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Introduction

Manual 

•	 Installation instructions are part of the device and contain 
information for the safe device use.

•	 Installation instructions must be fully read before 
installation.

•	 Installation instructions must always be ready to be 
accessed by the installer at the installation site.

•	 Installation instructions must be maintained along the 
device service life.

•	 MEMAK MAKİNA shall not be held responsible for the 
problems arising from unintended use of the oven. 

•	 Installation instructions must be delivered device’s 
subsequent operators.

Figure 

•	 All figures given in this manual are exemplary.
•	 It may show differences according to the current device.

The company reserves its rights for technical modifications for 
development!

©2018 MEMAK TECHNICAL SERVICE. All Rights Reserved. Transfer of 
product-specific information to third parties is prohibited.
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This way up Move in a manner as the direction looks upwards with the 
arrow sign. 

   

Fragile Handle the package with care. 

   

Keep it dry Packed so as not to contact with open air. 

CE Mark The machine meets the basic safety requirements.

Center of Weight Indicates the point where the machine should be lifted. 

   

Hanger Point Indicates where to attach ropes or chains. 

Warning A hazardous situation, it may result in severe injury and 
death.

Fire Fire hazard! 

High Voltage Attention, Death Risk 

High Temperature Door, glass and its vicinity reach high temperatures when 
the oven is operating. 

Operating 
Mechanical Parts 

Do not perform maintenance or repair work on moving 
parts. 

Warning Signs Used 
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Warranty 
Oven senses the internal temperature with the type “J“ thermocouple. In our 
design, maximum ± 2 % C° error is guaranteed even at high temperatures. If 
the thermocouple connections are broken device protects itself.

Manufacturer provides 2 (two) year warranty from the date of installation 
according to the sales contract and the legal conditions in force except the 
ones to be specified below.

Those not covered by the warranty;

•	 Glass damages, ampoules and seals. 

•	 Unintended use of the device,

•	 Modifications or technical modifications to the device by person and 
persons not authorized by the manufacturer,

•	 Avoiding use of the manufacturer company’s original parts,

•	 Damages with mechanical impacts during the oven transportation by 
the customer.

•	 Losses due to the insufficiency of all network systems supplying the 
oven.

•	 Faults that may occur due to user’s neglect of the oven.

•	 No person other than Memak Makine’s authorized personnel or 
authorized services should under any circumstances interfere with the 
repair and modification of the device.

•	 Due to the failures in electric motors.

•	 Due to the failures those may occur with the entire electricity materials.

•	 In cases of tempering and damaging settings on oven.

•	 In cases of failing to adhere with the rules specified in instructions of 
use.

•	 Memak Makine cannot be held responsible for failures or problems 
caused by the use of the oven by a person who is not familiar with the 
oven’s operation.
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Manufacturer Company Information 

Manufacturer:    	 MEMAK PLASTİK GIDA MAKİNA SAN. TİC. A.Ş
Address:		  4.Organize Sanayi Böl. Kayacık Mah. 103. Cad.
No:		  10 Selçuklu/KONYA/TURKEY          
Telephone:	 +90 332 345 36 16
Fax:		  +90 332 345 36 26
Web:		  www.memak.com
E-Mail:		  memak@memak.com

Product Information

LABEL INFORMATION 

1.	 Manufacturer company information 
2.	 Machine type  
3.	 Machine weight 
4.	 Machine model 
5.	 Production date

6.	 Serial number
7.	 CE mark 
8.	 Operating voltage 
9.	 Operating frequency 
10.	 Operating power   
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About the Machine  
Our Electra series oven produced by MEMAK MAKİNA is a power convectional rotary type furnace with 
multi-purpose use in restaurants, hotels and pastry shops.

It is designed compact in compliance with use in narrow areas, recipe recording with touch panel and 
ease of use. Easily removable internal components provide easy cleaning.

It is also used for baking frozen products on-site in the centered production chains of bakery and a 
tempered glass cover prohibiting heat loss.

Since the oven is designed in different sizes it responds to the requirements of small, medium and big 
sized enterprises. With thanks to its specially designed air circulation system it ensures distribution of 
hot air in balance to every point of the cooking chamber and stable leavening, bulkiness and cooking 
ensured.

PLEASE DO NOT INTEND TO OPERATE THE MACHINE WITHOUT READING USER MANUAL 

MEMAK MAKİNE cannot be held responsible for failing to fulfill those written in this user manual 
or damages to human and environment due to the faulty use of the machine. MEMAK MAKİNE 
reserves its right to make modifications for oven’s technical specification and dimensions. 
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Production Area Design 

1.	 In the entire area, there should be some room to allow for inspection and cleaning when 
manufacturing equipment is installed.

2.	 When placing the machines, all connections must be closed so that there are no openings.

3.	 The floor on which the machines are placed should be accessible from the point of view of  the 
cleaning operation or should be completely closed.

4.	 In cases where equipment passes through sections such as ceiling, floor, wall, sufficient floor 
should be provided between equipment and wall for cleaning or machine should be mounted on 
the wall not to permit any gap.

5.	 Auxiliary equipment must be removable and can be reassembled to facilitate cleaning.

6.	 Production base should be covered with hard, smooth, easy to clean and non-absorbent material.

7.	 For insulation, non-absorbent materials should be used. These surfaces should be accessible.

8.	 Stacking should be made on palettes to let minimum 100 mm distance with the floor when 
storing the products.

9.	 Vessels used to collect waste products and waste water should be made of easy to clean materials 
and should have sufficient volume.

10.	 Doors and windows opening out of the plant should be isolated to prevent any outsourced 
contamination.

11.	 Sufficient ventilation should be ensured in the washing rooms.

12.	 Water and water vapor that come into direct contact with the products should be of drinkable 
quality.

13.	 Pipes, valves and fittings used for liquid materials: Either “on-site cleaning” programs should be 
implemented for these sections or systems allowing easy disassembly and assembly should be 
used.

