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NOTICE:
This Operating and Installation Manual should be given to the user. The operator of the oven should be

familiar with the functions and operation of the oven.
This manual must be kept in a prominent, easily reachable location near the oven.
It is suggested to obtain a service contract with a manufacturers certified service agent.

| FOR YOUR SAFETY

DO NOT STORE OR USE GASOLINE
OR OTHER FLAMMABLE VAPORS AND LIQUIDS IN
THE VICINITY OF THIS OR ANY OTHER APPLIANCE

WARNING

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

NOTICE
CONTACT YOUR LOCAL SERVICE COMPANY TO PERFORM MAINTENANCE AND REPAIRS.
A SERVICE AGENT DIRECTORY IS SUPPLIED IN YOUR
INSTALLATION KIT.

NOTICE
Using any parts other than genuine
CTX factory
manufactured paris relieves the manufacturer
of alf warranty and liability.

NOTICE
CTX (Manufacturer) reserves the right to
change specifications at any time.

WARNING

The equipment warranty is not valid unless the oven is installed, started and demonstrated under
the supervision of a factory certified installer.
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SECTION 1
DESCRIPTION

CTX Gemini Series ovens are: » Electrically powered » Conveyorized
' * Zone heated by infrared panels Electronically controlled

CTX Oven Models:
» Gemini 3311 (DZ331) - Two 31"(787mm)} long decks with a separate MenuSelect controller for each deck.

* Gemini 55II (DZ55II) - Two 55"(1398mm) long decks with a separate MenuSelect controller for each deck.
* Gemini 33 (DZ33) - Two 31"(787mm) long decks with one non-MenuSelect controller for both decks.
* Gemini 55 (DZ55) - Two 55*(1398mm) long decks with cne non-MenuSelect controller for both decks.
NOTE: Early Style DZ33Il and DZ55I1 ovens were manufactured with non-MenuSelect controls.
NOTE: "DZ" designation on Gemini Series ovens stands for: "D" = Dual Conveyor, "Z" = Zone Temperature Control.
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SECTION 1 - DESCRIPTION

A. Component Location
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B. Component Function

1. 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 Upper Deck and the Lower Deck. Each deck
has its own individual product conveyor.

SECTION 1 - DESCRIPTION

2. Single and Stacked Ovens

The CTX Gemini Series ovens are available as either
single ovens or two ovens stacked. The singie oven
unit contains two oven decks and is mountedon a 32-
1/2" (826 mm) high accessory stand with casters.

The stacked oven is made up of two complete oven
units which are stacked one oven atop the other. The
two units contain a total of 4 oven decks. The stacked
oven is mounted on a 17" (432 mm} high accessory
stand with casters.

NOTE

Wiring Diagrams Are Contained In This Manual And

Are Also Located In

The Oven.

This Manual Must Be Kept For Future Reference
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SECTION 1 - DESCRIPTION

3. Oven Controllers

The controllers control all functions of the oven.
Cooking temperatures can be set from 200°F to
900°F (93°C to 509°C). Cooking times (conveyor
speed) can be set from 1.0 to 240.0 minutes on the
DZ33 and DZ33II and from 1.5 to 240.0 minutes on
the DZ55 and DZ55II,

Controllers feature a self-cleaning mode, a program-
mable automatic ON/OFF timing mode, and an en-
ergy conserving standby mode. Also included is a
service mode designed to assist the service techni-
cian.

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.
When using the Early Style ovens with the non-
MenuSelect control the temperature and/or cook
time must be programmed each time the product
being cooked is changed.

a. DZ33II and DZ5511 Oven Deck Control

Each individual DZ3311 and DZ55II oven deck is

controlled with a separate coniroller. Present style
DZ33I11 and DZ55II ovens are equipped with
MenuSelectcontrollers. Early Styte D331 and DZ5511
ovens were manufactured with non-MenuSelectcon-
troliers.

b. DZ33 and DZ55 Oven Deck Control {Early Style
Ovens no longer manufactured)

One controller is used to program both upper and
lower oven decks. All DZ33 and DZ55 ovens were
manufactured with non-MenuSelect controllers.

4. Infrared Heating Panels

Patented heating panels are positioned above and
below the conveyor belt of each oven deck (cham-
ber). When energized these panels emit infrared
long waves. These waves do not heat the air trough
which they pass. Instead the waves are absorbed by
the outer surface of the product transported through
the oven on the conveyor 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.

Figure 1-4
Infrared Heating Panels




5. Heat Zones

All DZ Series oven decks (chambers) are divided
into four separate heat zones. The heat zones are
shown in Figures 1-5 and 1-6.
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1 Top Left Zone | Top Right Zone
UPPER DECK o
' Bottom Left Zone ' ' Bottom Right Zone !
N Top Left Zone o Top Right Zone
LOWER DECK
L T 1~ I . ]
Bottom Leit Zone Bottom Right Zone
Figure 1-5
DZ33II and DZ5511 Heat Zones
l Top Temperature Top Temperature
Upper Left Zone i
UPPER DECK | PP . | Upper Right Zone _
Bottom Temperature Bottom Temperature ] }
ﬁ
K Top Temperature o Top Temperature -
Lower Left Zone i
LOWER DECK er Le Lower Right Zone
L Boitom Temperature Bottom Temperature | !
Figure 1-6
DZ33 and DZ55 Heat Zones
{Early Style Ovens - no longer manufactured)
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 con-
veyor is controlled by the controller and can travel at
speeds from 1.0 to 240.0 minutes on the DZ33 and

DZ33II and from 1.5 to 240.0 minutes on the DZ55
and DZ5SIL. The speed of the conveyor determines
how Jong the product will be in the cooking chamber
which is the cooking time.

Conveyor width for all models is 18" (457 mm).

]



SECTION 1 - DESCRIPTION

C. Oven Specifications

NOTICE

CTX (Manufacturer) reserves the right to change spacifications and preduct design without
notice. Such revisions do not entitle the buyer 1o corresponding changes, improvemsnts,

additions or replacemsnts for previously purchased equipment.

Specification Chart
DZ3311 & DZ 33 DZ 5511 & DZ55
Stainless Steel Conveyor Belt Width 18"(457mm) 18"(457mm)
Heating Zone {Oven Chamber) Length 31"(787mm) 55"(1397mm)
Oven Chamber Dimensions 31{787mm)L x 55"{(1387mm)L x
22.5°(572mm)W x 22.5"{572mm)W x
5.5"(140mm)H 5.5"(140mm)H

Conveyor Baking Area

3.88 sq. ft.(0.36 sq. m.)

6.88 sq. f.(0.64 sq. m.)

Overall Dimensions-Single unit on base

59"(1499mm)L x
36"(@14mm)D x
60.5"(1537mm)H

83"(2108mm)L x
36"(914mm)D x
60.5"(1537mm)H

Overall Dimensions-Two stacked units on base

59"(1499mm)L x
36"(914mm)D x
73"(1854mm)H

83"(2108mm)L x
36"(914mm)D x
73"(1854mm)H

Overall Dimensions-Single unit without base

59"(1498mm)L x
36"(914mm)D x
28" (711mm)H

83"(2108mm)L x
36"{914mm)D x
28"(711mm)H

Net Weight of Single Unit

510 Ibs.{230 kgm)

770 Ibs.(347 kgm)

Shipping Weight - Single Unit

645 Ibs.(290 kgm)

910 Ibs.(410 kgm)

Shipping Weight - 32-1/2" Base for Single Unit

130 Ibs.(59 kgm)

150 Ibs.{68 kgm)

Shipping Weight - 17" Base for Stacked Units

115 Ibs.(52 kgm)

135 Ibs.(61 kgm)

Shipping Dimensions

go'(2286mm)L x
43"(1092mm)D x
44"{(1118mm)H

90" (2286mm)L x
43"(1092mm)D x
44"(1118mm)H

Average Operating kw

17.9 kw

kw

Allowable Temperature Range

200°F - S00°F(93°C - 482°C)

200°F - S00°F(93°C - 482°C)

Electric Conduit Knockout Size

1-3/8"(356mm), 1-3/4"(45mm})
or 2'(51mm)

1-3/8"(36mm), 1-3/4"(45mm)
or 2"(51mm)

Conveyor Drive System

Solid state variable speed control (reversible), 208/230 VAC
supply voltage converted to direct current through

micreprocessor for motor and speed control.

Cook Time (Conveyor Speed)

Adjustable from
1.0 to 240.0 minutes

Adjustable from
1.5 to 240.0 minutes

insulation

3"{76mm) on all 4 sides.

Heat Source - Infrared Heat Emitters

Infrared heat emitters
8 emitters/oven
4 emitters/oven deck {chamber)
2 emitters above each conveyor
2 emitters below each conveyor

Infrared heat emifters
16 emitters/oven
8 emitters/oven deck {chamber)
4 emitters above each conveyor
4 emitters below each conveyor

Cven Chamber Steel

Woelded and reinforced 16 gauge aluminized stesl.

Quter Body Steel

18 gauge stainless steel.




SECTION 1 - DESCRIPTION

CAUTION: All DZ ovens are voltage specific. Check the oven data plate for the voltage rating of the oven.
Applying the wrong voltage can immediately damage the oven. Refer to the Installation Section of this
manual for complete instructions before installing an oven.

OVEN ELECTRICAL SPECIFICATION CHART

NOTE: A separate ground wire must be supplied with each oven, conduit may not be used as ground.
NOTE: Supply wire must be rated minimum 90°C (194°F)

DZ3311 OVEN ELECTRICAL SPECIFICATION CHART

Amp Loading
Voltage Phase kw L1 L2 L3
208 VAC 3 17.9 48.0 56.0 48.0
208 VAC 1 17.9 86.0 86.0 N/A
230 VAC 3 17.9 43.0 51.0 43.0
230 VAC 1 17.9 78.0 78.0 N/A
DZ5511 SINGLE POWER SUPPLY
OVEN ELECTRICAL SPECIFICATION CHART
Amp Loading
Voltage Phase kw L1 L2 L3
208 VAC 3 40.0 126.0 126.0 84.0
208 VAC 1 36.0 173.0 173.0 N/A
230 VAC 3 36.7 106.0 106.0 69.0
230 VAC 1 36.0 157.0 157.0 N/A
DZ5511 DUAL POWER SUPPLY
OVEN ELECTRICAL SPECIFICATION CHART
Amp Loading
Voltage Phase kw L1 L2 L3
A B A B A B
208 VAC 3 40.0 48.1 83.3 83.3 4841 48.1 481
230 VAC 3 36.7 40.0 69.3 69.3 40.0 40.0 40.0
DZ3311 EXPORT HIGH VOLTAGE OVEN ELECTRICAL SPECIFICATION CHART
Amp Loading
Voltage Phase kw L1 L2 L3
380/220 VAC 3 15.7 26.8 17.8 26.8
415**/240 VAC 3 18.7 29.0 19.4 29.0

**On all 415 V ovens the contactor coil must be changed to a high voltage coil (Part No. 3000644).

DZ5511 EXPORT HIGH VOLTAGE, SINGLE POWER SUPPLY
OVEN ELECTRICAL SPECIFICATION CHART

Amp Loading
Voltage Phase kw L1 L2 L3
380/220 VAC 3 32.8 56.0 37.3 56.0
415**/220 VAC 3 39.8 61.3 40.0 61.3

**On all 415 V ovens the contactor coil must be changed to a high voltage coil Part No. 3000644).

DZ5511 EXPORT HIGH VOLTAGE, DUAL POWER SUPPLY
OVEN ELECTRICAL SPECIFICATION CHART

Amp Loading
Voltage Phase kw L1 L2 L3
A B A B A B
380/220 VAC 3 32.8 37.3 18.7 18.7 18.7 18.7 37.3
415**/240 VAC 3 39.8 40.0 20.0 20.0 20.0 20.0 40.0

**On all 415 V ovens the two contactor coils must be changed to a high voltage coil (Part No. 3000644).
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D. Dimension Drawings
1. Dimension drawing of Single DZ3311 and DZ 33 Ovens on bases.
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SECTION 1 - DESCRIPTION

2. Dimension drawing of two stacked

DZ3311 and DZ 33 Ovens on their bases. T [ ]
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3. Dimension drawing of Single DZ55II and DZ 55 Ovens on their bases.

Minimum Clearance:
Front 33" (838 mm)
Rear & Ends 0" (0 mm)
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Minimum Clearance:
Front 33" (838 mm)
Rear & Ends 0" (0 mm)

SECTION 1 - DESCRIPTION
4. Dimension drawing of two stacked DZ55II and DZ 55 Ovens on their bases.
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NOTES
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SIECTION 2
INSTAILILATION

A. Inspect for Shipping Damage

All shipping containers shou!d be examined for dam-
age before and during unloading. This equipment was
carefully inspected and packaged at the factory. The
freight carrier has assumed responsibility for its safe
transit and delivery. if equipment is received in
damaged condition, either apparent or concealed,
a claim must be made with the delivering carrier.

- 1. Apparent Damage or Loss - If damage or loss is
apparent it must be noted onthe freight bill or express
receipt at the time of delivery, and it must be signed by
the carriers agent (driver). If this is not done, the
carrier may refuse the claim. The carrier will supply
the necessary claim forms.

2. Concealed Damage or Loss - if damage orloss is
not apparent until after equipment is uncrated, a
request for inspection of concealed damage must be
made with carrier within 10 days. The carrier will make
an inspection and will supply necessary claim forms.
Be certain to retain all contents plus external and
internal packaging/crating materials for inspection.

. Placement of Oven
Some very important considerations must be made
when choosingthe place where the ovenistooperate.

1. This ovenis conveyorized and operates continu-
ously. It should be placed so it fits into the “flow” of the
operation.

2. Drafts entering the oven chambers ¢an cause
inconsistent cooking results. Check the area sur-
rounding the oven and eliminate sources of drafts
such as open windows or doors and fans or other
appliances that cause air circulation.

3. Ovenshould be positioned so hoi airfromanother
piece of equipment cannot enter oven cooling fan air
intake on oven front. Serious problems could occur.

NOTE: To validate a new oven(s) warranty a cerlified
CTXinstallermust supervise Steps C thrui of installation.

C. Unpacking 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 widerthan 36"(914mm). When placed onits
back, an oven unit will pass through an opening as
narrow as 28"(711mm).

Tied down to the conveyor belt is a box containing two
(2) exit trays and four (4) heat curtains. Refer to Figure
2-1. Check to make sure you received the correct
quantity of parts.

