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Installation & Operation Manual

This appliance is for professional use by qualified personnel. This appliance must be installed
by qualified persons in accordance with the regulations in force. This appliance must be installed with
sufficient ventilation to prevent the occurrence of unacceptable concentrations of substances harmful
to health in the room in which it is installed. This appliance needs an unobstructed flow of fresh air for
satisfactory combustion and must be installed in a suitably ventilated room in accordance with current
regulations. This appliance should be serviced by qualified personnel at least every 12 months or
sooner if heavy use is expected.

CAUTION

An electronic copy of this manual & warranty policy is available at: www.xlItovens.com
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WARNING & SAFETY INFORMATION

A SAFETY DEPENDS ON YOU A

Improper installation, adjustment, alteration, service or maintenance can cause prop-
erty damage, injury, or death. Read the installation, operating and maintenance in-

WARNING structions thoroughly before installing, using, or servicing this equipment.

WARNING

Post in a prominent location instructions to be followed in the event you smell gas. This infor-
mation can be obtained by consulting your local gas supplier.

FOR YOUR SAFETY
Do not store or use gasoline or other flammable

liquids or vapors in the vicinity of this or any other appliance.

In the event a gas odor is detected, shut off the gas at the main shutoff valve immediately.
Contact your local Gas Company or supplier.

Do not restrict the flow of combustion and/or ventilation air to the unit. Provide adequate
clearance for operating, cleaning, and maintaining the unit and adequate clearance for operat-
ing the gas shutoff valve when the unit is in the installed position.

Keep the area free and clear of combustible material. DO NOT SPRAY AEROSOLS IN THE
VICINITY OF THIS APPLIANCE WHILE IT IS IN OPERATION.

Ovens are certified for installation on combustible floors.

Electrical schematics are located inside the control box of the oven and at the end of this man-
ual. Disconnect input power to the unit before performing any maintenance.

This unit requires a Type | ventilation hood, which requires make-up and exhaust air to ensure
adequate air supply. The installation should conform to local codes.

This unit may be operated with either natural gas or LP fuel as designated on the nameplate
label located on the side of the unit.

This unit must be operated by the same voltage, phase, and frequency of electrical power as
designated on the nameplate label located on the side of the unit.

Minimum clearances must be maintained from combustible and non-combustible construction
materials.

Follow all local codes when installing this unit.
Follow all local codes to electrically ground the unit.
Appliance is not to be cleaned with high pressure water.

Ovens are certified for use in stacks of up to three (3) units of XLT products. Integration of
other manufacturer’s products into an oven stack is not recommended, and will void any war-
ranties. XLT Ovens assumes no liability for mixed product applications.

PLEASE RETAIN THIS MANUAL FOR FUTURE REFERENCE.
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SAFETY MESSAGES 3

For the best results with the XLT Oven and AVI Hood, carefully read this manual and all
of the warning labels attached to the products before installing and operating them, and follow the
instructions exactly. Keep this manual handy for quick reference.

Definitions and Symbols

A safety instruction (message) includes a “Safety Alert Symbol” and a signal word or
phrase such as WARNING or CAUTION. Each signal word has the following meaning:

A This symbol indicates high voltage. It calls your attention to items or operations
that could be dangerous to you and other persons operating this equipment. Read

HIGH the message and follow the instructions carefully.

VOLTAGE

A Indicates a potentially hazardous situation that, if not avoided, can result in serious

injury or death.
WARNING

moderate injury or serious damage to the product. The situation described in the
CAUTION may, if not avoided, lead to serious results. Important safety measures are
CAUTION  gescribed in CAUTION (as well as WARNING), so be sure to observe them.

i Indicates a potentially hazardous situation, that if not avoided, can result in minor to

q Notes indicates an area or subject of special merit, emphasizing either the product’s
NOTE capability or common errors in operation or maintenance.

Q Tips give a special instruction that can save time or provide other benefits while installing or
o using the product. The tip calls attention to an idea that may not be obvious to first-time us-

TP €rs of the product.

Purchaser’s Responsibility
It is the responsibility of the purchaser:

e Tounload, uncrate, assemble, and move the ovens to their intended location.

« To ensure that the gas and electric utilities are installed on site in accordance with local build-
ing codes and with the specifications in this manual.

e To see that the gas and electric utilities are connected properly by a qualified installer using the
proper hardware.

o Toensure a qualified installer has performed an initial start-up procedure.

« In Australia, install oven in accordance with the latest version of AS5601 Gas Installation.
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Your new oven and hood system is the result of our dedication to help you produce the fin-
est quality baked goods. XLT Ovens has made a substantial and growing investment in capital
equipment and facilities, including state of the art CAD/CAM designing and fabricating software
and machine tools. The company has also developed ways to build quality into its products at each
stage of the manufacturing process, both through extensive use of automation and, most impor-
tantly, through an awareness that people are the central element in quality control.

XLT Ovens wants you to be totally satisfied with every aspect of owning and using your
oven and hood. Your feedback, both positive and negative, is very important to us as it helps us
understand how to improve our products and our company. Our goal is to provide you, our cus-
tomer, with equipment that we can be proud to build and you can be proud to own.

To receive technical support for the oven or hood you purchased, contact the designated
representative from whom you purchased the unit, or XLT Ovens at 888-443-2751 anytime day or
night, 365 days per year. Please be prepared to provide the Model and Serial Number.

Receiving and Inspection
NOTIFY CARRIER OF DAMAGE AT ONCE

Upon receiving of all goods shipped by a Common Carrier, check for any exterior damage
that may indicate interior damage. If conditions permit, open all crates and do a full inspection for
any damage while the delivery driver is still there. If there is damage please note on the delivery
receipt and call the carrier to make a freight damage claim within 24 hours of receipt. Failure to
make a damage claim within the first 24 hours may void the opportunity to have the claim re-
solved.

Installation of all gas appliances and ventilation exhaust hoods should only be per-

formed by a qualified professional who has read and understands these instructions

WARNING and is familiar with proper safety precautions. Read this manual thoroughly before
installing or servicing this equipment.

Save this Manual

This document is the property of the owner of this equipment. Please make sure to leave
this copy with the store owner or “on site” manager, so it can be incorporated in the owners “on
site” book of manuals for future use.

XLT Ovens reserves the right to make changes in design and specifications, and/or make
additions to or improvements to its product without imposing any obligations upon itself to install
them in products previously manufactured.

All Right and Left Hand designations in this manual are from the point of view as if stand-
ing directly in front of the ovens.
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6

Oven Description

This manual covers the following XLT Series Ovens and AVI Hood models:

1832-AE-B 1832B-S 1832B-W AVI-1832A-S AVI-1832A-W
2440-AE-B 2440B-S 2440B-W AVI-2440A-S AVI-2440A-W
3240-AE-B 3240B-S 3240B-W AVI-3240A-S AVI-3240A-W
3255-AE-B 3255B-S 3255B-W AVI1-3255A-S AVI1-3255A-W
3270-AE-B 3270B-S 3270B-W AVI-3270A-S AVI-3270A-W
3270S-AE-B  3270SB-S 3270SB-W

3855-AE-B 3855B-S 3855B-W AVI-3855A-S AVI-3855A-W
3870-AE-B 3870B-S 3870B-W AVI1-3870A-S AVI1-3870A-W

XLT Ovens are certified to the following Standards:

“-AE” indicates Australian Export configuration, certified to AGA AS 4563.
“-S” indicates Standard configuration, certified to ANSI Z83.11/CSA 1.8 & ANSI/NSF 4.
“-W” indicates World configuration, certified to CE GAD 90/396/EEC & BS EN 203-1.

AVI Hoods are certified to the following Standards:

“-S” indicates Standard configuration, certified to UL 710, ULC-S646, NFPA 96, and ANSI/NSF 2.
“-W” indicates World configuration, certified to UL 710, ULC-S646, NFPA 96, and ANSI/NSF 2.

The first 2 digits of the model number represent the conveyor width and the last two digits
indicate the bake chamber length. The ovens may be used in a single, double, or triple oven stack
configuration. A single or double configuration can be upgraded by adding additional decks up to
the maximum of three. All ovens are gas-fired and are available in Natural gas or LP gas models
(Electric ovens are also available). The 3270 and 3870 models have two burners, one on each side,
and have two control boxes. All other models have only a single burner with a single control box
that can be supplied on either end. All models can be configured for a split belt conveyor.

Food product is placed on the stainless steel wire conveyor belt on one side of the oven.
The conveyor then transports the food through the bake chamber at a user-controlled speed. This
provides repeatable and uniform food cooking. The conveyors can be easily configured to move
either left-to-right or right-to-left. A large center sandwich door allows the introduction or re-
moval of food items for cooking at shorter times. Temperatures up to 550° F or 288° C inside the
oven are achieved by means of a user-adjustable digital control.

Simple. Smart.



Oven Description 7

An easily removable front panel allows the full cleaning of the oven interior. All exposed
oven surfaces both exterior and interior are stainless steel. The conveyor is a one piece design and
is removed from the side which has the control box. No tools are required for disassembly and
cleaning of the conveyor or oven interior. The oven itself is mounted on lockable swivel casters
for easy moving and maintenance.

Accessories such as extended conveyor shelves and perforated crumb trays are available
from XLT. In addition, moving equipment such as carts and lifting jacks are available to help in-
stall and move ovens and hoods. Please contact XLT or your designated representative for more
information.