14.	 All fixed pipes should be isolated to prevent condensation.

15.	 Drainage systems for wastewater must be installed in areas where cleaning is required.

16.	 Floor slope should be such as to prevent water accumulation on the surface.

17.	 Illumination lamps should be protected as to prevent falling and breaking.

18.	 Power cables should be stabilized (their contact with the ground should be prevented)

19.	 Machine’s electrical components should be closed to prevent dust formation. Water should be 
prevented from entering electrical panels.

20.	 Machine parts such as fan, motor should be accessibly mounted.

21.	 Motor and other auxiliary equipment should be placed not to touch the floor.
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Product Dimensions

The width, length and height of the product (figure-1) are also given.

(Figure 1)

ELECTRA

DEPTH 	             ( A ) mm / inc
                             (A1) mm / inc
                             (A2) mm / inc

1240
1470
1525

WIDTH 	             ( B ) mm / inc 1205

HEIGHT               ( H ) mm / inc
                             (H1) mm / inc
                              

1952
2065
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Product Technical Details 

MODEL ELECTRA

Pan Measures

Cm

Cm

Cm

Cm

40x60

40x80

53x65

50x70

Pans Adet 12 - 15

Cooking Area m2 4,1

Oven Weight Kg 650

Connection Power kw 37,5

PRODUCT COMMISSIONING 

Installation is carried out by the manufacturer’s personnel or by the personnel authorized by the 
manufacturer. Manufacturer is not responsible for any failure caused by unauthorized personnel. 
Manufacturer is not responsible for any malfunctions caused by unauthorized personnel during the 
installation, despite the labor guarantee.
Manufacturer cannot be held responsible for the place and technical and legal suitability of the 
machine.
All operations must be carried out in accordance with the directives of a sole authorized person.
Operators and people under their command must wear protective clothing in compliance with the 
operation. 
Manufacturer is not liable for accidents, damage and machine failures caused by the failure to comply 
with the rules in this section.



14 I memak.com

General Rules on Unpacking the Machine

Inspect the machine for damages during transportation before unpacking. Check that all parts listed in 
the shipping documents are present. If there are missing parts, manufacturer must be informed within 
24 hours.

•	 Dispose of the packaging material in accordance with the applicable legal regulations  when the 
machine is fully installed.

•	 Store the materials used for lifting the machine in a suitable place for future use. (Figure 2)

    
(Figure 2)
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Rules for Machine Storage

•	 Machine must be stored in indoors away from dust, moisture and heat.

•	 Permissible ambient values for storage are as follows: Temperature: -5 C° to 45 C°

•	 Maximum moisture: 60 %

•	 It should be ensured that the place where the machine is stored bears no risk of vehicle crash.

•	 Guarded parts must be checked regularly.

•	 Do not stack machines on top of each other.

•	 If the machine is stored without a package, it must be raised from the ground with the help of 
wooden pallets. Cover to prevent dust and dirt accumulation. 

Load Structure 

Machine can be shipped in form as stated below:

•	 Completely assembled;

•	 Partially assembled;

•	 Not completely assembled; parts are stacked on the pallet or optionally on top of any wooden 
structure.

The vehicle to be transported must have the required lifting capacity. (Please see machine’s technical 
information chart.). Furthermore, vehicle’s minimum loading areas should be as follows. 

Lifting device used to raise the machine; should have sufficient lifting capacity and fork length.
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Product Transport 
General Rules on Lifting and Transporting the Machine

•	 Before starting the operation, designate and inspect the entire transport area, the parking area of 
the vehicle carrying the transport and the area where the machine will be installed. Ensure there 
is no hazardous situation.

•	 Make sure that the vehicle to carry out the machine’s lifting and transport procedure of the 
machine has sufficient lifting capacity. Weights are stamped on the packaging and / or are 
available in this manual.

•	 Check that the hoisting ropes and chain types are approved and that the capacity instructed by 
the manufacturer is clearly written on the ropes. Check whether there is a damage and corrosion 
with the lifting ropes before use.

•	 Do not knot or twist the lifting ropes and follow the rules written in this manual by the 
manufacturer. Same rules apply to chains and belts.

•	 Particular attention should be paid for lifting the machine centrally.

•	 Do not climb over and pass under when the machine is loaded and moving.

•	 Care must be paid that unauthorized personnel are not in the loading area.

•	 In order not to cause any accident and injuries; all operators must stand at a safe distance when 
lifting the machine.

•	 Special care must be paid to keep the system stable when realizing machine lifting procedure.

Moving from the lifting point;

•	 Take the necessary precautions during transport! Start with the lifting procedure after ensuring 
that the hangers fully attached.

•	 Particular attention should be paid for lifting the machine centrally. 

•	 Do not knot or twist the lifting ropes and follow the rules written in this manual by the 
manufacturer. Same rules apply to chains and belts.

•	 Do not climb over and pass under when the machine is loaded and moving.

•	 Make sure that the vehicle to carry out the machine’s lifting and transport procedure of the 
machine has sufficient lifting capacity.

•	 Lifting points (figure-3 and figure-4) are also illustrated. 

•	 Kaldırma yerleri (Figure3 ve Figure4) de gösterilmiştir.
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(Figure 3)

(Figure 4)

WARNING: Take necessary cautions during transport! Start with the lifting procedures after ensuring 
that hangers are fully installed.  
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Transport on Palette
Forklift use;

•	 Place the forklift forks on the bottom of the pallet and make sure that the fork is at least protru-
ding 20 cm from the opposite side.

•	 Use a forklift with sufficient lifting capacity and fork length.

•	 Ensure its smooth transport and safe transport.

•	 Check that the oven (of the material on the pallet) rests well on the forklift forks.

•	 Lifting with the forklift is illustrated in (figure-5 and figure-6).

(Figure 5)                                                                                                (Figure 6)

Lifting device used to lift the machine; should have sufficient lifting capacity and fork length.

The packaging structure of the product is made according to the world and European norms. It is made 
ready for the shipping procedure by placing into cases packed with nylon and design in compliance 
with standards by compressing with nylon with bubble pack. 

PLEASE CHECK THE STATUS OF PACKING WITH CARE BEFORE RECEIVING THE PRODUCT. 