D. ltems for Stacking Oven
The following items are required for stacking ovens:

Quantity Description
2 4" x 4" x 2' (10.2cm X 10.2cm X 61cm) board
2 4" x4 x 4' {16.2em X 10.2cm X 122cm) board
2 1-1/2" x 7' {3.8cm X 213cm) rigid pipe
2 Custom M5 Lift

Heat Curtains

'—-1—._."____1-

Exit Trays

{
v

Figure 2-1 13
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E. 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 Figure 2-2.

DZ33M and DZ33 Single Oven 37-1/2" (953 mm) High Stand (Part No. ACHST33TL)

Parts List
Item No. Part No. Description Quantity
1 7608616 Frame Assembly, 31'L x 36"D (787mm L x 914mm D) 1
2 7608613 Leg Assembly 4
3 2000967 Hex Head 3/8"-16 x 1" Bolt 48
4 A21924 Fiat Washer 3/8" 96
5 - A11039 Lockwasher, 3/8" 418
6 A7008 Hex 3/8" - 16 Nut 48
7 14614 Swivel Caster-Locking 2
8 14612 Swivel Caster-Non-Locking 2
9 2000552 Hex Head 5/16"-18 x 3/4" Bolts 4
10 A26610 Flat Washer 5/16" 4
1 4039A8803 Lockwasher 5/16" 4
DZ33II and DZ33 Stacked Oven 17" (432 mm) High Stand (Part No. ACHST33SH)
Parts List
Item No. Part No. Description Quantity
1 7608616 Frame Assembly, 31"L x 36"D (787mm L x $14mm D) 1
2 7608614 Leg Assembly 4
3 2000967 Hex Head 3/8"-16 x 1" Boit 48
4 A21924 Flat Washer 3/8" 96
5 A11039 Lockwasher, 3/8" 48
6 A7008 Hex 3/8" - 16 Nut 48
7 14614 Swivel Caster-Locking 2
8 14612 Swivel Caster-Non-Locking 2
9 2000552 Hex Head 5/16"-18 x 3/4" Bolts 4
10 A26610 Flat Washer 5/16" 4
11 4039A8803 Lockwasher 5/16" 4
DZ55H and DZ55 Single Oven 37-1/2" (953 mm) High Stand (Part No. ACHSTS5TL)
Parts List
ltem No. Part No. Description Quantity
1 7608615 Frame Assembly, 55°L x 36"D (1397mm L x 914mm D) 1
2 7608613 Leg Assembly 4
3 2000967 Hex Head 3/8"-16 x 1" Bolt 48
4 A21924 Flat Washer 3/8" 96
5 A11039 Lockwasher, 3/8" 48
6 A7008 Hex 3/8" - 16 Nut 48
7 14614 Swivel Caster-Locking 2
8 14612 Swivel Caster-Non-Locking 2
9 2000552 Hex Head 5/16"-18 x 3/4" Boits 4
10 A26610 Flat Washer 5/16" 4
11 4039A8803  Lockwasher 5/16" 4

14
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DZ5511 and DZ55 Stacked Oven 17" (432 mm) High Stand (Part No. ACHST55SH)
Parts List

Item No. Part No. Description Quantity

20005562 Hex Head 5/16"-18 x 3/4" Bolts
A26610 Flat Washer 5/16"
4030A8803 Lockwasher 5/16"

1 7608615 Frame Assembly, 55"L x 36"D (1397mm L x 914mm D) 1

2 7608614 Leg Assembly 4
3 2000967 Hex Head 3/8"-16 x 1" Bolt 48
4 A21924 Flat Washer 3/8" 96
5 A11039 Lockwasher, 3/8" 48
6 A7008 Hex 3/8" - 16 Nut 48
7 14614 Swivel Caster-Locking 2
8 14612 Swivel Caster-Non-Locking 2
9 4
10 4
11 4

L1 I 1
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Figure 2-2
Oven Stand Parts
(Model DZ3311 Single Oven 32-1/2" Stand is Shown)
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2. Lay Frame Assembly {ltem 1, Figure 2-2)
upside down cn the floor and attach the four Leg
Assemblies (ltem 2) using 32 Hex Head 3/8"-16
x 1" Bolis (ltem 3}, 64 Flat 3/8" Washers (item 4},
32 Lockwashers 3/8" (item 5) and 32 Hex 3/8"-
16 Nuts (item 6). Refer to Figure 2-2,

3. Attach four casters to the four legs. There
are two locking casters {ltem 7} and two non-
locking casters (ltem 8). Assemble the 2 locking
casters on a side of the stand with 2 lifting bar
grooves (Reler to Figure 2-2). The side where
the locking casters are installed then becomes
the front of the stand. Attach the four casters
using 16 Hex Head 3/8"-16 x 1" Bolts (Item 3}, 32
Flat 3/8" Washers (ltem 4), 16 Lockwashers 3/8"
(Item 5) and 16 Hex 3/8"-16 Nuts (Item 6). Refer
to Figure 2-2.

4. Turn Base Assembly upright and set aside.
Also set aside 4 each of Hex Head 5/16"-18 x 3/
4" Bolts (ltem 4), Flat 5/16" Washers (Item 10},
and 5/16" Lockwashers (ltem 11). These will be
used later to attach the oven to the base.

Mounting Single Oven Onto Base Assembly

NOTE: This mounting procedure is for both the
DZ 331t Series Oven and the DZ 551 Series
Oven. The only difference in the oven stands is
the length of the Top Frame Assembly.

1. Cut the bands holding the protective ship-
ping carton to the skid. Carefully remove the
bands and lift the carton up off the oven.

Figure 2-3

2. Eachend of the oven is bolted to a wooden
cross member. Remove the lag bolts that secure
these two wooden cross members to the skid.
See Figure 2-3.

NOTE: It is very imporiant for you to locate and
use the two each "U" shaped metal pipe guides
used forlifting 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 pulf down on the bracket.

3. Slide the two 7' (213 cm) lengths of 1-1/2"
(3.8 cm) OD rigid pipe through the "U" shaped
metal brackets located under the oven. The
pipes should stick out 2' (61 cm) at frontand rear
of oven.

Position the Genie Lifts between the lifting pipes
atthe frontand rear. Placea4"x 4" x4' (10.2cm
x 10.2 cm x 122 cm) board across the arms of
each lift. Lift up on the pipes and slide the 4" x 4"
{10.2 cm x 10.2 ¢cm) under the lifting pipes as
shown in Figure 2-4.

IMPORTANT: Lift the oven from the botiom
only. DO NOT lift the oven using the conveyor
supports as handles. Damage WILL result.

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 members to the oven
bottom. Refer to Figure 2-5.



5. Save the cross members for use during a
stacked oven installation.

6. Maneuver the base assembly into position
beneath the elevated oven.

7. Careifully lower the oven onto the base as-
sembly. The fit on all sides should be flush. Refer
to Figure 2-6.

Figure 2-4

SECTION 2 - INSTALLATION

8. Securethe oventothe base by screwingthe
four remaining bolts with lockwashers and flat
washers up through the 2 holes on the right and
left sides inthe base and into the threaded holes
in the oven bottom. Reler to Figure 2-2.

Figure 2-5
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G. Stacking and Mounting Two Ovens NOTE: When stacking a DZ33 Series oven over
a Dz5511 Series oven you must use slacking

NOTE: This stacking and mounting procedure is bracket (Part No. ACSB3355) between the two

for both the DZ33i! Series oven and the DZ 5511 ovens. Failure to use this bracket will void all
Series oven. The only difference in the oven warranty. The bracket is shown in Figure 2-7.
stands is the length of the Top Frame Assembly. This bracket properly aligns and helps support

the weight of the DZ331! Series oven.

e

L
- —

[T : \ e

The ACSB3355 stacking
bracket is required when
stacking a DZ33il Series
oven over a DZ55I|
Series oven. The lips on
the bracket overhang
the BZ 55l Series oven.
The DZ33ll Series oven
is then stacked on top,
no bolts are required.

I Figure 2-7
18 Stacking Bracket



1. Follow the previous procedures in Steps C,
D, E and F to mount the lower oven onto the
base. Then complete the following steps to stack
the upper oven onto the lower oven.

IMPORTANT: Lift the oven from the bottom
only. DO NOT lift the oven using the conveyor
supports as handies. Damage WILL result.

2. Elevate the upper oven high enough to
allow the lower oven to be moved underneath.

SECTION 2 - INSTALLATION

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

4. Place a2 (61 cm)long 4" x 4" (10.2cm x
10.2 cm) board across each end of the top of the
lower oven. Then carefully lower the upper oven
ontothe 4"x4"(10.2cmx 10.2 cm) boards, See
Figure 2-8. Remove the lifting pipes.

Figure 2-8
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5. Referto Figure 2-8. Using the cross mem-
ber boards as pry bars elevate one end of the
oven atatime, removethe 4"x4"(10.2cmx10.2
cm) board from the lower oven and gently lower
upper oven until it rests on the lower oven. The
"U" Brackets under the upper oven will retract
into the oven base.

NOTE: Upperandiowerovens (both same model)
do not have to be fastened together as the upper
oven’s weight will hold it in position.

Inn

WO

NOTE: If you plan to transport the ovens we
recommend you install accessory kit ACSBDZ
which secures the two ovens fogether. See
Figure 2-10

IMPORTANT: When stacking a DZ 33l Series
oven atop a DZ 5511 Series oven it is necessary
to use accessory stacking bracket model
ACSB3355 to provide adequate support for the
shorter DZ 33ll Series oven. See Figure 2-7

Figure 2-9
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Figure 2-10
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H. Electrical Connection

All wiring and elecirical connections required for the
oven(s) must be performed by a cerified electrician.
On all DZ33ll Series and DZ55I1 Series domestic
units split bolt electrical connectors must be used on
incoming power connections at the utility panel.
Each oven must be wired according to the electrical
specification for the oven rating. See charts in Sec-
tion 1, electrical schematic in Section 7 and sche-
matics furnished with the oven. A separate ground
wire must be supplied with each oven. Conduit may
not be used as ground. Consult nationai or local
electrical codes for wire gauge and circuit breaker
ratings.

CAUTION: All DZ Series Ovens are manufac-
tured for voltage specific operation. Early style
ovens were rated 208/230 VAC and were then built
with 230 VAC elements to handle the multi-range
voltages. Toimprove oven performance on 200-208
VAC applications we added 208 VAC elements.
Voltage specific ovens shipped with either 208 or
230 VAC elements begin with:

* Serial # 11-20389-93 for DZ33ll ovens.

» Serial # 10-20433-93 for DZ55Il ovens.

SECTION 2 - INSTALLATION

IMPORTANT: ALWAYS carefully check the data
plate voltage rating to be sure which voltage to appiy
when installing a DZ Series oven. Applying the
wrong voltage can immediately damage oven.

Never use 208 VAC elements or contactors to
replace failed parts on an oven marked "208/230
VAC". This could cause possible amperage load
imbalance and invalidation of UL agency approvals.

A junction box for making field wiring connections is
located at the bottom left front of the oven. Two
screws holdthe coverplatein place. A 1-3/8" (35mm),
1-3/4" (45mm), 2"(51mm) conduit knockout is pro-
vided in the left side oven panel for wiring conduit
entry. It local codes allow, we recommend that
flexible conduit be used for final connection as the
oven assembly is on casters and the use of flexible
conduit will allow movement for cleaning.
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1. "Loose" Parts

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

Belt Supports, stainless steel (PN 320691) (4 per oven). These support the beltimmediately as it enters and
exits the cooking chamber. Install belt supports (refer to Figure 2-11) 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.
Turned down
edge of Belt
Support
Figure 2-11

Installing Beit Supports

1. Crumb Trays, stainless steel (PN 322221) (4 per oven). These fit into the conveyor extension outward
from the beit supports and serve a two-fold purpose. They catch food product residue that falls through the
conveyor, plus they provide additional support for the conveyor belt. To install, lift the belt up ward and slide
crumb tray into the space beneath the belt. Move the crumb tray so the trough closest to the oven body fits
into the outer portion of the belt support. Repeat to install each crumb tray.

Figure 2-12
Installing Crumb Tray
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The stainless steel draft curtain and exit shelves are packed in a separate carton inside oven. See the following
illustrations for identification and relative placement.

NOTE: Make sure protective plastic film is removed from draft curtains before installation.

2. 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 curtains to their highest
position, swing them outward until they are horizontal and then push in toward oven chamber.

"\

L \

T~

Figure 2-13
Installing Draft Curtains
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NOTE: Make sure protective plastic film is removed from exit shelves before installation.

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

Figure 2-14
Installing Exit Shelf
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SECTION 3
OPERATION

NOTE: DZ Series ovens have been manufactured with MenuSelect™ and with non-MenuSelect controls. This
Operation Section covers both types of controflers as shown in the following Operation Section Qutline:

A. Location of Controls - Applies to both MenuSelcect and non-MenuSelect controls.

B. MenuSelect Control Operation and Programming.

C. Non-MenuSeiect Control Operation and Programming.

D. Cooking in a DZ oven - Applies to both MenuSelect and non-MenuSelect controls.

A. LOCATION OF CONTROLS

1. Operation Controls

The following information provides a basic description of the oven's controls, their locations and the functions
they perform. It is necessary that the operator be familiar with them.

—_—]

Electric
Panel

Top Mo | [ TUE | | WED
TEWR 1 I 2 3 I

THU FRI | | SAT

4 5 L]

ciesn ) [sTanoey Lpesum
sos) (3 [5 |[ 9

CLOCK zoHe) | Force
Featung | A 0 CLEAR |

HIDD

MenuSelect Control Panel Non-MenuSelect Control Panel

Figure 3-1
Operating Controls

25



SECTION 3 - OPERATION

26

2. Electric Panel Controls

o, (o 2L

o
o
a

o

D2z55ll
and DZ55

Figure 3-2
Electric Panel

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

WARNING
DO NOT REMOVE
JUNCTION BOX COVER -
SHOCK HAZARD.

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

NOTE: The cooling fan is controlled by a thermal switch that will turn the fan ON and OFF even if the oven
isr't running. In order for the fan to run the power circuit breaker(s) must be ON.

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

d. Reset Buttons: small circuit breakers for the two conveyor drive motors. If an object jams or stops
a conveyor, the respective breaker will trip and a button will pop out 1/4". After clearing jam press button
in to reset.

e. Cooling Fan, Grille and Filter: air is drawn through this grille and foam filter by a 208/240V cooling
fan located immediately behind. The fan circulates air throughout the entire electrical raceway to cool the
components.

f. BeltReversing Switches: control the direction of travel for the oven’s two conveyors; 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.
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B. MenuSelect™ CONTROL OPERATION AND PROGRAMMING
NOTE: For non-MenuSeiect control operation go to Page 39.

