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USER’S AND MAINTENANCE MANUAL
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CAUTION
This device should only be used in facilities where relevant standards, 

laws and safety requirements are complied with



INTRODUCTION

   ☞ Please read and ensure that your operation personnel also reads this 
user’s manual carefully before installing and using the device. If the 
device is operated without reading the user’s manual, the device will not 
be covered by the guarantee. 

☞ The manual containing information about installation, usage and 
maintenance of our product you purchased should be read carefully. 
Please ensure that power supply connections to the device are already 
installed by qualified personnel according to local legislation, before our 
authorized service personnel arrives for the installation of the device.

      ☞ If you are confused or you don’t have enough information 
            please get in touch with authorized service by phone.

   ☞ Please keep in mind that, if the service personnel is delayed 
     at  your site, related expenses and delay costs will be charged to 
     you on hourly basis.

   ☞ We hope that you will get the best performance from our product… 

Dear User,

Thank you for purchasing our device and for your reliance upon our company. 
Our devices have been used within our customers kitchen, your kitchen in 110 
countries. Our devices are produced in compliance with international standards. 
Important notice: Please read or ensure that the users read this user’s manual in 
order to achieve the desired performance in line with your expectations and to 
use your device for long years. Please take the warnings mentioned above into 
consideration before calling for service...
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TECHNICAL DATA 
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TECHNİCAL SPECIFICATION OEK-800

TOTAL ELECTRICAL INPUT (kW) 3,5 

SUPPLY VOLTAGE (VAC) 220/240

WORKING FREQUENCY (Hz) 50/60

POWER SUPPLY CABLE (Number of cores x  mm²) 3x1,5

DIMENSIONS (Width-Length-Height) (mm) 480x820x330

MAXIMUM SLOPE 5 °

CLASS 1

PROTECTION CLASS IP 20

CAPACITY (slices per hour) 420

CAPACITY App. ~700 Slices / Hour



WARNING SIGNS 

POWER  NETWORK GROUNDING 

PE

GROUNDING

OVERHEAT

    
     SUPPLY CONNECTION: MONOPHASE / GROUNDED
                

POWER  
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VOLTAGE: 220/240V NPE - ~50/60 Hz 



SAFETY DETAILS 

  ☞ The device should not be immersed in water and should not 
be cleaned up with pressure water.

 ☞ If the cable is damaged is should be replaced by authorized 
service personnel with the special cable group supplied by the 
manufacturer or service dealer .

 ☞ If this device located near to any wall, separation, kitchen 
furniture, decorative coating etc., then these should be made 
of  fireproof material, otherwise should be coated with such 
material and it is strongly recommended that fire safety 
protection instructions are observed.

   ☞The device should not be handled by anyone else except for the 
    manufacturer or authorized service.
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 ☞ The device should not be exposed to direct air flow.

 +5 °C  / +40 °C 

  ☞ Supply voltage of the device is 220-240V 50 Hz. Do not use 
different voltage.

  ☞ Power supply connection should be made using a 30 mA 
current leakage fuse as a protection against current leakage 
danger. 

 ☞ To switch the device of from the supply circuit, supply 
installation should be equipped with a circuit breaker (fuse, switch 
etc.) having 3 mm of contact space between each pole.

 ☞ This device should be installed in line with effective regulations 
and only be operated in well ventilated places. 

 ☞ The device should not be installed near fryers, grills or similar equipment radiating heat.

 ☞ Nothing should put on the device.



TRANSPORTING AND MOVING 

TRANSPORTING :
 ☞ Before moving disconnect from the power supply. 

 ☞ The vehicle can be moved with manpower. 

 ☞ Do not hit or drop the device when moving. 
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Machines installed by an authorized service CANNOT BE MOVED 
ELSEWHERE, ITS POWER SUPPLY CABLES CANNOT BE EXTENDED 
OR REPLACED except by an authorized service. 



     INSTALLATION DIAGRAM AND  INSTALLATION OF THE DEVICE
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1. Feeder Unit
2. Power unit control lamp
3. On Off Switch
4. Temperature Control Lamp(Green)
5. Heat Control Knob
6. Tray 
7. Crumb resorvoir

- Workbench on which the device stands should be adjustable and leveled with balance.
- Power connections should be checked by an eligible electrician and the device should 

be connected to a fuse at 400 mm. high above the ground.
- Power installation to be used for the device should be grounded by connecting it to a 

grounding bar at the nearest panel.  16 A timer relay should be used on power board.