DO NOT TAKE OVER PRODUCT WITH DESTROYED PACKAGE, DAMAGED CASE AND BEING 
CRUSHED AND SCRATCHED. MOREOVER, INFORM THIS SITUATION IMMEDIATELY TO 
MANUFACTURER BY TAKING PHOTO AND WITH A BRIEF NOTE.      
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PRODUCT ASSEMBLY  
Ready assembled machine:
Machine arrives as ready assembled requires special installation settings in special areas assigned to it.

Semi assembled or unassembled machine:
Makine montajlanmamış halde ya da yarı montajlı gönderilmişse; montaj operasyonu mutlaka imalatçı 
firmanın yetkilendirdiği personel tarafından yapılmalıdır.

If the machine shipped as unassembled or semi-assembled; the assembly operation must be performed 
by the personnel authorized by the manufacturer.

1.	 If there is no previous layout designed for the ovens, oven shall be suitably placed. (Figure 7) 

IMPORTANT: The distance between the bakery and the wall should be at least 500 mm (half meter)..

(Figure 7)
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(Figure 8)

NOTE: Machine is taken on the scale after setting its layout dimensions. (Figure 9)

(Figure9)
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Fresh Water Installation 

This system is placed in the space at the bottom of the oven.

This system compromises the following:
•	 ½’ feeding channel 
•	 Solenoid valve set
•	 Hydrant 
•	 Heat resistant hose for connection 

Solenoid valve set compromises the following:
•	 Solenoid valve 
•	 Filter cassette  
•	 Handle 

3 or more feeding line (for each steam device) compromises the following:
•	 Solenoid valve 
•	 Solenoid valve  with 24V coil 

Fresh water plumbing is brought to the desired location of the oven by the client.

Notes:
•	 Make the connection with a flexible hose to absorb the pressure from the main switch.
•	 If necessary, install a manually controlled valve in order to instantly shut down the system.
•	 After using the oven on the first day, check whether the filters are dirty or not according to the procedures.
•	 Fresh water installation connection should be made properly (Figure 10). 

(Figure 10)
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Waste Water Installation
Waste water installation should be appropriately made. (Figure-11) 

(Figure 11)

Electricity Connection Rules 
 
•	 Electrical connection of the machine is made according to the regulations in force and is the 

responsibility of the client.

•	 It is the customer’s responsibility to maintain electrical connections and circuits from the power 
supply.

•	 Please use cable in sections, approved and cable suitable for the currency passing in electricity 
panel. Electrical power data is available in the label information. Depending on where the oven is 
used, the length of the connecting cables must be adjusted.

•	 Make sure that the power supply is disconnected when you intend to connect electricity.

•	 Cable’s locations to damage shall be set and these parts shall be covered to prevent its damage 
against contact. 

•	

Electricity panel has an air conditioning system to prevent damaging of the electricity circuits from 
overheating. 
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Those required for electricity connection;

•	 3 x 80 A FUSE 1 EA. REQUIRED

•	 OPERATED WITH 3 PHASE (380 V/ 50 Hz), ITS AVERAGE CURRENCY DRAWN IS 65 A.

•	 5x16 ANTIGRON CABLE (SINGLE VEIN) SHOULD BE DRAWN 

•	 CABLE SIZES DEPEND ON DISTANCE.

•	 FRESH WATER INLET SHOULD BE DRAWN WITH AN INSTALLATION DRAWN WITH ½” PVC PIPE 
TO 2m HIGH THE GROUND WHERE THE OVEN IS TO BE INSTALLED. 

•	 WASTE WATER DISCHARGE SHOULD BE TOGETHER WITH THE GROUND AND 1,5 m AWAY THE 
OVEN.  

OVEN OPERATION 
Intended Use and Place of the Oven 
Oven has been designed and produced for the purpose of producing especially pizza, biscuits, braid, 
shortly bakeries and for heating the cooked products other than products suitable for inflammation 
(those containing alcohol). This oven can be operated with liquid or gas fuel by the use of suitable 
igniters.

Conditions not to use the oven

Its use in the following conditions is prohibited:

•	 Use in cooking of meat, fish, vegetables, fruits and cheese, unless otherwise specified in the 
contract,

•	 Operation in the event of an explosion or environmental hazard

•	 Use in environments to start a fire 

•	 Use in unprotected areas 

•	 Its use in cases when the electromagnetic internal lock is deactivated 

•	 Without security and protection tools 

•	 Its use is prohibited when the specified values and characteristics are different. 
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Rules for Correct Use of the Machine

Manufacturer is not responsible for accidents and injuries caused by 
non-compliance with the instructions.

•	 Settings must be made by qualified and authorized personnel. Machine must be disconnected 
from all energy sources during the setting. All necessary safety measures should be taken in 
exceptional cases.

•	 Make sure that there is no risk of any waste before starting the setting process.

•	 Always work in an environment with sufficient light.

•	 Read the safety signs carefully and make sure you understand them.

•	 Always keep clean and tidy of the outer parts of the machine, especially the boiler part.

•	 Check all switches, safety devices and other control functions regularly before operating the 
machine.

•	 Device must be used by a qualified person who is familiar with the safety and technical 
requirements and has read the operating and maintenance manual.

•	 Operator must wear suitable and light-tight clothing and clothing that is not likely to grab the 
machine.

•	 Procedures should be taken in line with the manufacturer’s recommendations when loading 
products to machine.

•	 Do not move or clean any part of the machine while it is running.

•	 Immediately push the emergency stop button in case of a dangerous situation.

•	 Disconnect all power from the machine at the end of the working day.

•	 Keep the control panel clean and tidy. If the control panel has been damaged, contact with the 
appropriate authorities.

•	 For details on cleaning the control panel, refer to the information in “Maintenance and Cleaning” 
part.

•	 Machine must not be operated with purposes other than its intended use.
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TOUCH PANEL SIGNALS  

Device Definition 

•	 controls the cooking of the products to be cooked in the oven at the desired time and temperature 
based on the set temperature and time set values.

