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4.1.2002 Rev. 2.0

Dear Customer,

Congratulations on deciding to choose a Metos appliance for your kitchen activities. You
made an excellent choice. We will do our best to make you a satisfied Metos customer
like thousands of customers we have around the world.

Please read this manual carefully. You will learn correct, safe and efficient working meth-
ods in order to get the best possible benefit from the appliance. The instructions and hints
in this manual will give you a quick and easy start, and you will soon note how nice it is
to use the Metos equipment.

All rights are reserved for technical changes.
You will find the main technical data on the rating plate fixed to the equipment. When you
need service or technical help, please let us know the serial number shown on the rating

plate. This will make it easier to provide you with correct service.

For your convenience, space is provided below for you to record your local Metos service
contact information.

METOS TEAM
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1. General

Carefully read the instructions in this manual as they contain important information re-
garding proper, efficient and safe installation, use and maintenance of the appliance.

Keep this manual in a safe place for eventual use by other operators of the appliance.
The installation of this appliance must be carried out in accordance with the manufactur-
er’s instructions and following local regulations. The connection of the appliance to the
electric and water supply must be carried out by qualified persons only.

Persons using this appliance should be specifically trained in its operation.

Switch off the appliance in the case of failure or malfunction. The periodical function
checks requested in the manual must be carried out according to the instructions. Have the
appliance serviced by a technically qualified person authorized by the manufacturer and

using original spare parts.

Not complying with the above may put the safety of the appliance in danger.

1.1 Symbols used in the manual

I\

i

This symbol informs about a situation where a safety risk might be at hand. Given instruc-
tions are mandatory in order to prevent injury.

This symbol informs about the right way to perform in order to prevent bad results, appli-
ance damages or hazardous situations.

This symbol informs about recommendations and hints that help to get the best perform-
ance out of the appliance.

1.2 Symbols used on the appliance

A\

This symbol on a part informs about electrical terminals behind the part. The removal of
the part must be carried out by qualified persons only.

1.3 Checking the relation of the appliance and the manual

The rating plate of the appliance indicates the serial number of the appliance. If the man-
uals are missing, it is possible to order new ones from the manufacturer or the local rep-
resentative. When ordering new manuals it is essential to quote the serial number shown
on the rating plate.
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Safety

2. Safety

2.1 Safe use of the appliance

,t-"l"-u, For your safety. Do not store or use gasoline or other flammable vapors and liquids in the
vicinity of this or any other appliance.

2.2 Other prohibitions (dangerous procedures)

A Using any parts other than genuine CTX factory manufactured parts relieves the manu-
facturer of all warranty and liability.

A Improper installation, adjustment, alteration, service or maintenance can cause property
damage, injury or death. Read the installation, operation and maintenance instructions
thoroughly before installing or servicing this equipment.
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Functional description

3. Functional description

3.1 General

CTX Gemini Series ovens are:

. Electrically powered

. Zone heated by infrared panels
. Conveyorized

. Electronically controlled

CTX Oven Models:

. Dz33lIl - Two 787mm long decks with a separate MenuSelect controller for each
deck.

. DZ55I1 - Two 1398mm long decks with a separate MenuSelect controller for each
deck.

“DZ” designation on stands for: “D” = Dual Conveyor, “Z” = Zone Temperature Control.
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Functional description
3.2 Construction
3.2.1 Component Location
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1. Top Infrared Heating Panels
2. Bottom Infrared Heating Panels
3. Control Compartment
4. Conveyor Motor
5. Electric Panel
6. Control Compartment Cooling Fan
7. Locking Casters (Front)
8. Oven Stand
9. Circuit Breakers
10.  Non-Locking Casters (Rear)
11.  Oven Data Plate
12.  Lower Deck (Oven Chamber)
13.  Conveyors
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14.  Upper Deck (Oven Chamber)
15.  Conveyor Belt

16.  Crumb Tray

17.  Draft Curtain

18.  Control Panels

3.2.2 Electric Panel Controls
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Junction Box Cover: located at the left end of the control panel, it provides access
to the junction box containing the power supply connections.

Do not remove junction box cover - shock hazard.

Oven Power Circuit Breaker(s): turns power ON and OFF to the oven. Break-
er(s) should be left ON unless service is required.

The cooling fan is controlled by a thermal switch that will turn the fan ON and OFF
even if the oven isn’t running. In order for the fan to run the power circuit break-
er(s) must be ON.

Fuseholders: contain SC15 (15 amp) fuses and provide overload protection for the
two transformers and the high limit temperature control.

Reset Buttons: small circuit breakers for the two conveyor drive motors. If an ob-
ject jams or stops a conveyor, the respective breaker will trip and a button will pop
out 6,4 mm. After clearing jam press button in to reset.

Cooling Fan, Grille and Filter: air is drawn through this grille and foam filter by
a cooling fan located immediately behind. The fan circulates air throughout the en-
tire electrical raceway to cool the components.

Belt Reversing Switches: control the direction of travel for the oven’s two con-
veyors; require special key to operate. Keyslot vertical, conveyor moves left to
right; keyslot horizontal, conveyor moves right to left. Oven ON/OFF switch
should be in the OFF position when changing conveyor direction.

melos
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3.2.3 Component Function

1.
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Oven Decks (Chambers)

Each CTX Gemini Series oven features two oven decks (chambers), which makes
each individual unit a “double” oven. The two oven decks are referred to as the Up-
per Deck and the Lower Deck. Each deck has its own individual product conveyor
and its own controller.

Single and Stacked Ovens

The CTX Gemini Series ovens are available as either single ovens or two ovens
stacked. The single oven unit contains two oven decks and is mounted on a 826mm
high accessory stand with casters.

The stacked oven is made up of two complete oven units which are stacked on
oven atop the other. The two units contain a total of 4 oven decks. The stacked
oven is mounted on a 432mm high accessory stand with casters.
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Oven Controllers

Each individual DZ33I1 and DZ55I11 oven deck is controlled with a separate con-
troller. The controllers control all functions of the oven. Cooking temperatures can
be set from 93°C to 482°C. Cooking times (conveyor speed) can be set from 1.0 to
240.0 minutes on the DZ33I1 and from 1.5 to 240.0 minutes on the DZ55II.

Controllers feature a self-cleaning mode, a programmable automatic ON/OFF tim-
ing mode, and an energy conserving stand-by mode. Also included is a service
mode designed to assist the service technician.

The MenuSelect control contains 6 menu keys which can be preset to control both
oven temperature and cook time. The operator must then press only the menu key
for the desired product being cooked.

Infrared Heating Panels

Patented heating panels are positioned above and below the conveyor belt of each
oven deck (chamber). When energized these panels emit infrared long waves.
These waves do not heat the air through which they pass. Instead the waves are ab-
sorbed by the outer surface of the product transported through the oven on the con-
veyor belt. Using this application food is placed on the conveyor and the unique
properties of the infrared waves cause it to cook from the outside to the center in
traditional fashion.
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Functional description

5. Heat Zones

All DZ Series oven decks (chambers) are divided into four separate heat zones.
The heat zones are shown in the figure below.

Top left zone Ovre vénster zon Ylempi vasen paistoalue Top right zone Ovre hdger zon Ylempi oikea paistoalue
Upper deck L - L .
Ovre déck
Ylempi uunikammio
I ml 170 17 I
Bottom left zone Nedre vénster zon Alempi vasen paistoalue  Bottom right zone Nedre htger zon Alempi oikea paistoalue
Top left zone Ovre vénster zon Ylempi vasen paistoalue Top right zone Ovre higer zon Ylempi oikea paistoalue
Lower deck -l I _L -
Nedre déck
Alempi uunikammio
| ml 170 1 I
Bottom left zone Nedre vanster zon Alempi vasen paistoalue  Bottom right zone Nedre hdger zon Alempi oikea paistoalue

6. Conveyor

The conveyor is used to convey the product through the oven deck (chamber). The
conveyor is made up of a frame and a stainless steel wire belt which can travel in
either direction around the frame. The conveyor is controlled by the controller and
can travel at speeds from 1.0 to 240.0 minutes on the DZ3311 and from 1.5 to 240.0
minutes on the DZ5511. The speed of the conveyor determines how long the prod-
uct will be in the cooking chamber which is the cooking time. Conveyor width for
all models is 457mm.

3.3 Operating principle

3.3.1 Operating switches and indicator lights

The oven operating controls are located to the left of the stainless steel front panel. They
all relate to the controller for programming and for operating the oven. The control panel
consist of an ON/OFF switch, a keypad with multi-function keys, a liquid crystal display,

melos
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and a key-operated programming lockout switch. The numbers in the figure below coin-
cide with the following list which explains the keypad.

The following information provides a basic description of the oven controls, their location
and the function they perform.
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PATENT PENDING

POWER ON/OFF
. used to turn oven ON and OFF

The POWER circuit breakers should be left on at all times except in case of an
emergency or if service procedures are being performed. The cooling fan is con-
trolled by a temperature switch that will turn the fan ON and OFF even if the oven

isn’t running. In order for the fan to operate the POWER circuit breaker(s) must be
ON.

TOP TEMPERATURE

. used to display actual temperature of the top zones when used in conjunc-
tion with the SET/ACTUAL key.

. used to display set temperature of the top zone(s) during operation.

. used to change set temperature of the top zone(s) during programming.

BOTTOM TEMPERATURE

. used to display actual temperature of the 2 bottom zones when used in con-
junction with the SET/ACTUAL key.

