisfied with the operation of the appliance, please instruct the user on the correct
method of operation. In case the appliance fails to operate correctly after all checks have been
carried out, refer to the authorised service provider in your area.

Crumb Trays — Where the oven is double stacked, the crumb trays supplied with the large cutouts
in the tray floor must be fitted to the Top Oven.
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WIRING DIAGRAM — APPLIANCE (Kromschroder Burner Control)
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WIRING DIAGRAM - APPLIANCE (Alternative Siemens Burner Control)
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WIRING DIAGRAM — CONTROLLER (Kromschroder)
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WIRING DIAGRAM — ALTERNATIVE CONTROLLER (Siemens)

( 1iag

¢

)
v €

BuBjBW I0JoauU0D

Buipod Ie
i Q _ {17 d) 6uiAcid aA[eA - yoyms ainssaid :feuondo) ) = bt o
VB2 1ndu] yoeqpas, SN N uﬂ © - ""VHD Jojoslep sweld R3]
HSS 81 (11 d) Bumoud eajea - yaums eansserd Ajddns semod :reuondo) — ] .@.W . O12616D BLE S W '
“ ; - 1nding -1 S U+ v doelep eweld (913
i i d| = a7 o |1 indino : i
i &1 a1 T~ | i o
mw % " () uiw-yoypms eanssesd seB ndur yoeAPBRS _Wl el _A A el o “ m W \
H * 1 ((uiug) unu-yayms aanssaid seb toj Alddns Jomod) 1 Indino -1 @ \\ /_ _’ @ [ PpesnioN i 9 ] _
iSR! - ZAsd N [NOI uoneziuol 3nduj H !
- pasn jou (d47) yoyms aunsseud Jiy  d1 E — 1 H 1
'SR : <N - punosb Jewng ! ;
H ' d 0 T
; i [¢%)] i ndu| J_’uo\zoh jesaurg |t/.‘ w |1 (2) uopuby Indying : .“
g ((38079-11) ISOTD $IIOAUCO PEC]) BAE JON N O > ~ n Ww&v z 8%
818 " (N2dO-¥17) N3O Jellonuos peo] SB v w ~ oIS
' : ] - |3d ; :
H 1 {(x47) sei10u03 peo| 1oy Aiddns) Jemod 7 IndINO 1| & ! !
R PN B LA SAJRA [Ny azaso _ _
R N —7} 1 1
H ! ad| = 1 !
tx 3 — ) w |4 A igixi
[ R H pasn jou (W) Jojow uey N| N — N R
=} . — N 3R
! i vy (-1 @ [y T—e H N ) i
! T 1 o - |3 i i
_ i d d efy i — — «@ |7 ZA enfeA [enIndino . i
1 : ¥ uid 0 £ uid eBpugq . .
iS85 J03008qP58| PPBIUGD | 4 pue Aiddns sumyy NN v [Wa) ~ — wnm A Yo [y !
'S _nwvaoa 10} Addns samad) 10]0U NG UogoauLio] . e N N Q90
IR N JINAN0 1 1| @ - | KARE=-3
NN oou o =S LIEY
! i 00d nduyoeqpasd 1 » T = | i i
_ 2~ o -l
H [ |l =
X8 —
o= N[ N
13! A Mu_u_l —
R ! (AS enjeA Ajajes [euondo) aajea eipx@ Indino =
m 1 (soBqpee)) doo| Alejesindul  doo -~ | =
m o 0_ (Aiddns semod) doo| Asjes Jnding fiages -1 N
Lol gt 2w "'000"bL3IN1
1 w
B o E——
! ! N & Zz
! ' 1 o ~
L L
i i 19581 8J0Wes JNOXo0| INdu|  J8SBY o =
P88 o
Pe AL N
1|l |
i i weendno  way — T 1| w
160/29GPS0LL
{P21OBUUO0D 8¢ ISNW |IQ dUI] SIM € NT m_N_— 41
‘pasn jou 00d 4l (
ieloN =L g28] 2 |2
&2 § |8
i
525 -4
2E&
-4
[Teax YT orx | eox [eox ]|
TThoet T T Tt T

Page 6



OPERATING INSTRUCTIONS

PIZZA CONVEYOR OVEN - PR3848 and PR2638

Warnings

DO NOT SPRAY AEROSOLS IN THE VICINITY OF THIS APPLIANCE WHILE IT IS IN
OPERATION.