Control Box (LH) Sandwich Door

(3270/3870 Only)

Oven Lid

Control Box (RH)

Crumb Tray

Front Panel Knob

'.|__- ! Product Stop
A4
0204
/ /_ ' Conveyor
Single/Double Stack --"'IL
Base Assembly

Swivel Caster

Front Panel
Data Plate
Chain Guard
Control Box Lid Control
P Box Lid
o L)
Control
- Panel
Control . (RH)
Panel
(LH)
’ Switch Control
Models 3270 & 3870 ) ' All Models
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Oven Dimensions
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Oven Dimensions 9

1941 | 3213 | 6725 | 1972 | 47.23 3092 | 1485 | 570 | 4273 | 20.66 | 3178 500
1832 193] | r816] | 127081 | [mo1] | rz2o0p | VAT | NIAY | w0141 | 13771 | rasy | rzossy | s2s1 | o7y | VA | VA | o7
2541 | 4013 | 7525 | 19.72 | 53.23 3092 | 1485 | 570 | 4273 | 2066 | 3178 600
2440 i645] | rro197 | rro11y | o1y | rzzs2) | VAT | VAT | ro1a) | 3771 | s | rossy | [s251 | sorp | VA | NA | 72
3341 | 4013 | 7525 | 19.72 | 61.23 3092 | 1485 | 570 | 4273 | 20.66 | 3178 720
3240 1849] | 1019 | rro11] | o1y | rzsssy | VAT | NIAY ) w0141 | 13771 | rasy | rzossy | s251 | o7 | VA | VA | o7
3341 | 5513 | 9025 | 37.72 | 61.23 3092 | 1485 | 570 | 4273 | 20.66 | 3178 850
3256 1849] | r1a001 | 22021 | rose] | rzsssy | VAT | NAY | w0141 | 13771 | rasy | rzossy | s251 | 8071 | VA | VA | [3se)
2970 3341 | 7013 [105.25 [ 37.72 | 6123 | 10072 | 34.94 | 3494 | 3085 | 570 [ 4273 | 206 [ 3178 | o | wya | 1200
849] | 17811 | (26731 | 19581 | [1555] | 127871 | 18871 | 18871 | rro12y | 1451 | rzo8s) | 5251 | 18071 [500]
3941 | 5513 | 9025 | 37.72 | 67.23 3092 | 1485 | 570 | 4273 | 20.66 | 3178 1050
3855 | r1001] | rra0oy | (22921 | roser | rr7osy | NAT | NIAT | rrotar | 13771 | 124s) | rzoes) | 5251 | [0 | VA | VA | a7
3870 3041 | 7013 [105.25 [ 37.72 | 67.23 | 100.72 | 34.94 | 34.94 | 3085 [ 570 [ 4273 | 206 [ 3178 | o | wya | 1300
rw001] | 117817 | 126731 | tese] | rrosy | i27e71 | 8871 | 18871 | 10121 | rrasy | raossy | 5251 | 807 [590]

183 1941 | 3213 [ 67.25 | 1972 | 47.28 | | ax | njax | 3992 | 1485 [ 570 | 6272 [ 2066 | 3178 [ 5177 | /0 890
[493] | [s16] | [1708] | [501] | [1200] r1014] | [3771 | [245] | [2593] | [5251 | [807] | [1315] [404]
2440 2541 | 4013 | 7525 | 1972 | 53.23 |\ | yax | 3992 | 1485 [ 570 | 6272 [ 2066 | 3178 [ 5177 | 0 1060
645] | rzo197 | rro11] | [s01] | [1352] rw014] | 13771 | (2451 | (25931 | (5251 | 807 | [1315] [481]
3240 3341 | 4013 | 7525 | 1972 | 61.23 |\ | yax | 3992 | 1485 [ 570 | 6272 [ 2066 | 3178 [ 5177 | 0 1300
849] | rzo197 | rre11] | [s01] | [1555] rwo14] | 13771 | (2451 | (25931 | (5251 | 807] | [1315] [590]
- 3341 | 5513 | 90.25 | 37.72 | 61.23 |\ | yyax | 3992 | 1485 [ 570 | 6272 [ 2066 | 3178 [ 5177 | 0 1500
1849] | 14001 | 22921 | [958] | [1555] rwo014] | 13771 | (2451 | 125931 | (5251 | 807 | [1315] [680]
2270 3341 | 7013 | 10525 | 37.72 | 61.23 [109.72 | 34.94 | 34.94 | 39.85 | 570 | 62.72 [ 20.66 | 3178 [ 5177 | /A 2000
1849] | 11781y | 126731 | 19581 | 1555] | 127871 | 18871 | 8871 | [1012] | [245] | [2593] | [5251 | [807] | [1315] [907]
2855 39.41 | 5513 | 90.25 | 37.72 | 67.23 | \ae | yax | 3992 | 1485 [ 570 | 6272 [ 2066 | 3178 [ 5177 | /A 1800
[1o001] | 1400 | 22921 | [9s8] | [1708] r1014] | [3771 | 12451 | [2593] | [5251 | 8071 | [1315] [816]
2870 39.41 | 7013 | 10525 | 37.72 | 67.23 [109.72 | 34.94 | 34.94 | 3985 | 570 | 62.72 [ 20.66 | 3178 [ 5177 | \,a 2300
rroo1] | r1781] | (26731 | 19581 | [1708] | (27871 | [887] | 8871 | [1012] | [145] | (15931 | [525] | [807] | [1315] [1043]

19.41 32.13 | 67.25 | 19.72 | 47.23 39.92 | 1485 | 5.63 | 67.69 | 20.66 | 16.75 | 36.73 | 56.72 1240

1832 193] | 816] | r27081 | o1] | rrz007 | VAT | NAT | roia) | 377 | sy | wrzer | m2s1 | [e2s) | res3 | ruasrr | se2)
2440 2541 | 4013 | 7525 [ 1972 | 5323 | \au [ yax | 3992 | 1485 | 563 | 67.69 | 2066 | 16.75 | s6.73 | s6.72 | 1500
645] | 10197 | rro11] | so1] | r1352] rwota] | 3771 | w43y | (17261 | 15251 | 1251 | [933] | ru4a11 | [eso]
3341 | 4013 | 7525 [ 1972 | 6123 | \au [ yax | 3992 | 1485 | 563 | 67.69 | 2066 | 16.75 | 3673 | s6.72 | 1830

3240 849] | o9y | rro11] | [s01] | [1555] r014] | 13771 | (2431 | (27261 | [525] | [425] | 9331 | 114411 | [830]

3055 3341 | 5513 | 90.25 | 37.72 | 6123 | \ax | nyas | 3992 | 1485 | 563 | 67.69 | 20.66 | 16.75 | 36.73 | s6.72 2100
[849] | [1400] | [2292] | [958] | [1555] (10141 | (3771 | [143] | [1726] | [525] | [425] | [933] | [1441] | [953]

3270 3341 | 7013 | 10525 | 37.72 | 6123 |109.72 | 34.94 | 34.94 | 39.85 | 5.63 | 67.69 | 20.66 | 16.75 | 36.73 | 56.72 | 2850
8491 | [1781] | [2673] | [958] | [1555] | [27871 | [8871 | [8871 | [1012] | [143] | [1726] | [525] | [4251 | [933] | [1441] | [1293]

3855 39.41 | 5513 [ 90.25 | 37.72 | 67.23 | \ax | nyas | 3992 | 1485 | 563 | 67.69 | 20.66 | 16.75 | 36.73 | s6.72 2550
[1001] | [1400] | (22921 | [958] | [1708] (10141 | (3771 | [143] | (17261 | [525] | [425] | [933] | [1441] | [1157]

3870 39.41 | 7013 [ 10525 | 37.72 | 67.23 | 109.72 | 34.94 | 34.94 | 30.85 | 563 | 67.69 | 2066 | 1675 | 36.73 | 56.72 | 3300
[1001] | [1781] | (26731 | [os8] | r17osy | (27871 | 8871 | 8871 | [1012] | [143] | (17261 | [525] | [425] | [933] | [1441] | [1497]

* Oven does not have left hand control box.