•	 Temperature, steam and time values are displayed by the indicators on the device interface. 
Current operating mode can be observed with the active temperature indicators on screens. 
Because there are different increase and decrease buttons for the setting of each value settings 
easily made and lasts shorter. It audibly informs failures and warnings to user occurred during 
operation with the Buzzer.

•	 With the definitions adding feature, you can easily save the definitions you want and run them 
in a few steps.

•	 With “program” menu weekly programming can be made and oven may perform automatic 
preheating before you arrive.

•	 With program menu Yeast room oven and Stella oven control can be easily made on the same 
panel.

•	 Device not only controls the oven temperature but also the temperature of the steam unit in the 
oven and the steam valve.

•	 Device supply is 24-Volts.

•	 The oven senses the internal temperature with the thermocouple type “J“. In our design, maximum 
± 2% C° error is guaranteed even at high temperatures. Device protects itself if the thermocouple 
connections are disconnected.

•	 Device has a limit thermostat input. When this input is normally closed, the device automatically 
switches to “Fault” mode.

•	 When the device goes into error mode, the error message is displayed on the screen. Thanks 
to these windows, errors can be easily detected and can be corrected with the aid of relevant 
personnel.

•	 Since the Oven Control device is designed as mono-block to be easily mounted on panel its 
assembling period minimized.
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Interface Definition 

                                     
                                                                                           ( Figure- 1) 

 
 

ADIM BUTON AÇIKLAMA

Manual Display is the display on which cooking procedures realized. Coooking can be realized by 
setting values on the dispay when they are in “Manual Cooking”. When any reicpe is selected on 
the recipe display we will have the same display. However this time it is not allowed to modify 
values on the display. Since these values are special values of the recipe it can only be modified by 
instructing only “arrange recipe”.      



ELECTRA OVEN INSTALLATION AND USER GUIDE  I27 

1

The manual cooking page is displayed when the oven 
is switched on. Pre-heating is activated as soon as the 
manual screen is opened. The oven starts to warm up to 
the temperature set point on the display. 

2

Controls the operation of the fan and resistors while the 
oven is running. The one shown with green indicates that 
the oven is on. The one shown with white indicates that 
the oven is off.

3
It is the button showing that the valve is off and on. 
Indicates that the valve indicated with green is on. White 
indicates that the valve is off.

4

The button on the side determines how many seconds the 
steam will be in the oven during the cooking time. The set 
value is given to the inside of the oven immediately after 
clicking the start button, ie., starting from the zero minute. 
The one shown with green indicates that the steam is 
active and the one shown with white indicates that it is 
deactivated. 

5

The Manual screen display is as shown in Figure 1. From 
this screen, you can change the temperature set point that 
the furnace should be heated with the set point button on 
the left. The maximum value of the temperature can be 
adjusted by following the Service Menu-> Oven tab.  

6 It is the button indicating oven temperature. 

7

The cooking time of the oven is determined by this button. 
The duration value is a maximum of 999 minutes and is 
indicated in minutes. When cooking starts, the rightmost 
minute value will also started.  

8 It is the button indicating cooking time of the oven. 

9 It is the button showing time. It shown instantaneous time 
data for information purposes. 

10

The buttons indicated are tray rotation buttons. It allows 
tray in the cabinet to be rotated. Rotation is performed 
as long as it is pressed. When you raise your hand, the 
rotation is stopped if not during cooking. Whether these 
buttons are active during preheating can be set in the 
Service Menu-> Cook tab.

12 Settings button. It is used to shift oven’s settings.  
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STEP BUTTON DESCRIPTION

13
  

This button can be steam boiled during cooking or during 
preheating. Manual steam button can be used at any time. 

14
  

Side buttons are controls that control the closing and opening of 
the valve. Indicates that the valve shown in white is running. Valve 
is in the off position on the left. 

15
  

It runs hood aspirator. It can be used to run aspirator when it is 
off. The one shown with white indicates that aspirator is on. The 
aspirator is in the closed position on the left figure. 

16
 

Allows the oven to consume less electricity. But it extends the 
cooking time.  The one shown with white indicates eco mode is 
one. Eco mode in the figure on the left is off. 

17 It is used to create a recipe and recheck the previously created 
recipes or to cook with the recipe previously created. 

18 Used to change the language settings of the display. With this 
button you can control the oven in different languages. 

19
It is the button that starts the cooking process according to the 
set values. If the cooking has not started yet, it will be restarted. If 
it is started, it will be stopped, so it will resume. 

20 It is used to stop the cooking process. 
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 (Figure2 ) 

STEP BUTTON DESCRIPTION

1

Recipe indicated on the recipe screen as indicated by the yellow 
fund, as indicated next, refers to the active description that can 
be performed on the selected one. Clicking on the confirmation 
button () at the bottom of the screen starts the pre-heating 
process according to the selected tariff. Display will be ready to 
start cooking when desired. Other recipes indicated by white 
background indicate recipes other than the currently selected 
recipe. Tariffs shall be activated when you touch on these tariffs. 

Check button, This button is used to run the selected recipe. 

15

When the edit () button is pressed while a recipe is selected, the 
set and step values of the active recipe will be displayed on the 
recipe editing display. You can edit the description by making 
changes from this display. 

16
It is used to return to manual cooking (main display) display. 

17
The back button is used to return to the main display (manual 
cooking display) from the recipe display. 

19
It is the button indicating time. Indicates instantaneous time data. 

Recipe 
Interface Definition 

“RECIPE” cooking set 
values is the display on 
which tariffs recorded on 
recipe creation display 
are listed. Tariff can be 
deleted by accessing 
tariffs from here or set 
values can be modified 
by instructing configure. 
Setting values of the 
relevant tariff and 
cooking display will be 
displayed when it is 
clicked on tick button in 
the bottom side of the 
display after selecting 
tariff.   
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Recipe Editing Screen

( Figure-3 )

“RECIPE” cooking set values is the display on which tariffs recorded on recipe creation display 
are listed. Tariff can be deleted by accessing tariffs from here or set values can be modified by 
instructing configure. Setting values of the relevant tariff and cooking display will be displayed 
when it is clicked on tick button in the bottom side of the display after selecting tariff.     
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STEP BUTTON DESCRIPTION

1

This area at the top of the Recipe creation screen is 
the part we use to enter the recipe name. Clicking 
on the text will open the keyboard. Enter the name 
using the keyboard. 