DO NOT STORE OR USE FLAMMABLE LIQUIDS OR ITEMS IN THE VICINITY OF THIS
APPLIANCE.

START UP Procedure

TEMPERATURE BURNER BAKE TIME OPERATING INSTRUCTIONS

START-UP PROCEDURE
1. Tum control knob to ‘ON’

2. Set temperature control to desired
temperature.

3. If flame is not present after 90 seconds,
turn ‘OFF" wait 5 minutes and repeat.

4. Set bake time to desired results.
5. Preheat oven for 30 minutes.

SHUT DOWN PROCEDURE
1. Tum control knob to ‘OFF"

i 2. Caution: Oven blower will continue to
LBIc]

operate until temperature of oven falls
below 93°C.

1. Turn control knob to ‘ON’.

2. Set the temperature control to the desired temperature using up/down arrows on the
temperature controller.

3. If flame is not present after 90 seconds, turn ‘OFF’, wait 5 minutes and repeat.
4. Set bake time to the desired results using the up/down arrows on the bake time controller.
5. Preheat oven for 30 minutes.

SHUT DOWN Procedure
1. Turn control knob to ‘OFF’.

2. Caution: Oven blower will continue to operate until temperature of oven falls below 93°C.

CAUTION: To reduce the risk of electrical shock, do not remove or open the cover. No user
serviceable parts inside. Refer servicing to qualified personnel.
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Abnormal Operation

Possible Causes

| Suggested Remedy

SYMPTOM: Blower

motor(s) not running

* Blower control turned off
* No power to oven
» Emergency stop switch engaged

* Turn burner switch to on
* Replace main fuses or reset breakers
* Turn switch clockwise to release

SYMPTOM: Bu

rner will not fire

* Control turned off
» Emergency stop switch engaged
» Oven not set above ambient temperature
* Manual gas valve closed

* Turn burner switch to on
 Turn switch clockwise to release
* Set to desired temperature
* Open valve

SYMPTOM: Oven will not

reach desired temperature

» Gas pressure to oven is too low
 Heat control turned off
* No power to oven

» Contact Pizza Tech
* Turn burner switch to on
* Replace main fuses

SYMPTOM: Conveyor belt will not run

» Conveyor control turned off
* Emergency stop switch engaged
* Belt hooked on something in oven

* Turn burner switch to on
» Turn switch clockwise to release
* Turn oven off, unhook and resolve
problem

In case the appliance fails to operate correctly, contact the authorised DMP Enterprises Pty Ltd.
WARNING: ALWAYS DISCONNECT THE POWER SUPPLY BEFORE CLEANING OR

SERVICING THE OVEN

Service and Spare Parts

For authorised Service, contact DMP Enterprises
1300 761 576

Pty Ltd on:
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Cleaning & Maintenance Schedule
NOTE: DO NOT spray the oven with a water jet.

Daily
1. Remove and clean the crumb pans.
2. Clean the conveyor belt with a brush.

Every 3 months
1. Clean the axial fan guards.

Every 6 months

An authorised service person should:

1. Remove the conveyor belt and guides.
2. Clean the inside of the oven.

NOTE: Roll up the conveyor belt.

Every 12 months

An authorised service person should:

1. Clean the control panel, oven cavity, burner and fans.
2. Check the main electrical connections.

3. Check the drive motor. Replace the carbon brushes.
4. Clean and lubricate the drive chain.

5. Check and adjust the gas setting.
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Dimension Drawing PR3848
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Dimension Drawing PR2638
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