. used to display set temperature of the bottom zone(s) during operation
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-

10.

11.

12.

13.

14.

15.

16.

17.

18.

. used to change set temperature of the bottom zone(s) during programming.

COOK TIME

. used to display and/or change cook time setpoint of a preset menu.

SET/ACTUAL and UpArrow key

. used to display actual temperatures of either the top zones or bottom zones
when used in conjunction with the TOP or BOTTOM TEMP keys.

. used when programming to increase one number at a time 0 to 9 and then
roll over to 0.

Cursor key

. used to move the cursor to the next digit from left to right.

Preset Menu keys 1-6

. used to operate or program oven in one of six preset menu modes.

In the event of a power failure the oven will default back to the previously used
preset menu when power is restored. Always check that the oven is in the desired
mode when the power is restored.

MANUAL OVERRIDE

. used to override preset menu setting and operate oven at any desired tem-
perature and cook time.

CLEAN

. used to enter the self-cleaning mode of oven operation.

FEATURE

. used to initiate features. Pressed previous to entering a feature (TIMER,

FORCE, ZONE, CLOCK, STDBY/RESUME or SERVICE CODES).
TIMER
. used to set ON/OFF times for automatic timing.
FORCE
. used to take a deck out of timing (auto) mode or cleaning mode.
ZONE

. on current ovens this control is non-operative and is not used. The four
zones always function individually. If you have an early style MenuSelect
control and the “ZONE” control is operative then set the control to the pre-
ferred “MULTI-ZONE” mode.

CLOCK

. used to set the oven clock.

STDBY/RESUME

. used to enter and exit 25% reduced power stand-by mode.
SERVICE CODES

. used to access service modes.

Lockout Key Switch

. used to lockout the preset menu select programmability when the key is in
the horizontal position.

Display. Provides readout of data including:

. Set cook times

. Data being entered

. Error and service information
. Set and actual temperatures

. Oven status

melos
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Operation instructions

4. Operation instructions

4.1 Before using the appliance

411

Before you begin to cook with your new oven you must understand the differences be-
tween cooking in it and cooking in more conventional ovens. You will produce better re-
sults if you understand the technology and follow the “rules”.

Infrared Cooking Technology

The technology of infrared cooking used in the CTX Gemini series ovens was first intro-
duced by CTX in 1969. Each deck is fitted with patented infrared emitting heat panels
(heating elements). These elements form the top and bottom surfaces of each oven cham-
ber. DZ33I1 has two elements at the top and two at the bottom of each deck, a total of eight
elements per unit. DZ55I1 has four elements at top and bottom of each deck totaling six-
teen elements per unit.

These elements emit infrared “long waves” which are absorbed by almost all matter in
varying degrees. Absorption of these waves by an object causes molecular agitation which
causes friction which generates heat. In this instance the object is food and the heat gen-
erated is used to cook the food. Infrared waves penetrate the outer surfaces of the food
where they are absorbed by virtually all ingredients plus the container in which the food
is placed. As a result, food cooks from the outside toward the center in very traditional
fashion.

Infrared waves, unlike conventional heat sources, do not heat the air through which they
pass, nor do they create any air currents in the oven chamber to dry out the food product.
If there is no food product in the oven the infrared waves are absorbed by the heating el-
ements located opposite. These unique properties translate into less food waste, a more
moist product and excellent energy efficiency.

4.1.2 Heat Zoning

melos
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Each oven chamber (deck) is divided into 4 zones. The controller accurately controls zone
temperatures and cooking times for each chamber (deck).

Individually controlled heat zones, top and bottom directional heat intensity and accurate
cook times (conveyor speed) mean the food product can be cooked according to its spe-
cific cooking profile. Very moist product will usually take a higher entrance zone temper-
ature and a lower exit zone temperature. Conversely, drier surface foods or partially
cooked products usually require a lower entrance zone temperature and a higher exit zone
temperature.
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Operation instructions

4.1.3 Temperature Setting Variations

With very few exceptions temperature variation between entrance and exit zones should
not exceed 38°C. Variation between top and bottom temperatures within a zone should
not exceed 24°C. Greater variations between top and bottom heat will result in the lower
temperature element being heated by the higher temperature element. This will result in
incorrect temperature sensing and may cause inconsistent cooking results.

_Top elements, ovre element, ylaclementi  Top elements, owe element, ylaclementi

24°C Max |
"Bottom elements, nedre element, alaelementti | ' Bottom elements, nedre element, alaelementi | ]

__Top elements, vre element, ylaelementti

38°C Max ‘| 24°C Max

__Top elements, vre element, ylaelementi

24°C Max || 38°C Max || 24°C Max
I:q Botiom elements, nedre element, alaelementti 1 ' Bottom elements, nedre element, 17

4.1.4 Cooking Trials

-

The purpose of conducting cooking trials is to determine the exact temperature settings
and cooking time(s) needed to produce best results with your specific product(s). The fast-
est and easiest way to conduct these trials is to start with settings already established for
product(s) similar to yours. The following table provides average time and temperature
settings for a wide variety of products. We recommend they be used as beginning set
points for your tests. Please note that two sets of times and temperatures are given; one
set for model DZ33I1 Series ovens and one set for model DZ5511 Series ovens. Be sure to
use the appropriate settings for your oven model.

Testing can be completed easier and faster and with less confusion if you keep accurate
records of each test. To assist you we have included a sample product test form that you
can copy.

Choose your first product for test and look it up in the table in Time and Temperature
Guide section. Now program the oven with the temperatures and cook times shown.

If you are starting the oven from “cold” please allow 45 minutes heat up time. The ele-
ments cycle after approximately 15 minutes, however, additional time is needed for the
oven chamber(s) to become stabilized and evenly saturated with heat.

Begin your first trial run. Examine the finished product and evaluate it based on the fol-
lowing guidelines.

RESULTS SOLUTION
Outside too dark or burned Reduce Temperatures
Outside too light or not cooked Increase Temperatures
Inside Overdone or dried out Shorten Cooking Time
Inside Underdone or raw Lengthen Cooking Time

melos
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-

Sometimes an increase in temperature may require a corresponding decrease in cooking
time. Conversely a decrease in temperature may require a corresponding increase in cook-
ing time.

After evaluating the results, make the indicated time/temperature setting adjustments and
allow about 15 minutes for the oven to stabilize at the new temperature settings. It may be
necessary to run several tests before you obtain the exact results you want. Be sure to doc-
ument each test in the “Product Test Record” below so you can ultimately produce a cook-
ing chart for your specific items.

Product Test Record

Product:

Oven Model Number: Date:
Data Test Nol | 2 3 4 5 6
Entrance Zone Temperatures / / / / / /
Top/Bottom
Exit Zone Temperatures Top/ / / / / / /

Bottom

Cook Time

Product State (Frozen, raw,
refrigerated, etc.)

Product Weight (g)

Container Type

Container Size

Internal Temperature (Start)

Internal Temperature (Finish)

Comments

4.2 Operation procedures

4.2.1 Operation of the DZ33I11 and the DZ5511 MenuSelect Control Ovens

-
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Turn Oven Deck ON

Turn ON main disconnect switch at the wall box.

Turn ON oven deck power circuit breakers located at the front electric panel.
Turn keypad ON/OFF switch ON.

If oven is programmed for automatic timing, turn keypad ON/OFF switch to ON
and oven will automatically turn ON and OFF at the set times. Keypad ON/OFF
switch must remain ON for timed operation.




Operation instructions

4.1.2002 Rev. 2.0

Preset Menu Select Operation
. Display shows P--# (HEATING). The preset menu that was being used

when the oven was turned OFF. Press desired preset menu # thru

. Oven deck is ready for cooking when “READY™ is displayed.

View Actual Temperatures when in all 4 zones

To view actual temperature key must be pressed while the P--# is displayed.

SET
. Press key.
ACTUAL

. Press key to view top left temperature. Display shows TOP LEFT
164°C and Top Temp 164°C (for Top-bot Mode).

. Press key to view top right temperature. Display shows TOP
RIGHT 177°C

. Wait 10 seconds or press any key: thru .
. Press key.
ACTUAL

. Press ST key to view bottom left temperature. Display shows BOT

LEFT 149°C and Bot Temp 164°C (for Top-bot Mode).

. Press key to view bottom right temperature. Display shows BOT
RIGHT 192°C.

View Set Temperatures in all 4 zones

. Press key to view top left temperature. Display shows TOP LEFT
164°C and Top Temp 164°C (for Top-bot Mode).

. Press key to view top right temperature. Display shows TOP
RIGHT 177°C

. Press PSToM key to view bottom left temperature. Display shows BOT

LEFT 149°C and Bot Temp 164°C (for Top-bot Mode).

. Press key to view bottom right temperature. Display shows BOT

RIGHT 192°C.
Viewing COOKTIME

. Press key to view cooktime. Display shows Cooktime: 010.0 (Min-

utes 001.5 to 240.0).
Viewing CLOCK Feature

. Press key. Display shows SET FEATURE

. Press key. Display shows 10:00AM MON

melos
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10.

11.

Viewing TIMER Feature
. Press key. Display shows SET FEATURE

. Press key to view timer setting. Display shows 11:00AM MON On.

Continue pressing key to view the On and Off times for each day of

the week.
Put Oven Deck in Stand-by Mode

This feature allows a deck to be put into an energy conserving stand-by mode
which reduces the temperature of the deck(s) by 25%.