NOTE: All dimensions in inches [mm]. All weights in pounds [kg].

mﬂ ®
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10 Gas & Electrical Connection Dimensions - Australian & World Ovens

For Models 3270 & 3870
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NOTE: All dimensions in inches [mm].
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Gas & Electrical Connection Dimensions - Australian & World Ovens 11

For Models 1832, 2440, 3240, 3255 & 3855
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NOTE: All dimensions in inches [mm].
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12 Oven Electrical Requirements

Australian Ovens

Size Single Double Triple

1832 3 6 9

2440 3 6 9

3290 220/230/240 VAC 3 ° ° 50 Hz
3255 3 6 9

3270 6 12 18

3855 3 6 9

3870 6 12 18

Standard Ovens

Size Single Double Triple
1832 6 12 18
2440 6 12 18
2220 120 VAC ° 1 s 60 Hz
3255 6 12 18
3270 12 24 36
3855 6 12 18
3870 12 24 36
World Ovens
Size Single Double Triple
1832 3 6 9
2440 3 6 9
3240 220/230/240 VAC > ° > 50 / 60 Hz
3255 3 6 9
3270 6 12 18
3855 3 6 9
3870 6 12 18
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Gas Requirements Australian, Standard. & World 13

Inlet Pressure
Burner Max. Capacit NAT Gas

Size BTU/HR | KW/HR | MJ/HR wiC mbar kPa wicC mbar kPa
1832 52,000 15.24 63 6-14 15-35 1.5-35 11.5-14 27.5-35 2.75-3.5
2440 65,000 19.05 79 6-14 15-35 1.5-35 11.5-14 27.5-35 2.75-3.5
3240 90,000 26.37 105 6-14 15-35 1.5-35 11.5-14 27.5-35 2.75-3.5
3255 150,000 43.95 169 6-14 15-35 1.5-35 11.5-14 27.5-35 2.75-3.5
3270 160,000 46.88 190 6-14 15-35 1.5-35 11.5-14 27.5-35 2.75-3.5
3855 150,000 43.95 169 6-14 15-35 1.5-35 11.5-14 27.5-35 2.75-3.5
3870 160,000 46.88 190 6-14 15-35 1.5-35 11.5-14 27.5-35 2.75-3.5
T e riTice Slzes ririce _|ze
Ven atural Gas as atural Gas as atura
e e e ———— i
Size | W/C | mbar | kPa | W/C | mbar [ kPa | Inches| MM | Inches MM MM MM
1832 35 | 875 | .875 10 25 25 1285 | 3.26 .0820 2.08 3.56 2.24
2440 35 8.75 | .875 10 25 25 144 3.66 .0890 2.26 3.96 2.44
3240 35 | 875 | .875 10 25 2.5 .1695 43 .1040 2.64 4.62 2.79
3255 35 | 875 | .875 10 25 25 219 5.56 1285 3.26 5.94 3.66
3270 35 | 875 | .875 10 25 25 147 3.73 .0980 2.49 4.39 2.64
3855 35 | 875 | .875 10 25 25 219 5.56 .1285 3.26 5.94 3.66
3870 35 | 875 | .875 10 25 25 147 3.73 .0980 2.49 4.39 2.64

All values shown this page are per each oven

XLT..
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14 World Oven Gas Group

Natural Gas

lsp l3g @37)

Gas Group P le loes I I3: l3s/p (30)

(30/37/50)
Inlet pressure (mbar) 20 20 20/25 25 | 28/30/37/50 28-30/37/50 | 30/37/50 37
Number of injectors (1) per burner
Main burner opening size | Fixed
Ignition Electric Direct Spark Igniter
Inlet connection BSP 3/4' male thread

Gas Matrix by Country

Natural Gas (8.75 mbar manifold) LP Gas (25 mbar manifold)

Country Symbol P P Ioe log+ l3g/p I3, I3p
Germany DE X X X
Austria AT X X

Belgium BE X X

Denmark DK X X

Spain ES X X X
Finland Fl X X

France FR X X X X
Greece GR X

Ireland IE X X X
Iceland IS

Italy IT X X
Luxembourg LU

Norway NO X

Netherlands NL X X X
Portugal PT X X X
United Kingdom GB X X X
Sweden SE X X

Switzerland CH X X X X
Slovenia Si X

Slovakia SK X

Cyprus CY X X X
Estonia EE X

Latvia LT X

Lithuania LV

Malta MT X X
Hungary HU X X
Poland PL X

Czech Republic CZ X X

Simple. Smart.



Oven Only Rough-In Specifications 15

The gas supply and the electrical supply are to be provided by the customer prior to instal-
lation. The picture shows a typical utility rough-in for a triple stack oven. Preparing the utilities
this way allows for an easy third deck addition if a double stack oven is initially installed.

6.00 [152]—
From back of oven to wall

q Utilities must be easily accessible when the ovens are in the installed position. Do not install utilities
behind the ovens.

NOTE

Electrical Supply

/ Gas Manifold
]

48.00
[1219]

42.00
[1067]

q 1. All dimensions in inches [mm].

2. All dimensions on this page are recommended.
NOTE

All installations must conform to local building and mechanical codes. It is required that
the ovens be placed under a ventilation hood. The gas supply should have a gas meter and regula-
tor large enough to handle all of the gas appliances, such as the furnace, hot water heater, and ov-
ens, in operation at the same time. Add up all of the BTU / kw / MJ ratings to determine the total
load. (See Oven Specifications page for supply requirements).

Simple. Smart.



16 Oven Only Rough-In Specifications

FOR EACH OVEN:

Electrical service for Standard Ovens must be 120VAC, 20 A, 60 Hz single phase circuits
with ground.

Electrical service for World Ovens must be 220/230/240VAC, 10 A, 50/60 Hz single phase
circuits with ground.

Electrical service for Australian Ovens must be 220/230/240 VAC, 10 A, 50Hz single
phase and installed in accordance with the latest version of AS/NZS 3000 wiring rules.

o A separate circuit breaker must be provided for each oven deck.
o Gas and electric connections must be accessible when the ovens are in the installed position.
o Electrical plugs and cords must meet all local code requirements.

Do not use Teflon tape on gas line connections as this can possibly cause gas valve
malfunction or plugging of orifices from shreds of tape. Use of Teflon tape may af-

CAUTION fect warranty.

Item #
1-% [40] Shut-Off Valve
%, [20] Shut-Off Valve

6 [150] Nipple

% [20] Nipple g@

Reducing Tee

Tee

Cap

Ol N|]OO|JlO|PS]| WOIDN]|F

re

Plug

q All pipe fittings to be 1-%2 [40] minimum
unless noted. NPT & BSP
NOTE

Gas hose assemblies with quick disconnects for each oven deck will be installed at each valve.

NOTE: All dimensions in inches [mm].

Simple. Smart.



Oven Assembly 17

WARNING & SAFETY INFORMATION

XLT ovens can easily be moved and stacked with the proper lifting equipment. The use of
lifting equipment is highly recommended.

e These ovens are heavy and can tip or fall causing bodily injury.
e NEVER place any part of your body beneath any oven that is suspended by the
A lifting jacks. A crush hazard exists if the oven falls or slips.
e DO NOT place your hands on the lifting jack vertical pole beneath the jack’s
winch. As the jack’s winch descends when you turn the jack handle, a pinch
point is created between the winch and the pole.

WARNING

BE CAREFUL when rolling the oven on the cart, especially when going up or down
ramps and over bumps. Leave the straps/banding on until the oven is near the assem-

CAUTION bly area.

Base Assembly - Triple Stack

1. Flip the oven base upside down on the floor.

2. For triple-stack configurations, attach the four casters directly to the base with the supplied
3/8" x 1" hex bolts, washers, and lock-washers.

3. Flip the base assembly over and ensure the insulation is placed properly.

Simple. Smart.



18 Oven Assembly

=

o

Base Assembly - Single & Double Stack

Flip the oven base upside down on the floor.

For single and double-stack configurations, attach the four legs to the bottom of the base with
the supplied 3/8" x 1" hex bolts, washers, and lock-washers. Do not fully tighten them at this
time. Leave them slightly loose so that the rest of the components can be more easily assem-
bled.

Place the four leg angles on top of the legs as shown. All of the leg angle holes should line up
with the holes in the bottom of the legs. Place two (2) washers on each leg at the inner corner
holes. These 2 washers are approximately the same thickness as the leg angles, and will keep
the caster level.

Attach the four casters to the legs as shown. The leg angles and washers are sandwiched be-
tween the casters and the leg base plates.

Tighten all fasteners.

Flip the base assembly over and ensure the insulation is placed properly.

Leg Angle

Leg

Simple. Smart.
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Prepare the Oven for Lifting

1. Remove the two conveyor opening flaps and thumbscrews from the oven. Set them aside for
reinstallation later.
2. Install the lifting plates in place of the conveyor opening flaps using the same thumbscrews.

# If using an AVI Hood System, conveyor flaps are not needed.

NOTE
Conveyor Thumb
Opening Flap Screws
-J_,.-—"'"FH-F#
;humb \Conveyor
crews Opening Flap

q The Lifting Pipe hole, marked for the appropriate oven size, must be installed closest
to the control box.

NOTE
Right Hand Thumb
Lifting Plate Screws

Thumb
Screws

Simple. Smart.

Top of Oven

\ Left Hand

Lifting Plate
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Oven Assembly

Lifting Jack Setup

Each lifting jack consists of two (2) parts; the pole/winch assembly, and the tripod base.
1. Place the bottom of the pole into the socket of the tripod base.

N

WARNING °

2.

Make sure that the notch on tube of the winch assembly is aligned with the pin
in the tripod base as shown. These alignments are important and keep the jack
aligned properly.

Check for smooth operation. The cable should not be pinched and should pass
smoothly over the pulley on top of the pole assembly.

Inspect cable prior to each use.

If cable is frayed or shows signs of excessive wear and tear, DO NO USE until
cable is replaced.

At a minimum replace the cable annually with wire rope that meets or exceeds
the jack manufacturer’s specifications.

Do not exceed the stated capacity of the jack.

Insert the lifting pipe through the oven bake chamber. Make sure the pipe is centered.

Lifting Pipe

i

Top of Oven

Front of Oven

Illustrations shown with XLT Oven on Cart, instructions also apply when oven is crate shipped.

Simple. Smart.
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Stacking the Ovens
1. Fully insert the lifting jacks into the lifting pipe.

« Failure to engage properly can result in damage, injury, or death from a falling
A oven.

