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Introduc tion 

We  a re  c o nfid e nt tha t yo u will b e  d e lig hte d  with yo ur c o nve c tio n o ve n, a nd  it will b e c o me  a  mo st 

va lue d  a p p lia nc e  in yo ur c o mme rc ia l kitc he n.  

To  e nsure  yo u o b ta in the  utmo st b e ne fit fro m yo ur ne w o ve n, the re  a re  two  imp o rta nt thing s yo u 

sho uld  fo llo w. This ra ng e  is a va ila b le  in two  mo d e ls: no rma l typ e  a nd  ste a ming  func tio n mo d e l 

Firstly  

Ple a se  re a d  the  instruc tio n b o o k c a re fully a nd  fo llo w the  d ire c tio ns g ive n. The  time  ta ke n will b e  we ll 

sp e nt.  

Se c ondly  

If yo u a re  unsure  o f a ny a sp e c t o f the  insta lla tio n, instruc tio ns o r p e rfo rma nc e  o f yo ur o ve n, c o nta c t the  

lo c a l d istrib uto r.  

 

Insta lla tion 

 
Insta lla tion Re quire me nts  

It is mo st imp o rta nt tha t this o ve n is insta lle d  c o rre c tly a nd  tha t o p e ra tio n is c o rre c t b e fo re  use . Insta lla tio n 

sha ll c o mp ly with lo c a l e le c tric a l, he a lth a nd  sa fe ty re q uire me nts. 

Fo r Mo d e l YXD-6AS, p le a se  wa te r sup p ly to  the  unit. 

Be fore  Conne c tion to  Powe r Supply  

 ●Re mo ve  a ll p a c king .  

 ●Che c k e q uip me nt a nd  p a rts fo r d a ma g e . Re p o rt a ny d a ma g e  imme d ia te ly to  the  c a rrie r a nd  

d istrib uto r.  

 ●Re mo ve  p ro te c tive  p la stic  c o a ting  fro m the  sid e  p a ne ls.  

 ●Che c k tha t the  fo llo wing  p a rts ha ve  b e e n sup p lie d  with yo ur o ve n:  

   4 x Ove n ra c ks     

 Che c k tha t the  a va ila b le  p o we r sup p ly is c o rre c t to  tha t sho wn o n the  ra ting  p la te  stic ke d  o n the  

a p p lia nc e . 

 

YSD-6A 220-240V AC  50Hz, 2.85kW  

Loc a tion  

 ●To  e nsure  c o rre c t ve ntila tio n fo r the  mo to r a nd  c o ntro ls the  fo llo wing  minimum insta lla tio n 

c le a ra nc e s a re  to  b e  a d he re d  to :  

 To p  8”  /  200mm 

 Re a r 1”  /  25mm 

 Le ft-ha nd  sid e  1”  /  25mm 

 Rig ht-ha nd  sid e  1”  /  25mm 

 ●Po sitio n the  o ve n in its wo rking  p o sitio n.  

 ●Use  a  sp irit le ve l to  e nsure  o ve n is le ve l fro m sid e  to  sid e  a nd  fro nt to  b a c k. (If this is no t c a rrie d  

o ut,    une ve n c o o king  c o uld  o c c ur).  

 ●The  unit sho uld  b e  p o sitio ne d  suc h tha t the  o p e ra ting  p a ne l a nd  o ve n she lve s a re  e a sily 

re a c ha b le  fo r lo a d ing  a nd  unlo a d ing .   

 

 

 

 



Importa nt: 

THE VENT LOCATED ON THE O VEN TOP MUST NEVER BE OBSTRUCTED. 

Double  Units  

●Whe n it is d e sire d  to  mo unt o ne  unit o n to p  o f a no the r the  31mm (1¼") hig h sp a c e r fe e t must b e  

use d .  The se  sho rt fe e t sho uld  b e  sc re we d  o n, a nd  the  unit lifte d  o n to p  o f the  b o tto m unit, 

whe re  it lo c a te s sa fe ly und e r its o wn we ig ht, fo r no rma l a p p lic a tio ns.  