Function of Controls
The oven operating controls are located to the left of the stainless steel front panel. They all relate to the controlier for
programming and for operating the oven.The control panel consists of an ON/OFF switch, a keypad with multi-function
keys, a liquid crystal display, and a key-operated programming lockout switch. The letter callouts in Figure 3-3 coincide
with the following list which explains the keypad.

The tollowing information provides a basic description of the oven controls, their location and the function they
perform. Refer to Figure 3-3.

A. POWER ON/OFF :
¢ Used to turn oven ON and OFF

NOTE: 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 controfled 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.

B. TOP TEMPERATURE

_— « used to display actual temperature of the top zones when used in conjunction with the
TOP SET/ACTUAL key.

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

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

C. BOTTOM TEMPERATURE

= used to display actual temperature of the 2 bottom zones when used in conjunction 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.

D. COOK TIME
— ¢ used to display and/or change cook time setpoint of a preset menu.
COOK
TIME

E. SET/ACTUAL and "A" key

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

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

F. "="Cursaor key
* used to move the cursor to the next digit from left to right.

—

G. Preset Menu Keys 1-6

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

1 thru ?ERVICE * NOTE: In the event of a power failure the oven will default back to the
TIMER CODES previously used preset menu when power is restored. Always check

that the oven is in the desired mode when the power is restored.

H. MANUAL OVERRIDE

* used to override preset menu setting and operate oven at any desired temperature and

MANUAL cook time.

OVER-
RIDE
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l. CLEAN N. CLOCK
* used to enter the self-cleaning mode of oven + used to set the oven clock.
CLEAN operation. 4
CLOCK
J. FEATURE Q. STDBY/RESUME
» used to initiate features. Pressed previous to
entering a feature (TIMER, FORCE, ZONE, 5 » used to enter and exit 25% reduced
FEATURE CLOCK, STDBY/RESUME or SERVICE STDBRY/ power standby mode.
CODES). RESUME
K. TIMER : P. SERVICE CODES
= used to set ON/OFF times for automatic * used to access service modes.
1 timing.
TIMER SERVICE
L. FORCE ' o Q. Lockout Key Switch
* used to take a deck out of timing (auto) mode « used to lockout the preset menu select pro-
2 or cleaning mode. grammability when the key is in the horizontal
FORCE position.
M. ZONE R. Display. Provides readout of data including:
* on current ovens this control is non-operative and is * Data being entered + Set cook times
3 not used. The four zones always function individu- ¢ Error and service information = QOven status
ZONE ally. If you have an early style MenuSelect control » Set and actual temperatures
and the "ZONE" control is operative then set the

28

control to the preferred "MULTI-ZONE" mode.
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. TOP LEFT 200°F ~—_ _
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2. OPERATION of the DZ331l and the DZ551l MenuSelect Control Ovens

a. Turn Oven Deck ON

1. Turnt ON main disconnect switch at the wall box.
2. Turn ON oven deck power circuit breakers focated at the front electric panel.
3. Turn keypad ON/OFF switch ON.
NOTE: 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.
b. Preset Menu Select Operation

Step

Press Key

1. Press desired preset menu #

TIMER

thru

6

SERVICE

CODES

¢. View Actual Temperatures in all 4 zones.

Display Reads

— — — - —

P - - # (HEATING)

The preset menu that was being used
when the oven was turned OFF.

Oven deck is ready for cooking
when "READY" is displayed.

NOTE: To view actual temperature the SET/ACTUAL key must be pressed while the P - - # is displayed.

Step

2. View top left temperature

3. View top right temperature

Press Key

SET
A

TOP
TEMP

ACTUAL

TOP
TEMP

4. Wait 10 seconds or press any key:

TIMER

thru

6. View bottom left temperature

7. View bottom right temperature

SERVICE
CODES

SET
A
ACTUAL

BOTTOM
TEMP

BOTTOM
TEMP

Display Reads

READY = Oven at set temperature
HEATING = Oven heating up to set temperature

e — — — — — — it — — — — — —

ot LEFT 308°F| | Bot Temp 3257
For Top-bot Mode
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d. View Set Temperatures in all 4 zones.

Step Press Key
_ TOP
1. View top left temperature TEMP
_ ] TOP
2. View top right temperature TEMP
3. View bottom left temperature B?gd?,M

4. View bottom right temperature BOTTOM
TEMP

e. Viewing COOKTIME

Step Press Key
‘ _ CO0K
1. View cooktime TIME

f. Viewing CLOCK Feature

Step Press Key
1. FEATURE
2. View clock time
CLOCK

30

Display Reads

Minutes (001.5 to 240.0)
=
[cooktime: B10.0

Display Reads

[10:28AM MON |
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g. Viewing TIMER Feature

Step Press Key Display Reads
[P - - # (RERDY, HERTING or CODLING) |
1. FEATURE EET_H_EET!_IB_E_ :l
2. View timer setting 1 11:08AM MON On
' TIMER Continug pressing TIMER to view the On
and Off times for each day of the week.

h. Put Oven Deck in Standby Mode
This feature allows a deck to be put into an energy conserving standby mode which reduces the temperature of the

deck(s) by 25%.

Step Press Key Display Reads
[P - - # (READY, HERTING or COGLING)
1 FEATURE] [SET FERTURE ]
2 [P - - # standby
smBY (T T T T T
RESUME Wait 10 seconds

i. Resume Normal Operation From Standby
This feature is used to return a deck to normal operation from the “standby” mode.

Step Press Key Display Reads
[P~ % Standb
i FEATURE SET FERTURE |
2 5 E: # (READY, ﬁn‘rﬁﬁ?ﬁoﬁ%ﬂ
stfoBYY | @220 @——— e
RESUME

j- Cleaning Operation

Slep Press Key Display Reads

— —— — — — — i it l e . e

1. Start cleaning operation CLEAN I_E_Lﬁi NING

(Press and hold for 2 seconds)
Machine will remain in cleaning mode for 60 minutes.

Cancel Cleaning Operation

1 FEATURE [SET FERTURE |
| 2 |
2. Gancel cleaning FORCE [P =~ % (RERDY, HEATING or COOLING)

Oven deck will return to preset menu that was used previous fo cleaning.
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3. PROGRAMMING the Dz33ll and the D2551l MenuSelect Control Ovens

The DZ33!l and the DZ55]1 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 Figure 3-4,

1 Top Left Zone L Top Right Zone |
UPPER DECK | . )
| ' Bottom Left Zone b Bottom Right Zone I
Top Left Zone L Top Right Zone
LOWER DECK
| Bottom Left Zone Lt Bottom Right Zone | l
Figure 3-4

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” programming exercise. We invite you to actually program
your oven by foliowing the examples.

NOTE: This exercise assumes first time start affer instailation. Programming from factory is 200°F (93°C)
lemperature settings and 2 minute cooklimes.

a. Turn Oven Deck ON
1. Turmm ON the main disconnect switch at the wall box.

2. Turn ONthe POWER circuit breaker{s}) at the left of the bottom 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 200°F (93°C) for

top and bottom zones and at a 2 minute cook time. Control will display [P - - #[RERDY, HEATING or
cooLl !ﬁ]ﬂ . You are now ready to proceed with programming.

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

The MenuSelect controls the cooking time (DZ33!1 = 1.0 to 240.0 minutes and DZ5511 = 1.5 to 240.0 minutes) and
temperature (200°F [93°C] to 900°F [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” programming
exercise. You can actually program your oven by using the examples. '

Step Press Key Display R
1. Select preset menu thru g;.w.cg E o # ﬁﬁl]_\',ﬁ[ﬁTmﬁ_u?t_ﬂiliﬁl
key to be programmed TIMER cCopES, =~ /7
2. View top left temperature setpoint TOP EIP_LETT 280° F:l
TEMP - - = =
3. Enter new top left temperature setpoint SET TOP LEFT 300°F
ACTUAL

Flashing digit will increase one number at a time 0 to 9 and then roll over to
0. Set the digits to your desired top temperature.

— E]P_I.E_FTEQ_Q"H {(example only)

Pressing the cursor key will move the cursor left to right to the digit to be
changed. The digit will stant flashing and can then be changed using the

uAu key

NOTE The displayed setting is then entered when you press "TOP TEMP" in Step 4. If you are programming only
one zone then press any key except “A” or "= and the dispiayed setting will be entered.

4, View top right temperature setpoint TOP OP RIGHT 200°F
TEMP | @ — — — — — —
SET
5. Enter new top right temperature setpoint A P'HTGHTEM"H
ACTUALL, ———/————
N DIZRIGETEQE"E](exam ple only)
6. Continue to bottom temperatures BOTTOM IP__—_—? (READY, AEATING or COOLI Nﬁ[l
TEBMP | @ ————————
7. View bottom left temperature setpoint BOTTOM ED_—I_ EFT 200° lj
TEMP - ==
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8. Enter new bottom left temperature setpoint

9. View bottom right temperature setpoint

10. Enter new bottom right temperature setpoint

11. Continue on to set cooktime

12. View cook time setpoint

13. Enter new cook time setpoint

34

—

SET
A
ACTUAL

BOTTOM
TEMP

—

SET
A
ACTUAL

COOK
TIME

COOK
TIME

—

SET
A

ACTUAL

[BOT LEFT 280°F]

E}l]l LLFT_ZQ_B"E (example only)

Set all digit values. Wait 5 seconds or press any key
except “A” or “~*" and new displayed digits will be
entered into memory. When all preset keys have been
programmed with new temperature and cook time oven
will then operate with MenuSelect preset values.



c. Set the Timer

SECTION 3 - OPERATION

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 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 next page
for a chant to assist in choosing ON/OFF times. :

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.

Step Press Key
1 FEATUR
5 1

TIMER
SET
3 A
ACTUAL
4 e
5
6 1
TIMER
7

TIMER

Display Reads

Continue setting "ON" time by pressing "—"to move to the next digit and then
press "A" to change the value of the digit.

Set "OFF" time using the same method used to set the "ON" time. Be sure the
AM/PM is set correctly. The ovenis now set to turn ON and OFF at the set times
on MONDAY.

You are now ready to proceed to Tuesday.

80:808AM TUE On

When every day of the week has been programmed wait 10 seconds
and new times will be entered into memory.

The oven is now programmed for automatic timing. 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. Whenthe timer cycles the oven OFF the display
will read “Timing". When the timer cycles the oven ON again the operational status display will resume.
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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. Important: OFF times cannot fall
into the AM hours of the next day.

Midnight Nooln Midnight
AM PM
Key Day 1212345678910 1112123 45678910 11 11:59
[1] Monday *8:00-ON | *9:00-OFF

2] Tuesday

[3] Wednesday

4] Thursday

5] Friday

(6] Saturday

[7] Sunday

*Example ONLY.

d. 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 in normal operational mode FORCE has no effect.

Step Press Key Display Reads
[TiMiNG ]

1 FEATURE [SET FEATURE |

— — v — — — — — — — — — —

s

FORCE

1

vmeer | ™ Seavce| [P - - # (RERDY, HERTING or COOLING)
CODES
To change preset menu #

3

NOTE: 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.
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e. Setting the Clock

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

Step Press Key Display Reads
1 FEATUH% [SET FERTURE |
2 CLOCK| @B_Pl_iﬂhil‘iﬂil
3 — [66:08R MUN]
4 Continue setting time by pressing "=—"tc move to the next digit and then

press "A" to change the value of the digit.
5 Wait 10 seconds

f. 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.

Step Press Key Display Reads

MANOAL @ _ _ _

: OVER- [P -- # (Flashing)

Set oven deck temperalure and cooktime as in Step b.
Oven deck will function as set but seliings will not be saved.
Cancel Override Operation _
Step Press Key Display Reads

vV e e [F T oot wEwTinG ar CooLNG
TIMER CODES
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g. Fahrenheit or Centigrade
This feature is used to change the display to read in either Fahrenheit (°F) or Centigrade (°C).

Step Press Key Display Reads
1 FEATURE [SET FERTURE |
2 SERVICE SERUICE CODE 0B
CODES !
SeET |Press
3 A | eight | SERUICE CODE 88
ACTUAL| times o
4 (Deg F |
SERVICE or
CODES _DEE [
5 SET | Pressto Ee-a E
A | changeto or-
ACTUAL | either °F or °C peq C |
f
6 i Press twice to exit to
FEATURE normal operation status display

h. Error Codes

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

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

DISPLAYED
ERROR CODE EXPLANATION CORRECTIVE ACTION
OVER TEMP SHUTDN 1 - Over Temperature Error Call your local authorized service agent.
Zone: # This occurs if at least one zone's

actual temperature exceeds the
maximum allowed temperature of
980°F (526°C).

2 - External Ambient Error
This occurs if the external

ambient temperature exceeds
150°F (85°C).

3 - Internal Ambient Error

EXT. AMB SHUTDN Temperature of area susrounding oven

must be reduced,

INT. AMB SHUTDN Check axial cooling fan at lower front of

38

MOTOR JAMMED

MOTOR RUNAWAY

This occurs if the internal
ambient temperature exceeds
150°F (85°C).

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

5 - Conveyor Runaway
Conveyor runs full speed.

oven for proper operation and cleanliness.
If fan is not running call your local author-
ized service agent.

Clear item that is jamming conveyor. If
conveyor still does not operate call your
local authorized service agent.

Check for proper speed setting. If speed
setlting is correct call your local authorized
service agent.
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C. NON-MenuSelect OPERATION & PROGRAMMING

1. Control Panel - Function of Controls. The list of controls is on the following page.

Model 33 and 55
Non-MenuSelect Control
Panel

T Q

Model 331 and 5511
Non-MenuSelect Contro!
Panel

Figure 3-5
Non-MenuSelect Control Panels
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The basic oven operating controls are in the control panel faceplate located in the center of the stainless steel
front panel. They all relate to the microprocessor for programming and for operating the oven.

The control panel consists of an ON/OFF switch, a keypad with multi-function keys, a liquid crystal display,
and a key-operated ENTER pad lockout switch. The letter callouts in Figure 3-3 coincide with the following
list which explains the keypad and provides explanations of various terms, symbols, status messages and
states of the oven.

Explanation of Controls (keyed to Figure 3-3)

A. UPPER DECK TEMP (TOP TEMP on DZ33Il and DZ55II)
Used to set or change temperature settings of the upper deck.

B. LOWER DECK TEMP {(BOTTOM TEMP on DZ331I and DZ55I1)
Used to set or change temperature settings of the lower deck.

C. COOKTIME

Used 1o set or change cooktime for both decks individually.(On DZ33II and DZ5511 each deck has
separate keypad)

D. FEATURE
Usedto initiate the special features listed below the numbers on the key pad. When FEATURE is pressed,
it must be followed by pressing another key pad.