2

The text box specified next to it is used to get the 
temperature set point as indicated on the left side. 
When you click on it, the input window opens and 
cooking temperature is taken. 

3

Specified text box is used to take time set values 
as specified with the sign on its left side. When 
indicating total time on the temperature display, it 
shall indicate the minute to deliver steam or to open 
the valve. 

4
The steam text box allows us to select how many 
seconds of steam will be delivered as of the 
specified start minute. 

5 Valve text box indicates the second when the valve 
to be opened as of the minute starting. 

6

This is the screen page used to enter set values 
when editing a recipe. 

7

Used to add images to the created recipe. When the 
button is pressed, the screen that is saved on the 
screen will be displayed. An image can be added 
to the recipe edited by selecting the desired image 
from the image screen. 

8 With the confirmation button set values are 
recorded to the memory entered. 

9 Back button is used to return to the recipe list 
screen.
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Language options 

When you push on this Button on Manual Cooking Display A Display  ( ) as given below will 
prompt. It allows you to use Oven Control Panel in the Chosen Language.

                                                                                      ( Figure 4 )
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Failure Reporting 
 
Phase Sequence Failure 

                                                                                   ( Figure 5 ) 

This Failure Reporting Indicate that the Machine Electricity Connection is Reverse. It is Necessary 
to Change Directions of the Phases in the Main Supply Fuse.  
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Phase Thermic Failure 

                                                                                    ( Figure 6 )

In This Fialure Reporting Motor Protection Thermic Blows Outs to Protect the Motor During Motor 
Overloading and Fialure. It is Necessary to Fix the Failure in the Motor and to Fix it.   
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Fuse Failure 

(Figure 7)

This Failure Reporting Gives Warning When the Phase in the Main Supply is Not Transmitted 
Correctly. It is Necessary to Check Phases in the Main Supply for Correcting this Failure.   
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Settings Display 

Settings > User Display
                                     

(Figure 8)

Settings Display is the display where oven related parameters are recorded. This display is divided 
in 6 tags. There are user’s general settings under user tag. 
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STEP BUTTON DESCRIPTION

1
It is the control used to set the current time and date of 
the device. Clicking on opens the input screen, where 
we can give the set point. 

2 Manual temperature is the default set value when opening 
the Manual cooking screen. 

3
Fan delay after steam delivery indicates how many 
seconds the fans and heaters will be held after the steam 
supplied to the cabinet. 

4 The manual steam time is the default set point when the 
manual cooking screen is switched on. 

5 Manual time, is the set value as default during manual 
cooking display opening. 

6 Cooking completed alarm, is the field where we can set 
alarm when the cooking process is over. 

7
Cooking-ready signal is the field that allows us to adjust 
the duration of the signal to be given when preheating 
is completed.
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Settings > Oven Display 

(Figure 9)

STEP BUTTON DESCRIPTION

1
When the door is closed, the fan delay is 
indicated by the number of seconds after the 
fan is switched off again. 

2

Temperature control lower band value indicates 
when the heater groups switch to proportional 
operation, how many degrees below the set 
value of the heater is running proportional. 

3 Maximum temperature indicates the maximum 
temperature. 

4 Maximum steam value indicates the maximum 
seconds of the steam time. 

There are parameters in reference to the oven operation under Settings / Oven tag. 
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Settings > Cooking Display 

(Figure 10)

STEP BUTTON DESCRIPTION

1
The oven tray rotates periodically. It will stop 
to the right for the following times and then to 
the left for the waiting period. This makes the 
movement continuous during cooking. Time to 
turn left indicates how many seconds will the oven 
tray turns left. 

2
Time to turn right indicates how many seconds will 
the oven tray turns right. 

3
Standby period, indicates how many seconds to be 
waited when changing direction during periodical 
turning.

There are parameters in reference to the oven operation under Settings / Cooking tag.  
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Settings > Power Display 
 

(Figure 11)

STEP BUTTON DESCRIPTION

1

Lighting closing time, display light is put off up 
to a period as specified. Panel only shifts to this 
mode when it is on the main display. Display light 
is not tuned off when on the other displays.  

There are parameters in reference to the oven operation under Settings / Power tag.  
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Settings > Aspirator Display

(Figure 12)

STEP BUTTON DESCRIPTION

1
The aspirator fan setting is used to activate the 
aspirator fan. 

2
Aspirator fan period indicates the operating dura-
tion in seconds of the aspirator fan when the oven 
cover is opened. 

There are parameters in reference to the oven operation under Settings / Aspirator tag.  
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Settings > Yeast Display 

(Figure 13)

STEP BUTTON DESCRIPTION

1

Fermentation heat refers to the value 
replacing temperature set value on 
the display when entered to ferment 
room display. 

2

Fermentation moisture, refers to the 
value replacing steam set value on 
the display when entered to yeast 
chamber display. 

There are parameters in reference to the oven operation under Settings / Yeast tag.
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SECURITY 
 

The instructions in this section apply only if the country code is shown on the 
device. If the country code is not visible on the device, refer to the technical 
instructions giving the necessary instructions for adapting the device to the 
current conditions in the country.

RULES  
•	 Do not tamper with the machine and do not disable the machine’s safety systems. 

•	 This device is for professional use. It should only be used by qualified personnel. 

•	 Do not damage or disassemble safety warnings on the top of the machine. If there are any 
damaged warnings, contact our company immediately and ask for a new one. 

•	 In emergency situations, press the emergency stop button. 

•	 Keep the machine and its working area tidy and clean. 

•	 Persons with inappropriate psychological status should not use the machine. 

•	 Wear your suitable personal protective equipment for the procedures. 

•	 Check the sufficiency of your machine in compliance with the maintenance schedule. 

•	 Do not perform any maintenance or repairs when the oven is connected to the power supply. 