. Press key. Display shows SET FEATURE

. Press key. Wait 10 seconds. Display shows P--# Standby
Resume Normal Operation From Stand-by

. Press key. P--# Standby disappears and display shows SET FEA-
TURE

- Press key. Display shows P-# (READY, HEATING or COOL-

ING)
Cleaning Operation

. Press and hold key until CLEANING appears on the display. Ma-

chine will remain in cleaning mode for 60 minutes.
Cancel Cleaning Operation

. Press key. Display shows SET FEATURE.

. Press key to cancel cleaning. Oven deck will return to preset menu

that was used previous to cleaning.

4.2.2 Cooking ina CTX Oven

Cooking in a CTX Gemini infrared conveyor oven is different than cooking in any other
type of oven including microwave ovens. Because of these differences there are some
“rules” that must be considered.

melos
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Leavening Agents

Products with a biological leavening agent (yeast) can take a higher entrance zone
temperature while products with a chemical leavening agent (baking powder) re-
quire a lower entrance zone temperature.

Continuous “Flow” Operation

CTX ovens perform best in a continuous type of operating environment. They are
not well suited to a batch type operation. Greatest efficiency is attained when as
many steps as possible in the operation are put into a continuous “flow” pattern.
Pans

The type of vessel used to hold the food has a bearing on cooking time and con-
sistency of results.
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-

1. Pans with a dull black finish absorb maximum infrared heat. Product cooks
faster in dull black pans than in shiny silver ones.

2. Heavier (thicker gauge) pans cook more evenly. They heat slower but hold
their heat longer. Lighter (thinner gauge) pans transfer heat faster but less
evenly. They also cool faster.

Product

Best results are obtained when product entering the oven is consistent.

1. Food portions entering the oven should all be approximately the same tem-
perature. When food portions entering the oven vary in temperature, the
temperature of those portions coming out of the oven, though cooked, will
also vary.

2. Product size should be the same. If product is 13mm thick one time and
19mm thick next, cooking results will be different.

3. Product loading density also affects results. If portion size and pan size are

the same, two portions per pan will cook differently than ten portions per
pan.

Cooking Temperatures

Because infrared waves do not heat the air in the oven chamber the temperature
settings and readings are surface temperatures of the infrared heat panels them-
selves. For this reason temperature settings will be higher than those for a conven-

tional oven.

Type of Product Conventional Oven | CTX Oven
Bakery Products 149-176°C 232-287°C
Pizza, Casseroles, Flat Meats, etc. 176-260°C 315-398°C
Broiled Fish, Steaks etc. 260-287°C 398-454°C

4.2.3 Time and Temperature Guide

Product Entrance | Exit Entrance | Exit Cook |Pan  Type | Amount | State
(33I1) (33I0) (55I1) (55I11) time and Size
Temp Temp Temp Temp Min.
Top/Bott | Top/Bott | Top/Bott | Top/Bott
(°C) (°C) (°C) (°C)
Appetizers
Nachos 454/454 398/398 | 398/398 343/343 | 3.0 Alum. 25cm | 280g Fresh
Oyster Rockefeller 482/482 454/454 | 454/454 398/398 | 4.0 Alum. 6-8 Fresh
Potato Skins 454/454 398/398 | 398/398 343/343 | 3.0 Alum. 25cm | 280g Fresh
Rumaki 454/454 398/398 398/398 343/343 6.0 Alum. 6-8 Fresh
Seafood Kabob 482/482 454/454 454/454 398/398 6.0 Alum. 15cm | 110-170g | Fresh
Baked Goods
Bagels 398/398 343/343 343/343 287/287 8.0 Wire Mesh 85¢g Fresh
Bread Sticks 454/454 398/398 | 398/398 343/343 | 6.0 Alum. 1/2 55¢ Fresh
size
Brown & Serve Rolls | 370/370 315/315 | 315/315 260/260 | 4.0 Alum. 28¢g Thawed
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Product Entrance | Exit Entrance | Exit Cook |Pan  Type | Amount | State
(33I1) (33I1) (55I11) (55I11) time and Size
Temp Temp Temp Temp Min.
Top/Bott | Top/Bott | Top/Bott | Top/Bott
(°C) (°C) (°C) (°C)
Corn Bread 315/315 398/370 260/260 343/343 15.0 Alum. 1/2 1.1kg Fresh
size
Dinner Rolls 370/370 315/315 | 315/315 260/260 | 8.0 Alum. 1/2 85¢g Fresh
size
Fresh Bread 370/370 315/315 | 315/315 260/260 | 10.0 Alum. Sheet | 0.45kg Fresh
Garlic Bread 482/482 426/426 426/426 370/370 2.0 Alum. 1/2 0.45kg Fresh
size
Muffins 315/315 398/398 | 260/260 343/343 | 15.0 Dark Alum. 85¢g Fresh
Popovers 287/287 343/343 | 232/232 287/287 | 30.0 Dark Alum. 85¢g Fresh
Soft Pretzels 426/426 370/370 370/370 315/315 8.0 Alum. 1/2 55¢g Fresh
size
Toast 482/482 426/426 | 426/426 370/370 | 2.0 None Slice Fresh
Beef
Beef Ribs (Finish) 482/454 482/454 | 454/398 454/398 | 8.0 Alum. 1/2 8 ribs Pre-
size cooked
Hamburger 4/1 482/482 482/482 | 454/454 426/426 | 4.0 Alum. 1/2 110g Fresh
size
Hamburger 4/1 482/482 482/482 | 454/454 426/426 | 6.6 Alum. 1/2 1109 Frozen
size
Hamburger 2/1 482/482 482/482 | 454/454 426/426 10.0 Stainless 220g Fresh
Liver & Onions 454/454 398/398 | 398/398 343/343 | 10.0 Alum. 1/2 110g Fresh
size
Meatballs 482/482 426/426 426/426 370/370 8.0 Alum. 1/2 55¢g Refrig.
size
Rib Eye Steak 482/482 482/482 454/454 426/426 8.0 Stainless 4x7 | 280g Fresh
Salishbury Steak 482/482 426/426 | 426/426 370/370 | 6.0 Alum. 1/2 110g Fresh
size
Strip Steak 482/482 482/482 | 454/454 426/426 | 8.0 Stainless 4x7 | 220g Fresh
Strip Steak 482/482 482/482 454/454 426/426 10.0 Stainless 4x7 | 340g Fresh
Tenderloin, Whole 454/454 398/398 | 398/398 343/343 | 15.0 Alum. 1/2 1,8kg Fresh
size
Breakfast Foods
Bacon 482/482 426/426 426/426 370/370 6.0 Alum. w/ 0.45kg Refrig.
Rack
Biscuits 426/426 370/370 | 370/370 315/315 | 8.0 Alum. 1/2 1.35kg Fresh
size
Egg Patty 398/398 343/343 | 343/343 287/287 | 4.0 Alum. 12 cm | 2 eggs Fresh
Fried Eggs 398/398 343/343 | 343/343 287/287 | 4.0 Alum. 12 cm | 2 eggs Fresh
Puffy Omelet 398/398 343/343 | 343/343 287/287 | 8.0 Alum. Skillet | 170g Fresh
22¢cm
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Product Entrance | Exit Entrance | Exit Cook Pan  Type | Amount | State
(33I1) (33I1) (55I11) (55I11) time and Size
Temp Temp Temp Temp Min.
Top/Bott | Top/Bott | Top/Bott | Top/Bott
(C) (O (O (0
Quiche 370/370 315/315 315/315 260/260 25.0 Dark. Alum. | 680g Fresh
Pie
Sausage, Link 482/482 426/426 | 426/426 370/370 | 6.0 Alum. 1/2 429 Refrig.
size
Sausage, Patty 482/482 426/426 | 426/426 370/370 | 4.0 Alum. 1/2 429 Refrig.
size
Casseroles
Enchiladas 482/482 426/426 | 426/426 370/370 | 8.0 Oven China | 340g Refrig.
Lasagna 454/454 398/398 | 398/398 343/343 | 12.0 Oven China | 340g Refrig.
Macaroni & Cheese | 370/370 315/315 315/315 260/260 25.0 Stainless 2.25kg Refrig.
12x20
Pasta & Sauce 454/457 398/398 | 398/398 343/343 | 8.0 Oven China | 340g Refrig.
Cookies
Bar Cookies 343/343 315/315 | 287/287 260/260 | 10.0 Alum. 1/2 0.45kg Fresh
size
Brownies 370/370 315/315 | 315/315 260/260 | 15.0 Alum. 1/2 1.6kg Fresh
size
Chocolate Chip 343/343 315/315 287/287 260/260 7.00 Alum. 1/2 20g Fresh
size
Chocolate Chip 343/343 315/315 287/287 260/260 8.00 Alum. 1/2 159 Fresh
size
Macaroons 343/343 315/315 | 287/287 260/260 | 15.0 Alum. 1/2 28¢g Fresh
size
Oatmeal 343/343 315/315 | 287/287 260/260 7.0 Alum. 1/2 429 Fresh
size
Desserts
Baked Apple 370/370 315/315 | 315/315 260/260 | 25.0 Stainless 12 apples | Fresh
12x20
Baked Custard 370/370 315/315 | 315/315 260/260 25.0 Custard Dish | 110g Fresh
in 1/2 size pan
Cream Puffs 287/287 343/343 232/232 287/287 30.0 Alum. 1/2 55¢g Fresh
size
Fruit Pie 287/287 343/343 232/232 287/287 30.0 25 cm Pie 7409 Fresh
Fruit Pie 287/287 343/343 | 232/232 287/287 | 50.0 25 cm Pie 7409 Fresh
Layer Cake 343/343 315/315 287/287 260/260 15.0 Alum. 1/2 1,35kg Fresh
size
Meringue Pie 343/343 315/315 | 287/287 260/260 | 7.0 25 cm Pie 7409 Fresh
Puff Pastry 343/343 315/315 | 287/287 260/260 | 15.0 Alum. 1/2 110g Thawed
size
Fish & Seafood
Filet of Sole 482/482 482/482 | 454/454 426/426 | 6.0 Stainless 4x7 | 170g Fresh
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Product Entrance | Exit Entrance | Exit Cook |Pan  Type | Amount | State
(33I1) (33I1) (55I11) (55I11) time and Size
Temp Temp Temp Temp Min.
Top/Bott | Top/Bott | Top/Bott | Top/Bott
(°C) (°C) (°C) (°C)
Lobster Tail 482/482 482/482 454/454 426/426 8.0 Stainless 225¢g Fresh
4x7,w/lwater
Sea Scallops 509/509 482/482 | 454/454 426/426 | 6.0 Stainless 4x7 | 225g Fresh
Shrimp Scampi 482/482 482/482 | 454/454 426/426 | 6.0 Stainless 4x7 | 225g Fresh
Snow Crab 482/482 482/482 | 454/454 426/426 | 6.0 Stainless 225¢g Fresh
Ix11
Stuffed Flounder 482/482 482/482 | 454/454 426/426 | 8.0 Stainless 4x7 | 225g Fresh
White Fish Fillet 482/482 482/482 454/454 426/426 8.0 Stainless 4x7 | 225g Fresh
Whole Trout 482/482 482/482 | 454/454 426/426 | 8.0 Stainless 255¢g Fresh
Ix11
Pizza
Deep Dish 398/398 343/343 370/370 315/315 10.0 Black Deep Fresh
Pan
Calzone 357/357 329/329 | 343/343 315/315 | 8.0 Pizza Screen Fresh
or Black
Sheet Pan
Stuffed 343/343 287/287 | 315/315 260/260 | 20.0 Black Deep Fresh
Pan
Thick Crust 412/412 357/357 | 398/398 343/343 | 6.5 Black Pizza Fresh
Pan
Thin Crust 426/426 370/370 412/412 357/357 5.5 Pizza Screen Fresh
Thin Crust 343/343 287/287 | 315/315 260/260 | 9.0 Pizza Screen Fresh
Thin Crust 426/426 398/398 426/426 370/370 5.0 Pizza Screen Pre-
bake
Pork
Breaded Chop 426/426 370/370 | 370/370 315/315 | 8.0 Alum. 1/2 110g Pre-
size cooked
Pork Chops 426/426 370/370 | 370/370 315/315 | 15.0 Alum. 1/2 110g Fresh
size
Pork Ribs (Finish) 482/482 454/454 454/454 398/398 8.0 Alum. 1/2 Slab Pre-
size cooked
Poultry
Chicken Cordon 426/426 370/370 | 370/370 315/315 | 15.0 Alum. 1/2 12 pcs. Fresh
Bleu size
Chicken Pieces 426/426 370/370 | 370/370 315/315 | 18.0 Alum. 1/2 12 pes. Fresh
size
Half Chicken 426/426 370/370 370/370 315/315 20.0 Alum. 1/2 0,56kg Fresh
size
Whole Chicken 426/426 370/370 | 370/370 315/315 | 25.0 Alum. 1/2 1,15kg Fresh
size
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4.2.4 Loading the Conveyor