40

E. MON Monday

1 One

UPPER Refers to upper deck (Not on DZ33II and DZ55I1)
F. TUE Tuesday

2 ' Two

LOWER Reters to lower deck (Not on DZ33II and DZ55II)
G. WED Wednesday

3 Three

TIMER Used to set automatic timing for ON/OFF
H. THU Thursday

4 Four

CLEAN Used to start self-cleaning cycle
. FRI Friday

5 Five

STANDBY Used to enter 25% reduced power standby mode
J. SAT Saturday

6 Six

RESUME Returns to full power mode. Exits from standby.
K. SUN Sunday

7 Seven

CLOCK Used fo set the oven’s clock
L. 8 Eight

FOR DZ33I1I and DZ55I1 Only:

8
ZONE

Eight

Used to set oven in Top/Bottom Mode or Multi-Zone Mode



FORCE

N. O

C. AM/PM

P. CLEAR
Q. ENTER

R. ON/OFF
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Nine

Used to take a deck out of timing (auto) mode
(DZ33II and DZ55I1 will also be taken out of Cleaning)
Zero

Used when setting clock and timer to change display indication from
AM to PM or vice-versa

Used to clear data entered
Completes key sequence by entering data

Switch used to turn oven ON and OFF manually, it supplies power to
the microprocessor which controls all oven functions.

NOTE: The POWER circuit breaket(s) should be left on at ali times except in case of an emergency or if service
procedures are being performed. The cooling fan is controlled by a temperature switch that will turn the fan
ON and OFF even if the oven isi't running. In order for the fan to operate the POWER circuit breaker(s) must

be ON.
S. DISPLAY

T. LOCKQOUT
SWITCH

2. Displays

Liquid crystal type (LCD) - provides readout of data being entered, data
already entered, functions monitored, oven slatus and service information.

Locks out the ENTER pad to prevent unauthorized personnel from changing
setting. The Lockout Switch is key operated and locks out the ENTER pad so
temperatures and times cannot be changed by unauthorized personnel. To make
changes, insert key andturnto the vertical position. The ENTER pad is now unlocked
and new data can be entered. When data entry is complete turn the key back to the
harizontai position and remove. The ENTER pad is once again locked and the oven
will operate according to the data entered.

Symbols used in this manual:

[ I 1

Indicates information depicted on the liquid crystal display.

[1] Indicates a specific key pad of the keyboard.

a. Status Display

The status display is the information that is constantly displayed during normal operation. The displayed
information cycles through the current operational state and temperature settings of each deck. The status
display cycle begins immediately when the oven is tumed ON.

DZ33 and DZ55 STATUS DISPLAYS

Following is the order in which the information is displayed for DZ33 and DZ55 ovens.
NOTE: For DZ55II ovens status display see the following page.

CENOOMLON =

Upper deck operational state

Lower deck operational state

Lower left hand zone top/bottom set temperatures
Lower right hand zone top/bottom set temperatures
Lower deck cooktime

Upper deck operational state

Upper left hand zone top/bottom set temperatures
Upper right hand zone top/bottom set temperatures
Upper deck cooktime

Cycle now repeats, starting with number 2.
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DZ3311 and DZ551I1 NON-MenuSelect STATUS DISPLAYS
Following is the order in which the information is displayed for DZ33II and DZ55II ovens.

Multi-Zone Mode

Top Left Temperature

Bottom Left Temperature

Top Right Temperature

Botiom Right Temperature

Cooktime

Heating or Ready or Cooling

Cycle now repeats, starting with Top Left Temperature again.

R e

Top/Bottom Mode

1. Top Temperature

2. Botitom Temperature
3. Cooktime

4. Heating or Ready or Ccoling
Cycle now repeats, starting with Top Temperature again.

b. Operational States

a. OFF - Indicates specific deck selectively turned OFF by user.

“Upper deck off"
“Lower deck off”

b. Heating - Indicates specific deck is ON and heating
“Upper Dk Heating”

“Lower Dk Heating”

NOTE: DZ33iI and DZ5511 will display "Heating” or “Cooling”. ("Cooling will be displayed only if two
or more zones are 30°F over sef temperature.}

c. Ready - Indicates set temperatures have been attained.

“Upper Dk Ready”
“Lower Dk Ready”

NOTE: DZ33I1 and DZ55IT will display “Ready”.

d. Standby - Indicates specific deck selectively placed in standby mode.

“Upper Dk Standby”
“Lower Dk Standby”

NOTE: DZ33II and DZ5511 will display *Standby”.

e. Timing - Indicates that automatic timer has turned oven OFF.
“Timing”

f. Decks Cleaning - Indicates self-cleaning ¢ycle selectively started.

“Decks Cleaning”’
NOTE: DZ3311 and DZ5511 will display “Deck Cleaning”.
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g. Mode Change (DZ331I and DZ55I1 Only). When changing from a multi-zone to a Top/Bottom mode
the microprocessor will immediately beep once and the display will show “Zones Unequal”. Thisis a
reminder that the temperatures either top or bottom are different.

“Reenter Temperature” will be displayed, you must reenter a new temperature for the top and a new
temperature for the bottom. Because of this new setting in this mode the microprocessor will be
controlling the temperatures for the entire top and the entire bottom. See Programming for more
information.

¢. Failure States

There are two failure states that affect the operation of the oven. In the event that either failure state should
occur contact your local authorized factory service agency immediately.

OVERTEMPERATURE SHUTDOWN

Indicates that temperature in one or both decks has exceeded 980°F. and the deck in question has been
automatically shut down.

On all DZ models the following sequence of events will occur and remain constant until manually
corrected by operator.

a. Oven sounds two audible BEEPS.

b. “Overtemp shtdn” will be displayed. Indicates failure state.

c*. “Zone: X" will be displayed. Indicates zone where failure occurred.

d. “Upper {(or lower) deck off” will be displayed. Indicates deck where shutdown occurred.
(DZ33 & DZ55 only)

*NOTE: DZ33 and DZ55 failure in zones 1 through 4; upper deck will shutdown. Failure in zones 5 through
8; lower deck will shut down. On a DZ33!II and DZ5511 only zones 1-4 will show on each display.

To stop the audible BEEP signal follow these steps:

a. Press [OFF] turns oven OFF,

b. Press {ON] turns remaining operational deck back on for use. The shutdown deck will remain OFF,
c. Call authorized service agency to schedule repairs.

WARNING: If only one deck has failed and the otheris still operational, you can continue to use the operational
deck. Under certain failure conditions, however, the operational deck may also be affected.

AMBIENT SHUTDOWN

indicates that the ambient temperature in the control compartment has reached 140°F (60°C} and both decks
have been automatically shut down.

Sequence of events for DZ33 and DZ55:

a. Oven sounds two audible BEEPS.
b. “Ambient shutdn” Indicates failure state.

Sequence of events for DZ331I and DZ55II:

a. Oven sounds two audible BEEPS Indicates failure state.
b. INT or EXT AMB Shutdown Indicates if its INT (Internal) Temp
will be displayed until problem (MCP Board) or EXT (External) Temp
is fixed (Distribution Board). Both have 140°F {60°C) range.
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This failure state is generally caused by:

1. Reduced air flow through the control compartment, usually due to obstruction of the cooling fan air intake
or the foam filter pad.

2. Extremely hot ambient air outside the oven being drawn into the cooling fan air inlet.
3. Failure of the cooling fan itself.

Corrective Steps:
1. Turn oven CFF and allow oven 10 cool down.

2. Check airintake and remove obstructions. Snap off the plastic grill and thoroughly clean (and dry) the foam
filter and replace.

3. Be sure hot air expelled from another appliance is not entering the cooling fan air inlet.
4. Turn oven back on.
5. Observe if cocling fan is running. If the fan does not run, turn oven OFF and call authorized service agency.

NOTE: Cooling fan operation is controlled by a thermal switch. It does not necessarily run ail the time the oven

is operating. If the oven has been allowed to cool sufficiently the fan may not start immediately when the oven
is turned back ON.

d. Error Messages

The following messages may appear in the display:

1. Ambient hi - Indicates that the ambient temperature in the control compartment has reached 135°F (57°C).
Fan and air inlet should be checked for operation or obstruction.

2. Error detected - Microprocessor perceives error. Use the ON/OFF switch to clear the microprocessor. Press
OFF and then ON. If error continues call authorized service agency for repairs.

3. llegal srv code - This indicates that an invalid service code has been entered.

4. lllegal temp - Indicates that the set temperature is not within the allowable range of 200°F (93°C} to 950°F
{510°C). NOTE: Maximum recommended operating temperature is 900°F (482C).

5. lllegal time - Indicates that the time being set is not a valid time.

6. Invalid setup - Indicates that you have attempted to program the controller to turn both decks OFF at the
same time.,

Use ON/OFF switch to turn both decks OFF.
7. Memory loss - Indicates that all settings have been lost.

8. Re-enter settings - Re-enter all settings: Upper and lower temperatures.
Upper and lower cooktimes.
Clock settings.
Timer settings (If using this feature).

Top Temperature O Top Temperature
Upper Left Zone i
UPPER DECK PP Upper Right Zone
Bottom Temperature ~  Bottom Temperature |
. _________________________________________________________|
Top Temperature . ___ Top Temperature -
Lower Left Zone i
LOWER DECK Lower Right Zone
_ — e .
L Bottom Temperature Bottom Temperature I
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3. Programming the Dz33 and Dz55 Ovens

NOTE: Programming the DZ33I] and DZ5511 non-MenuSelect control oven is explained separately on Page 60.

NOTE: Most export ovens MCP's are programmed in Centigrade (°C). All programming of Centigrade oven
keypads must be done in °C. All the exampies in this section must be programmed in °C if you are programming
an export oven.

The controller controls all functions of the oven. To operate the oven you must know how to program the
controller. The tollowing pages contain a step by step “hands on” programming exercise. We invite you to
actually program your oven by following the examples.

NOTE: This exercise assumes first time start after installation. Prograrmming from factory is 200°F {93°C)
temperature settings and 10 minute cooktimes.

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

2. Turn ON the POWER circuit breaker(s) at the left of the bottom 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 just below the keypad faceplate and turn it to the vertical
pasition.

4. Press ON/OFF switch to ON position. You are now ready to proceed with programming.
b. Set Upper Deck Temperatures

(Allowable range: 200°F [93°C] to 900°F [482°C] )

Example: Set left hand and right hand zone top and bottom temperatures for both decks to 565°F.
NOTE: Refer to Figure 3-6

Step Press Key Display Reads

1 {UPPER DECK TEMP] “Up Lh 200/200F"

SN

Bottom

Upper Temperature

Deck

Left Cursor Flashing -
Hand Top temperature
Zone can be set

Top
Temperature

This means upper deck, left hand zone top/bottom
temperatures. A cursor is beneath the third digit
which is flashing; indicates top temperature can

be set.
2 [5] [6] [5] “Up Lh 565/200F
3 [ENTER] “Up Lh 565/200F

The cursor has now moved under the sixth digit
which is flashing; indicates bottom temperature
can be set.

4 (51 (6] [5] “Up Lh 565/565F”
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5 [ENTER] “Up Rh 200/200F”
This means upper deck, right hand zone top/bottom
temperatures. The cursor is again beneath the third
digit which is flashing; indicates top temperature can

be set.
6 [5] [6] [B] “Up Rh 565/200F"
7 [ENTER] “Up Rh 565/200F”

The cursor has now moved beneath the sixth digit
which is flashing; indicates, bottom temperature can

be set.
8 [5] [6] [5] “Up Rh 565/585F”
9 [ENTER] “Upper Dk Heating”

You have set the upper deck left and right hand zone top and bottom temperatures to 565°F (296°C).

¢. Set Lower Deck Temperatures

Step Press Key Display Reads
1 [LOWER DECK TEMP} “Lo Lh 200/200F”
2 [5] [6] [5] “Lo Lh 565/200F”
3 [ENTER] “Lo Lh 565/200F"
4 [5] [6] (5] “Lo Lh 565/565F"
5 [ENTER] “Lo Rh 200/200F"
6 [5] [6] (51 *Lo Rh 565/200F”
7 {[ENTER] “Lo Rh 565/200F”
8 [5] [6] [5] “Lo Rh 565/565F”
9 [ENTER] “Lower Dk Heating"

d. Set BOTH Upper Deck and Lower Deck Cooktimes

NOTE: When setting cooktime you are setting the speed of the conveyor.

Allowable range 1.0 to 240.0 minutes (DZ 33) and 1.5 to 240.0 minutes (DZ 55).

Cooktirhe is set and displayed in whole minutes and tenths of minutes (0.1 minute = 6 seconds)

Example: Set upper deck cooktime to 6.3 minutes and lower deck cooktime to 6.3 minutes.

Step Press Key Display Reads
Status Display
1 [COOKTIME] “Up Ck Time 10.0"
2 (6] [3] “Up Ck Time 8.3"
3 [ENTER] “Lo Ck Time 10.0

You have set upper deck cooktime to 6.3 minutes.

4 [6] [3] “Lo Ck Time 6.3"
5 [ENTER] Exits to Status Display

Both decks of the oven are now set the same. Top and bottom temperatures for the left hand and right hand

zones of both upper and lower decks are set at 565°F (296°C). Cooktime for both decks is set at 6.3 minutes.
Tochange these settings you must repeat the preceding steps using desired settings in place of the examples.
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e. Set ONLY Upper Deck Cooktime

NOTE: When setting cooktime you are setting the speed of the conveyor.

Allowable range 1.0 to 240.0 minutes {DZ 33) and 1.5 to 240.0 minutes (DZ 55}.

Cooktime is set and displayed in whole minutes and tenths of minutes (0.1 minute = 6 seconds)

Example: Set upper deck cooktime to 6.3 minutes.

Step Press Key Display Reads
Status Display
1 [COOKTIME] “Up Ck Time 10.0"
2 (6] {3] “Up Ck Time 8.3"
3 [ENTER] [ENTER] Exits to Status Display

You have set upper deck cooktime to 6.3 minutes.
f. Set ONLY Lower Deck Cooktime
NOTE: When sefling cooklime you are sefting the speed of the conveyor.

Example: Set lower deck cooktime to 6.3 minutes.

| Step Press Key Display Reads
Status Display
1 [COOKTIME] [COOKTIME]  “Lo Ck Time 10.0”
2 (6] [3] ‘Lo Ck Time 6.3"
3 [ENTER] [ENTER] Exits to Status Display

Both decks of the oven are now set the same. Top and bottom temperatures for the left hand and right hand
zones of both upper and lower decks are set at 565°F (296°C). Cooktime tor both decks is set at 6.3 minutes.
Tachange these settings you must repeat the preceding steps using desired settings in place of the examples.

g. Set the Clock

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

Example: Set the clock to 9:15 p.m. Wednesday.

