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Key symbols
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Important Safety instruction
The installation and operation manual should be delivered to the user with equipment, and the operator should read carefully and be familiar with the functions and operation specifications of this series of equipment.

This manual should be placed in a prominent location next to the equipment and within easy reach.

It is recommended to sign a maintenance contract with a maintenance service provider authorized by the manufacturer.
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Attention!
Use of any equipment parts not manufactured by manufacturer will void the parts warranty.
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Attention!
The manufacturer reserves the right to change product specifications at any time.
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Attention!
The installation and commissioning of the equipment by the installer authorized by the original factory is the condition for the equipment warranty to take effect.
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Attention!
This equipment must be installed and serviced by qualified personnel trained by the manufacturer.
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Attention!
This series of equipment is intended for professional use and should be used by trained and qualified personnel.
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Attention!
This instruction manual is not suitable for persons (including children) who are physically, sensory, and intellectually handicapped, or who have limited experience and knowledge.
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Warning!
If the power cord is damaged, it must be replaced by a professional from the manufacturer, its repairer or a similar department in order to avoid danger.
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Warning!
The power must be disconnected before servicing, maintenance, or cleaning this equipment.
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Warning!
To avoid hazards arising from false resetting of the thermal cut-out, the appliance must not be powered by external switching devices, such as timers, or connected to circuits that are periodically switched on and off by common components.
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Warning!
Do not use water jets to clean this device.
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Warning!
Do not attempt to move the equipment or transfer hot liquid from one container to another when the equipment is at operating temperature or filled with hot liquid. Serious personal injury may result if skin comes into contact with hot surfaces or liquids.
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Warning!
Do not sit or stand on this device. Do not step on the front panel, door or top of the appliance. Slip, fall, or contact with hot liquids, hot surfaces can cause serious injury.
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Warning!
Do not use this device as a step for cleaning or entering a fume hood. Slip, trip, or contact with hot liquids, hot surfaces can cause serious injury.
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Warning!
The appliance is intended for commercial use, such as in restaurants, canteens, hospital kitchens and commercial enterprises such as bakeries, butchers, but not for continuous mass production of food products.
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Warning!
This device is for indoor use only.
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Warning!
Do not operate appliance unless all panels and access covers are properly attached.
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Warning!
It is recommended that the performance and operation of this equipment be checked annually by a qualified service technician.
Please save this manual for future reference
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1. Brief introduction
1.1 Main features
NTE-1620-T can be used to bake or cook a wide variety of foods, such as pizza, pizza-like foods, cookies, sandwiches, etc.
1.2 Features
• Easy to clean

• Stainless steel construction

• Overlay design

• 1/2 layer

• Multiple protection

• Circulation thermal cycle
1.3 Maintenance
Like other food equipment, this device need to be maintained and cleaned as part of daily maintenance. 
1.4 Assistance
If you need any assistance, please contact our agent or the technical support department of manufacturer.
1.5 Security
Safety is an important feature of our products. Proper installation, operation and maintenance are the only way to ensure safety.
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2. Installation
2.1 Introduction
This chapter provides installation method for NTE-1620-T.
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Attention!
The installation needs to be completed by professionals.
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Danger!
Do not use a pistol drill or screw to drill holes in the machine shell, which may damage the structure or cause electric shock.
2.2 Unpacking
Device passes inspection and test before it is packed into thick carton packing box with plywood pallet. It can stand the normal transportation bumping.
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Warning!
Any damage found prior to unpacking should be reported to the shipper.
2.3 Installation space requirements
There should be at least 75mm space on the left and right sides of the oven, at least 25mm space on the back of the oven, and at least 915mm space on the front of the oven. During maintenance, there should be 457mm space on both sides of the oven. If there are other cooking equipment on both sides of the oven, there should be 609mm space.
2.4 Ensure ventilation
The oven should be equipped with exhaust fan and other ventilation equipment, to ensure that the odor and soot produced by cooking food can be timely discharged, and to avoid affecting the operation, we recommend you to find a professional company to install exhaust equipment.
2.5 Power supply requirements
Refer to the following parameters:

Model      Voltage (V)   Frequency     Phase      Power (Kw)   Current (A) 
NTE-1620-T    415      50/60Hz    Three         6.7          10
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Attention!
The electrical parameters of different types of ovens are different, for specific parameters, please refer to the rating plate of the equipment.
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Danger!
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In order to avoid electric shock, the oven needs to be fully grounded, please refer to the relevant local standards and documents. 
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2.6 Power supply installation instructions
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2.7 Overall dimension ( All in metric MM)
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NTE-1620-T
3. Operation instruction 
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Caution!
When the oven is working normally, do not directly turn off the main power switch!
3.1 Power on
3.1.1Press the "main power switch", the computer board screen will light up, and enter the boot interface, as follows:
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3.1.2 Press “Power on”, enter “Free mode” interface, as follows:
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: Cooking time setting: Click the time window to set the cooking time.
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: Cooking temp setting: Click the temp window to set the temp time.
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: Preheating status. Preheating: [image: image32.png]


, preheating completed: [image: image33.png]


, cooling down: [image: image34.png]


.
When the temperature on the right side of the icon is not displayed, press "Preheating status", the actual temperature will be displayed on the right side for 5 seconds.