•	 Any maintenance or control operation should be carried out after disconnecting the machine 
from the mains. When the control is completed, previously removed protective covers and safety 
elements should be installed and secured in place. 

•	 Never wash the control panel and electronic control box under water. 

•	 Do not use solutions with toxic and acidic solutions. If used, it may damage paint and synthetic 
materials. 

•	 Avoid oil-based materials, for instance, do not use thinner. 

•	 Make sure that the values of your electrical supply correspond to the electrical specifications of 
the machine. The machine must be properly grounded before connecting it to the main power 
supply.  

•	 Connecting and commissioning of the burner to the oven must absolutely be undertaken by 
authorized and technically qualified staff. 

•	 Make sure that the values of your electrical supply are compatible with the electrical specifications 
of the machine. To avoid electrical risks, the machine must have a proper grounding line before 
the machine is connected to the main power supply. 

•	 The thermocouple connections must be connected to the thermocouple connection with the (+, 
-) values on the label of the digital control clock (Place: in 2nd floor, side of the pool discharge 
in the floor) 

•	 The safety thermostat must never be switched off for any reason. The thermostat should be used 
with the same value and should not exceed 320 ° C when it is to be replaced due to any fault. 
(Connection place; connected to T and Tl terminals in the front panel). (Place: in 3rd Floor, side 
of the pool discharge in the floor).  
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PERSONAL PROTECTIVE EQUIPMENT 

Operator must wear a heat resistant glove when the trays taken out from the oven and 
the hot trays are moved.  Operator should never wear plenty of clothes or ties. It is 
obligatory to put on hair protector (bonnet).

Operator must maintain the distance between the oven and himself during the control 
of the cooking process and not lean against the oven and in particular the cover glass. 
While the oven is running, steam is discharged from the flue system at temperatures 
of 80 - 100 C°.  So, never touch these parts. Special warning signs should be attached 
to these areas. Operator should use shovel and wear protective gloves when taking 
out products from the oven. After the products are removed, the parts inside the oven 
should not be touched. For cleaning and maintenance of the machine, allow the oven 
to cool down to a sufficient temperature. Operator must open the aspirator and the 
steam relief valve before taking out the cooked hot products from the oven. This allows 
the steam in the cooking chamber to be evacuated from the oven in just a second. If 
the aspirator is not running (the machine is switched off or broken), operator should 
manually open the drain valve and should wait 3-4 minutes for steam discharge and 
should take the product out thereafter.

  
This symbol means that the furnace may have a voltage supply inside the electrical 
panel. Before opening the electricity panel, it is necessary to cut electricity from main 
witch or by directly pulling out the socket from the plug (For maintenance personnel). 

In case of any gas leakage or gas accumulation, the emergency stop must be pressed; 
flammable products if any should be removed, all doors and windows should be opened 
and should be contacted to the manufacturer. Open the door with care. This signal 
alerts the operator to the risk of sudden vapor output which cannot be released by the 
aspirator when the door is opened. If the aspirator does not work due to a power failure, 
it should be treated more carefully. 

Do not remove or damage warning sign. 

•	 It is mandatory to replace damaged and illegible warning signs. Please contact with the 
manufacturer for new warning signs. 

•	 Manufacturer is not liable for work accidents or damage to the machine resulting from failure to 
observe the safety and warning signs or the removal of these plates from the machine. 
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GENERAL CLEANING 

Cleaning Rules 

Makine, imalatçı firma tarafından yollandığı tarihte yürürlükte olan gıda maddeleri ile ilgili yasalara 
uygun olarak üretilmiştir. Makine üzerindeki bütün parçalarda (hamur, zemin, su vb.) kötüye doğru bir 
işaret görüldüğü zaman derhal yenisi ile değiştirilmesi gerekmektedir.

•	 The machine has been manufactured in accordance with the laws on foodstuffs in force at the 
time of shipment by the manufacturer. If there is an indication of misuse, all parts (dough, ground, 
water, etc.) on the machine should be replaced immediately. 

•	 The manufacturer cannot be held liable for deterioration / corrosion due to incorrect or poor 
cleaning of the machine. 

•	 Cleaning should be done after the machine becomes safe. 
•	 •WARNING! : Do not use alcohol-containing solvents and liquids that are flammable. Use only 

plastic brushes or scrapers. for stubborn stains, Use a soft cloth or vacuum devices to remove 
dust. 

•	 Do not use pressurized air to clean internal electronic parts. Use vacuum devices. 

For devices that must be connected to a chimney, periodical maintenance and cleaning of the 
chimney is required according to the rules in force in the country where the device is to be 
installed. 

Device’s gas flow to burner shall be interrupted when there is a defect with the combustion 
production discharge for devices containing safety mechanisms in reference to chimney drawing 
and an obligation to be connected to a chimney. In case of continuous interruption despite 
re-commissioning, the authorized personnel should immediately contacted and it should be 
repaired and cleaned.

Water Installation Cleaning  

•	 Once a week, the valve is opened where the plumbing is installed and the descaler is poured. 

•	 It is recommended to pour 1 liter each to three separate water connections (Figure 1).  

(Figure 1)
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Periodical Cleaning Calendar 

Cleaning Time Procedure Method 

EVERYDAY Clean front counter and the oven. Brush with coarse brushes. 

EVERY WEEK 

Clean the filed other than the foodstuff. Wipe with a clean damp 
cloth with warm detergent.

Clean the cover glass Clean with hot water or glass 
cleaner.

Clean the button panel. 
Clean the button strips with 
denatured alcohol or natural 
detergent. 

ONCE IN EVERY 
SIX MONTHS

Check and clean the steam generators. Wipe off steam generators 
with a clean damp cloth.

Chimney should be cleaned. 
Chimney cleaning must 
be done by authorized 
personnel.

MAINTENANCE AND SETTING  

Cooking Period and Temperature Setting  

Cooking time and temperature settings may vary depending on the product and the user’s specific 
requirements.  In each case please consider the following: 

•	 If the products are over-cooked / burned, reduce the cooking time and / or the temperature. 

•	 If the products are undercooked / uncooked, increase the cooking time and / or temperature. 