Ele c tric a l Conne c tion  

 Ensure  unit is fitte d  with a p p ro p ria te  c o rd  a nd  p lug .  

 To  a c c e ss the  e le c tric a l c o nne c tio n te rmina l b lo c k, g ro und ing  lug  (ma rke d  with g re e n), a nd  stra in 

re lie f,   re mo ve  the  b a c k p a ne l (4 sc re ws).  

 

WARNING -  THIS APPLIANCE MUST BE GROUNDED  

 

Be fore  Use   

•  Op e ra te  the  o ve n fo r a b o ut 1 ho ur a t 200°C (400°F) to  re mo ve  a ny fume s o r o d o ur.  

 

 
796  

 



Ba king   

 

  

 

3. Loa d ove n  

Onc e  the  o ve n is up  to  te mp e ra ture , o p e n the  d o o r a nd  lo a d  the  o ve n with p ro d uc t.  Avo id  

d e la ys in lo a d ing  the  o ve n with the  d o o r o p e n a s this will d e la y the  o ve n’ s te mp e ra ture  

re c o ve ry. 

 

 Note :  

The  ove n’s fa n will switc h off a nd the  ove n lig hts will illumina te  whe n the  door is ope ne d.  

4. Se t ba ke  time r to  de sire d time   

To  se t time r, turn kno b  c lo c kwise  to  the  re q uire d  time . At a ny sta g e , the  time  c a n b e  a d juste d  

in e ithe r d ire c tio n.  

Fo r se tting s le ss tha n 10 minute s, first se t to  g re a te r se tting , the n turn d o wn to  the  re q uire d  

time  p e rio d .  

Note :  

This 60 minute  time r is c omple te ly inde pe nde nt o f the  ove n c ontrol.  

5. Lig ht  

To  vie w the  p ro d uc t while  b a king , d e p re ss the  lig ht switc h o n the  c o ntro l p a ne l.  The  lig ht will 

sta y o n while  the  switc h is la tc he d  in the  d o wn p o sitio n. 

1. Turn power on  

Power switch illuminates when it is depressed and latched in the down position.  

2. Set thermostat to desired temperature  

The heating indicator light will illuminate whenever the elements are cycling on to maintain 
the set temperature. 

 



  6. Time  up.   

Whe n the  time r re a c he s 0 minute s the  b uzze r so und s a nd  ind ic a to r illumina te s. To  

c a nc e l the  b uzze r turns the  time r to  the  o ff p o sitio n.  

7. Unloa d ove n  

Op e n the  d o o r a nd  unlo a d  the  o ve n.  

Note :  

The  o ve n’ s fa n will switc h o ff a nd  the  o ve n lig ht will illumina te  whe n the  d o o r is o p e ne d . 

 

 

Cook & Hold 

CAUTIO N: 

Do not pla c e  tra ys or foil on top of the  e le me nt c ove r. 

  

 

3. Loa d ove n  

Onc e  the  o ve n is up  to  te mp e ra ture , o p e n the  d o o r a nd  lo a d  the  o ve n with p ro d uc t.  Avo id  

d e la ys in lo a d ing  the  o ve n with the  d o o r o p e n a s this will d e la y the  o ve n’ s te mp e ra ture  

re c o ve ry. 

 Note :  

The  ove n’s fa n will switc h off a nd the  ove n lig hts will illumina te  whe n the  door is ope ne d.  

   4. Se t Cook & Hold time r to  de sire d time   

This 3 ho ur time r is e le c tric a lly d rive n a nd  is se t b y turning  the  time r kno b  in e ithe r d ire c tio n to  

the  re q uire d  time .  The  time r c a n b e  se t whe n c o nve nie nt, b ut will no t sta rt wo rking  until the  

o ve n c o ntro l is se t a nd  the  Ro a st ’ n Ho ld  switc h is d e p re sse d  (switc h illumina te d ) 

 
  

 

 

 

 

 

 

1. Turn power on  

Power switch illuminates when it is depressed and latched in the down position.  