Step Press Key Display Reads
1 [FEATURE] “Set Feature 0"
2 {7 (CLOCK)] “Set Feature 7"
3 [ENTER] “Time now: 00:00 a.m.”
4 9] [1]1[5] “Time now: 3:15a.m.”
5 [AM/PM] “Time now: 3:15 p.m.”
6 [ENTER] “Day: -
7 [3 (WED)) “Day: Wednesday”
8 [ENTER] Exits to status display
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h. 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 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.

Example: Set the oven to turn ON at 8:00 a.m. and turn OFF at 5:00 p.m. on Monday.

Step Press Key Display Reads
Status Display
i [FEATURE] “Set Feature 0"
2 [3 (TIMER)] “Set Feature 3”
3 [ENTER] “What Day? “
4 [1 (MON)) “Cn MON 0:00 a.m.”
5 [8] [0] [0] “On MON 8:00 a.m.”

The oven will be turned ON on Monday at 8:00 a.m.

8 [ENTER] “Off MON 0:00 a.m.”
7 [5110] [0] “Off MON 5:00 a.m.”
8 [AM/PM] “Off MON 5:00 p.m.”
g [ENTER] “What Day? .

The oven will be turned OFF on Monday at 5:00 p.m.

The ovenis now set to turn ON at 8:00 a.m. and OFF at 5:00 p.m. on Mondays. You are now ready to proceed
to Tuesday. In order to set automatic ON/OFF times for Tuesday through Sunday you must repeat Steps 4
through 11 for each day. Be sure to press the appropriate keypad for each succeeding day in Step 4.

Different times can be set for each day simply by pressing the appropriate digits in Steps 5 and 7 for the times
desired.

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 toc come ON for one minute only.

After setting ON/OFF times for Sunday you will press [ENTER] then [ENTER] again as the last step. This will
exit the timer setting mode and return to the operational status display.

The ovenis now programmed for automatic timing. DO NOT use the ON/OFF switch to turn the oven ON and
OFF. 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.
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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.

Midnight Nooln Midnight
AM PM

Key Day 1212345678910 11121234567 89 10 11 11:59
1] Monday *8:00-ON *9:00-OFF
2] Tuesday

[3] Wednesday B

[4] Thursday

[5] Friday
“ [6] Saturday

[7] Sunday

*Example ONLY.

IMPORTANT: OFF times cannot fall into the AM hours of the next day. When you complete the chart be sure
you have only two times (one ON and one OFF) per day. Re-adjust schedule if necessary.

If you choose not to use the automatic timing feature you must turn the oven ON and OFF manually using the
ON/OFF switch on the control panel. To be sure the timing feature does not affect the oven during normal
operation you must go through the timer setting procedure for each day and clear all time data. In effect you
are skipping all seven days.

i. Force Out of Automatic Timing

The FORCE feature allows you to bypass the automatic “Timing” mode and run the oven without changing
the programmed timer settings.

Example:
Step Press Key Display Reads
“Timing”
1 [FEATURE] “Set Feature 0"
2 I8 (FORCE)] “Set Feature 9"
3 [ENTER] Exits to Status Display

To return the oven to the automatic “Timing” mode, press ON/OFF switch to OFF then ON,
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J- Put Oven in Standby Mode

This feature allows one or both decks to be put into an energy conserving standby mode which reduces the

temperature of the deck(s) by 25%.

Example: Set both decks to “standby”.

Step Press Key
1 [FEATURE]
2 [5 (STANDBY)]
3 [ENTER]

Example: Set upper deck to “standby”.

Step Press Key
1 [FEATURE]
2 [5 (STANDBY)]
3 [1 (UPPERY}]
4 [ENTER]

Example: Set lower deck to “standby”.

Step Press Key
1 [FEATURE]
2 [5 (STANDBY)]
3 [2 (LOWER)}
4 [ENTER])

Display Reads

Status Display

“Set Feature 0"

“Set Feature 5"

Exits to Status Display which shows both
decks in “standby”.

Display Reads

Status Display

“Set Feature 0"

“Set Feature 5"

“Set Feature 517

Exits to Status Display which shows upper
deck in "standby”.

Display Reads

Status Display

“Set Feature 07

“Set Feature 5"

“Set Feature 52"

Exits to Status Display which shows lower
deck in "standby”.

k. Resume Normal Operation From Standby

This feature is used to return one or both decks to normal operation from the “standby” mode.

Example: Resume normal operation of both decks:

Step Press Key
1 [FEATURE]
2 [6 (RESUME)]
3 [ENTER]

50

Display Reads

Status Display

“Set Feature 0”

“Set Feature 6"

Exits to Status Display which shows both
decks in normal operation.
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Example: Resume normal operation of upper deck:

Step Press Key Display Reads
Status Display
1 [FEATURE] “Set Feature 0"
2 [6 (RESUME)] “Set Feature 8”
3 [1 (UPPER) “Set Feature 61"
4 [ENTER] Exits to Status Display which shows upper

deck in normal operation.

Example: Resume normal operation of lower deck:

Step Press Key Display Reads
Status Display
1 [FEATURE] “Set Feature 0"
2 [6 (RESUME)] “Set Feature 6"
3 [2 {(LOWER)) “Set Feature 62”
4 [ENTER] Exits to Status Display which shows lower

deck in normal operation.
. Turn upper deck only heat OFF and back ON.
Used to turn heat OFF and ON in upper deck only without affecting the conveyor belt or the lower deck.

Example: Turn upper deck only heat OFF.

Step Press Key Display Reads
Status Display
1 [FEATURE] “Set Feature 0’
2 . [1 {UPPERY)] “Set Feature 1”
3 [ENTER] “Upper deck off”
Exits to Status Display which shows upper
deck OFF.

NOTE: This turns OFF the upper deck heating elements only. If the Jower deck has already been turned OFF,
“INVALID SETUP" will appear on display. The conveyor will continue to operate. For this reason itis imporiant
to note and remember which deck has been turned OFF.

Example: Turn upper deck heat back ON.

Step Press Key Display Reads
Status Display
1 [FEATURE] “Set Feature 0"
2 [t (UPPERY)] “Set Feature 1”
3 [ENTER] “Upper deck on”

Exits to Status Display
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m. Turn iower deck only heat OFF and back ON.
Used to turn heat OFF and ON in lower deck only without affecting the conveyor belt or the upper deck.

Example: Turn lower deck only heat OFF.

Step Press Key Display Reads
Status Display
1 [FEATURE] “Set Feature 0"
2 [2 (LOWER)] “Set Feature 2"
3 [ENTER] “‘Lower deck off’
Exits to Status Display which shows lower
deck OFF.

NOTE: This turns OF F the lower deck heating elements only. If the upper deck has already been turned OFF,
"INVALID SETUP" will appear on display. The conveyor will continue to operate. For this reason itis important
fo note and remember which deck has been turned OFF.

Example: Turn lower deck heat back ON,

Step Press Key Dispiay Reads
Status Display
1 [FEATURE] “Set Feature "
2 [2 (LOWER)] “Set Feature 27
3 [ENTER] ‘Lower deck on”

Exits to Status Display
n.  Self-Cleaning Cycle

The CLEAN feature is used to place both decks of the oven into self-cleaning. When activated the decks will
heatto 800°F (482°C}). for one hour. Atthe end of the cycle the decks wiil automatically return to the operational
state that preceded the “clean” cycle. IF oven(s) are programmed to shut OFF {timing Mode) during the CLEAN
cycle the CLEAN Mode will override program and continue at 900°F (482°C) for the full 60 minutes. Oven will
then shut OFF in Timing Mode.

Example: Start the Self-Cleaning Cycle

Step Press Key Display Reads
Status Display
1 [FEATURE] “Set Feature 0"
2 [4 (CLEAN)] “Set Feature 4”
3 [ENTER] “Decks cleaning”

This will be displayed during the ¢leaning
cycle. At the end of the cleaning cycle it
will exit to the Status Display or “Timing”.
Example: Interrupt the Self-Cleaning Cycle
The self-cleaning cycle can be interrupted using the ON/OFF switch.

Step Press Key Display Reads
“Decks Cleaning”
1 [OFF] “Oven off”
2 [ON] Exits to Status Display or “Timing”

NOTE: One deck can be cieaned individually by turning the other deck OFF prior to initiating the cleaning
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4. Programming the Dz3311 and D25511 Non-MenuSelect Control Oven

NOTE: The following is only for DZ33I1 and DZ5511 programming.

The DZ33I1 and BZ5511 Ovens contain two controllers. The Upper Deck is controlled by one controller and the
Lower Deck is controlled by the other controller.

The controllers control all functions of the oven. To operate the oven you must know how to program the
controllers. The following pages contain a step by step “hands on” programming exercise. We invite you to
actually program your oven by following the examples.

NOTE: This exercise assumes first time start after installation. Programming from factory is 200°F (93°C)
temperature settings and 10 minute cooktimes.

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

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

3. Place the key into the siot in the control board just below the keypad faceplate and turn it to the vertical
position.

4. Press ON/OFF switch to ON position. You are now ready to proceed with programming.

Top Left Zone o Top Right Zone
UPPER DECK
Bottom Left Zone ' Bottom Right Zone '
b |
N Top Left Zone L Top Right Zone .
LOWER DECK
Bottom Leit Zone L Bottom Right Zone | y

DZ33ll and DZ55(1 Non-MenuSelect Heat Zones
Figure 3-7

b. Set the Oven into the Multi-Zone Mode
Example: To check what mode the oven is in and then change to the Multi-Zone if necessary.

Step Press Key Display Reads
1 [FEATURE]
2 [8/Zone]
3 [ENTER] “Multi-Zone™ or “Top-Bot Mode”

If the display reads “Muiti-Zone” you can continue on to “3. Setling Temperatures in all four zones
(Multi-Zone)".

If the display reads “Top-Bot Mode” you can change it to “Multi-Zone” by:

{[FEATURE]
[8/Zone]
[ENTER) “Multi-Zong”

op 61 -1
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¢. Setting Temperature in all Four Zones (Multi-Zone)

Example: Set zones for - Top Left 600°F, Top Right 650°F, Bottom Left 500°F, Bottom Right 550°F.

Step Press Key
NOTE: Refer to Figure 3-7
1 [TOP TEMP]
2 (6] [0] [0)
3 [ENTER]

Display Reads

“Top Left 200°F”
“Top Left B0O°F”
“TQp Right 200°F”

“Heating” will be displayed if the oven chamber temperature is below the new set temperature. “Cooling” will
be displayed if the oven chamber temperature is above the new set temperature.

[6] [3} [O]
[ENTER]
[Bot TEMP]
(5] [0] [O]
[ENTER]
[5]1 5] [0]
[ENTER]

-
SOo~NOGM s

*Top Right 650°F"
“Heating” or “Cooling”
“Bot Left 200°F”

“Bot Left 500°F”

“Bot Right 200°F"
“Bot Right 550°F*
“Heating” or "Cooling"

d. Setting the Oven into the Top-Bottom Mode

Example: To check what mode the oven is in and then change to the Top-Bot mode if necessary.

Step Press Key
1 [FEATURE]
2 [B/Zone]
3 [ENTER]

Mode”.

4 [FEATURE]
5 [8/Zone]
6 [ENTER]

Display Reads

“Multi-Zone” or “Top-Bot Mode”

If the display reads “Top-Bot Mode” you can continue on to “5. Setting Temperatures in Top-Bot

If the display reads “Multi-Zone” you can change it to “Top-Bot Mode” by:

“TOP-bot Mode”

NOTE: At this point the display may read “Zones Unequal”. This means the zones were previously
programmed in “Multi-Zone”. To correct this follow the procedure below to set the Top-bottom Temperatures.

e. Setting temperatures in TOP-BOTTOM Zones.

Example: Set zones for - Top Zone 600°F, Bottom Zone 500°F.

Step Press Key

[TOP TEMP]
[6] (0] [0]
[ENTER]
[Bot Temp]
[5] (0] [0]
[ENTER]

DA~ =
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Display Reads

“Top Temp 200°F”
“Top Temp 600°F
“Meating” or "Cooling"
“Bot Temp 200°F”
“Bot Temp 500°F”
“Heating” or "Cooling"
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f. Setting the Cooktime (in any mode: Multi-zone or Top-Bot).

Example: From XX.X minutes to 6.3 minutes.

Step Press Key Display Reads
1 [COOKTIME] “AXX min”
2 (6] {3] “6.3 min”
3 [ENTER] “Heating”, “Ready”, or “Cooling”

g. Set the Clock

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

Example: Set the clock to 9:15 p.m. Wednesday.

Step Press Key Display Reads
i [FEATURE] “Set Feature 0”
2 [7 {CLOCK)] “Set Feature 7"
3 [ENTER] “Time now: 00:00 a.m.”
4 [9] [1] (5] “Time now: 9:15 a.m.”
5 [AM/PM] “Time now: 9:15 p.m.”
6 [ENTER] “Day: “
7 [3 {WED)] “Day: Wednesday”
8 [ENTER] Exits to status display

h. 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 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.

Example: Set the oven to turn ON at 8:00 a.m. and turn OFF at 5:00 p.m. on Monday.

Step Press Key Display Reads
Status Display
1 [FEATURE] “Set Feature 0"
2 [3 (TIMER)] “‘Set Feature 3"
3 [ENTER] “What Day? “
4 [1 (MON)] “On MON 0:00 a.m.”
5 [8] [0] [O] “On MON 8:00 a.m.”

The oven will be turned ON on Monday at 8:00 a.m.

6 {ENTER] “Off MON 0:00 a.m.”
7 [5] [0] [0] “Off MON 5:00 a.m.”
8 [AM/PM] “Off MON 5:00 p.m.”
9 [ENTER] “What Day? .

The oven will be turned OFF on Monday at 5:00 p.m.
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The ovenis now set to turn ON at 8:00 a.m. and OFF at 5:00 p.m. on Mondays. You are now ready toc proceed
to Tuesday. In order to set automatic ON/OFF times for Tuesday through Sunday you must repeat Steps 4
through 11 for each day. Be sure to press the appropriate keypad for each succeeding day in Step 4.

Different times can be set for each day simply by pressing the appropriate digits in Steps 5 and 7 for the times
desired.

NOTE: 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.

After setting ON/OFF times for Sunday you will press [ENTER], then [ENTER] again as the last step. This will
exit the timer setting mode and return to the operational status display.

The oven is now programmed for automatic timing. DO NOT use the ON/OFF switch to turn the oven ON and
OFF. 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.