WARNING
2. Raise the oven high enough to clear the cart or the skid.
o Both jacks should be raised in unison, otherwise they may bind and a dangerous

situation may develop.
e Do not put any part of yourself under the oven at any time.

WARNING ¢ Theovenis top heavy. Be careful!

Remove the cart or skid.

Rotate the oven as shown.

Roll the appropriate oven base underneath the oven.
Lower the oven onto the base.

Repeat as necessary

No ok~ w

Base Assembly

Installed Oven Decks

Simple. Smart.



22 Oven Assembly

Stacking the Ovens

8. Reinstall the conveyor opening flaps in each oven deck. A series of holes in the flaps allow
adjustment for different heights of food product.

9. Control box heat shields need to be installed on any multi-deck installation. For xx70 models,
they are required on both ends. To install, remove the four (4) control box screws under the
conveyor. Place the panel with the notch towards the bake chamber. Line up the slots with the
existing holes and replace the screws.

Conveyor Opening Flap

I Thumb Screws

Lower Control Box Plate

Lower Control Box Plate Notch
Control Box Screws

Simple. Smart.
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Electric Supply Requirements for Australian, Standard. & World Ovens

A

CAUTION

/N

HIGH
VOLTAGE

Australian Ovens

« In Australia, the electrical service must be installed in accordance with the latest
version of AS/NZS 3000 wiring rules.

Standard Ovens

Electrical Grounding Instructions
This appliance is equipped with a three-prong (grounding) plug for your pro-
tection against shock hazard and should be plugged into a properly grounded
three-prong receptacle. Do not cut or remove the grounding prong from this

plug.

o When installed, the appliance must be electrically grounded in accordance with
local codes, or in the absence of local codes, with the National Electrical Code,
ANSI/NFPA 70, or the Canadian Electrical Code, CSA C22.2, as applicable.

World Ovens
« This appliance is equipped with a ground lug for your protection against shock

hazard and must be properly grounded.
o When installed, the appliance must be electrically grounded in accordance with

local codes.

Physical Location & Spacing Requirements

XLT Ovens are suitable for installation on either combustible or non-combustible floors,
and adjacent to either combustible or non-combustible walls. The motor cover is designed to pro-
vide the proper clearance to the back of the oven. The minimum side clearances are 6in. / 150mm,

measured from the end of the conveyor.

q All installations must conform to local building and mechanical codes.

NOTE

Simple. Smart.



24 Oven Installation

Gas Supply Requirements for Australian, Standard. & World Ovens

The gas supply shall have a gas meter and regulator large enough to handle all of the gas
appliances, such as the furnace, water heater, and ovens in operation at the same time. Add up all
of the Btu/kw/MJ ratings to determine the total load. The installation must conform to local build-
ing codes.

1. The appliance and its individual shutoff valve must be disconnected from the gas supply pip-
ing system during any pressure testing of that system at test pressures in excess of 3.5 kPa or
Yo-psi.

2. The appliance must be isolated from the gas supply piping system by closing its individual
manual shutoff valve during any pressure testing of the gas supply piping system at test pres-
sures equal to or less than 3.45 kPa or ¥2-psi.

Minimum and maximum inlet pressures are as follows:

Gas Type

Natural 15 35 6.0 14
LP 2.75 35 11.5 14

o For Australia, if installing with a flexible hose assembly, the assembly must be certified to
AS/NZS 1869, and be Class B or D.

« For Standard Ovens, if installing with a flexible gas hose, the installation must comply with
either ANSI Z21.69 or CAN/CGA-6.16 and a disconnect device complying with either ANSI
Z21.41 or CAN-6.9.

o The installation must conform with local building codes, or in the absence of local codes, with
the National Fuel Gas Code, ANSI Z223.1, latest version, Natural Gas Installation Code, CAN/
CGA-B149.1, or the Propane Installation Code, CAN/CGA-B149.2, as applicable.

q All installations must conform to local building and mechanical codes.
NOTE
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Restraint

Because all ovens are equipped with casters, all installations must be configured with a re-
straint to limit the movement of the oven without depending on the gas connector and quick-
disconnect device or its associated piping, and the electric power supply cord to limit the oven
movement. One (1) restraint Kit, which includes two (2) eye bolts and a cable, is required for each
oven stack, regardless if used on a single, double, or triple configuration. The machine eye bolt
should be installed in the lowest hole of the back wall on the control end of the lowest oven in the
stack. The lag eye bolt must be installed into a structural member of a wall.

Upon completion of performing any service or cleaning functions that require removal of
the restraint, insure that it is correctly re-attached to the oven. In Australia, install the restraint ca-
ble in accordance with AS 5601, latest version.

T

/_/,’;?“

R
=

i
T

-

| i

/?'H"H‘

//?H"H'

5.
FEL,

/Lag Eye Bolt

=
jlu]
<

Machine Eye Bolt/ \

Restraint Cable
(shown fully extended)
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26 Oven Installation

Fire Suppression

The requirement for fire suppression systems vary by location and the authority having ju-
risdiction. Contact XLT Ovens for fire suppression kit availability. Crumb trays and chain guards
must be removable without disturbing fire suppression piping.

Supply Line

Supply Inlet

Aim nozzles at Aim nozzles at
centerofoven \ . % [cms i center of oven

5
= *
G
Hnn

Place nozzles into conveyor
opening, as far up and to the
back of oven as possible.

Connect supply lines
under lower control
box and across back
: & of ovens

Conveyors removed for clarity
Right side shown, left side similar
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Ventilation Requirements

Most gas burning appliances produce CO (carbon monoxide), a poison. CO and heat must
be vented to the outside. A powered ventilation hood is required to remove these. The hood and
HVAC installation must meet local building and mechanical codes. In Australia, a ventilation
hood should be installed in accordance with AS5601 Gas Installation. Requirements vary through-
out the country depending on the location by city. Proper ventilation is the oven owner’s responsi-
bility. The AVI Hood system is designed to meet all requirements on XLT ovens and it is our rec-
ommendation that this system be used.

Ventilation Guidelines

Obtain information from the authority having jurisdiction to determine the requirements for
your installation. Your ventilation hood supplier and HVAC contractor should be contacted to
provide guidance. An air balance test is highly recommended, performed by a licensed contractor.
A properly engineered and installed ventilation hood and HVAC system will expedite approval,
reduce oven maintenance cost, and provide a more comfortable working environment.

Ventilation Performance Test

After the oven and ventilation hood have been installed and are operating, a smoke candle
can be used to “see” if the heat and products of combustion are being properly exhausted. Smoke
candles can be purchased through HVAC contractors. The test procedure is outlined below.

e The oven must be operating at 450°-500°F / 232°-260°C.

e The conveyor must be turned off.

« The ventilation hood exhaust fan must be turned on.

o Put asmoke candle in a pan on the conveyor belt at the center of the oven.
e Observe the smoke pattern coming out of the oven.

The ventilation hood must capture all of the smoke from the oven. An air balance test can
help determine the proper amount of exhaust and make-up air flow rates.

Oven & Hood Interlock

An interlock system between the oven and hood is highly recommended and is required in
some jurisdictions. AVI hoods have this feature.
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238 Ventilation Requirements & Guidelines

Non-AVI Hood Interlock

The following is a recommended method of providing an interlock system (if required),
between the exhaust fan and ovens. The circuit shown will stop the ovens from operating if the
exhaust fan fails and also prevent the ovens from starting if the exhaust fan is not first operating. It
is recommended that the fan interlock switch be located on the exhaust fan itself rather than the
motor to prevent a false run signal in the case of a broken fan drive belt. It is the customer’s re-
sponsibility to have the interlock system installed by a licensed electrician and that it meets all re-
quired local codes.

CONTACTOR

SINGLE OVEN 6 AMP - <10 AMP FOR 3
DOUBLE OVEN 12 AMP - (20 AMP FOR 3
TRIPLE OVEN 18 AMP - (30 AMP FOR 3
G ERTRIC CONTINUAL DUTY
DUTLETS NON-REVERSING
OVEN CUSTOMER SUPPLIED BY CUSTOMER
CORDS INSTALLED
Li— N N— __~L1
1 PLUG m‘f‘l \'}’i“j - +— |11
: / ‘ | TO CIRCUIT BREAKERS
L~ _ ~N N=~ __~0 —+—{ |—$————L1  INSTALLED BY
3 PLUG ﬁu’ ﬁ[f' | | | CUSTOMER
./ ,'3 ; F————u
i /
Ll= N N~ _—11 1 - | COIL VOLTAGE FOR CONTACTOR
3 pLug (007 el Q=710 BE DETERMINED BY CUSTOMER
3 PLUG () Vo)
T /* NORMALLY OPEN FAN SWITCH FOR
““VENTILATION FAN INTERLOCH
\
2 " FROM POWER SOURCEPROVIDED BY CUSTOMER

turn off the exhaust fan until cool down sequence on oven is completed. The use
of the exhaust fan control to shut off ovens manually may void the warranty on

CAUTION |OVENS.

i Always use the proper oven shut down procedure for turning ovens off. Do not

Oven Initial Start-Up

All XLT ovens are test-fired at the factory. Operation is verified, and adjustments are
made to ensure proper function. However, field conditions are sometimes different than factory
conditions, such as voltage and fuel pressure. These variables make it necessary to have an author-
ized service technician verify operation and make field adjustments if needed. The following
items must be checked and verified to meet the specifications and requirements stated in this man-
ual prior to the oven being commissioned:

e Fuel line pipe size

o Fuel pressure (static)

o Fuel pressure (dynamic)