3.2 Shut down
[image: image35.png]


: Shut down: Long press “Shut down” for 3 seconds then shut down the device. If the temperature is higher than 90°C, it will automatically enter the cooling mode, and automatically shut down when the cooling is completed, as follows:
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Caution!
During the automatic cooling process, do not turn off the main power switch! Prevent high temperature damage to the device!
3.3 Menu mode
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: Menu mode: Click to enter the menu list, as follows:
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Click one menu to enter the menu cooking interface, as follows:
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: ECO mode: Click the "ECO mode" button to enter the ECO mode, the cavity temperature is kept at 120 ℃, the chain network stops working, and the screen becomes dark, as follows:
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3.4 New menu setting 
[image: image40.png]


: New menu setting: On the menu list interface, click the "New menu setting" button to enter the new menu interface, as follows:
[image: image41.png]



Select the picture, set the menu name, cooking time, and temperature. After setting, click the "Save" button [image: image42.png]


to save the menu.

3.5 Delete the menu
On the menu list interface, long press the menu to be deleted, and the delete window will pop up, as follows:
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3.6 U disk read and write menus
[image: image44.png]


: U disk read and write menu: On the menu list interface, click "U disk read and write menu" to enter the U disk read and write menu interface, as follows:
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Menu writing: Input U disk menu to the computer board.
Menu reading: Copy the menu of the computer board to the U disk.
3.7 Setting 
[image: image46.png]


: Setting: Click the “Setting” button, enter setting, as follow:
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Chain state: Forward or reverse can be set.

Factory setting, diagnostic: need a password to enter, contact the manufacturer to obtain password authorization.

View event log: View fault alarm information.

Add images: menu picture import function.

Time/ date: Set the system time.

4. Maintenance




4.1 Every day
	Step 
	Operation 

	1
	Please check that the oven is cooled and the power is completely turned off according to the warning at the beginning of this chapter

	2
	Clean the outside of the oven with a soft cloth and medium detergent

	3
	Use a hard nylon brush to clean the cooling fan net and the cooling air outlet, net and air outlet

	4
	Check that all cooling fans are operating properly (there is flowing wind in and out of the electrical box) 

	5
	Use a hard nylon brush to clean the conveyor belt. Please do this cleaning at the end of the conveyor belt. It will be easier.

	6
	Remove crumb pan and clean.



4.2 Every month 
	Step
	Operation 

	1
	Make sure oven is totally power off and unplugged. Don't clean the oven until it's cool down.

	2
	Remove the following components from the oven: crumb pan, a part of conveyor outlet frame cover, side plate, conveyor assembly.

	3
	When taking out each air guide box and shutter, write down the installation position number with a marking pen, so as to confirm that the installation will not be wrong, for example:
（Top）    T1 T2 T3 T4
（Bottom） B1 B2 B3 B4

	4
	Also write a number on the three components of 

each air guide box that you disassembled, which 

can help you assemble the air guide box correctly.

Be careful

Improper assembly will change the baking 

performance of the oven.


	5
	Clean the components of the air guide box and clean the inside of the oven with a vacuum cleaner and wet cloth.

	6
	Assemble the air guide box, and then install the air guide box back into the oven according to the position number written on it.

	7
	Reinstall the side plate on the oven

	8
	Reinstall conveyor belt

	9
	Check the tightness of the conveyor belt, which should be able to pull up 2-3 "(50-70mm). If necessary, adjust the belt tightness by turning the belt tightness adjusting screw at one end (right side) of the belt retaining shaft.

	10
	Re-install the crumb pans.


4.3 Every season 
	Step 
	Operation 

	1
	Please check whether the oven has cooled down and the power supply has been completely turned off according to the warning at the beginning of this chapter. 

	2
	Clean the blower motor and its surrounding parts

	3
	Check and tighten the terminals on the controller.


5. Electrical Schematics
5.1 Wiring Diagram, NTE-1620-T
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6. Trouble Shooting
While every effort has been made to ensure continuous and efficient operation of your oven, breakdowns are inevitable. Before reporting for repair, please check according to the following table, some problems are very easy to eliminate.
	Symptom 
	Possible reason
	Solution 

	Oven cannot be turned on
	The power supply may not be delivered to the oven, or the controller may not be set correctly
	Check whether the air switch or fuse switch is on.

	The oven won't heat
	The controller may not be set correctly.
	-Check if the settings are correct

-Check if the set temperature is above 200 ° F (93 ° C).

	Fan does not rotate
	Action of overcurrent protector
	Check whether the fan is stuck and reset the overcurrent protector

	Products are overcooked or undercooked
	The CTL settings may not be correct
	Check whether the setting of temperature and cooking time is correct



Attention!


See the circuit diagram in part 5 of the manual


The circuit diagram and manual are packed in the packaging bag





 � Warning!


Before any cleaning, maintenance and repair of this device, please perform the following steps:


1.Turn off the device and wait for it to cool down. Do not clean, maintain or repair the oven before it cools down.