As stated earlier the timer program only aliows 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.

Midnight Noon Midnight
AM PM

Key Day 1212345678810 11121234567 8810 11 11569
) Monday *8:00-ON *9:00-OFF
[2] Tuesday
3] Wednesday
{4] Thursday
[5] Friday
[6] Saturday -
[7] Sunday

*Example ONLY.

IMPORTANT: OFF times cannot fall into the AM hours of the next day. When you complete the chart be sure
you have only two times (one ON and one QFF) per day. Re-adjust schedule if necessary.

If you choose not to use the automatic timing feature you must turn the oven ON and OFF manually using the
ON/QFF switch on the control panel. To be sure the timing feature does not affect the oven during normal
operation you must go through the timer setting procedure for each day and clear all time data. In effect you
are skipping all seven days.
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i. Force Out of Automatic Timing

The FORCE feature allows you 10 remove the oven from the automatic “Timing” mode and run it without
changing the timer settings.

Example:
Step Press Key Display Reads
“Timing”
1 [FEATURE] “Set Feature 0"
2 (9 (FORCE)] “Set Feature 9”
3 [ENTER] Exits to Status Display

NOTE: 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.
i Put Oven in Standby Mode

This feature allows one or both decks to be put into an energy conserving standby mode which reduces the
temperature of the deck(s) by 25%.

Example: Set top or bottom deck to “standby”.

NOTE: Use the keypad of the deck you want to put in “standby”.

Step Press Key Display Reads
Status Display
1 [FEATURE] “Set Feature 0"
2 {5 (STANDBY)] “Set Feature 5"
3 [ENTER] Exits to Status Display which shows

deck in “standby”.
k. Resume Normal Operation Ffom Standby
This feature is used to return a deck to normal operation from the “standby” mode.
Example: Resume normal opera.ltion of deck. |

NOTE: Use the keypad of the deck you want to return to Normal Operation.

Step Press Key Display Reads
Status Display
1 [FEATURE] “Set Feature 0”
2 [6 (RESUME)] “Set Feature 6"
3 [ENTER]) Exits to Status Display which shows

deck in normal operation.
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I Self-Cleaning Cycle

The CLEAN feature is used to place a deck of the oven into self-cleaning. When activated the deck will heat
to 900°F (482°C) for one hour. Atthe end of the cycle the deck will automatically return to the operational state
that preceded the “clean” cycle. IF oven(s) are programmed to shut OFF (timing Mode) during the CLEAN
cycle the CLEAN Mode will override program and continue at 900°F (482°C) for the full 80 minutes. Oven will
then shut OFF in Timing Mode.

Example: Start the Self-Cleaning Cycle

Step Press Key Display Reads
Status Display
1 [FEATURE] “Set Feature 0"
2 {4 (CLEAN])] “Set Feature 4"
3 [ENTER] “Cleaning”

This wili be displayed during the cleaning

cycle. At the end of the cleaning cycle it

will exit to the Status Display or "Timing”.
Example: Interrupt the Self-Cleaning Cycle

The self-cleaning cycle can be interrupted using the ON/OFF switch or the steps below.

Step
Press Key Display Reads
“Cleaning”
1 (FEATURE] “Set Feature”
2 [9/Force On] “Set Feature 9”
3 [ENTER] “Cooling” Display will read “Coofing” until

temperature falls back to + 30°F (+16°C) of set
temperature and then the display will
read “Ready”.

D. Cooking in a CTX Oven

Betfore you begin to cook with your new oven you must understand the differences between cooking in it and
cooking in more conventional ovens. You will produce better results if you understand the technology and
follow the “rules”. '

1. Infrared Cooking Technology

The technology of infrared cooking used in the CTX Gemini series ovens was first introduced 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 chamber. DZ33I1 and DZ 33 has two eiements at the top and two at
the bottom of each deck, a total of eight elements per unit. DZ55I1 and DZ 55 have four elements at top and
bottom of each deck totaling sixteen elements per unit.

These elements emit infrared “longwaves” 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 generated 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
inwhichthe food is placed. As a result, food cooks from the cutside toward the centerin 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 elements located opposite. These unique properties translate
58 into less food waste, a more moist product and excellent energy efficiency.
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2. Heat Zoning

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

Individually controlled heat zones, top and bottom directional heat intensity and accurate cook times
{conveyor speed) mean the tood product can be cooked according to its specific cooking profile. Very moist
product will usually take a higher entrance zone temperature 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.

Top Zone L Top Zone )
UPPERDECK | s e
| [ Bottom Zone b Bottom Zone | l
N Top Zone L Top Zone
LOWER DECK
C B o " !
Bottom Zone Bottom Zone

Figure 3-8
Heat Zones

3. Temperature Setting Variations

With very few exceptions temperature variation between entrance and exit zones should not exceed 100°F
{38°C}. Variation between top and bottom temperatures within a zone should not exceed 75°F (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.
N Top Element(s) L qu_l;lgment(s) -
- 100° (32°C) PN
75° (24°C} Max. Diffarence |J D‘ﬂMﬂ*- ‘ |} 75° (24°C) Max. Difference
\\“‘7 ifgrence —e
] ) Bottom Eleﬁht(s) b Bottom Element(s) : |
L Top Element(s) o Top Element(s)
SN 100° (32°C) PN
75° (24°C) Max. Difference II D'ﬁMax. || 75° (24°C) Max, Difference
— arence ——
{ T \/ b \/ 1 |
Bottom Element(s) Bottom Element(s}
Figure 3-9

Temperature Variations
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4. General “Rules of Thumb”

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

a. lLeavening Agents

Products with a biclogical leavening agent (yeast) can take a higher entrance zone temperature while
products with a chemical leavening agent (baking powder) require a lower entrance zone temperature.

b. Continuous “Flow” Operation

CTXovens perform best in a continuous type of cperating environment. They are not well suited to abatch
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 consistency of results.

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.
d. Product
Best results are obtained when preduct entering the oven is consistent.
1. Food portions entering the oven should all be approximately the same temperature. When food
portions entering the oven vary in temperaiure, 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 1/2" thick one time and 3/4" thick the 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.

e. . 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 themselves. For this reason temperature settings
will be higher than those for a conventional oven.

Type of Product Conventional Oven CTX Oven
Bakery Products 300° - 350°F (149° - 176°C) 450° - 550°F (232° -.287"0))
Pizza, Casseroles, Flat Meats, etc. 350° - 450°F (176° - 260°C) 600° - 750°F (315° - 398°C)
Broiled Fish, Steaks, etc. 500° - 550°F (260° - 287°C) 750° - 850°F (398° - 454°C)
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5. 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 fastest 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 DZ33Il Series ovens and one set for model DZ55I1 Series ovens. Be sure 1o 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 on the following pages. Now program the oven
with the temperatures and cooktimes shown,

NOTE: If you are starting the oven from “cold” please allow 45 minutes heat up time. The elements 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 following guidelines.

RESULTS SOLUTION

Ouitside 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

NOTE: Sometimes an increase in temperature may require a corresponding decrease in cooking time.
Conversely a decrease in temperature may require a corresponding increase in cooking 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 document each testin the “Product Test Record” below
S0 you can ultimately produce a cooking chart for your specific items.
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PRODUCT TEST RECORD

Product:

Oven Model Number: Date:
Daté Test No.1 2 3 4

Entrance Zone
Temperatures / / / : /

Top/Bottom

Exit Zone
Temperatures / / / /

Top/Bottom

Cook Time

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

Product
Weight (Oz.)

Container Type

Container Size

Internal
Temperature
{Start)

Internal
Temperature
(Finish})

- Comments
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Zone Temperaturas

Model DZ330) Model DZ551
Series Ovens Series Ovens
Entrance Exit Entrance Exit Cook Amount
Time Pan Type {Weight)

Product Top/Bott | Top/Bott | Top/Bott | Top/Bot | (Min. and Size or Count) State

Appetizers

Nachos 850/850°F | 750/750°F| 750/750°F | 650/650°F 3.0 Alum, 10" 10 oz. Fresh
454/454°C | 398/398°C| 398/398/°C| 343/343°C

Oysters Rockefellor 900/900°F | 850/850°F| 850/850°F | 750/750°F 4.0 Alum. 6-8 Fresh
482/482°C | 454/454°C| 454/454°C | 398/398°C

Potato Skins 850/850°F | 750/750°F| 750/750°F | 650/650°F 3.0 Alum. 10" 10 oz. Fresh
454/454°C | 398/398°C| 398/398°C | 343/343°C

Rurnaki 850/850°F | 750/750°F| 750/750°F | 650/650°F 6.0 Alurn. 6-8 Fresh
454/454°C | 398/398°C| 398/398°C | 343/343°C

Seafood Kabob 800/900°F | 850/850°F | 850/850°F | 750/750°F 6.0 Alum. 6" 4-6 oz. Frash
482/482°C | 454/454°C| 454/454°C | 398/398°C

Baked Goods

Bagels 750/750°F | 650/650°F| B50/650°F | 550/550°F 8.0 Wire Mesh 3oz Fresh
398/398°C | 343/343°C| 343/343°C| 287/287°C

Bread Sticks 850/850°F | 750/750°F| 750/750°F | 650/650°F 6.0 Alum. 1/2 size 20z. Frash
454/454°C | 398/398°C| 398/398°C | 343/343°C

Brown & Serve Rolls 700/700°F | 600/600°F| 600/600°F | 500/500°F 4.0 Alum, 1 oz. Thawed
370/370°C | 315/315°C| 315/315°C | 260/260°C

Corn Bread 600/600°F | 750/700°F | 500/500°F | 850/650°F| 15.0 Alum. 1/2 size 2-1/2 Ibs. Frash
315/315°C | 398/370°C| 260/260°C | 343/343°C

Dinner Rolls 700/700°F | 600/600°F| 600/600°F | 500/500°F 8.0 Alum. 1/2 size 3oz Frash
370/370°C | 315/315°C| 315/315°C | 260/260°C

Fresh Braad 700/700°F | 600/600°F| 600/600°F | 500/500°F| 10.0 Alum. 1/2 Sheet 1lb. Fresh
J707370°C | 315/315°C| 315/315°C | 260/260°C

Garlic Bread 900/900°F | 800/B00°F| 800/800°F | 700/700°F 2.0 Alum, 1/2 size 11b. Fresh
482/482°C | 426/426°C| 426/426°C| 370/370°C

Mutfins 600/600°F | 750/700°F| 500/500°F | 850/650°F| 15.0 Dark Alum. 3 oz. Fresh
315/315°C | 398/398°C| 260/260°C | 343/343°C

Popovers 550/550°F | 650/650°F | 450/450°F | 550/550°F| 300 Dark Alum. 3oz Frash
287/287°C | 343/343°C| 232/232°C | 287/287°C

Soft Pretzels 800/800°F | 700/700°F| 700/700°F | 600/600°F 8.0 Alum. 1/2 size 2oz Fresh
426/426°C | 370/370°C| 370/370°C| 315/315°C

Toast 800/900°F | 800/800°F| 800/800°F | 700/700°F 2.0 None Slice Fresh
482/482°C | 426/426°C| 426/426°C | 370/370°C

Beef

Beef Ribs (Finish) 800/850°F | 900/850°F| 850/750°F | BS0/750°F| 8.0 Alum, 1/2 size 8 ribs Precooked
482/454°C | 482/454°C| 454/388°C | 454/398°C

Hamburger 41 900/300°F | 900/900°F| 850/850°F | 800/800°F 4.0 Alum. 1/2 size 40z, Fresh
482/482°C | 4B2/4B2°C| 454/454°C | 426/426°C

Hamburger 4/1 80G/900°F | 900/900°F | 850/850°F | 8O0/800°F 6.6 Alum. 1/2 size 4 pz. Frozen
482/482°C | 482/482°C| 454/454°C | A26/426°C

Hamburger 2/1 900/200°F | S00/200°F| 850/850°F | 800/800°F| 10.0 Stainless 8oz Fresh
482/482°C | 482/482°C| 454/454°C | 426/426°C

liver & Onions 850/850°F | 750/750°F] 750/750°F | 650/650°F| 100 Alum. 1/2 siza 4 0z. Fresh
454/454°C | 398/398°C| 398/398°C | 343/343°C

Msatballs 900/900°F | 800/800°F| 800/800°F | 700/700°F 8.0 Alumn. 1/2 size 20z Refrig.
482/482°C | 426/426°C| 426/426°C | 370/370°C

Rib Eye Steak 900/300°F | 200/900°F| 850/850°F { 800/800°F 8.0 Stainless 4 x 7 10 oz, Fresh
482/482°C | 482/482°C| 454/454°C | 426/426°C

Salisbury Steak 800/900°F } 800/800°F| 800/800°F | 700/700°F 6.0 Alum. 1.2 size 4 oz, Fresh
482/482°C | 426/426°C| 426/426°C | 370/370°C

Strip Steak 200/900°F | 900/900°F | 850/850°F | 800/800°F 8.0 Stainless 4 x 7 8oz, Fresh
482/482°C | 482/482°C} 454/454°C | 426/426°C

Strip Steak 900/900°F | 900/300°F| 850/850°F | BD0/800°F| 10.0 Stainless 4x 7 12 oz. Fresh
482/482°C | 482/482°C| 454/454°C| 426/426°C

Tendenoin, Whole 850/850°F | 750/750°F| 750/750°F | 650/650°F| 15.0 Alum. 1/2 size 4 b, Frash
454/454°C " 396/398°C" 398/398°C ' 343/343°C
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Zone Temperatures

Model DZ331 Model DZ551
Series Ovens Series Ovens
Entrance Exit Entrance Exit Cook Amount
Time Pan Type (Weight)

Product Top/Bott | Top/Bott | Top/Bott | Top/Bot (Min. and Size or Count} State

Breskfast Foods

Bacon S00/900°F | 800/B00°F | 800/800°F | 700/700°F 6.0 Alum. w/Rack 11b. Refrig.
482/482°C | 426/426°C | 426/426°C | 370/370°C

Biscuits B800/800°F | 700/700°F | 700/700°F | 600/600°F B.0 Alum. 1/2 size 31h. Frash
426/426°C | 370/370°C | 370/370°C | 315/315°C

Egyg Patty 750/750°F | 650/650°F | 650/650°F | 550/550°F 4.0 Alum.5° 2 eggs Frash
398/398°C | 343/343°C | 343/343°C | 287/287°C

Fried Eggs 750/760°F | 650/650°F | 650/650°F | 550/550°F 4.0 Alum. 5¢ 2 eggs Fresh
398/368°C | 343/343°(C{ 343/343°C | 287/287°C

