C1400 Conveyor Oven
Hunt Brothers Startup Guide
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Electrical specifications = 208/240 V, 8.6/11.4 kW, 41/45A, 1, NEMA-6-50P plug

ﬂ Tech Service Phone Number
- Identify as Hunt Brothers for proper service
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- Angled End Stop
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This oven is set up for
C left-to-right operation.

Crumb Tray

Standby Button

YOU OWN THIS OVEN — TAKE CARE OF IT

Installation
1. Install the unit in an appropriate location with a minimum of 1" (25 mm) clearance at the back and
on both sides and connected to a dedicated 50 A circuit.
CAUTION! Lift from underneath the front and rear of the oven chamber only with the appropriate number of people.
e Locate the unit where the ambient air temperature is constant and between 70°F (21°C) and 100°F (38°C).

¢ Follow Ovention recommendation when stacking with other manufacturers’ ovens. Stacking kits available directly from
Ovention to stack up to three C1400s.

* Make sure the countertop is level, made of non-combustible material, and strong enough to support the weight.
2. Install a crumb tray and conveyor end stop at each end of the conveyor frame and plug in power cord.

Start Up and Operation
1. Push the Standby button to turn on the unit. Select Desired Item screen will appear.

SELECT DESIRED ITEM

3 . . . Lo Hunt Bros Hunt Bros
2. Set the belt direction. NOTE: Always set belt direction before initial oven warmup. 5:00- S30F 5:00- S30F
3. Touch one of the conveyor settings. Allow 15-20 minutes for the oven to reach BOTTOM: 63% BOTTOM: 63%
setpoint temperature and stabilize.
. . . . Hunt B Hunt B
«The oven is ready for cooking when the conveyor belt begins moving and 5:00-530 F 5:00 - 530 F
the Select Desired ltem screen reappears. TOP: 53% TOP: 53%

BOTTOM: 63% BOTTOM: 63%

4. Place food product onfo the conveyor belt. Continue loading food product as needed.

5. Remove cooked food product from the opposite side of the conveyor assembly.
CAUTION! BURN HAZARD: Pan/tray will be very hot upon removal—use oven mitt, pan gripper, or other utensil fo remove.

Reference Recipe Programming Guide to edit any recipes.

Chcmging Be" DireCﬁOﬂ 530 F MAINTENANCE MODE OVEN CONFIGURATION
1. If oven is already warm, cycle Standby button off then back on. e e ] s

2. From the Select Desired Item screen, tfouch the “up” arrow, *l)) @ # A Perautt pemP | passcode
input the password using the keypad, and fouch ENTER. . : XXXXX

) | Sound | Clock | Config I Left | A |
3. On the Admin Mode screen, touch MAINT fo access the Oven Type: Conveyor 1400
Maintenance Mode screen. Maximum Oven Temp: 550 F
. Thermocouple 1 offset: -15 F
4. Touch CONFIG on the Maintenance Mode screen and the Thermocouple 2 offset: -15 F
Oven Configuration screen appears. Serial Number: 1234561405

5. Touch DEFAULT SIDE to toggle the direction of the conveyor belt between left-to-right and right-to-left.

Shutdown

WARNING! ELECTRIC SHOCK HAZARD: Press Standby bufton, cooldown, and unplug before cleaning, maintenance, or service.
1. Push the Standby button to turn off the unit.

CAUTION! Do not turn off Main Disconnect switch or unplug unit immediately after use. Internal fans must cool oven to avoid
damage to electrical components.

To read safety, installation, operation, and
maintenance details, view or print the manual at
www.oventionovens.com, or scan the QR code,
before use to prevent injury, death, or damage.

Cleaning/Maintenance

Clean the unit daily. Scan the QR code
for detailed cleaning instructions.
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