Achieving maximum production is dependent on proper utilization of the conveyor belt.
Depending on size, pans can be placed on the conveyor belt in a variety of configurations
to best utilize the space available.

The following illustrations show placement of various size round pans to achieve maxi-
mum production rates. Pans in other sizes or shapes will require different placement. You
will have to determine the best placement configuration for your pans.

Do not place pans off the edge of the belt or allow them to overhang.
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Production output for any pan size can be easily calculated using the following formula:

Length Hourly
of Oven Cooktime Pan Length 60 Min. _ | Production

Chamber (Min.) (cm) Per Hour | ~ | Rate per
(cm) Conveyor

This formula is based on a succession of single pans being placed on the belt. No consid-
eration is given to multiple pans across the 457 mm wide belt nor to staggered loading.
The hourly production rate obtained by the above calculation must be multiplied by a fac-
tor equal to the number of pans placed across the belt.
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4.2.5 Production Capacity Chart (Model 33I1)

4.2.6 Production Capacity Chart (Model 55I1)

The production output figures shown below are based on using round pans in the various
sizes (diameters) shown. The figures reflect output from one conveyor only. If the same
product is run on both conveyors the output figures will double.

COOK 15cm [20cm [22cm (25cm [30cm [35cm |[40cm  [45cm
TIME

4 min. 232 116 103 66 47 33 29 26
5 min. 186 93 83 53 37 27 24 21
6 min. 155 78 69 44 31 22 20 17
7 min. 133 66 59 37 27 19 17 15
8 min. 116 52 52 33 23 17 15 13
9 min. 103 52 46 30 21 15 13 11
10 min. 93 47 M 26 19 13 12 10
12 min. 78 39 34 22 16 11 10 9
14 min. 66 33 30 19 13 9 9 7
16 min. 58 29 26 17 12 8 8 6
18 min. 52 26 23 15 10 7 7 6
20 min. 47 23 21 13 9 6 6 5

The production output figures shown below are based on using round pans in the various
sizes (diameters) shown. The figures reflect output from one conveyor only. If the same
product is run on both conveyors the output figures will double.

COOK 15cm [20cm [22cm (25cm [30cm [35cm |[40cm  [45cm
TIME
4 min. 413 206 183 118 83 59 52 46
5 min. 329 165 147 94 66 47 42 37
6 min. 275 138 122 79 55 39 34 31
7 min. 235 118 104 67 47 34 30 26
8 min. 206 103 92 59 4 29 26 23
9 min. 183 92 82 52 37 26 23 20
10 min. 165 83 73 47 33 24 21 18
12 min. 137 69 61 39 28 20 17 15
14 min. 118 59 52 34 24 21 15 13
16 min. 103 52 46 29 20 15 13 11
18 min. 92 46 41 26 18 13 12 10
20 min. 83 M 37 24 17 12 11 9
meltos
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4.3 After use

4.3.1 Cleaning

Cleaning the Cooling Fan Filter

The foam filter and the protective grille of the cooling fan should be cleaned weekly. Dai-
ly cleaning may be required if flour has built up on filter. Snap the protective grill off and
wipe clean with a cloth. Remove the foam filter and inspect it. If dusty, shake briskly. If
greasy dirt, wash in warm soapy water, rinse, squeeze and set aside to dry completely. Re-
install filter and grill.

BE SURE filter is dry before reinstalling. Electrical Components are directly behind the
cooling fan.

Cleaning the Oven Chambers

CTX Gemini series ovens feature a self-cleaning cycle already programmed into the mi-
croprocessor. When the cleaning cycle is engaged the microprocessor automatically in-
creases all heat zones to 482°C for 60 minutes. At the conclusion of the cycle the
microprocessor returns the oven chambers to the status in effect prior to engagement of
the cleaning cycle. If oven(s) are programmed to shut OFF (timing Mode) during the
CLEAN cycle the CLEAN Mode will override program and continue at 482°C for the full
60 minutes. Oven will then shut OFF in Timing Mode.

Be sure oven is off and cool to the touch and the conveyor is stopped before attempting
to wipe out the oven chambers.

Start cleaning operation: Press and hold key until CLEANING appears on the

display. Machine will remain in cleaning mode for 60 minutes.
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Cancel cleaning: Press key. Display shows SET FEATURE. Press key

next. Display shows P--# (READY, HEATING or COOLING). Oven deck will return
to preset menu that was used previous to cleaning.

Cleaning “Loose” Parts

The following items must be removed from the oven to be cleaned manually in the pot
sink.

These procedures should be performed only when the oven is OFF, cool to the touch and
the conveyor is stopped.

Crumb Trays: Clean daily. Lift the belt and remove the crumb trays from both entrance
and exit end of each conveyor. Empty residue, wash, rinse and dry thoroughly. Re-install.

Belt Supports: Clean weekly or as needed. Lift the belt and remove the crumb trays from
both entrance and exit end of each conveyor. Now remove belt support. Wash, rinse and
dry thoroughly. Re-install, being sure they hook over the upturned flanges at the ends of
the oven chambers.

Heat Curtains: Clean as needed. Unhook the heat curtains from the rods above the en-
trance and exit end of each conveyor. Wash, rinse and dry thoroughly. Re-install.

Commercial oven cleaners can be used to clean stainless steel “loose” parts.
Cleaning the Exterior

Turn off power to the oven at the wall box by pulling the main disconnect switch.

The body of the oven is stainless steel. It can be wiped clean using any commercially
available stainless steel spray cleaner. Or you can clean the oven using a DAMP cloth
wrung out of mild detergent solution. Rinse in similar fashion with clear water. DO NOT
allow excess fluids to enter any of the cracks around the keypad or the lower control panel.
DO NOT use abrasive compounds.
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5. Installation

5.1 Unpacking the oven

The oven components should be moved as close as possible to final location before being
assembled/stacked. The oven setting on its bottom, requires door openings wider than
914mm. When placed on its back, an oven unit will pass through an opening as narrow as
711mm.