« Proper electrical connections

e Proper ventilation

The following Initial Start-Up Checklist must be completed (both sides) at time of installation,
signed by the Customer and returned to XLT Ovens to initiate Warranty Policy.
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Oven Initial Start-up Checklist -

Remove & Return to XLT Ovens

Date of installation:
Installed by: DXLT installer:

DOther: Company:

Installer:
Phone #:

Oven Size: [ 11832 []2440 [ 3240 []3255

[ ]3270 []38s5 [ 3870

Heat Source: [INaturaicas L[ILp  [Electric

Facility Information
Store Name:
Physical Address:
City:
Phone #:
E-mail:

State: Zip:

Contact Person:

DFreestanding DStrip Mall DNew construction
DExisting location |_JRemodel

Oven Location: DAgainst wall Dln corner Dlsland
&0 Manual presented to store operator: DYes DNO
Utilities present at installation: DEIectric DGas
On-Site dough prep: DYes DNO

Air-born contaminates: DFIour DCornmeaI DGrease

Other
HVAC/Contractor Contact:
Address:
City: State: Zip:
Phone #: Cell:
E-mail:

Restraint Cable Installed (bottom oven): DYes DNO
Customer or store operator shown how to disassemble and
clean ovens and hood: DYes DNO

Test cook performed: DYes DNo

Ovens ran for 20 min. DYes I:INO

All features explained: [ves [INo

Damage to ovens or hood during shipment or installation:

Missing parts:

Customer Signature:

Electrical
Electrical supply accessible after installation: DYesD No

Separate electrical circuit per oven: [Ives [lno

Electrical Supply (per oven): Volt Amp
Hz Phase
Gas D N/A
Inlet Pressures:  Static: ” W/C
Dynamic (full burn): ”W/C
Gas Line Size: Teflon Tape: DYes DNo

List all gas appliances in store (with gas requirements)
XLT Oven #1

XLT Oven #2
XLT Oven #3

Total gas requirements for store:

Regulator Capacity:

Meter Capacity:

Shut off valve accessible after installation: [ |Yes [ INo
One shut off valve per oven: DYes DNo

Gas line purged of air prior to installation: DYes DNo
Fittings tested for gas leaks: [ves [Ino

Results:

Ventilation
Hood manufacturerl |AvI [] Other (specify)

Interlock system for non-AVI hood: DYes DNO
Air balance test performed: DYes DNo
Smoke test preformed: [ves [INo

XLT Ovens

PO Box 9090
Wichita, KS 67277
FAX: 316-943-2769

Return to:
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Oven Initial Start-Up 31

Combination Gas Valve

Inlet Pressure Tap

Manifold
Pressure Tap

: e

Low Flame Bias _ 7 R

Adjustment (5mm) Manifold Pressure v}-ﬁ\ﬁll <
Adjustment (High o)

Flame Bias Screw N - / Secondary

Brass Nut- 8 =) Shutter
(Brass Nut-8mm) T’J - Main Shutter
(-
- - - / ’
Quiet Fire @
Direct Ignition Burner \\ @

Low Flame Bias

Adjustment (5mm) Combination

Gas Valve

Inlet Pressure Tap

B g Ak

a -
2\ /A

Manifold Pressure Adjustment High
Flame Bias Screw (Brass Nut 8mm)

Direct Ignition Burner

Contact XLT Ovens or your designated representative to make all gas pressure adjustments.
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32 Oven Initial Start-Up

Manifold
Pressure Tap

Manifold Pressure
Regulator (under
cap screw)

Combination
Gas Valve

Direct Ignition Burner - Australia

Contact XLT Ovens or your designated representative to make all gas pressure adjustments.
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Oven Operator Controls

Models 1832, 2440, 3240, 3255 & 3855
Single oven shown, Double and Triple Stack similar

Right ;

» /
G o
- 4 O\ 7/ Switch

Front
e s
mmum-m:

Conveyor Speed
-/ Control
Circuit Breakers l/Temperature
\ Control

Fan & Filter \

Control Panel
Standard Belt

Back Conveyor
Speed Control

Front
Conveyor
Speed
Control

Control Panel
Split Belt

Front
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34 Oven Operator Controls
Models 3270 & 3870

Single oven shown, Double and Triple Stack similar

Left e
R i g ht Sennes rraseakTng

OVEN SMUT DOWN

/Circuit Breakers

LA T Fan & Filter Left Side LLL L _T'ght Slcie
Temperature Cemtpelra ure
Control ontro

Right Side Control Panel

Left Side Control Panel
Standard Belt

(Standard & Split Belt)

=¥~ Back
Conveyor
Speed
Conveyor @ pmaaee Control
& o Speed
Front Control

Right Side Control Panel
Split Belt
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Oven Operation 35

power failure. No attempt should be made to operate this oven during power

ﬁ This oven is not capable of being safely placed in operation in the event of a
failure.

CAUTION

1. Turn the switch on. The fan(s) will energize, the temperature and conveyor control will light
up, and the conveyor will start to move.

2. Adjust the temperature controller set-point to the desired temperature. To change the oven set-
point temperature, press and hold either the UP or DOWN key. The keys needs to be de-
pressed for at least 2 seconds. After UP or DOWN key inactivity, the display will blink once
indicating that the set point temperature has been set. The FUNC and MAN keys are used at
the factory to program the variables in the controller. It is recommended that the FUNC and
MAN keys be left alone. If either of these keys has been pressed, simply press them again un-
til the display matches the Figure shown. It may take several key-presses to cycle through all
the variables.

3. Adjust the conveyor control to the desired belt time. To change the belt time, press and hold
either the UP or DOWN key.

4. To turn the conveyor ON or OFF, push both arrow keys simultaneously.

5. Allow about 30-45 seconds for the burner to ignite. You should hear combustion and see the
indicated temperature rise.

6. If the burner does not ignite, turn the switch off, wait five (5) minutes, and repeat step 1. If it
does not light after three (3) attempts, please see the troubleshooting section of this manual.

7. Allow about 30 minutes for the oven to reach the desired temperature.

8. To turn the oven off, turn the switch to the off position. Do not unplug the oven from electrical
power. The oven is equipped with an automatic cool down feature that allows the fan to run
until the oven is cooled to a safe level (approximately 30 minutes).

Belt Time
(MIN: SEC)

Temperature

M Set Point
Temperature

\Up Key Up and Down

Down Key Arrow Buttons

Temperature Control Conveyor Control

q The Conveyor Control is factory preset at 1:30 minute minimum and 17:00 minutes
maximum. If a belt time is desired that is outside these limits, contact XLT Ovens for

NOTE proper service procedures.
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36 Oven Cleaning

As with any appliance, periodic cleaning and maintenance is required. Many factors affect
this schedule such as product mix and hours of usage. An example schedule is included.

Your XLT oven is constructed of stainless steel. Most commercial cleaning agents may be
used safely on all stainless steel surfaces. Check application restrictions on product label prior to
usage. Observe recommended precautionary and safety measures as dictated by the product manu-
facturer.

Do not use abrasive cleaners or abrasive pads as they can scratch stainless steel surfaces.

Example Cleaning Schedule for XLT Ovens

Task Daily Weekly Monthly | Semi- annual
Wipe down front O O O O

Clean sandwich window

Wipe down sides

Wipe down top

Wipe down control box

Wipe down motor cover

Empty Crumb Trays

ojo|jojojofo|a

Remove large debris from conveyor

ojo|jo|jaojojo|jofo

Clean / replace cooling fan filters

Clean finger covers

Clean bake chamber floor

Clean bake chamber walls

Clean bake chamber top

Clean inside of face panel

Clean control box sides and top

gjO|jo|jo(ojojojo|jgjfojojo|jo|jo|d

Clean control box face and switches

Clean conveyor

Clean finger bodies

Deep clean oven chamber

o|jOo|jo|jo|o|jo|jo(o|jojojojojo|jojojojo|jo|o

Clean Main Fan Motor/Motor Cover

A Oven must be cool and the electric cord unplugged before any cleaning is done.
WARNING
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Oven Cleaning 37

1. Remove and clean crumb trays, product stops, and conveyor opening flaps.

Product Stop

Conveyor
Opening

Crumb Tray

2. Hold the front panel in place while removing the four (4) front panel knobs. Then remove and
clean the front panel.

Q Opening the sandwich door will provide a grip location for removing the front panel.
=
TIP

A Front panels can weigh up to 75 Ibs. or 34 kg. Use caution when lifting.
CAUTION

Front Panel Knob

' DO NOT immerse front panel as it contains insulation that could become saturated.

NOTE
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38 Oven Cleaning

3. To remove and clean the lower finger outer panels and lower finger body assemblies, raise the
front of the conveyor and insert two (2) front panel knobs, one (1) each side, as shown.

4. Raise the front of the lower finger bodies, one at a time, approximately one inch, [25 cm], and
slide the finger outer panels out towards the front.

’ Prior to the removal of the finger covers, note the location and configuration to ensure
proper reassembly. Typically, upper finger bodies are approximately 2 [50 mm)] thin-

NOTE ner than lower finger bodies. The finger outer panels are the same dimensions.