•	 If the product is too dry, increase the temperature and reduce the cooking time. 

•	 If the product (bread) is over-damp drop the temperature and increase the cooking time. 

Operating Temperature  

ormal ambient temperature for electric motors, electrical components; For the switch, circuit breakers 
and the like, it is about 40 ° C, room temperature. (Equal to 104 ° F) But in general a slightly higher 
temperature is acceptable. This temperature should not exceed 50 ° C (120 ° F), especially for 
electric motors. If the temperature exceeds 50 ° C (120 ° F), there is a risk that the engine will not be 
sufficiently cooled during operation. This risk is the overheating of the motor windings. Manufacturers 
of the above mentioned parts generally recommend maximum ambient temperature as 45 C°  (115 
F° ). Problems at high temperatures cannot be guaranteed. As mentioned above, it is very important 
to ensure adequate ventilation on all STELLA furnaces when replacing electrical components. 
Temperature should always be checked. If the temperature exceeds 50 C° (120 F°), it is absolutely 
necessary to cool through a fan. Any parts replacement for electrical parts exposed to high ambient 
temperatures is not covered by the warranty. If the fault is due to poor ventilation, the electrical 
components are likely to deteriorate. Chimneys and discharge pipes must be insulated according to 
the installation drawings in the instructions for protection of the furnace from high temperatures. 
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Steam Injection Setting  

Amount of steam to be supplied to the cooking cell must be well adjusted. This setting gives the bread 
a glow, volume and shell color. Steam time can vary according to the user’s requirements.
Steam can be controlled manually from the control panel by pressing the button on the control panel 
or if necessary. 

Periodical Maintenance  

Periodic maintenance can be done easily even by someone with little knowledge about the operation. 
These are general lubrication and cleaning operations. 

Special Maintenance  

Special maintenances are complex operations and must be carried out by specially trained persons by 
the technical team of the manufacturer. 

GENERAL RULES  

•	 Maintenance and repair work must only be performed by authorized qualified personnel. 

•	 Unless otherwise stated, maintenance must be performed after the machine is turned off and all 
power sources are shut down. 

•	 If the machine needs to be operated during maintenance / adjustment, the operator may; keep 
unauthorized personnel safe distance. 

•	 Before carrying out any operation, place the warning plate “WARNING MAINTENANCE!” in a 
visible place.

•	 Refer to the periodic maintenance chart in this manual for all operations.

•	 Always wear protective goggles, gloves and masks when using compressed air for cleaning. Make 
sure that compressed air or hot air does not come into direct contact with human skin and eyes.

•	 Wear protective gloves and gloves when contact with detergents or oils.

•	 Do not dispose of oils and / or refrigerants in the nature. Dispose of such toxic waste in the waste 
collectors provided by the local authority.

•	 Before operating the machine after any maintenance, the operator must:

•	 It should be checked that there is no foreign body inside the machine.

•	 Take the necessary safety precautions to start the machine safely.
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Glass replacing  

(Figure 2)

•	 Open the oven’s cover. 

•	 Remove the 3 pieces of bolts on the cover and remove the metal plate.  

•	 Support the glass with one hand and take the glass out. (Figure 3 and Figure 4).  

(Figure 3)
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Door seal replacing 

(Figure 5)

(Figure 6)

•	 As it can be seen in the figure it is taken out from the seal channel by hanging from the corner. 
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(Figure 7)

•	 Seal is placed by pressing on the channel as seen in the image. 

Lubricating Door Mechanism 

(Figure 8)
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(Figure9)

•	 Lubricate with grease box or grease to correspond to door bearings as shown in the image. 

Lamp replacing  

(Figure 9)

•	 It is reached to the lamp by dismantling metal sheet in the right side of the oven.  
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(Figure 10)

•	 Glass cover inside the oven shall be dismantled during lamp replacement. 
•	 Lamp is taken out from outside-in by removing its socket from the back of the lamp. 
•	 Procedure is realized by installing inside when replacing. 

Rotary Tray Bearing Lubrication  

(Figure 11)
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(Figure 12)

•	 Screws of the vehicle centering bearing are dismantled and bearing is taken out.
•	 Lubricate the rotary tray bearing as shown in the figure.  

Periodical maintenance calendar 

Maintenance Time Procedure Method 

 EVERY WEEK 

Check the efficiency of control, 
video and audio signaling devices.

Check for damage to lights and audio 
equipment. Replace if necessary.

Check the water connection pipes. Check water connections and leaks. If 
necessary, repair immediately.

Check the efficiency of safety de-
vices.

Check emergency stop and automatic 
aspirator.

Check the holes of the steam sys-
tem.

Do not leave any water in the oven that 
may cause rust.

Check the oven windows and the 
lighting windows. Replace the gas filter if necessary.

ONCE PER MONTH 
Check the burner’s gas filter. Tighten loosen screws.

Check the screws. Check the nipples, replace if necessary

ONCE IN EVERY 3 
MONTHS 

Check the steam injection system. Check and lubricate the bearings and 
replace if necessary.

Check the circulation fan and the 
steam discharge fan.

Replace the nozzle (head). (See burner’s 
user manual) 

ONCE IN EVERY 
4-6 MONTHS Check the burner. Remove dust with the vacuum device.

ONCE IN EVERY 6 
MONTHS 

Check the water filter inlet. Clean the water filter.

Check the motor and the engine 
cooling fans.

Clean the cooling fans and the motor 
flanges.

ONCE IN EVERY 
6-10 MONTHS 

Complete burner maintenance 
should be done by the burner tech-
nical team.

Contact the personnel authorized by the 
burner manufacturer.



54 I memak.com

POSSIBLE FAILURE AND CAUSES 

Over time, the machine’s performance may decrease due to malfunctions. These faults must be 
repaired as soon as possible to avoid damaging the machine.
     
 

If the burner is not 
operating;

Burner may leak gas.  •	 See burner’s user man-
ual

It may not transmit fuel. •	 Check burner’s fuel sup-
port circuit 

Safety thermostat can be 
too low. 

•	 Check whether the cor-
rect temperature is set. 