Tied down to the conveyor belt is a box containing two (2) exit trays and four (4) heat
curtains. Refer to figure below. Check to make sure you received the correct quantity of
parts.

]
o

1. Heat Curtains
2. Exit Trays

5.2 Installation

5.2.1 Base Section Assembly

1. Locate the carton containing the oven base. Remove and inventory the contents.
Refer to the correct parts list below and also to the figure further on.

2. Lay Frame Assembly upside down on the floor and attach the four Leg Assemblies
(Item 2) using 32 HEX Head 3/8”-16x1” Bolts (Item 3), 64 Flat 3/8” Washers
(Item 4), 32 Lockwashers 3/8” (Item 5) and 32 HEX 3/8”-16 Nuts (Item 6).

melos
29



4.1.2002 Rev. 2.0
Installation
3. Attach four casters to the four legs. There are two locking casters (Item 7) and two
nonlocking casters (Item 8). Assemble the 2 locking casters on a side of the stand
with 2 lifting bar grooves. The side where the locking casters are installed then be-
comes the front of the stand. Attach the four casters using 16 Hex Head 3/8”-16x1
Bolts (Item 3), 32 Flat 3/8” Washers (Item 4), 16 Lockwashers 3/8” (Item 5) and
16 Hex 3/8”-16 Nuts (Item 6).
4, Turn Base Assembly upright and set aside. Also set aside 4 each of Hex Head 5/
167-18x3/4” Bolts (Item 4), Flat 5/16” Washers (Item 10), and 5/16” Lockwashers
(Item 11). These will be used later to attach the oven to the base.
DZ33lIl1 Single Oven 953 mm High Stand (Part No. ACHST33TL) and DZ33II Stacked
Oven 432 mm High Stand (Part No. ACHST33SH) Parts List:
Item No. | Description Quantity
1 Frame assembly, 787mm L x 914mm D 1
2 Leg assembly 4
3 Hex head 3/8”-16x1” bolt 48
4 Flat washer 3/8” 96
5 Lockwasher 3/8” 48
6 Hex 3/8”-16 nut 48
7 Swivel caster-locking 2
8 Swivel caster-non-locking 2
9 Hex head 5/16”-18x3/4” bolts 4
10 Flat washer 5/16” 4
11 Lockwasher 5/16” 4
DZ55I1 Single Oven 953 mm High Stand (Part No. ACHST55TL) and DZ5511 Stacked
Oven 432 mm High Stand (Part No. ACHST55SH) Parts List:
Item No. | Description Quantity
1 Frame assembly, 1397mm L x 914mm D 1
2 Leg assembly 4
3 Hex head 3/8”-16x1" bolt 48
4 Flat washer 3/8” 96
5 Lockwasher 3/8” 48
6 Hex 3/8”-16 nut 48
7 Swivel caster-locking 2
8 Swivel caster-non-locking 2
9 Hex head 5/16”-18x3/4” bolts 4
10 Flat washer 5/16” 4
11 Lockwasher 5/16” 4
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Oven Stand Parts (Model DZ33I1 Single Oven 953 mm Stand is shown)

5.2.2 Mounting Single Oven Onto Base Assembly

i This mounting procedure is for both the DZ 3311 Series Oven and the DZ 5511 Series Ov-
en. The only difference in the oven stands is the length of the Top Frame Assembly.

1. Cut the bands holding the protective shipping carton on the skid. Carefully remove

the bands and lift the carton up off the oven.

Each end of the oven is bolted to a wooden cross member. Remove the lag bolts
that secure these two wooden cross members to the skid.
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It is very important for you to locate and use the two each “U” shaped metal pipe
guides used for lifting that are found to the inside of each wooden cross member
underneath the oven. For shipping purposes the “U” shaped brackets push into the
bottom of the oven and are taped in. Remove the tape and pull down on the bracket.
3. Slide the two 213 cm lengths of 3,8 cm OD rigid pipe through the “U” shaped met-
al brackets located under the oven. The pipes should stick out 61 cm at front and
rear of oven.
Position the Genie Lifts between the lifting pipes at the front and rear. Place a
10,2cm x 10,2cm x 122cm board across the arms of each lift. Lift up on the pipes
and slide the 10,2cm x 10,2cm under the lifting pipes as shown in the figure below.

-

A Lift the oven from the bottom only. DO NOT lift the oven using the conveyor sup-
ports as handles. Damage WILL result.
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4, Elevate the oven high enough to allow the base assembly to be moved underneath.
From below the oven remove the four bolts that hold the two wooden cross mem-

bers to the oven bottom.

5. State the cross members for use during a stacked oven installation.
6. Maneuver the base assembly into position beneath the elevated oven.
7. Carefully lower the oven onto the base assembly. The fit on all sides should be
flush.
—

U
L

°

T | —

G
-] ° Op
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8. Secure the oven to the base by screwing the four remaining bolts with lockwashers

up through the 2 holes on the right and left sides in the base and into the threaded
holes in the oven bottom.
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5.2.3 Stacking and Mounting Two Ovens
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-

This stacking and mounting procedure is for both the DZ3311 Series and the DZ 5511 Se-
ries oven. The only difference in the oven stands is the length of the Top Frame Assembly.

When stacking a DZ33I1 Series oven over a DZ55I1 Series oven you must use stacking
bracket (Part No. ACSB3355) between the two ovens. Failure to use this bracket will void
all warranty. The bracket is shown in the figure below. This bracket properly aligns and
helps support the weight of the DZ3I1 Series oven.

o |
& |

A

1. Follow the previous procedures to mount the lower oven onto the base. Then com-
plete the following steps to stack the upper oven onto the lower oven.
Lift the oven from the bottom only. DO NOT lift the oven using the conveyor sup-
ports as handles. Damage WILL result.

2. Elevate the upper oven high enough to allow the lower oven to be moved under-
neath.

3. Move the lower oven into a position of alignment below the upper oven.

4. Place a 61cm long 10,2cm x 10,2cm board across each end of the top of the lower

oven. Then carefully lower the upper oven onto the 10,2cm x 10,2cm boards. See
the figure below. Remove the lifting pipes.
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Refer to the figure below. Using the cross member boards as pry bars elevate one
end of the oven at a time, remove the 10,2cm x 10,2cm board from the lower oven
and gently lower upper oven until it rests on the lower oven. The “U” Brackets un-
der the upper oven will retract into the oven base.

I
|/

\

Upper and lower ovens (both same model) do not have to be fastened together as
the upper oven’s weight will hold it in position.
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If you plan to transport the ovens we recommend you install accessory kit ACSB-
DZ which secures the two ovens together. See the figure below.

-

5.2.4 “Loose” Parts

The stainless steel belt supports are shipped mounted in place. They are removable for
cleaning and are considered “loose” parts. They should be checked prior to start up to be
sure they are properly in place.

1. Belt Supports, stainless steel (PN 320691) (4 per oven). These support the belt im-
mediately as it enters and exits the cooking chamber. Install belt supports (refer to
the figure below) by inserting turned down edge between the oven bottom bracket
and the hearth plate. The belt supports should be flush with the oven bottom hearth
plate.
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Crumb Trays, stainless steel (PN 322221) (4 per oven). These fit into the convey-
or extension outward from the belt supports and serve a two-fold purpose. They
catch food product residue that falls through the conveyor, plus they provide addi-
tional support for the conveyor belt. To install, lift the belt upward and slide crumb
tray into the space beneath the belt. Move the crumb tray so the through closest to
the oven body fits into the outer portion of the belt support. Repeat install each
crumb tray.

/

The stainless steel draft curtain and exit shelves are packed in a separate carton in-
side oven. See the following illustrations for identification and relative placement.
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Make sure protective plastic film is removed from draft curtains before installa-
tion.

Draft Curtains, stainless steel (PN 322904) (4 per oven). These mount above the
conveyors at the ends of the cooking chambers. They serve to reduce drafts
through the oven chamber and to reduce heat loss to the environment. To install,
locate the thin rod above each entrance/exit of the oven. Hang one heat curtain over
each rod. They are in their lowest position when hanging vertical. To raise the cur-
tains to their highest position, swing them outward until they are horizontal and
then push in toward oven chamber.

[\

Y \

\/

Exit Shelves, stainless steel (PN 322219) (2 per oven). These shelves mount in
cantilever fashion at the exit end of the conveyor and provide a landing zone for
cooked product. Depending on the operation they may or may not be needed or
used. To install, place the slotted end of the shelf over the crossbar at the end of
the conveyor extension frame.

Make sure protective plastic film is removed from exit shelves before installation.
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5.3 Positioning the appliance

Some very important considerations must be made when choosing the place where the
oven is to operate.

1. This oven is conveyorized and operates continuously. It should be placed so it fits
into the “flow” of the operation.
2. Drafts entering the oven chambers can cause inconsistent cooking results. Check

the area surrounding the oven and eliminate sources of drafts such as open win-
dows or doors and fans or other appliances that cause air circulation.