Simple. Smart.
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39

5. Raise the front of the upper finger bodies, one at a time, approximately 1” [25 cm], and slide
the finger assembly out towards the front.

Upper Finger Bodies

Lower Finger Bodies

6. Wipe down and clean all interior and exterior surfaces.

DO NOT spray liquid cleaning agents in the slots and holes in the following loca-
tions:
o Back of Control Box
e Underneath Control Box
CAUTION | Main Fan Motor Cover

7. After all components are clean and dry, re-assemble the oven in the reverse order.

Simple. Smart.



40 Oven Maintenance

The most critical item to be maintained is the filter on the Flow Path Pressure Generating
fan. The filter is held in place by the stainless steel fan guard/filter mount and can be washed sev-
eral times. Regular cleaning of the Flow Path Pressure Generating Fan filter is important to pro-
vide combustion air and to maintain air circulation within the control box. Depending upon store
conditions, this filter should be cleaned weekly or as it gets clogged with dust. After several clean-
ings the filter will need to be replaced.

[ B~

Filter Holder

Contact a factory representative or a local service company to perform all other mainte-
nance and repairs.

NOTICE: If the oven is to be removed from its installed location for cleaning or
servicing, the following procedure is to be implemented:

Shut off main manual gas valve.

Unplug electric cord.

Unplug gas line.

Unlock casters.

Disconnect restraint.

When servicing or cleaning is complete, move oven to original location.
Connect restraint.

Lock casters.

Plug in electric cord.

Plug in gas line.

. Turn manual gas valve on.

Follow normal lighting instructions.

© 0NN RE

el
N o
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Oven Troubleshooting 41
Oven Problems

Before trouble-shooting the oven;

Make sure that the oven is connected to the proper voltage.

Check to see that the breaker in the service panel is not disengaged.

Check to see that all circuit breakers on the oven are not disengaged.

Check to see if the gas supply is adequate.

The gas hose must be connected to the oven and the manual shutoff valve fully opened.
Check to see that the oven is fully assembled. All of the fingers must be properly installed.

IS N

XLT Ovens has qualified customer service personnel that can provide assistance on any
type of issue that you may experience. Customer Service can be contacted at 888-443-2751, 24
hours per day, 7 days per week. For Australian and World Ovens, contact your designated repre-
sentative.
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42 Oven Troubleshooting

Proper Cooking

Experimentation is about the only way to determine proper time and temperature settings.
While a pizza may look perfectly cooked on the outside, the inside may be undercooked. A ther-
mometer is necessary to determine if food items are being properly cooked. Most health depart-
ments have rules and regulations that establish minimum temperatures for internal food tempera-
tures. Most operators want to cook foods as fast as possible in order to serve more customers per
hour. However, cooking foods slower is the only way to achieve a proper internal temperature. If
your food product look acceptable on the outside, but has an internal temperature that is too low,
then lowering the temperature and decreasing the belt speed (thereby increasing the cook time),
will be necessary.

Several factors may affect the cooking performance and characteristics:

Oven temperature (generally affects color)
Conveyor speed (generally affects doneness)
Finger arrangement

Altitude

Pans versus screens

Dough thickness

Cheese type

Raw ingredient temperature (frozen?)
Quantity of toppings

© XN O~ WDd PR

XLT ovens can be configured to cook a wide variety of food items. This is accomplished
by arranging the fingers to control the baking characteristics. Generally speaking, most cooking is
a “bottom up” process. The hot air from the bottom row of fingers has to go through the conveyor
(a distance of about 2 / 50.8mm), heat the pan or screen, and then actually cook raw dough. The
hot air from the top, on the other hand, basically only has to melt cheese and re-heat precooked
toppings. Consequently, most operators will use the oven with the fingers arranged so that a lot
more air is directed to the bottom of the pizza than to the top. There are places for an equal num-
ber of fingers above and below the conveyor. Available are finger cover plates that have six rows
of holes, four rows of holes, two rows of holes, and no holes (or blank cover plates). A typical fin-
ger arrangement might have most or all fingers on the bottom “full open”, that is fingers with all
six rows of holes, and only two or three fingers on top with four or six rows of holes. The top fin-
gers can be arranged in a symmetrical pattern or can be shifted asymmetrically to either the en-
trance or exit end of the conveyor. We encourage you to experiment by trying different finger ar-
rangements, temperatures and belt speeds. XLT Ovens can assist you with your oven/product con-
figurations.
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44 AV Exhaust Hood

Hood Description

Duct Collar

End Shroud Panel
(size specific)

Product Take-Off
Shelves (optional)

The AVI Hood System consists of three (3) major parts, the main canopy, the shrouds, and
the Variable Frequency Drive (VFD) exhaust fan controller.

The main canopy serves to collect heat and products of combustion and transmits the efflu-
ents to the exhaust fan. It houses filters, lights, and switches. The switches control both the hood
and ovens. The main canopy size is dependent upon oven size.

The shrouds assist the efficiency of the main canopy by entrapping heat and products of
combustion. They are configurable for either side or end loading or unloading, and are easily re-
movable for cleaning and maintenance.

The VFD control box operates at 208/230 VAC single phase, 50/60 Hz. All electric utili-
ties for the hood, oven(s), and exhaust fan connect to the VFD control box. The control box
houses a variable frequency drive, fuses, receptacles, and relays. The VFD converts the single-
phase input power to adjustable three-phase output power to vary the speed of the exhaust fan.
The oven(s) plug in to the receptacles to provide a safety interlock. The optional relays provide
fire suppression interlocks and interlocks for up to three (3) HVAC dampers.

All AV1 hoods are available pre-piped for fire suppression, allowing for simple, in-field
installations..

q Most illustrations in this manual show the ovens and hood in a double stack configura-
tion. All instructions apply to single and triple stack configurations unless noted other-

NOTE wise.
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_ +1/ +
13 1/2712[343*%%]

Critical Dimension needed to maintain
proper clearances for installed ovens

% g §
< F > Iﬁ
\ 4
C 1 r ra r
f 12 [305] j—> |
v 12 [305] (24 [610])
|E —
/- I | N v
2878
[733]
< D >

Model Numbers

e 34-11/32 | 40-11/32 | 48-11/32 | 48-11/32 | 48-11/32 | 54-11/32 | 54-11/32
[872] [1025] | [1228] | [1228] | [1228] | [1380] | [1380]
. 18-11/16 | 21-11/16 | 25-11/16 | 25-11/16 | 25-11/16 | 28-11/16 | 28-11/16
[474] [550] [652] [652] [652] [728] [728]
. 30-11/16 | 33-11/16 | 37-11/16 | 37-11/16 | 37-11/16 | 40-11/16 | 40-11/16
[779] [856] [957] [957] [957] [1033] | [1033]
- 88-19/32 | 96-19/32 | 96-19/32 | 111-19/32 | 126-19/32 | 111-19/32 | 126-19/32
[2250] | [2454] | [2454] | [2835] | [3216] | [2454] | [3216]
g 44-5/16 | 48-5/16 | 48-5/16 | 55-13/16 | 63-5/16 | 55-13/16 | 63-5/16
[1125] | (12271 | 112271 | w4171 | [ie08] | [1417] | [1608]
- 30 38 38 53 68 53 68
[762] [965] [965] [1346] | [1727] | [1346] | [1727]

NOTE: All dimensions in inches [mm] unless otherwise noted.

XLT..
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Hood Dimensions

fi fi
Front of Hood Canopy\
A \
X
C 1
S v ~

(90 [2286])

Switches to be on
Front of the Hood

69 1/2 sus
[1765 2]

v  Finished Floor

NOTE: All dimensions in inches [mm] unless otherwise noted.

Hood Weight (Does not include ovens

560.39 | 644.84 | 708.73 | 757.05 | 790.12 | 812.03 | 845.32

Single Stack 254] | 12921 | [321] [343] [358] [368] [383]

513.78 | 576.72 | 640.25 | 681.29 | 704.08 | 728.01 | 750.23

Double Stack 2331 | 2621 | [290] [309] [319] [330] [340]

594.64 | 593.48 | 657.82 | 698.99 | 709.52 | 840.39 | 754.55

Triple Stack | o701 | r2eo) | o8] | 3171 | 221 | 381 | (342

NOTE: All weights in pounds [kg].

XLT..
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Hood Electrical Requirements 47

Inputs into VFD Box

The AVI Hood system requires two (2) separate electrical inputs and has provision for one
(1) optional input. All inputs and input connection points are located on the top of the VFD con-
trol box, as well as the connection to the exhaust fan. All optional outputs (fire suppression,
HVAC dampers), are also located on the top of the VFD control box. Inputs are:

e One (1), 230 VAC, 10 Amp, 50/60 Hz, single phase connection to power the VFD (Variable
Frequency Drive), which powers the ventilation fan.

o Standard - Three (3), 120 VAC, 20 Amp, 60 Hz, single phase connections to power each indi-
vidual XLT oven.

e World - Three (3), 230 VAC, 10 Amp, 50/60 Hz, single phase connections to power each indi-
vidual XLT oven.

e One (1) optional Normally Closed (N/C) input from the fire suppression system.

_~ Oven Power Cords

Oven Control Cordst

Double Stack configuration shown, Single and Triple stack configurations wire similarly.