2. Set thermostat to desired temperature  

The heating indicator light will illuminate whenever the elements are cycling on to maintain 
the set temperature. 

 

5. Depress roast switch  

Depress the Roast ’n Hold switch.  The switch will illuminate and the timer will begin to count down.  

6. Light  

To view the product while baking, depress the light switch on the control panel.  The light will stay 
on while the switch is latched in the down position. 

7. Hold  

When the timer reaches the hold position, the main oven thermostat is turned off and a pre-set 
hold thermostat located behind the control panel will control the oven to keep the food warm at 
serving temperature as long as required until the Roast ‘n Hold switch is turned off. 

 Note:  

The hold light will illuminate when the timer reaches hold until the Cook & Hold switch is turned off. 

The hold light may come on briefly when the Cook & Hold control is first switched on until the oven 
heats up beyond the pre-set holding temperature.  

 



Grilling  /  Broiling   

    1. Grilling  /  Broiling   

Turn the rmo sta t fully c lo c kwise  until the  GRILL/ BROIL p o sitio n is re a c he d . The  G RILL/  BROIL 

ind ic a to r will illumina te  ind ic a ting  tha t the  GRILL/ BROIL func tio n ha s b e e n se t. The  he a ting  

ind ic a to r will a lso  illumina te  whe ne ve r the  e le me nt is o n.   

It is re c o mme nd e d  tha t the  GRILL/ BROIL mo d e  is o nly use d  with the  o ve n d o o r o p e n a s the  

o ve n fa n is the n a uto ma tic a lly o ff.  If ho we ve r the  GRILL/ BROIL mo d e  is use d  with the  d o o r 

c lo se d , the  e le me nts will c yc le  o n/ o ff whe n o ve n te mp e ra ture  rise s a b o ve  300°C (570°F) to  

p re ve nt d a ma g e  to  the  o ve n.  

 2. Loa d ove n  

Pla c e  a n o ve n ra c k no rma lly o n the  to p  p o sitio n.  Whe n the  e le me nt ha s re a c he d  b rig ht re d  

(5 minute s), p o sitio n the  d ish und e r the  G RILL/ BROIL e le me nt.  He a t fo o d  o n o ne  sid e , the n 

turn o n the  o the r sid e .  

It is no t re c o mme nd e d  to  c lo se  the  d o o r whe n g rilling / b ro iling .  

  3. Se t ba ke  time r to  de sire d time   

To  se t time r, turn kno b  c lo c kwise  to  the  re q uire d  time . At a ny sta g e , the  time  c a n b e  a d juste d  

in e ithe r d ire c tio n.  

Fo r se tting s le ss tha n 10 minute s, first se t to  g re a te r se tting , the n turn d o wn to  the  re q uire d  time  

p e rio d .  

Note :  

This 60 minute  time r is c o mp le te ly ind e p e nd e nt o f the  o ve n c o ntro l.  

 4. Time  up.   

Whe n the  time r re a c he s 0 minute s the  b uzze r so und s a nd  ind ic a to r illumina te s. To  

c a nc e l the  b uzze r turn the  time r to  the  o ff p o sitio n.  

5. Unloa d ove n  

Op e n the  d o o r a nd  unlo a d  the  o ve n .  

 

This c o nve c tio n o ve n will c o o k a  g re a te r q ua ntity o f fo o d  fa ste r, a t a  lo we r te mp e ra ture  a nd  

mo re  e ve nly tha n a n o rd ina ry o ve n.  

Whe n the  d o o r is o p e ne d  the  fa n will switc h o ff b ut e le me nts will re ma in o n to  p ro vid e  q uic k 

he a t re c o ve ry. A hig h p o we re d  to p  e le me nt is fitte d  fo r to a sting  o r b ro iling . 
  