CAUTION !
NEVER OPERATE YOUR DEVICE  WITHOUT GROUND CONNECTION.

                                                      COMMAND BOARD

A. Commutator
B. Rate setting button

A

B



OPERATION OF THE APPLIANCE 
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You may adjust heat produced within the device and roasting level of the slices 
accordingly.
by setting commutator position.
During first operation you may smell odor generated within the device, wait for 
approximately 20 minutes, it will diminish.
Place the slices to be roasted on slice feeding panel at the front of the device. Slices 
placed in the panel will slide automatically and start to roast.
Set the outcome direction setter (seen on the installation diagram) to decide on the 
height of the out coming slices. You may get the roasted slices either from front or 
from back.
Turn the switch to “0” position after daily use. Disconnect from the power supply at the 
time relay.
After disconnecting from power supply clean the device up.
It  is recommended to operate the device between temperatures of -5ºC +40ºC and in 
ambient humidity of maximum 65%.

This part shows toast position of the bread

 
                           

OPERATION OF THE DEVICE:
       Conveyor toaster is used in kitchens of restaurants, fast food stands, canteens, 

hospitals in order to Roast bread.
Before initial use of the device, the outer surface should be wiped with a cloth soaked 

in warm water and soap. 
NOTE:  Do not use except purpose of use. The device should be operated by 

qualified personnel knowing safety terms and technical specifications and 
who has read the instruction manual.

1. Take the conveyor toaster out of its packing carefully.
2. Plug the power cable to power connection with grounding.
3. Turn the commutator on to operate the machine.

1 3

2

Heater power control switch
1-Low toast
2-Middle toast
3-High toast
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OPERATION OF THE DEVICE 

INFORMATION ABOUT OPERATIONAL FAILURE
FAILURES AND TROUBLESHOOTING:

If no heat is generated within the device, check the power supply for electrical 
current. If the device is connected to the power supply, the reason may be that 

the on-off switch is not turned on. If the device does not operate, after those 
checks, call your authorized service dealer. 

LIFE OF USE
Devices life of use is 10 year if it is used under recommended conditions.

CLEAN-UP AND MAINTENANCE

Clean-up and maintenance should be accomplished by the consumer
Before (before the power is switched on) and after the first use and every subsequent 
use, outer surface of the device should be completely cleaned up with sponge and liquid 
detergent.  Do not use cleaning agents like hydrochloric acid or abrasive cleaning agents.



TERMS OF GUARANTEE

1- Documents without sales date, factory and sales company approval 
on, are not valid. In order to benefit from the guarantee, guarantee 
document should be presented.
2- If the device is installed and operated following the instructions in the 
installation, maintenance and user's manual, it is warranted for failures 
resulting from failures resulting from workmanship and material failures.
3- The failures within the scope of guarantee, how and where these will 
be eliminated, and the way and place of maintenance is determined 
by ................
4- The guarantee is only valid provided that the guarantee terms and 
the instructions in the installation, maintenance and user's manual are 
fully complied with. The guarantee is only valid for the warranted device, 
and no other right or compensation for some other thing may be 
claimed.
5- If the information about the kind and the type of the device, serial 
numbers printed on the guarantee document are scraped, rubbed or 
changed, then the guarantee is not valid.
6- The  guarantee covers only maintenance and repairing of material or 
workmanship failure within the valid guarantee period. Failures and 
parts within the scope of the guarantee are repaired and replaced 
without any charge. Replaced parts belong to ................
7- The failures occurring in the device may only be handled by service 
personnel authorized by ................ If people who are not authorized 
handle the device, it will not be covered by the guarantee.
8- Installation should be carried out by authorized service personnel and 
the service should be informed about the location change of the device.
9-  When any failure occurs during operation, authorized service dealer 
should be contacted.
10- Guarantee does not cover failures and damages resulting from 
loading, unloading and shipping, which are outside the responsibility 
of ................ Similarly, failures and damages resulting from external 
factors are not covered.
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