Outputs from VFD Box

The AVI Hood system provides three (3) power and signal outputs. The power outputs for
the ovens are on the bottom of the box, while the signal outputs for fire suppression and HVAC
dampers are on the top of the box. Outputs are:

e One (1) 230 VAC, 10 Amp, variable frequency, three phase output for the ventilation exhaust
fan.

o Standard - Three (3), 120 VAC, 20 Amp, 60 Hz, single phase power outputs for each individ-
ual XLT oven.

e World - Three (3), 230 VAC, 10 Amp, 50/60 Hz, single phase connections to power each indi-
vidual XLT oven.

e Three (3) optional Normally Open (N/O) outputs for HVAC dampers.

Simple. Smart.



48 Hood Electrical Requirements

VFED Control Box - Standard

Electrical supply, MUA and fire
suppression controls are wired
through top of VFD control box

/Terminal Block (TB)

Grounding Block
Fuses —_ —

VFD Controller ~

MUA Damper

Relays (optional) |~ Fire Suppression

Relay (optional)

Oven/hood interface and power cords
connect to bottom of VFD control box

Wiring removed for clarity. See schematic for wiring details.

XLT..
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Hood Electrical Requirements
Power to VFD Controller - Standard

230V 1 Phase 10 Amp

(T

TB Positions 1&2

Neutral

TB Position 3

BREAKER PANEL

Conduit and breaker panel shown for reference only

)
IVHLNEN ‘81

SHEOH )

(1dO) WavTV 3314 2L

(LdO) ¥3dWVQ LNdLNO ‘94

(LdO) ¥3dWVQ LNdLNO “Sb

(LdO) ¥3dWVQ LNdLNO ‘P

(1dO) ¥3dWVO LNdNI ‘€4

TVHLINAN NIAO dWV 0Z 3SVHd | AOZL 21

N3AO dWV 0Z ISVHd | AOZ} "L

IVHLNAN NIAO dNV 0Z 3SVHd | AOZL "04

N3AO dWV 0Z ISVHd | AOZL °

TVHLNAN NIAO dWV 0Z ISYHd L ADZL '8

N3AO dWV 0Z ISVHd | ADZL L

NV4 dWV 0F ISVHd € ADEZ 9

NV3 dWV 0L ISVHd E ADEZ 'S

NV3 dWV 0L 3SVHd EAOEZ 'V

Q4A TVHLN3N dWY 0F ISYHA L AOEZ '€

Q3A dWV 0L ISVH | AOEZ 2

Q4A dWV 01 ISVHd L AOEZ '}

Terminal Block (TB)

=

Top of Variable Frequency Drive (VFD) Box

W,
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S0 Hood Electrical Requirements

Power for Ovens - Standard

Three (3) 120V 1 Phase 20 Amp Circuits

[T
o

Hot
TB Positions 7, 9 & 11

= F % Neutral
TB Positions 8, 10 & 12

f BREAKER PANEL
A VAVAVA

Conduit and breaker panel shown for reference only
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Hood Electrical Requirements

o1

Power from VFD to Exhaust Fan - Standard

=

[ T1N

Exhaust Fan (not to scale)

All wiring below the terminal
block to be done by XLT Ovens
and is removed for clarity. See
schematic for wiring details.

Red TB Position 4\ll_
Blue TB Position 5—_|
Black TB Position 6—]

Conduit shown for reference only

/Ground (green)

/ 0

7

17
/

Simple. Smart.




52 Hood Electrical Requirements

Fire Alarm Relay - Standard (optional)

i

0| /'"(\
120VAC”] Fire

Supply Alarm

D Switch

FIRE SUPPRESSION PAMEL

BREAKER PANEL

Signal in from fire suppression panel
TB Position 17

- EEET B EEE BEE

All wiring below the terminal
Oven power in block to be done by XLT Ovens
'\ = ) y
: and is shown for reference only.
See schematic for wiring details.

™\ Neutral

o %]
‘s e
A2 o
Hu ik

HiH

Oven power ou

Conduit, breaker panel and fire suppression panel shown for reference only.

XLT..
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IVELNEN °

MUA Unit Relay
(shown for reference only)

Al

Neutral
SILEOH )

||||||||| (1dO) WHv IV 3314 °

(1dO) ¥3dWVQa LNdLNO *

(1d0) ¥3dWVa LNdLNO °

(LdO) ¥3dWVQ LNdLNO °

(LdO) ¥3dWVQ LNdNI

\:

TVHLN3N NIAO dWV 0Z 3SVH | AOZ) °

_______w______
Powver In '““_%_‘““ Power Out

Hood Electrical Requirements
MUA Damper Relays - Single Output Configuration - Standard (optional)

All wiring below the terminal
block to be done by XLT Ovens
and is shown for reference only.
Some wiring removed for clarity.
See schematic for wiring details.

N3AO dWV 0Z 3SVHd } AOZ} °

TVHLNIN NIAO dNV 0Z 3SVHd | AOZ)

N3AO dWV 0Z ISVHd | AOZL °

TVHLNAN NIAO dWV 0Z ISYHA | AOZL

N3IAO dWV 0Z ISVHd | ADZL

Supply from Breaker Panel

(Up to 1L0Amps - Determined by MUA)

NV4 dWV 01 ISVH € ADEZ °

NV dWV 0} 3SVHd € AOEZ

NV3 dWV 0L 3SVHd € AOEZ

Q4A TVHLINAN dWV 01 ISYH L AOEZ

Q3A dWV 0} ISVHJ | ADEZ °

Q4A dWV 04 ISYHd | ADEZ °

R1

o0

W,

Simple. Smart.
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Hood Electrical Requirements

MUA Damper Relays - Multiple Output Configuration - Standard (optional)

MUA Unit 3 Relay

MUA Unit 2 Relay

MUA Unit 1 Relay

- O R - O - R O -
Power 29 Power Power O) Power Power O) Power
I~ 00O Out In D_O Sut In D_O Out
AL—RQ9 R — A2 AL—R09 0 — A2 AL—RQ 9 — A2
Neutral 'Neutral i Neutral
All wiring below the termi-
nal block to be done by XLT
Ovens and is shown for ref-
erence only. Some wiring
; removed for clarity. See
Supply from Breaker Panel : schematic for wiring details.
(Up to 10 Amps - Determined by MUA)
( Q 3 s s SHEaH )
> 5 5 B
3 = & 2
5 3 : & & & & & 8§
e £ ¥ § ¥ ¥ 3 3 &8 8 3 3 el | e
g & & & & § & & g % § § fp|s|s|s
< < < < < < < < < < < < § @ @ © ~
t & & 25 &2 E 2 F s oz ¢ BIBLE(FII B
> = = - - -
§ § 8 8 %8 § 8 ® 8 8 8 B B|z)3)3| ¥ @
\_~ ~ - - - ™ "~ < o e £ . I b4 e e & 2)
/ / / /
0 6.6 6
)
i I N
AN AN \ANANAL
R3 R2 R1

o-0

o0

o-0

Relays located in VFD box

XLT..
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Hood Electrical Requirements 95

VFD Control Box - World

Electrical supply, MUA and fire
Grounding Block suppression controls are wired
\ through top of VFD control box

Terminal Block (TB)

Terminal Block (TB)

Ierestaen

24V Transformer

MUA Damper

Relays (optional) Fire Suppression

Relays (optional)

Oven/hood interface and power cords
connect to bottom of VFD control box

Wiring removed for clarity. See schematic for wiring details.

XLT.
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o6 Hood Electrical Requirements

Power to VFD Controller - World

230V 1 Phase 10 Amp
T

BREAKER PANEL

B VAVAVA

i ™
1230V 1 Phase Powerin 24VFireAlarm 13
2230V 1 Phase Power in 24V Fire Alarm 14
3Empty Damper Circuit 15
4230V 3 Phase ExhaustFan Damper Circuit 16
5230V 3Phase ExhaustFan Damper Circuit 17
6230V 3 Phase ExhaustFan Damper Circuit 18
7230V 1 Phase Top Oven Damper Circuit 18
8230V 1 Phase Top Oven Damper Circuit 20
9230V 1 Phase Middie Oven Damper Circuit 21
10230V 1 Phase Middie Oven Damper Clrcuit 22
11230V 1 Phase Bottom Oven Lighting Circuit 23

Terminal Block (TB
12230V 1 Phase Bottom Oven Lighting Circuit 24
HD-S115.W-1
\ J

Top of Variable Frequency Drive (VFD) Box

Simple. Smart.



Hood Electrical Requirements 57

Power for Ovens - World

Three (3) 230V 1 Phase 20 Amp Circuits

_— Hot TB Positions 7 &8

——Hot TB Positions 9 &10

BREAKER PANEL

—— Hot TB Positions 10 & 11 /—\/\/\/—\

Conduit and breaker panel shown for reference only

Simple. Smart.



58 Hood Electrical Requirements

Power from VFD to Exhaust Fan - World

. N

| |

Exhaust Fan (not to scale)

[ T1N

™V Conduit shown for reference only

/ Ground (green)

o /’

+:::-:rIﬂt-:iB:e:::-:rI-Ic-:n:{a:

[/

Red TB Position 4——1|
Blue TB Position 5——_]
Black TB Position 6~—_|

[ ] ]

=

XLT..
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Hood Electrical Requirements 59

Fire Alarm Relay - World (optional)

120VAC Supply
/ To TB Position 13

Fire Alarm Switch
to TB Position 14

FIRE SUPPRESSION PAMEL

Signal in from fire suppression panel
/TB Positions 13 & 14

All wiring below the terminal
blocks to be done by XLT Ovens.
Some wiring has been removed for
clarity. See schematic for wiring
details.