3. Oven should be positioned so hot air from another piece of equipment cannot enter
oven cooling fan air intake on oven front. Serious problems could occur.

melos
39



Installation

4.1.2002 Rev. 2.0

5.4 Electrical connections
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Electrically heated DZ series ovens are rated for 380-400 VAC, 50 Hz, 3 Ph, 4 Wire. All
wiring and electrical connections required for the oven(s) must be performed by a certi-
fied electrician. On all DZ3311 Series and DZ5511 Series units split bolt electrical connec-
tors must be used on incoming power connections at the utility panel. Incoming power
must be via shielded cable or in conduit. Each oven must be wired according to the elec-
trical specifications for the oven rating.

All DZ Series Ovens are manufactured for voltage specific operation. ALWAYS careful-
ly check the data plate voltage rating to be sure to apply the correct voltage when installing
a DZ Series oven. Applying the wrong voltage can immediately damage oven.

A junction box for making field wiring connections is located at the bottom left front of
the oven. Two screws hold the cover plate in place. A 35mm, 45mm, 51mm conduit
knockout is provided in the left side oven panel for wiring conduit entry. If local codes
allow, we recommend that flexible conduit be used for final connection as the oven as-
sembly is on casters and the use of flexible conduit will allow movement for cleaning.

Consult national or local electrical codes for wire gauge and circuit breaker ratings. Sup-
ply wire must be a minimum of 10mm.

At the installation location it is required that the electrical supply for each oven incorpo-
rates a main circuit breaker (not furnished). The main circuit breaker must have 3 mm con-
tact gaps breaking all poles of the supply in the open position.

Check oven data plate before making any electrical connections. Connections must agree
with data on oven data plate.

When oven is installed it must be electrically grounded in accordance with current IEC/
CEE requirements and also with local codes.

Input power must be via shielded cable or in conduit. A separate ground wire must be sup-
plied with each oven. Conduit may not be used as ground.

The electrical installation including the service connections must comply with current
IEC/CEE requirements and to local codes. The installation must undergo a complete elec-
trical inspection and oven check by a certified installer before operating the oven.

The installer must follow the installation instructions. The connections to the exhaust sys-
tem, electrical supply and initial start-up of the oven can be performed only by an author-
ized agent.

For operating instructions refer to the step-by-step operation in the Operation Section of
this manual.

When it is required to move the oven from its installation site for service the electrical cir-
cuit breaker must be turned “OFF” and supply disconnected at the oven. A qualified elec-
trical technician must disconnect oven electrical utility.
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5.5 Programming the DZ33I1 and the DZ5511 MenuSelect Control Ovens

The DZ33I1 and DZ5511 Ovens contain two controllers. The Upper Deck is controlled by
one controller and the Lower Deck is controlled by the other controller.

The upper and lower decks both have four zones as shown in the figure below.

Top left zone Ovre vénster zon Ylempi vasen paistoalue Top right zone Ovre hdger zon Ylempi oikea paistoalue
Upper deck L - L I
Ovre déck
Ylempi uunikammio
| ml 1~ 70 1 I
Bottom left zone Nedre vénster zon Alempi vasen paistoalue  Bottom right zone Nedre htger zon Alempi oikea paistoalue
Lower deck . Top left zone Ovre vénster zon Ylempi vasen paistoalue | ) Top right zone Ovre higer zon Ylempi oikea paistoalue )
Nedre déck
Alempi uunikammio
I éonom left zone Nedre vénster zon Alempi vasen pa\stcalué- _Ellonom right zone Nedre héger zon Alempi oikea paistoalueI ) I
The oven controller controls all functions of the oven. To operate the oven the controllers
must be programmed. The following pages contain a step by step “hands on” program-
ming exercise. We invite you to actually program your oven by following the examples.
i This exercise assumes first time start after installation. Programming from factory is 93°C

temperature settings and 2 minute cooktimes.

5.5.1 Turn Oven Deck ON

1. Turn ON the main disconnect switch at the wall box.

Turn ON the POWER circuit breaker(s) at the left of the bottom of electrical panel.
You will hear an audible BEEP signal. Display will read Oven Off.

3. Place the key into the slot in the control board located below the keypad and turn
it to the vertical position.

4. Press keypad ON/OFF switch to ON position. Oven will startup in a preset default
mode of 93°C for top and bottom zones and at a 2 minute cook time. Control will
display P--# (READY, HEATING or COOLING). You are now ready to pro-
ceed with programming.

. READY = Oven at set temperature
. HEATING = Oven heating up to set temperature
. COOLING = Oven cooling down to set temperature
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5.5.2 Setting Preset MenuSelect Temperatures and Cook Time in all 4 zones

The MenuSelect controls are cooking time (DZ3311 from 1.0 to 240.0 minutes and DZ55I1
1.5 to 240.0 minutes) and temperature (93°C to 482°C). The MenuSelect control must be
programmed to cook your products. The control is equipped with 6 preset menu keys.
Each of these keys can be programmed to control the cooking time and temperature for
an individual product. The following pages contain a step-by-step “hands on” program-
ming exercise. You can actually program your oven by using the examples.

1.

-
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Select preset menu key to be programmed

Press key (or any other preset menu key 1-6) until P--# (READY, HEAT-

ING or COOLING) appears on the display. The number in the display (# is
shown above) will match the menu key that was pressed (1-5).

Enter new top left temperature setpoint

Press key. The current top left set temperature appears in the display.

SET .
Press and keys as necessary to change the displayed temperature.

. Pressing key once increases the “active” (flashing) digit by one. This

digit “rolls over” to its minimum value if the key is pressed when the digit
shows its maximum value.

. Pressing key once causes the next digit to the right to become “ac-

tive” (flashing) digit. If the far-right digit is flashing when the key is
pressed, the far-left digit will flash and become the “active” digit.

The displayed setting is then entered when you press | q | key in Step 3. If you

are programming only one zone then press any key except or key and
Al L

the displayed setting will be entered.
Enter new top right temperature setpoint

Press key. The current top right set temperature appears in the display.

Press and keys as necessary to change the displayed temperature.

Enter new bottom left temperature setpoint

Press key. The current bottom left set temperature appears in the display.

SET .
Press and keys as necessary to change the displayed temperature.

Enter new bottom right temperature setpoint

Press ST key. The current bottom right set temperature appears in the display.

Press and keys as necessary to change the displayed temperature.
AL
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6. Set cook time

Press key. The current cook time appears in the display (minutes 001.5 to
240.0)

Press key and key as necessary to change the displayed time.
Set all digit values by pressing any key except key or key and the new

displayed digits will be entered into memory. When all preset keys have been pro-
grammed with new temperature and cook time oven will then operate with Men-
uSelect preset values.

-

5.5.3 Set the Timer

The timer can be set to turn the oven ON and OFF automatically. The timer cycle runs for
seven days and then repeats itself. The times set for the oven to turn ON can be set the
same or different for each day as can the times set for the oven to turn OFF. The timer
program allows only one ON and one OFF per 24 hour day, midnight to midnight. Refer
to the table further on.

When using the timer you must program every day of the week. If there is a day you do
not want the oven to turn ON you can program it to come ON for one minute only.

1. Press key. Display shows SET FEATURE.
2. Press key. Display shows 00:00AM MON On.

3. Press key. Display shows 10:00AM MON On.

4, Press key. Continue setting “ON” time by pressing key to move to the

next digit and then press key to change the value of the digit.

5. Press key. Display shows 00:00AM MON Off. Set “OFF” time using the

same method used to set the “ON” time. Be sure the AM/PM is set correctly. The
oven is now set to turn ON and OFF at the set times on MONDAY. You are how
ready to proceed to Tuesday.

6. Press key. Display shows 00:00AM TUE On.

7. When every day of the week has been programmed press any key except key

or key and new times will be entered into memory.

The oven is now programmed for automatic timing. When the timer cycles the oven OFF
the display will read “Timing”. When the timer cycles the oven ON again the operational
status display will resume.

,t-"l"-u, When in the timing mode DO NOT use the ON/OFF switch to turn the oven ON and OFF;
the switch must remain ON for timing mode operation.
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As stated earlier the timer program only allows one ON and OFF cycle per 24 hour day,
midnight to midnight. When choosing your ON and OFF times use the following chart.
When you plot your chosen times you will know immediately if there is a time conflict.
It also provides reference while you are setting the timer.
i Important: OFF times cannot fall into the AM hours of the next day.
Key | Day Midnight Noon Midnight
12123456789101112123456789101111:59
Monday
Tuesday
Wednesday
Thursday
Friday
Saturday
Sunday

5.5.4 Force Out of Automatic Timing

The FORCE feature allows you to remove the oven from the automatic “Timing” mode
and turn it ON without changing the timer settings. When normal operational mode
FORCE has no effect.

1. Display shows TIMING. Press key.

2. Display shows SET FEATURE. Press key. Display shows P--# (READY,

HEATING, or COOLING). Oven will return to the preset menu # that was used
previous to timing.

3. Press key (or any other preset menu key 1-6) to change preset menu #.

These steps can also be used to force out of automatic cleaning. To return the oven to the
automatic “Timing” mode, press ON/OFF switch to OFF then ON.

-

5.5.5 Setting the Clock

The clock contains hour, minute and day of the week. It should be set accurately to assure
proper operation of the oven.

1. Press key. Display shows SET FEATURE.

2. Press key. Display shows 00:00AM MON.
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3. Press key. Continue setting time by pressing key to move to the next

digit and then press key to change the value of the digit.

4. Enter new time by pressing any key except key or key and the new

display will be entered into memory.

5.5.6 Manual Override Operation

This feature is used to operate a deck manually. The deck is taken out of the menu select
mode by entering new parameters and is returned to the menu select mode without saving
the parameters.