There can be faulty thermo-
stat service. 

•	 Allow thermostat to re-
turn to normal settings 

Thermostat probe can be 
faulty 

•	 Re-install thermostat 
probe.

Burner equipment can be 
broken 

•	 See burner’s user man-
ual. 

If the burner is not 
running smoothly; 

Irregular circulation. 
•	 Check the circulation and 

remove if there are con-
gesting parts.  

Fuel flow rate can be insuf-
ficient. 

Check burner fuel circuit and 
contract with fuel supplier if 
necessary. 

Settings and regulations can 
be insufficient. See burner’s user guide.  

If cooking temperature 
balancing takes time;

Insufficient burner capacity See technical data part.

Faulty amount of combus-
tion. 

Flames should be checked by 
the burner technician.  

If aspirator fails to sup-
ply sufficient suction 
power;

Steam suction fan can be 
installed in the wrong di-
rection. 

Check the fan and correct if 
its direction is reverse. 

Suction pipe can be con-
gested. 

Checks pipes and clean if 
there is dirtiness. 

Internal aspirator suction 
grids can be congested. 

Check the grids and clean if 
there is any dirtiness. 

If air circulation fan is 
out of order;  

Automatic motor protection 
switch can be pressed. Verify motor performance 

Switch lever can be connect-
ed faulty.  Repair switch lever. 

If fan or aspirator run 
noisy;  

Bearings on the electrical 
motor can be worn. 

Re-install the motor and 
check rotating balance. 
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If the aspirator is not 
functioning; 

Power can be off  Check electricity cables.

There can be loose contact 
with the electricity circuit. Check electrical connections.

Connections can be made 
wrong after maintenance 
procedure. 

Check and correct connec-
tions. 

Pipe, tube or aspirator can 
be clogged. 

Check pipe, tube and aspira-
tor and remove if there are 
foreign matters.

Control panel fault. Re-install control panel. 

There can be aspiatror mo-
tor fault. 

Correct if there is a contact-
less with the winding circuit.

Check magnetothermic pro-
tection devices, reset manual-
ly if there is a problem. 

Propeller can be worked out, 
if so install to its place.  

If the indicated tem-
perature values match-
es with real values;  

Thermocouples in thermo-
regulators should be prop-
erly installed to measure the 
temperature.    

Put the thermocouple to its 
slot and ensure that thermo-
couple ampoule reaches to 
bearing tube. 

Thermocouple can be dam-
aged. Replace thermocouple. 

Control panel is not running 
smoothly. Reinstall control panel. 

If steam generators fail 
to generate sufficient 
amount of steam. 

Water pipe can be calcified 
or clogged.  

Check main water pipe, clean 
if there is lime or other for-
eign substances. 

Water pressure can be insuf-
ficient. 

Check main water pressure 
and if necessary contact with 
your water supplier. 

If there are clogging inside 
the pipe clean them. 

Check the places of the clos-
ing devices.  

Period on the control panel 
can be set too low. 

Increase the period gradually 
until setting optimum bal-
ance.  

Solenoid valve may not 
smoothly work. Replace solenoid valve. 
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If the product not suffi-
ciently cooked; 

Steam output valve can be 
open. Close steam exit valve. 

Cooking temperature and 
period may not be appropri-
ate for the product. 

Set cooking temperature 
and period according to the 
product. 

Slot for hot air transmission 
may not smoothly placed. Place slots smoothly.  

Number, sizes and shape of 
raw materials may not be 
suitable for the requested 
product. 

Check baked products. Prod-
ucts in the tray should not get 
into touch with each other 
and there should be minimum 
20 mm distance between 
products cooked with tray. 

If water enters the 
oven; 

Solenoid valve can be bro-
ken. Replace solenoid valve. 

If light is the cooking 
cell not operating 
smoothly. 

•	 Ampoule may blow 
out. 

•	 Replace ampoule, if 
blown out. Take care 
when replacing halogen 
ampule, touching its 
glass may shorten tis 
service life.  

•	 Use ampoule in correct 
power and voltage. 

•	 Lamp socket connec-
tions can be faulty. 

•	 Check electricity connec-
tions in lamp socket. 

•	 Control panel can be 
broken. •	 Replace control panel. 

“Burner” expressions given in the examples given below are for natural gas operated Stella Ovens. 
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Ürün, baştan sona 
düzgün pişmiyorsa;

•	 Buhar çıkış vanası açık olabilir. •	 Buhar çıkış vanasını 
kapatınız.

•	 Pişirme sıcaklığı ve süresi ürün 
için uygun olmayabilir.

•	 Pişirme sıcaklığı ve 
süresini ürüne göre 
ayarlayın.

•	 Sıcak hava iletimi için olan 
slot düzgün yerleştirilmemiş 
olabilir.

•	 Slotları düzgün yerleştirin.

•	 Hammaddenin adeti, boyutu 
ve şekli istenilen ürün için 
uygun olmayabilir.

•	 Pişen ürünleri kontrol 
edin. Tavadaki ürünlerin 
birbirlerine değmediğini 
ve tavayla pişmiş ürünler 
arasında en az 20 mm 
mesafe olmalıdır.

Fırının içine su 
giriyorsa; •	 Selenoid valf bozuk olabilir. •	 Selenoid valfi değiştirin.

Pişirme hücresindeki 
ışıklar düzenli 
çalışmıyorsa;

•	 Ampûl patlamış olabilir.

•	 Ampûl patlamışsa 
değiştirin. Halojen ampulü 
değiştirirken dikkat 
edin, camına dokunmak 
ampulün ömrünü 
kısaltabilir.

•	 Ampûlü doğru güç ve 
voltajda kullanın.

•	 Lamba soket bağlantıları 
doğru yapılmamış olabilir.

•	 Lamba soketindeki 
elektrik bağlantılarını 
kontrol edin.

•	 Kontrol paneli arızalı olabilir. •	 Kontrol panelini değiştirin.
 

Yukarıda yer alan arıza örneklerinde yer alan ‘’brülör ‘’ ibareleri doğal gazlı Stella Fırını içindir.
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