2.Turn off the circuit breaker on the power supply of the oven, or disconnect the power supply of the oven.


After cleaning, maintenance and repair of this device:


1. If the oven has been moved during cleaning and maintenance, please move the oven back to its original position.


2. If the power cord is disconnected due to cleaning and maintenance, please reconnect it.


3. Turn on the circuit breaker on the power supply for the oven.


4. Start the machine according to the normal operation steps.








� Caution!


When cleaning the oven, do not use water pipe or pressure steam to wash, do not use excessive water, so as not to infiltrate and damage the insulation of the oven, and do not use corrosive oven cleaning agent, otherwise the surface of the device will be damaged.








 � Attention!


Any repair or replacement of parts must be carried out by a maintenance operator authorized by manufacturer. We also strongly recommend that the ovens should be maintained every three months and every six months by an authorized oven-repair service provider.








               


Correct method of product disposal (recycling of electronic and electrical products)


             What is adopted in the EU and other European countries is a waste sorting and recycling system.


  If the symbol to the left appears on the product or on the description, it means that the product cannot be disposed of with other household waste at the end of its useful life. To prevent possible harm to the environment or personal safety caused by uncontrolled waste disposal, please recycle this type of waste separately from other waste to promote recycling of resources.


Home users can consult the retailer that sold this product or the relevant local government department for an environmentally recycling method for this product.





� Warning!


Do not install, move or repair the equipment by yourself, otherwise our company will not be responsible for warranty and safety.








� Warning!


Relevant protective measures must be taken for equipment operation.








� Warning!


Equipment lines must be reliably grounded, and equipotential terminals of equipment are recommended to be connected.








� Warning!


It is highly recommended to install the leakage protector, which shall be confirmed by the professional and technical personnel of the installation company designated by our company.








� Warning!


Do not install the equipment in places with inflammable, explosive or corrosive gas, dust, etc.








� Warning!


The operating parts or electrical parts in the oven may cause harm to people. Please turn off the air switch on the power supply and disconnect the power supply before cleaning, reinstalling or repairing the oven. Never attempt to disassemble or clean the oven before the blower switch or other circuit switch of the oven is turned off.


 








� Caution!


If the cooling fan does not work properly, replace it immediately. If the oven runs without sufficient cooling, the parts inside the oven will be damaged.








� Danger!


For your safety, do not store or use gasoline or other flammable and volatile items near the equipment.





� Danger!


Improper installation, commissioning, modification, repair or maintenance of the equipment may result in property damage, personal injury or even death. Please read the installation, operation and maintenance instructions carefully before installation or maintenance.





� Important!


The circuit diagram and manual are packed in the packaging bag.





�Important!


It is the user's responsibility to notify the shipping company of any visible or hidden damage to the equipment discovered during the unpacking process, and the user should retain all shipping documents until it is confirmed that the equipment has not suffered any damage.





1. Power cord specification, circuit breaker:


NTE-1620-T  415V  5 cores/ 1.5mm2 above. Circuit breaker 20A


2. Leakage protector


It is highly recommended to install leakage protector, and the decoupling current of leakage protector shall not be less than 30mA.


3. Power cable connection


The power supply is connected as shown in the picture.


Please connect the device with the automatic circuit breaker and then the power supply.





Consult a qualified electrician if doubt exists on electric connection.








Model：


NTE-1620-T





�DANGER!


This symbol highlights dangerous situations which could lead to serious injury or death





�WARNING!


This symbol highlights potential dangerous situations which might lead to serious injury or death





�CAUTION!


This symbol highlights potential dangerous situations which could lead to light injury





� DANGER!


Be careful. Life is at risk. Failure to comply may result in electrical shock





�Danger!


This product must be grounded, or it may cause electric shock or even death.


The electrical wiring of the equipment must be connected to a separate power supply by a qualified electrical technician.


Each device must be fitted with a double-way insulated switch with an appropriate rated capacity and contact spacing more than 3mm





�Warning!


If the power supply is outside, please pay attention to the water proof and dust proof measures








�Equipotential 


The back of the equipment has an equipotential ground point for separate grounding (GND)








�Warning!


When connecting the power cord, make sure the connection of each core wire is firm and the power cord is locked tightly. The connecting terminals will not be loosened even with external force, otherwise it may cause danger. The power cord shall be oil resistant sheathed cable, not lighter than the sheathed cord of ordinary neoprene or other equivalent synthetic rubber (YZW). If the power cord is damaged, the power cord must be replaced with the power cord of the same specification








�Warning!


To avoid the risk due to worn power cord, bushing must be installed at the outlet of the power cord and at the hole through which the power cord passes








�Warning!           �


When connecting the ground wire, ensure that the power cord is connected to the ground wire terminal when acted upon by external forces








�Caution!           


When the length of the power cord is insufficient, please REPLACE with a new power cord with sufficient length. DO NOT CONNECT TWO POWER CORDS TOGETHER FOR EXTENTSION








Computer board





Main power switch





Note!


Before use and operation, please read the operation manual carefully and operate in strict accordance with the operation manual. We reserve the right to change the relevant information (including design and parts) in this instruction book without further notice when the product is upgraded or adjusted for use.
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