Puffy Omelet 750/750°F | 650/650°F | 650/650°F | 550/550°F 8.0 Alum. Skillet 9 © 6 oz. Fresh
308/398°C | 343/343°C | 343/343°C | 287/287°C

Quiche 700/700°F | 600/600°F | 600/600°F | 500/500°F | 25.0 Dk. Alum. Pig 24 oz. Fresh
370/370°C | 319/315°C | 315/315°C | 260/260°C

Sausage, Link S00/900°F | 800/800°F | 800/B00°F | 700/700°F 6.0 Alum. 1/2 size 1-1/2 oz. Refrig.
482/482°C | 426/426°C | 426/426°C | 370/370°C

Sausage, Patty 800/900°F | 800/800°F { 800/800°F | 700/700°F 4.0 Alum. 1/2 size 1-1/2 oz, Refrig.
482/482°C | 426/426°C | 426/426°C | 370/370°C

Casseroles

Enchiladas 900/200°F | 800/800°F | BO0/800°F | 700/700°F 8.0 Oven China 12 oz. Refrig.
482/482°C | 426/426°C | 426/426°C | 370/370°C

Lasagna 850/850°F | 750/750°F | 750/750°F | 650/650°F | 12.0 Ovan China 12 oz. Refrig.
454/454°C | 398/398°C | 398/398°C | 343/343°C

Macaroni & Cheese 700/700°F | 600/600°F | 600/600°F { 500/500°F | 25.0 Stainless 12x 20| 51b. Refrig.
370/370°C | 315/315°C | 315/315°C | 260/260°C

Pasta & Sauce 850/850°F | 750/750°F | 750/750°F | 650/650°F 8.0 Qven China 12 oz, Refrig.
454/457°C | 398/398°C | 398/358°C | 343/343°C

Cookles

Bar Cookies 650/650°F | 600/600°F | 550/55Q°F | 500/500°F | 10.0 Alum. 1/2 size 11b. Fresh
343/343°C | 315/315°C | 287/287°C | 260/260°C

Brownias 700/700°F | 600/8600%F | 800/800°F | 500/500°F | 150 Alum. 1/2 size 3-1/2 Ib. Fresh
370/370°C | 315/315°C | 315/315°C | 260/260°C

Chocolate Chip 650/650°F | 600/600°F | 550/550°F | 500/500°F 7.0 Alum. 1/2 size 3/4 0z. Frash
343/343°C | 3158/315°C | 287/287°C | 260/260°C

Chocolate Chip 650/650°F | 600/600°F | 550/550°F | 500/500°F 8.0 Alum, 1/2 size 1/2 oz, Fresh
343/343°C | 315/315°C | 287/287°C | 260/260°C

Macaroons B50/650°F | 600/600°F | 550/550°F | 500/500°F | 15.0 Alum. 1/2 size 1 0zZ. Fresh
343/343°C | 315/315°C | 287/287°C | 260/260°C

Oatmeal 650/650°F | 600/600°F | 550/550°F | 500/500°F 7.0 Alum. 1/2 size 1-1/2 oz. Fresh
343/343°C | 315/315°C | 287/287°C | 260/260°C

Desserts

Baked Apple 700/700°F | 600/600°F | 600/600°F | 500/500°F | 25.0 Stainless 12 x 20| 12 apples Fresh
370/370°C | 315/315°C | 315/315°C | 260/260°C

Baksed Custard 700/700°F | 600/600°F | 600/600°F | 500/500°F | 25.0 Custard Dish in 4 0z Fresh
370/370°C | 315/315°C | 315/315°C | 260/260°C 1/2 size pan

Cream Puffs 550/550°F | 650/650°F | 450/450°F | 550/550°F | 30.0 Alum. 1/2 size 20z Fresh
287/287°C | 343/343°C | 232/232°C | 287/287°C

Fruit Pie 550/550°F { 650/650°F | 450/450°F | 550/550°F | 30.0 10" Pie 26 oz. Fresh
287/287°C | 343/343°C | 232/232°C | 287/287°C

Fruit Pie 550/550°F | 650/650°F | 450/450°F | 550/550°F | 50.0 10" Pie 26 oz. Fresh
287/287°C | 343/343°C | 232/232°C | 287/287°C

Layer Cake 650/650°F | 600/600°F | 550/550°F | 500/5Q00°F 15.0 Alum. 1/2 size 3ib. Frash
343/343°C | 315/315°C | 287/287°C | 260/260°C

Meringue Fie 650/650°F | 600/600°F | 550/550°F | 500/600°F 7.0 10" Pie 26 OX. Frash
343/343°C | 315/315°C | 287/287°C | 260/260°C

Puff Pastry 650/650°F | 600/600°F | 550/550°F | 500/500°F | 15.0 Alum. 1/2 size 4 o7, Thawed
343/343°C | 315/315°C | 287/287°C | 260/260°C
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Zone Temperatures
Model BZ33lI Model DZ551
Series Ovens Series Ovens
Entrance Exit Entrance Exit Cook Amount
Time Pan Type {Weight}

Product Top/Bott | Top/Bott | Top/Bott | Top/Bot {Min. and Slze or Count) State

Fish & Seafood

Filet of Sole 900/800°F | 900/900°F | 850/850°F | 800/800°F 8.0 Stainless 4 x 7 6 oz. Fresh
482/482°C | 482/482°C | 454/454°C | 426/426°C

Lobstar Tail 900/900°F | 900/900°F | 850/850°F | 800/800°F 8.0 Stainless 4 % 7 8 oz. Frash
482/482°C | 482/482°C | 454/454°C | 426/426°C wiwater

Sea Scallops 900/900°F | 900/900°F | 850/850°F | 800/800°F 6.0 Stainless 4 x 7 8 oz. Fresh
4B2/482°C 1 482/482°C | 454/454°C | 426/426°C

Shrimp Scampi 800/900°F | 800/900°F | 850/850°F | 800/800°F 6.0 Stainfess 4x 7 8 oz. Fresh
482/482°C | 482/482°C | 454/454°C | 426/426°C

Snow Crab 900/900°F | 900/900°F | 850/850°F | 800/800°F 6.0 Stainless 9 x 11 8oz Fresh
482/482°C | 482/428°C | 454/454°C | 426/426°C

Stuffed Flounder 900/900°F | 900/900°F | 850/850°F | 800/800°F 8.0 Stainless 4 x 7 B oz. Fresh
482/482°C | 482/482°C | 454/454°C | 426/426°C

White Fish Fillet 900/900°F | 90CG/900°F | 850/850°F | 800/800°F 8.0 Strainless 4 x 7 B oz. Fresh
482/482°C | 482/482°C | 454/454°C | 426/426°C

Whole Trout 900/900°F | 900/300°F | 850/850°F | 800/800°F 8.0 Stainless 9 x 11 8 o0z. Fresh
4B2/482°C | 482/482°C | 454/454°C | 426/426°C

Pizza

Deep Dish 750/750°F | 650/650°F | 700/700°F | 600/600°F | 10.0 Black Deap Pan Fresh
308/398°C | 343/343°C | 370/370°C | 315/315°C

Calzone 675/675°F | 625/825°F | 650/650°F | 600/600°F 8.0 Pizza Screen or Fresh
357/357°C | 329/329°C | 343/343°C | 315/315°C Black Sheet Pan

Stuffed 650/650°F | 550/550°F } 600/600°F | 500/500°F | 20.0 Black Desp Pan Fresh
343/343°C | 287/287°C | 315/315°C | 260/260°C

Thick Crust 775/775°F | 675/675°F | 750/750°F | 650/650°F 6.5 Black Pizza Pan Frash
412/412°C | 357/357°C | 398/398°C | 343/343°C

Thin Crust BO0O/800°F | 700/700°F | 775/775°F | 675/675°F 5.5 Pizza Screen Fresh
428/426°C | 370/370°C | 412/412°C | 357/357°C

Thin Crust B50/650°F | 550/550°F | 600/600°F | 500/500°F 9.0 Pizza Screen Frozen
343/343°C | 287/287°C} 315/315°C | 260/260°C

Thin Crust B0Q/8Q0°F | 750/750°F § BOO/800°F | 700/700°F 5.0 Pizza Scraen Pre-bake
426/426°C | 398/398°C | 426/426°C | 370/370°C

Pork

Breadsd Chop 800/B00°F | 700/700°F | 700/700°F | 600/600°F 8.0 Alum. 1/2 size 40z Precoockad
426/426°C | 370/370°C | 370/370°C | 315/315°C

Pork Chops 800/800°F | 700/7C0°F | 700/700°F | 600/600°F | 15.0 Alum. 1/2 size 4 0z, Fresh
426/426°C | 370/370°C | 370/370°C | 315/315°C

Pork Ribs {Finish) 900/900°F | 850/850°F | 850/850°F | 750/750°F 8.0 Alum. 1/2 size Slab Precocked
482/4R2°C | 454/454°C | 454/454°C | 398/398°C

Poultry

Chicken Cordon Bleu 800/800°F | 700/700°F | 700/700°F | 600/600°F | 15.0 Alum. 1/2 size 12 pes. Fresh
426/428°C | 370/370°C | 370/370°C | 315/315°C

Chicken Piecas B00O/800°F | 700/700°F | 700/700°F | 600/600°F | 18.0 Alum. 1/2 size 12 pcs. Frash
426/426°C | 370/370°C | 370/370°C | 315/315°C

Half Chicken B00/800°F | 700/700°F | 700/700°F | 600/600°F | 20.0 Alum. 1/2 size 1-1/41b. Fresh
426/426°C | 370/370°C| 370/370°C | 315/315°C

Whole Chicken 800/800°F | 700/700°F | 700/700°F | 600/600°F | 25.0 Alum. 1/2 size 2-1/2 b, Frash
426/426°C | 370/370°C | 370/370°C { 315/315°C
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7. 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 maximum 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.

6'!
182mm 7
12" 14"
305 mm 406 mm
8”
203 mm
147 18"
107 356 mm 457 mm
254 mm

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.) + (Inches) X Per Hour = Rate per |
(Inches) Conveyor 1

This formula is based on a succession of single pans being placed on the belt. No consideration is given to
multiple pans across the 18" wide belt nor to staggered loading. The hourly production rate obtained by the
above calculation must be multiplied by a factor equal to the number of pans placed across the belt.
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8. Production Capacity Charts

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.

Model DZ331l Series Ovens

COOK
TIME 6" 8" 9" 10" 12" 14" 16" 18"
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 41 26 19 13 12 10
12 min. 78 39 34 22 18 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
Model DZ55I11 Series Ovens
COOK
TIME 6" 8" 9" 10" 12" 14" 16" 18"
4 min. 413 206 183 118 83 59 52 46
5 min. 329 165 147 94 66 47 42 37
& min. 275 138 122 79 55 39 34 3
7 min. 235 118 104 67 47 34 30 26
8 min. 208 103 g2 59 41 29 26 23
9 min. 183 92 82 52 37 26 23 20
10 min. 165 83 73 47 33 24 21 L 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 41 37 24 17 12 11 9
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SIECTION 4
CLEANING &
MIAINTIENANCIE

Frequent cleaning will help your oven operate at peak performance and efficiency. Keep your oven clean!
A. Cleaning the Cooling Fan Filter

The foam filter and the protective grille of the cooling fan should be cleaned weekly. Daily cleaning may be
required if flour has built up on fiiter. Snap the protective grille 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. Reinstall filter and grille.

Figure 4-1

CAUTION:

Electrical Components are directly behind
the cooling fan.

BE SURE filter is dry before reinstalling.
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B. Cleaning the Oven Chambers

CTX Gemini series ovens feature a self-cleaning cycle already programmed into the microprocessor. When
the cleaning cycle is engaged the microprocessor automatically increases all heat zones to 900°F (482°C)
for 60 minutes. At the conclusion of the cycle the microprocessor returns the oven chambers to the status in
effect priorto 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 900°F (482°C) for the full 60 minutes.
Oven will then shut OFF in Timing Mode.

Cleéning Operation for all MenuSelect Control Ovens

Step

1. Start cleaning operation

Press Key ; Display Reads

CLEAN [CLEANING]

{Press and hold for 2 seconds)

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

2. Cancel cleaning

FEATURE | EET FEHTUHEI

CAUTION:

Be sure oven is off and cool to the touch and the
conveyor is stopped before attempting to wipe out
the oven chambers.
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Cleaning Operation for all Non-MenuSelect Control Ovens

DZ33Il and DZ55I1

Example: Clean each deck
Each deck must be programmed with corresponding keypad.

Step Press Key Display Reads
Status Display
1 [FEATURE] “Set Feature 0"
2 [4 (CLEAN))] “Set Feature 4"
3 [ENTER] “Decks Cleaning”

Any remaining residue can be wiped from the oven walis.

DZ33 and DZ55

Normally both decks are cleaned at the same time. It is possible, however, to clean each deck independently.
UUsage may require one deck to be cleaned more frequently than the other.

Example: Clean both decks simultaneously

Step Press Key Display Reads
Status Display
1 [FEATURE] “Set Feature 0"
2 [4 {CLEAN)] “Set Feature 4"
3 [ENTER]} “Decks Cleaning”

Example: Clean bottom deck only

Step Press Key Display Reads
Status Display
1 [FEATURE] “Set Feature 0"
2 [1] “Set Feature 17
3 [ENTER] “Upper Deck off”
4 [FEATURE] “Set Feature 0’
5 [4 (CLEAN)] “Set Feature 4"
8 [ENTER] “Decks Cleaning”

To clean the upper deck only follow the above example except press [2] in Step number two.

Any remaining residue can be wiped from the oven walls,

CAUTION:

Be sure oven is off and cool to the touch and the
conveyor is stopped before attempting to wipe out
the oven chambers.
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C. Cleaning “Loose” Parts

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

CAUTION:

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 bell suppori. 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. Uinhook the heat curiains from the rods above the entrance and exit end
of each conveyor, Wash, rinse and dry thoroughly. Re-install.

NOTE: Commercial oven cleaners can be used to clean stainless steel “loose” parts.

. Cleaning the Exterior

CAUTION:

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 miid 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.