FOOD  TEMP °C  TEMP °F  TIME  

Sp o ng e s  165  330  10-12 mins  

Sma ll Ca ke s  165  330  8-12 mins  

Butte r Ca ke s  160  320  35 mins  

Fruit Lo a f  150  300  40-50 mins  

Ma c a ro o ns  160  320  15-20 mins  

Bisc uits  140  285  12-20 mins  

Sho rtb re a d   130  265  15-20 mins  

Sc o ne s  200  390  10-12 mins  



Ma d e ira   165  330  35-50 mins  

Bre a d   175  350  25-35 mins  

Pla in Fruit Ca ke   165  330  1-1½ hrs  

Ric h Fruit Ca ke   130  265  2-3 hrs  

G ing e rb re a d   140  285  35-50 mins  

Ba ke d  Custa rd   130  265  50 mins  

So uffle   165  330  25 mins  

Ric e  Pud d ing   130  265  2-3 hrs  

Pa stry    

  Puff  220  430  8-12 mins 

  Sho rt  175  350  8-12 mins 

  Fla ke y  205  400  8-12 mins 

  Ja m  185  365  12-20 mins 

  Fruit  185  365  35 mins  

 

Roa sting   

Se t the  o ve n te mp e ra ture  to  150-170°C (300°F-340°F).  The  ho t a ir c irc ula ting  in the  o ve n re d uc e s 

mo isture  lo ss a nd  shrinka g e .  Ro a sting  time s a re  re d uc e d  b y a p p ro xima te ly 10 minute s p e r kg .  

MEAT  TIME pe r kg   

Be e f - Ra re   30-40 min  

Be e f - Me d ium  40-50 min  

Be e f -We ll Do ne   50-60 min  

Ve a l  50-70 min  

La mb   30-40 min  

Duc k  50 min  

Go o se   50 min  

Turke y  30-40 min  

Chic ke n   
 - und e r 1kg   50-60 min  

 - o ve r 1kg   40 min  

 

 

 

Cook & Hold  

This syste m will a uto ma tic a lly c o o k fo o d  fo r a  se t time , the n ho ld  the  o ve n a t a  p re se t te mp e ra ture  

ind e finite ly to  ma inta in fo o d  a t a  se rving  te mp e ra ture  a fte r c o o king  ha s b e e n c o mp le te d .  

Whe n the  o ve n ha s re a c he d  the  se t te mp e ra ture , p la c e  fo o d  in the  o ve n, se t ro a st c o o king  time  a nd  

d e p re ss the  Ro a st ’ n’  Ho ld  b utto n.  The  ho ld  ind ic a to r will c o me  o n whe n c o o king  is c o mp le te .  

To  re turn to  no rma l o p e ra tio n, p ush the  Ro a st ‘ n’  Ho ld  switc h a g a in (switc h will c e a se  illumina ting ).  

Browning   

Diffe re nt fo o d s ma y b e  c o o ke d  to g e the r, e g  b a king  a nd  ro a sting  ma y b e  c a rrie d  o ut a t the  sa me  

time . Fo o d  whic h re q uire s a  slig htly hig he r te mpe ra ture  o r mo re  b ro wning  sho uld  b e  p la c e d  a t the  

to p  o f the  o ve n, so  tha t the  b ro il e le me nt ma y b e  se le c te d  (with the  d o o r shut) d uring  the  la st fe w 

minute s o f ` c o o king .  As the  to p  e le me nt is q uite  p o we rful, ke e p  a  c lo se  wa tc h o n b ro wning  

p ro g re ss.  



Grilling / Broiling   

Turn the  o ve n the rmo sta t rig ht a ro und  to  G RILL/ BROIL. Pla c e  a n o ve n ra c k no rma lly o n the  se c o nd  

p o sitio n fro m the  to p . Pla c e  the  fo o d  o n a  g rill tra y. This a llo ws fa t to  d ra in, to  p re ve nt smo king . Whe n 

the  e le me nt ha s re a c he d  a  b rig ht re d  (5 minute s) p o sitio n the  d ish und e r the  GRILL/ BROIL e le me nt. 