1. Press key. P--# appears in the display and begins to flash. Set oven deck tem-

perature and cooktime as described in Setting Preset MenuSelect Temperatures
and Cook Time in all 4 Zones. Oven deck will function as set but settings will not
be saved.

2. Press key (or any other preset menu key 1-6) to cancel override operation.

5.5.7 Fahrenheit or Centigrade

This feature is used to change the display to read in either Fahrenheit (°F) or Centigrade
(°C).

1. Press key. Display shows SET FEATURE.

2. Press |G key. Display shows SERVICE CODE 00.

CODES

SET

3. Press | a | key eight times. Display shows SERVICE CODE 80.

ACTUAL,

4. Press key. Display shows either Deg F or Deg C.

5. Press key to change to either °F or °C.
ACTUAL,

6. Press key twice to exit to normal operation status display.
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6. Troubleshooting

I\

An authorized service representative must be contacted for any failures that cannot be
remedied by reprogramming.

Do not remove access panel at rear of control compartment. High voltage exists inside
compartment which can cause serious injury or death.

DISPLAYED ERROR CODE

EXPLANATION

CORRECTIVE ACTION

OVER TEMP SHUTDN Zone: #

Over Temperature Error. This occurs if
at least one zone’s actual temperature
exceeds the maximum allowed tempera-
ture of 523°C.

Call your local authorized service
agent.

EXT. AMB SHUTDN

External Ambient Error. This occurs if
the external ambient temperature ex-
ceeds 65°C.

Temperature of area surrounding
oven must be reduced.

INT. AMB. SHUTDN

Internal Ambient Error. This occurs if
the internal ambient temperature ex-
ceeds 71°C.

Check axial cooling fan at lower
front of oven for proper operation
and cleanliness. If fan is not run-
ning call your local authorized
service agent.

MOTOR JAMMED

Conveyor Jammed. Conveyor stopped
when speed setting is between 1 and 240
minutes.

Clear item that is jamming convey-
or. If conveyor still does not oper-
ate call your local authorized
service agent.

MOTOR RUNAWAY

Conveyor Runaway. Conveyor runs at
full speed.

Check for proper speed setting. If
speed setting is correct call your lo-
cal authorized service agent.
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Conveyor belt stops
completely or
intermittently

Check cooktime setting.

!

!

At speeds of 10 minutes
or more belt will occa-
sionally stop. This is

If set at speeds of 10 minutes or
less check to see if drive roller

is tuming.

called indexing and is +
not a problem.

v

Display shows
TEMP HIGH

Read which zone has Temp High

v

If set temperatures are more than 38°C
difference between entrance and exit zones
(from side to side) and 24°C from top to
bottom within a zone, this can cause Temp
High to be displayed.

v

Drive roller Drive roller
not turning. is tuming.
Check if drive chain is Conveyor belt Elements may overheat
moving and if motor is may need adjust- slightly after a fully
running. Check motor reset. ing, call your loaded oven starts to
+ authorized clear and Temp High
service agent. may appear. This
Ifresetis tripped condition will
check forany - ' automatically reset
object(s) jammed in If reset is within 15 minutes.
conveyor and remove. not tripped.
When conveyor is ¢ Product is not
free of objects, turn Call your cooking
oven OFF, reset the authorized

breaker, then turn
oven ON.

service agent.

v

If motor still
does not run call
your local
service agent.

Display shows
irregular or illegible
characters

Check the set temperatures
of all zones and reset if

necessary. See

Installation section of this
manual for reprogramming

v

If problem remains and

product burns,
call your authorized
CTX service agent.

'

Turn keypad ON/OFF switch to OFF
and then back ON.

Check cooktime
and temperature
for proper

settings, conveyor

could be running
too fast.

Display shows temperature
low or zone(s) failed.

v

v

‘ Display remains illegible. ‘

v

Turn main circuit breakers on

If display is now
normal the problem
could have been

electric panel OFF and then
back ON. This will completely
restart the program.

voltage spikes which

caused an interruption

to programming.

v

v

If display is now
normal the
problem could
have been voltage
spikes (noise) that
interrupted
program.

If display remains
illegible call your
local authorized
service agent
for repairs.

Turn ON/OFF Switch to OFF.
Then flip circuit breakers OFF
and ON 2 or 3 times.

Conctactor contacts may have
been dirty. Turn ON/OFF
Switch back ON.

v

v

Display says
"READY" product
cooking.

Display still shows
Zone(s) failed or
Temp Low. Call
your authorized

service agent.
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8. Technical specifications

Connection diagram DZ33l1
Connection diagram DZ5511
Installation drawing
Installation drawing
Installation drawing
Installation drawing

Technical specifications table

melos
71



unppsjureny uppAureAy

areiddoywounreds arejddoyjworreds
UOUMS IN034007 UOUMS IN0X007]
ossasoidosfi nossasoidonyin
8 J0ssad01donIN (3] J10ssa001doN
uid $T 1jodeey yun josuod Jossaoiodooi uid T 1jodeey yun jonuod Jossaoiodoidi
uid T |9gqex ud T [ogqex
id $T 3|qes uodqary _ 1d T 9|qed uoqary
9 w ] 1 9 e
i | 01000000 @ | L0000000
T gisiwreddeN
Tasupdden [N istuedde ™
T proquabue / T Pp- Ea> L //
T pedAey T pedAay
upp/, oo uby Yoo
forejddosiwo oo arejddoswo JomO
Yowms Jouo YoWnS oo
\ 2 AVIdSIA +AVISSI

sejeeureuoy/afewsy uid T
sounjauey/siew uid 9T
1jadeesieA ‘lage ‘a|ged uoqary

sereeu/euoy/afews) uid T
sounjauey/erew ud 9T
1adeeiien ‘[leqey ‘ejqes uoqqry

u uid 9z 1jadeeyy o
1 2 unuy uid 9z [pqe | 2 unuy
uonoowunaliny 3 | k sreuumpy Ivbe 92 aIqed uogaty onoowunaljiny Ie) I e areuuesiay levw..__m 3 ud oz yadeesy
010N 210505 () 1010 2 10susS. % e o
13 St B 89 vy 169 d 9z 81qea uoqa
MOIUIRAY HUWOIMOAN ‘Yolms Aoy il L SRAHURAY “HWORMOAN ‘UINMS Ay 68 64 9z aar
% D OO GO0 D 00 OO0

1e|@ajaI9pyolijond
skejal ayels pllos

1e|@aja19pyoliond
skejal ayels pllos

2 mioyundoxeluenin £ o
Z uoysbuapiod

Z pieog uopnguisia

T nuoxundoxefues
T uoisBUILBPIO
T preoq uonnquisiq

] ]
= umue-epnodwr 7| urwe-emodwen i
=] awenbiniesadwal -] erenBimessdwial.
F] losues wetauy [ Josues waiqury
7] . ]
. = d g 1jedeey| - "und/pou/pai
- ‘und/poy/pas 0 . u 2/ InB/mojjk 4]
’ . Kptiaw e TexredeIUR uid pE ojqes uodary nuswalRowsaL 2] A9E 180 Az, Auptiaw eIof TexredeILA q
nuswsEows L - J8IBPOLI-TD | A9E 1B AZY, EWB UBIEISHEILO) . reBuiddoxousie ] [zbiopow-30 1 A9E e Ay, BBiIEW UBIEISDIEILO uid ve [aqe
JeBuyddoxowsal 9 - SUBAO 3D 10 AQE D18 AZP, PBJOUR| S[RUILLID L mm_m:ooo::m:h 9 SUSAO T 10} \JE BIe AZV, PAJSCe]| S[euILLISL uid € ajqed uoqary
sajdnooowsayl  §eJ e @ @ @ 6 ﬁ s () ) @ @ L
i)
&y 0Ek| M 2w S¢| 9€ 6 e
een T % 5 vgio aens
b [(3] vS'0 Buinies
ol (1) unreund wewomeatens 10 65N
eewoneaxens ;b ¢ ved elonsyA hewomnesbuues +f VS'08snd
rewonesbules e 1axeaIq WNOND
19veaIq WN2UD
u o AZT/AOEZ efelunniy

ON meeisoua]
ON Jeisounal ¢

A9EINOEZ Bferunnin \mwmu«/ AZT/NOEZ J0rewlojsuel |
LEENETION =TS \9E/AOEZ J0TewIofsURL L b T \E/U AZT/AOEZ Jouwnojsuel ]
ON Jeisoway opfeluoy 1y ajods o b m/meomN Jawosuel ]
ye|@ejaI9pyoliond (0.22) IS 7 1100 JooeI00 - —] 2
BETENETRIET N sheja1 aress pijos (0.59)§8 I H r =
sAeja1 arels G¥ "
A 24
Vﬁ ”).\DH _&NNEOHJNWV_N_:mwuw_QWJNwNH uieenusiod
*I*'votr HNEOHZNme:v_mm ,mE_CU‘_OW ‘uonosuu0d
oLV VOT Jaealq ynoid  punoib repuajodinbg
- 'und/poJ/pai
+ oi/INB/moljeA HILTS 1Y B3
efons A ‘Buliddodowia] ‘sjdnosoway L 20 0Q =
a 1w
a T b NO o
—n_ Nl_ ﬂl— oI LBNId F z o
‘JuaweleoLs L ‘SluBWIBle BumeaH Lo N Co Y o v Q 0 pieo a
I P H H +0 €1 O
00bjuswsjeounal *sswsie BupesH e T .\v«.ﬂ»O — . -
20 71 | T |/m,§0 m 71 4] 00]q reuIS L
1O 17 | T -0 T ko 110)
becesaneaar
LIOB{EILO)] ‘10RO ‘I0BI0D meewoINeaxeiNs