SECTION 4 - CLEANING & MAINTENANCE

E. Spare Parts Kits
(Refer to Figure 4-2)

Domestic Spare Parts Kit

Item # Part # Description DZ3311 DZ5511
MenuSelect MenuSelect
Kit # Kit #
ACSKDZ33BD ACSKDZ55BD
2 34221978 26 Cond. Ribbon 5/8 1 1
3 8001296 14 Cond. Ribbon P/P 1 1
4 8001295 14 Cond. Display Ribbon P/S 1 1
5 34221988 34 Cond. Ribbon /S 1 1
11 ACSKDSTRAP MCP 1 1
12 97589 Fuses 15A 4 4
14 7610252 MenuSelect Keypad Assembly 1 1
17 82905 Retay 1 1
International Spare Parts Kit
tem # Part # Description DZ3311 DzZ5511
MenuSelectt MenuSelect
Kit # Kit #
ACSKMS33BDI ACSKMS55BDI
1 343602 Conveyor Motor 1 1
2 34221978 26 Cond. Ribbon S/5 1 1
3 8001296 14 Cond. Ribbon P/P 1 1
4 8001295 14 Cond. Display Ribbon P/S 1 1
5 34221988 34 Cond. Ribbon $/5 1 1
6 340931 Hearth Plate, 240 1 0
6 340933 Hearth Plate, 120V 0 1
7 97393 Bayonet Fitting for Thermocouple 1 1
8 97392 Thermecouple 1 1
9 97398 Transformer 240/42V 1 1
10 97397 Transtormer 240/12V 1 1
11 ACSKDSTRAP MCP 1 1
12 97589 Fuses 15A 4 4
13 7610127 Distribution Board 1 1
14 7610252 MenuSelect Keypad Assembly 1 1
15 97525 Cooling Fan 1 1
16 97598 Circuit Breaker, 0.5A 1 1
17 82905 Relay 1 1
18 gz221 Contactor 1 1
19 97312 High Limit Contro} 1 1
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Figure 4-2
Spare Parts Kits




SECTION §
TROUBLESHOOTING

TROUBLESHOOTING
CHART 1

DISPLAY SHOWS TEMP
HIGH

[Read which zone has Temp High

If set temperatures are more than 100°F (38°C)
difference between entrance and exit zones
(from side to side) and 75°F (24°C) from top to
bottom within a zone, this can cause Temp High
to be displayed.

Elements may overheat
slightly after a fully Check the set temperatures
loaded oven starts to of all zones and reset if
clear and Temp High hecessary.
may appear. This See Section 3 of this
condition will manual for reprogramming.

automatically reset
within 15 minutes,

If problem remains and
product burns,
call your authorized
CTX service agent.
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TROUBLESHOOTING

CHART 2

DISPLAY SHOWS

IRREGULAR OR ILLEGIBLE

CHARACTERS

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

Display remains
ilegible.

'

Tum main circuit breakers
on electric panel OFF and
then back ON. This will
completely restart the

i

If display is now normal the
problem could have been
voltage spikes which
caused an interruption to
programming.

program.
if display is now if display
normal the remains
problem could illegible calt
have been voltage your local
spikes {noise) that CTX
interrupted authorized
program. service
agent for
repairs.




TROUBLESHOOTING
CHART 3

CONVEYOR BELT STOPS
COMPLETELY OR
INTEBMITTENTLY

SECTION 5 - TROUBLESHOOTING

Check cooktime setting.

Y Y

At speeds of 10 minutes or If set at speeds of 10
more belt will occasionally minutes or less check to
see if drive roller is turning.

stop. This is called indexing
and is not a problem.

!

Drive roller not
furning.

Y

'

Drive roller is
turning.

'

Check if drive chain is
moving and if motor is
running. Check motor reset.

Conveyor belt may
need adjusting, call
your authorized CTX
Service Agent.

Y Y

If reset is tripped

conveyor and remove.

check for any If reset is
object(s) jammed in not tripped.

Y Y

breaker, then turn

When conveyor is Call your authorized
free of objects, turn CTX Service
oven OFF, reset the Agent.

oven On.

Y

If motor still does not
run call your local
authorized CTX
Service Agent.
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TROUBLESHOOTING
CHART 4

PRODUCT IS NOT COOKING.

Y

Y

Check cooktime
and temperature
for proper
settings, conveyor
could be running
foo fast.

Diéplay shows temperature
low or zone(s) failed

Y

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

'

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

Y '

Display says
il Readyll
product cooking.

Display still shows Zone(s)
failed or Temp Low.
call your Authorized CTX
Service Agent.




CTION 6
PARTS LIST
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Figure 6-1
Conveyor Belt and Draft Curtain
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DESCRIPTION
CONVEYOR BELT (Order Per Foot)
DRAFT CURTAIN - ADJUSTABLE

MASTER CLIP - WIRE BELT

QTY
AR
8
4

PART #
8500236
97733
322904

ITEM #
1
2
3
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Figure 6-2
Drive Shaft and Idler Shaft
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Drive Shaft Area

Take Up Shaft Area
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SECTION 6 - PARTS LIST

Drive Shaft and Idler Shaft
Parts List
QUANTITY
PART # DZ33& DZ558& DESCRIPTION
DZ330  DZ550

320691 4 4 BELT SUPPORT

322221 4 4 CRUMB TRAY

322219 2 2 EXIT TRAY - 18"

3208105C 2 2 COVER - CHAIN

320689 2 2 SUPPORT - BEARING - DRIVE
321636 2 2 SHAFT - DRIVE

324503 8 8 SPROCKET - GEMINI WIRE BELT
325001 26 26 BLANK BUSHING

1455A8805 34 34 SET SCREW - SPROCKET & BLANK

344101 4 4 BEARING ASSEMBLY
2000346 8 8 BOLT - BEARING ASSEMBLY
341311 2 2 GUARD CHAIN

18411 2 2 ROLLER CHAIN - 31.5"

18412 2 2 LINK - MASTER

18413 2 2 LINK - OFF SET

324502 2 2 SPROCKET

220026 2 2 KEY - SPROCKET

320690 2 2 SUPPORT - BEARING - TAKE UP
321635 2 2 SHAFT - TAKE UP

324801 2 0 CONVEYOR ENTRANCE BAR
324802 0 2 CONVEYOR ENTRANCE BAR
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Figure 6-3
Electric Panel
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Electric Panel

Parts List
QUANTITY
ITEM # PART # DZ33 DZ55 DZ5511 DESCRIPTION
& DZ33I1
1 300647 1 0 2 CONTACTOR-4 POLE, 50A (for 208V Qvens)
1 82221 1 1 2 CONTACTOR-4 POLE, 50A (for 230V & 380V Ovens)

NOTE: For all early style muiti-range (208-230V) ovens with the following serial #'s use Contactor part # 82221
DZ331! serial # 11-20389-93 and lower
DZ55]! serial # 10-20433-93 and lower

1 3000844 1 1 2 HIGH VOLTAGE COIL FOR CONTACTOR
USED WITH ALL 415V & 480V EXPORT OVENS
2 343098 2 2 4 VARISTOR W/TERMINALS
3 g7415 2 2 4 VARISTOR ONLY - 240V
4 323508 1 0 0 HQUSING - JUNCTION BOX
4 323509 0 1 1 HOUSING - JUNCTION BOX
5 340835 Q 1 1 COVER - JUNCTION BOX
5 340836 1 0 0 COVER - JUNCTION BOX
6 322657 1 1 2 DEFLECTOR - FAN
7 97397 1 1 2 TRANSFORMER - 240/12V AC
8 97416 1 1 2 VARISTOR - 12V
9 97398 1 1 2 TRANSFORMER - 240/42V AC
10 97417 1 1 2 VARISTOR - 42V '
11 97525 1 1 2 FAN
12 320696 0 1 1 SUPPORT - BOTTOM - FRONT PANEL
12 320699 1 0 -0 SUPPQORT - BOTTOM - FRONT PANEL
13 9732 2 1 2 HIGH LIMIT CONTROLLER
14 97545 1 2 2 CIRCUIT BREAKER - 50A - 4 POLE
18 97589 2 2 4 FUSE - 15A
16 91695 2 2 4 FUSE HOLDER
17 97598 2 2 2 CIRCUIT BREAKER - 0.5A - PUSH
18 3102458 1 1 2 FILTER & GRILLE ASSEMBLY
18 3102468 1 1 2 FILTER ONLY
19 34222018 2 2 2 SWITCH W/WIRES - BLACK - CONVEYOR
20 97597 2 2 2 SWITCH ONLY
21 87037 1 1 1 LUG - TERMINAL GROUNDING
22 324713 1 0 0 ELECTRIC PANEL
22 324716 0 1 0 ELECTRIC PANEL
22 7608996 0 0 1 ELECTRIC PANEL
87099 0 0 6(8%) TERMINAL BLOCK {NOT SHOWN)})
87098 g 0 2 TERMINAL END {(NOT SHOWN)
87102 a 0 2 END ANCHOR - TERMINAL BLOCK (NOT SHOWN}
220020 0 0 1 CHANNEL MOUNTING TRACK for TERMINAL BLOCKS

(NOT SHOWN)

* Export units have 8 terminal blocks
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Figure 6-4
Control Panel
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Control Panel
Parts List

QUANTITY
ITEM# PART # DZ33 DZ55 D233l & DZ5511 DESCRIPTION

1 B301A8857 4 4 4 NUT - CONTROL PANEL

2 KiDs12 4 4 4 LOCKWASHER - CONTROL PANEL

3 TA2520 4 4 4 WASHER - CONTROL PANEL

4 324706 1 0 0 PANEL - FRONT

4 324712 0 1 0 PANEL - FRONT

4 7005604 0 0 1 PANEL - FRONT

5 7610129 1 1 0 KEYPAD ASSEMBLY DZ33 AND DZ55

5 7610129 0 D 2 KEYPADASSEMBLY, DZ33II AND DZ55IT NON-MENUSELECT
5 7610262 0 0 2 KEYPAD ASSEMBLY, DZ33H AND DZ5511 MENUSELECT
6 343087 1 1 2 KEY SWITCH WWIRES

7 97566 1 1 2 KEY SWITCH - ONLY

8 343086 1 1 2 SWITCH W/PLUG - ON/OFF

9 97664 1 1 2 SWITCH ONLY
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Figure 6-5
PC Boards and Solid State Relays
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PC Boards and Solid State Relays

Parts List
QUANTITY
ITEM # PART # DZ33 & DZ33 DZ5511 DESCRIPTION
D255

1 7610127 1 2 2 DISTRIBUTION BOARD

2 3422197B 1 2 2 CABLE - 26 CONDUCTOR

3 34221988 1 2 2 CABLE - 34 CONDUCTOR

NOTE: Do not use the ftems 4 & 5 current cables in place of the early style cables. Effects from radiated noise can rasulit.

4 8001296 0 2 0 CABLE - 14 CONDUCTOR (For current style oven
w/control panel at left end of oven)

4 8001325 0 Q 2 CABLE - 14 CONDUCTOR (For current style oven
w/contral panel at left end of oven)

4 34221978 1 2 2 CABLE - 14 CONDUCTOR (For early style oven with
control panel centered on front of oven)

5 8001295 0 2 0 CABLE - DISPLAY, 18 CONDUCTOR (For current style
oven wicontrol pane! at left end of oven)

5 8001326 0 0 2 CABLE - DISPLAY, 16 CONDUCTOR (For current style
oven w/control panel at left end of ovan)

5 3422146B 1 2 2 CABLE - DISPLAY, 16 CONDUCTOR (For early style
oven with control panel centered on front of oven)

6 ACSKDSTRAP 1 2 2 MICROPROCESSOR

NOTE: Replaces all other MCP Part Numbers. Also EPROM Chip no longer available - complete MCP
must be repiaced. MCP is programmaed at installation for 0Z mode! - also converts to either °F or °C.,

7 3004268 1 2 2 FAN T-STAT 98- 174 - F95 N.0.
8 3004270 1 2 2 HI LIMIT T-STAT 98-174-L160 N.C.
9 3430108A 8 8 8 VARISTOR W/TERMINALS
9 97415 9 10 10 VARISTOR - ONLY - 240V
10 82905 8 8 8 RELAY-SOLID STATE 75A
(REPLACES PART#82910, 45 AMP RELAY)
11 220009 8 8 8 SILICON PAD (USED WITH EACH RELAY)
3001090 1 1 1 WIRING HARNESS, TOP DECK (NOT SHOWN)
3001091 1 1 1 WIRING HARNESS, BOTTOM DECK (NOT SHOWN)
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88

ITEM# PART #

97570
342146
220416

97217
343602

36004
324501

1455A8805
220035
10 342923
11 3002756
12 3002755

WL~ AWM=

Figure 6-6
Drive Motor

QTy

MMM NMNMMIORDMND NN

DESCRIPTION

PLUG - 6 PIN
SENSOR

CLAMP - HOSE
MAGNET - CERAMIC
MOTCR ASSEMBLY - COMPLETE CONVEYOR
MOTOR - ONLY
SPROCKET

SET SCREW

KEY - 1/8"

MOUNT - MOTOR
BRUSH CAP

BRUSH
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Figure 6-7
Heating Units and Thermocouples
QUANTITY
ITEM#  PART# D233& DZ55& DESCRIPTION
DZ331 DZ55I

1 30089 8 0 HEATING UNIT W/HEARTH PLATE (For 208V oven)

1 30242 0 16 HEATING UNIT W HEARTH PLATE (For 208V oven)

1 340931 8 0 HEATING UNIT W/HEARTH PLATE (For 230, 380V & 415V oven)
1 340933 0 16

HEATING UNIT W/HEARTH PLATE (For 230, 380V & 415V oven)

NOTE: For all early style multi-range (208-230V) ovens with the following serial #'s use Heating Unit part # 340931 or 340933):
DZ33! serial # 11-20389-93 and lower

DZ55H serial # 10-20433-93 and lower

2 87005 16 24 WIRE CONNECTOR/SET SCREW
(FOR ELEMENT CONNECTION)

3 33055 16 32 TUBE - PORCELAIN

4 3208102C 4 0 COVER - RACEWAY

4 3208106C 0 8 COVER - RACEWAY

5 97392 8 8 THERMOCOUPLE - 14-1/2° *SEE NOTE

NOTE: ALWAYS REPLACE PART# 97393, BAYONET LOCK AITTING WHEN REPLACING THERMOCQUPLE

6 97394 8 8 ADAPTER - BAYONET

7 97393 - 8 8 BAYONET - LOCK FITTING - ADJUSTABLE
(INCLUDES COMPRESSION NUT AND FERRULE)

8 3004669 2 2 WIRE NUT
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Figure 6-8
Stacking Bracket

NOTE: The ACSB3355 Stacking Bracket is only used when stacking a D233 over a DZ55 or DZ5SIL.

DESCRIPTION
STACKING BRACKET
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Figure 6-9
Stacking Bracket

Kit # ACSBDZ
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For more information on the complete
line of CTX products, contact your Food
Service Equipment Dealer, or write to us
at the address below.

CTX®

A Middleby Company
CTX®
1400 Toastmaster Drive
Elgin, IL 60120

(847)741-3300

Printed in U.S.A.