He a t fo o d  o n o ne  sid e , a nd  the n turn o n the  o the r sid e .  

To a st, sa nd wic he s e tc ., o n a  sc o ne  tra y o n the  to p  ra c k p o sitio n.  

It is not re c omme nde d to  c lose  the  door whe n g rilling / broiling .  

 

 

Cle a ning  Guide line s  

 

 

 

 

 

 

 

 

 

Exte rior  

Cle a n with a  g o o d  q ua lity sta inle ss ste e l c le a ning  c o mp o und . Ha rsh a b ra sive  c le a ne rs ma y d a ma g e  

the  surfa c e .  

Inte rior  

Ensure  tha t the  o ve n c ha mb e r is c o o l. Do  no t use  wire  b rushe s, ste e l wo o l o r o the r a b ra sive  ma te ria ls. 

C le a n the  o ve n re g ula rly with a  g o o d  q ua lity o ve n c le a ne r. Ta ke  c a re  no t to  d a ma g e  the  fa n o r the  

tub e  a t the  rig ht sid e  o f the  o ve n whic h c o ntro ls the  the rmo sta t.  

Ove n Ra c ks  

To  re mo ve , slid e  o ut to  the  sto p  p o sitio n, ra ise  the  fro nt e d g e  up , a nd  lift o ut. Diffe re nt typ e  o f fo o d  

tra ys c a n b e  p la c e d  o n o ve n ra c ks. 

Side  Ra c ks  

Und o  the  thumb sc re w (a nti-c lo c kwise  ro ta tio n) se c uring  ra c k to  o ve n wa ll, swing  ra c k to wa rd s c e ntre  

o f o ve n to  d ise ng a g e  lo c a tio n p in a t fro nt o f sid e , a nd  p ull ra c k fo rwa rd  to  re mo ve . To  re p la c e , 

e ng a g e  ra c k in re a r ho le s, swing  to wa rd s sid e  o f o ve n to  e ng a g e  in fro nt ho le , a nd  re p la c e  

thumb sc re w.  

Bottom Ele me nt Cove r  

Lift o ut e le me nt c o ve r a nd  tho ro ug hly c le a n o n a  ro utine  b a sis (minimum o nc e  p e r we e k. ) 

Fa n Ba ffle   

To  re mo ve , unsc re w the  o ve n la mp  g la ss a nd  lift the  b a ffle  o ut. To  re p la c e , lo c a te  the  b o tto m e dg e  

o f the  b a ffle  o ve r the  b o tto m e le me nt te rmina l p la te  a nd  se c ure  in p la c e  with the  o ve n la mp  g la ss.  

Do not ove r tig hte n la mp g la ss.  

Caution: 

ALWAYS TURN OFF THE POWER SUPPLY BEFORE CLEANING AND PULL OFF THE 
PLUG. 

THIS UNIT IS NOT WATER PROOF.  

DO NOT USE WATER JET SPRAY TO CLEAN INTERIOR OR EXTERIOR OF THIS 
UNIT.  

 



Ove n Se a ls 

To  re mo ve , ho ld  a t the ir c e nte r p o int a nd  p ull fo rwa rd  until the y unc lip . Re mo ve  sid e  se a ls first, the n 

to p  a nd  b o tto m. The  se a ls ma y b e  wa she d  in the  sink, b ut ta ke  c a re  no t to  c ut o r d a ma g e  the m.    

To  re p la c e , ha ve  the  lip  fa c ing  the  o ve n o p e ning .  Fit the  to p  a nd  b o tto m se a ls first, the n the  sid e  

se a ls.  

Ove n Door Gla ss 

Cle a n with c o nve ntio na l g la ss c le a ne rs  

Ove n trouble - shooting  Ba king  trouble - shooting  

Fa ult Possible  Ca use  Re me dy 

The  o ve n d o e s no t o p e ra te  /  

sta rt.  