Jewonesbules

MIE"LL “Ud € ‘ZH 0§ ‘A00Y-08¢ ‘11£€ZQ ‘wesbeiq Butnm 190G JESIQ WOND

Connection diagram DZ33l1



uppjureny
arelddoywoureds

uppojureny
arelddoywoureds

YOIMS 1N0300] YONMS IN0XY007]
uossasoidoByI uossasoidoBfIN
8 58 J10sS9201dOININ S8 S8 J1osseo0.doIN
uid pT ljadeey 1un |011U02 J0sSa2I0doIDIN uid T 19deey  yun [01U0D J0SS0I0d0IIN
uid $T [oge ud $T [oqe
uid 4T a|qed uoqary ud T 8|qed uoqary
% 3 % H
) Uoooaooa 9g aodaon
1 Qisiwredden r/ T isiwredden I/
1 proquuabue '/ T pioquabue) '/
T pedAey T pedAey
Uiy Yojuo uppy Yojuo
arejddoywo Jouo a1e/ddoywo YOO
Youms Jouo Youms Jouo
TAVIdSIA LAYKISIA

seJseeu/euoy/arews) uid yT
soin/auey/erew uid 9T
1jadesifeA ‘lagey ‘a|ges uoqqry

onoowunaliny
1010\

MOUIRAY “NWOIENIAN ‘Youms Aoy

2 umuy

2 Josuss.

IR

Tejasajaiapyolijon
sKeja1 aels pijo

zm_n_ ..::&uo:cmk M
ueq + Y/ nBmojoA [+

umue-enoduwe]

T muoundoxeluesin
T voxsBuepIod (X8
T pJeoq uopnguisia

uid 9z a|qeo uoqary

seseeureuoy/afewsy uid T
sounjauey/srew uid 9T
ijodeesieA ‘[ege ‘a|qes uogary

uid 9z Ijodeey

uid 9z [oqe Lonoow

uid gz 1jadeey
uid 9z 1eqe
uid 9z 3|qed uoqaiy

1ejeyealapyolijond
sAejal aress piloS T nuoundoseluenin o
: T uoxsbuluepio

T pIeoq uonnquisia

umue-epodure]

pOUETWETELNIEYN
\reBuiiddoouwa ]
sajdnooowuay L

ON meejsowa]

arenBinjesadwa |
Josuas Jualquy

uid pg 1jodeey

ON hreeisowss L

arenibinreladwa
10SUBS JUBIGWY

sa|dnooowlay L

nooonononensns

ON yersounsal b9 ] B essio|lew-30 W essia|lew-39 uid v 1jodee
ON reisoway L L ] A9E ¥en0 Ay, Anpjisw exol jespredeiushy o ud ve 308 OZMMMHJ“E. M \9E 180 AZY, Anbiiaw expof 1esjredeiuaxhy o .,\__MA.U vm_ _mnmw
| 1e1ep0w-30 1 AGE 12 Azy, EBpRW UBIRISDIEILON uid € 9|qed uoqqry ON 1ey UL J3JIBPOW-3D | AGE 1B TP, BPLIBW UB|[RISHRIUOY d .
(002€) 2 9 H  sueno 35 10} A9E B1e AZY, PaIRGR] SlRUILIB L (0.25) IS 4 SUBAO 3D 10} AGE BIB AZY, PAIOTR] S[RUILIS L uid € 9|qed uoqqry
= @ ® @ @ - g @ @ @ @ -
09 ﬂ o
J
- “undjpoupes 68| G2 [ - ‘und/pypas LE 9 -a_m [
’ %M_p%ﬁm,m\, Ok Ineewonesyens VvS'0 feins M %uﬁ@; >,m> 6 [EBWONEDNEINS » == g VS'0 9xens
Bunddoxoussay. “ajdnoosousiay L tewoinesbuises vg'0 Buies ‘Bunddoouniay ‘aidnosowsay] TewoesBuibes : v§'0 butes
S 29 12310 JNdAID VS'0 9sn4 e JNCETCRT o R AH VS'0 9snd
14
St
©[9) uLoP{RILOY ©[9) ULIoPRILOY
8l gL NTTINOET 29 99
Jopfejuoy 1gj ajods 109 I0joeIU0D N9EINOEZ € D @& € efeyunniy Jopjeuoy o) ajods A9SINOEZ D A& C 7 AZT/AOEZ Efeunniy
efelunny Jojeusiojsuel | efelunniy AZT/AOEZ 10rewlojsuel |
Jojewlojsuel | g O 9) Jowlojsuel] Joyewlojsuel | EN mw AZT/IAOEZ Jawlojsuel |
Jawojsuel ] Mm mv — ‘_I Jawuojsuel | 8 ON
9y (4 VOT Ieewoineaxens (0.59) $8 L[4 se
76 | vor rewoinesbuies ° Z
(7] % vOoT wnono ve 3
2 t 124
Sosse dsnese) uieenusiod
el@[Iepyolilond 243 T lopjejuoy) VOT MEBWOINEDEINS  z meewoinesyens mﬁ,_ o
504 shejai ayes pljos ] I B 8 Tejoxalal 2 Jopeuoy W_vm._..__u 134 VOT JewoinesBuLes N,ﬁEoSmmmc_:mm Bulupior ‘uondsuuod
9 I 9 9 0 8 -apuoliond ¢ 10j0eIU0D L VOT J85eaiq MNoIID z yoojq Jayeaiq INnouD punoub renusjodinb3
n Al 90 skeja — a = N aeans
06 aress plos |
S0l Lt H ¢ L 07 e i NO
s H ¢ S 207 NLEZ
T D M DGR na e
o © 9 o
Colal oy AT I
T
102 t
— V' Fereseeees,
_L oo
t H ¢ € e ¢ : : _m
h el X3 5iC © 248 oY Q.N,PVO.NL ——— 710 >oojqreuius L
Muswsajeodwe u.r.ﬂﬂ vo 00| [leuila.
nuswaleeduwe UBWaPOWa ] ‘SIUSWSId BunesH SvM 4 ._ 123 BT . 110 ol .
. . -0
Juawaleowla] ‘siuawala bunesH %lv—. ﬂv ﬂ— n.'nvnnnnnu v UO

MX8'9€ ‘Ud € ‘ZH 0§ ‘A00T-08¢ ‘lISSZQ ‘welbeiq Buim

Z 1uopfeluoy|
‘Z lopfejuoy ‘z 1010eu0d

T meewonesyens
T YewonesBules
T 300]q Joxeaiq INauD

Connection diagram DZ55I1



4.1.2002 Rev. 2.0
Technical specifications
Installation drawing
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Front view, framifran, etukuva

Model DZ33Il Single Oven on Base with Two MenuSelect Controls

Modell DZ33lIl enkel ugn pa stativ med tvd MenuSelect-paneler
DZ33ll-mallin uuni alustalla kahdella MenuSelect-ohjaimella varustettuna
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Technical specifications

4.1.2002

Rev. 2.0

Oven chamber steel
Outer body steel

Item Type Specification

Stainless steel conveyor belt width 457mm

Heating zone (oven chamber) length 33l 787mm

Heating zone (oven chamber) length 5511 1397mm

Oven chamber dimensions 331 787mm L x 572mm W x 140mm H
Oven chamber dimensions 5511 1397mm L x 572mm W x 140mm H
Conveyor baking area 33l 0.36m2

Conveyor baking area 5511 0.64m2

Overall dimensions-single unit on base 33l 1499mm L x 914mm D x 1537mm H
Overall dimensions-single unit on base 5511 1499mm L x 914mm D x 1537mm H
Overall dimensions-two stacked units on base 331 1499mm L x 914mm D x 1854mm H
Overall dimensions-two stacked units on base 5511 1499mm L x 914mm D x 1854mm H
Overall dimensions-single unit without base 33l 1499mm L x 924mm D x 711mm H
Overall dimensions-single unit without base 5511 2108mm L x 914mm D x 711mm H
Net weight of single unit 33l 230kg

Net weight of single unit 5511 347kg

Shipping weight-826mm base for single unit 33l 290kg

Shipping weight-826mm base for single unit 5511 410kg

Shipping weight-432mm base for stacked units  |33lI 59kg

Shipping weight-432mm base for stacked units  |55II 68kg

Shipping dimensions 2286mm L x 1092mm D x 1118mm H
Average operating kW 33l 17.9kwW

Average operating kW 5511 36.8kW

Amp Loading 33l L128,L218,L328, N9

Amp Loading 5511 L156,L237 L3356, N 18
Allowable temperature range 93°C-482°C

Electric conduit knockout size 35mm, 45mm or 51mm

Conveyor drive system 230/36VDC

Cook time (conveyor speed) 33l Adjustable 1.0 to 240.0 minutes
Cook time (conveyor speed) 5511 Adjustable 1.5 to 240.0 minutes
Insulation 76mm on all 4 sides

Heat Source-infrared heat emitters 3311 8 emitters/oven

Heat Source-infrared heat emitters 5511 16 emitters/oven

Welded and reinforced 16 gauge aluminized steel
18 gauge stainless steel
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