The  ma ins iso la ting  switc h o n 

the  wa ll, c irc uit b re a ke r o r 

fuse s a re  “ o ff”  a t the  po we r 

b o a rd . The  p o we r switc h o n 

the  o ve n is o ff.  

Turn o n. De p re ss switc h. 

Switc h will  illumina te .  

Ba ke  time r d o e s no t time  d o wn. Ba ke  time r no t se t c o rre c tly. Fo r se tting s le ss tha n 10 

minute s, first se t to  g re a te r 

se tting  the n turn b a c k to  

d e sire d  se tting .  

Co o k time r d o e s no t time  d o wn Co o k & Ho ld  b utto n no t 

d e p re sse d .  

De p re ss Ro a st ‘ n’  Ho ld  

b utto n.  (Ro a st time r o nly 

o p e ra te s whe n Ro a st func tio n 

is se le c te d ).  

Ove n lig ht no t illumina ting . Blo wn b ulb . Re p la c e  b ulb . 

Mo ist stic ky c rust To o  muc h sug a r. 

Hump  o r c ra c ks o n to p  
To o  muc h flo ur. Ove n to o  ho t. 

He a vy c o mp a c t te xture s To o  muc h sho rte ning . To o  muc h sug a r. Ove n no t 

ho t e no ug h. Ove r b e a ting .  

Und e rsize d  c a ke  To o  la rg e  a  p a n. Ove n to o  ho t. No t e no ug h 

b a king  p o wd e r.  

Unc o o ke d  stre a k a t b o tto m Und e r mixing  o f ing re d ie nts. Ove n no t ho t e no ug h. 

To o  muc h liq uid .  

Ca ke  fa lling  To o  muc h b a king  p o wd e r. To o  muc h sho rte ning . 

To o  muc h sug a r. Ove n no t ho t e no ug h. Insuffic ie nt 

b a king . Mo ving  c a ke  d uring  b a king .  

Mixture  running  o ve r p a n Pa n to o  sma ll. Ove n no t ho t e no ug h. To o  muc h 

sug a r o r sho rte ning . To o  muc h b a king  p o wd e r.  



Dry c a ke  To o  muc h flo ur. No t e no ug h sug a r o r sho rte ning . 

To o  muc h b a king  p o wd e r. O ve r b e a te n e g g  

white . Ove r b a king  a t to o  lo w a  te mp e ra ture .  

Co a rse  Te xture  To o  muc h b a king  p o wd e r. No t e no ug h liq uid . 

Ove n no t ho t e no ug h. Insuffic ie nt c re a ming  o f 

sho rte ning  a nd  sug a r.  

Une ve n c o o king  To o  hig h a  te mp e ra ture  se le c te d . Ove n o r ra c ks 

no t le ve l. Insuffic ie nt a ir sp a c e  a ro und  tra ys o r 

b a king  tins. Op e ning  o ve n d o o r unne c e ssa rily. 

Fa ulty the rmo sta t, o ve n d o o r se a l o r re stric te d  

o ve n ve nting .  

Smo king  o r d isc o lo ra tio n a ro und  d o o r Ove n to o  ho t. Fo o d  sp illo ve rs no t c le a ne d  up . 

Fa ulty o ve n d o o r se a l.  

Circ uit dia g ra m 



Daily checking
Check the appliance before and after use. Before using, make sure the appliance 
dose not lean. Be certain that the power cord is not worn out or broken. When in use, 
make sure no unpleasant smell is present and there is no any unusual noise.

This manual must be read and understood by all persons using or installing this 
appliance. Contact your local dealer if you have any questions concerning installation, 
operation or maintenance of this equipment.

IMPORTANT: DO NOT DISCARD THIS MANUAL
This manual is considered to be part of the appliance and is to be given to the owner or 
manager of the hotel or restaurant, or to the person responsible for training operators of 

this appliance. It should be retained for future reference. Additional manuals are 
available from your local dealer.