Derou o 2
aantanen
Oamou ik 2

~tHrr g 2

Conduit, breaker panel and fire suppression panel shown for reference only.

Simple. Smart.



60

Hood Electrical Requirements

MUA Damper Relays - Single Output Configuration - World (optional)
MUA Unit Relay

Power In  --- O) ---- Power Out
n—ROO L — a2
(3 Y
1230V 1 Phase Power In 24VFireAlarm 13
2230V 1 Phase Power In 24V FireAlarm 14
3Empty Damper Circuit 15 ﬁk_
4230V 3 Phase ExhaustFan Damper Circult 16 -
5230V3Phase ExhaustFan Damper Circuit 17
6230V 3 Phase ExhaustFan Damper Circuit 18
7 230V 1 Phase Top Oven Damper Circuit 19
LSupply from
8230V 1 Phase Top Oven Damper Circuit 20 breaker pane|
9230V 1 Phase Middle Oven Damper Circult 21 (Up to 1-0 Amps
Determined by

10230V 1 Phase Middle Oven Damper Circuit 22 MUA)
11230V 1 Phase Bottom Oven Lighting Circuit 23
12230V 1Phase Bottom Oven Lighting Circult 24

HD-9116.W-1

" J
AN AN \NAAN
R4 R3 R2
O o O G L+0O O
/ /

Relays located in VFD box

All wiring below the terminal block to be done by XLT Ovens and is shown for reference only.
Some wiring removed for clarity. See schematic for wiring details.

XLT..
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Hood Electrical Requirements 61

MUA Damper Relays - Multiple Output Configuration - World (optional)

MUA Unit 3 Relay MUA Unit 2 Relay MUA Unit 1 Relay

- O - - o - P O -
Power ) Power Power /O Power Power ) Power

In" 00 out In" 00 out In- Q0 out

A—ROQ A2 A—R09Q— A2 AL—R0Q 0 A2
(i N
1230V 1 Phase Power In 24VFire Alarm 13
2230V 1 Phase Powerin 24VFireAlarm 14
3Empty Damper Circuit 15
4230V 3 Phase ExhaustFan Damper Circult 16
5230V 3 Phase ExhaustFan Damper Circuit 17
6230V 3 Phase ExhaustFan Damper Circuit 18
7230V 1 Phase Top Oven Damper Circuit 19
8230V 1 Phase Top Oven Damper Circuit 20
9230V 1 Phase Middle Oven Damper Circuit 21
10230V 1 Phase Middie Oven Damper Circuit 22
11230V 1 Phase Bottom Oven Lighting Circuit 23
Supply from
12230V 1Phase Bottom Oven Lighting Circuit 24 b
reaker panel
HD-9116.W-1 > p
< 5 (up to 10 Amps
Determined by
MUA)
AN \AAN AN
R4 R3 R2

Relays located in VFD box
All wiring below the terminal block to be done by XLT Ovens and is shown for reference only.
Some wiring removed for clarity. See schematic for wiring details.

XLT..
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Hood Electrical Requirements

Terminal Block (TB)

Without VFD Controller

Electrical is wired through
top of control box

=)

=)

Grounding Block

6

(G

Oven/hood interface cords connect
to bottom of control box

Wiring removed for clarity. See schematic for wiring details.

Mw

Simple. Smart.



Hood Electrical Requirements 63

Without VFD Controller Standard
120V 1 Phase 10 Amp Circuit

an L]

Hot TB Position 11
4Neutral TB Position 12

@‘ [/ &

| [/

|t~ Ground

BREAKER PANEL

VAV,

Some wiring removed for clarity. See schematic for wiring details.

-

Without VFD Controller World

2300V 1 Phase 10 Amp Circuit

[] [T
Hot TB Positions 11 & 12
/ [
: ”/

| [/

[ &

- Ground

BREAKER PANEL

fH_w \/\/\/

Some wiring removed for clarity. See schematic for wiring details.

XLT..
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64 Hood Ventilation Requirements

Exhaust Flow Rates (min. recommended

A\/ A\/
Sinale 246 313 402 402 469 402 469
g [6.97] | [8.86] | [11.38] | [11.38] | [13.28] | [11.38] | [13.28]
Double Stack 506 644 828 828 966 828 966
[14.33] | [18.24] | [23.45] | [23.45] | [27.35] | [23.45] | [27.35]
Triole Stack 766 975 1254 1254 1463 1254 1463
P [21.69] | [27.61] | [35.51] | [35.51] | [41.43] | [35.51] | [41.43]

NOTE: All flow rates are CFM (M®*Min)

In accordance with mechanical codes, make up air must be supplied. For commercial
kitchen make up air, the amount is determined by the exhaust hood flow rate requirements and all
other exhaust flow rate requirements in the kitchen.

At a minimum, smoke candles must be used for a Capture and Containment (C&C) test.
Refer to the Ventilation Requirements disclosed in the Oven section in this manual.

A Test and Balance (TAB) report is recommended after installation has been completed.
Below are the minimum items to be included is this report:
« Total airflow on all A/C, Make-Up Air (MUA), and exhaust systems.
« Airflow on each supply and exhaust grille.
o Airflows on exhaust hoods compared to design specifications.

A final air balance report, with any corrections of issues found in the report, will help to
insure that your building systems are functioning properly and efficiently.

Simple. Smart.
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Hood Rough-In Specifications

65

Exhaust Fan

Signal Wires for
HVAC Dampers

HVAC Unit\

Fan Curb
Roof
| I
l/ 3 Phase Power
from VFD Box
1/2” All-thread Supported—, Welded Duct
by Unistrut (4 Locations) —~

Signal Wire for Fire Alarm

(3) 120V
AVI Hood Power to
VFD Box
Ceiling Joist\ for Ovens
\ [ x
Drop Ceiling
i /
|  Single Phase
— Power to
— - o VFD Box
= =]
Fire Suppression — —
Regulator Panel
( 2 _J—
Fire Suppression —

Supply Lines

XLT Ovens
Finished Floor

Electrical
e — Pane

\Gas Manifold

All structural members, electrical, gas & fire suppression equipment shown for reference only.

XLT..
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66 Hood Installation

depending upon building material construction. It is the installing contractor’s re-
sponsibly to ensure that the structure the hood is to be hung from meets all codes
WARNING and can carry the hood weight.

! Check all local codes prior to installation. Special requirements may be necessary

Purchaser’s Responsibility
It is the responsibility of the purchaser:

« Thoroughly review the floor plans and specifications. The exact location of the oven must be
determined before installing the hood.

e To unload, uncrate, assemble, and install the hood to it’s intended location.

o To ensure that electric utilities are installed on site in accordance with local building codes and
with the specifications in this manual.

« To see that electric utilities are connected properly by a qualified installer using the proper
hardware.

o Toensure a qualified installer has performed an initial start-up procedure.

o Location should minimize long and twisted duct runs. Make efforts to have a straight clear path
to the roof fan curb.

« All Hood supporting structures must be strong enough to support the weight of the hood and
shrouds. Refer to the Specifications page for weight.

« Maintain the proper clearances from combustible materials according to International Me-
chanical code (IMC), and National Fire Protection Agency (NFPA) 96, and local mechanical
codes.

Prepare Ovens
Remove two (2) screws from the oven lid. Save for re-use.

Simple. Smart.



67 Hood Installation

Prepare Ovens—Front Shroud Brackets
Install one (1) right and one (1) left front shroud bracket on each oven using the two (2) screws
already installed in conveyor opening bezel. Orientate brackets with square hole towards bottom
and flange toward center of oven.

Front of
Oven

Conveyor Opening
Screws

Right Hand Shroud Bracket/ Right Side

Front of
Oven

7/
Conveyor Opening \
Screws Left Side Left Hand Shroud Bracket

Simple. Smart.



68 Hood Installation

Prepare Ovens - Right Hand Control Box Closeout Bracket

Install one (1) control box closeout bracket on top oven using the two (2) screws already installed
in conveyor opening bezel. Orientate bracket with flange toward center of conveyor.

Control Box Closeout Bracket\

N\

Conveyor and chain guard removed for clarity

Conveyor Opening Screws

Prepare Ovens - Right Side Bottom Rail Bracket

Install one (1) bottom rail bracket on bottom oven using two (2) center screws already installed in
control box. Orientate bracket with square hole down and flange toward oven.

Control Box ScrewsV \ Bottom Rail Bracket

XLT..
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Hood Installation 69

Prepare Ovens - Left Side Back Shroud Brackets
For Models 1832, 2440, 3240, 3255 & 3855

Install one (1) Left Back Shroud Bracket for each oven. The bottom oven will receive the bracket
with a square hole, orientate this bracket with the square hole toward the floor. The other ovens
will receive one(1) bracket each without the square hole.

Left Back~ |
Shroud Bracket

Conveyor Opening
Screws

Conveyor removed for clarity.

Simple. Smart.



Hood Installation 70

Prepare Ovens - Left Hand Control Box Closeout Bracket

For Models 3270 & 3870

Install one (1) control box closeout bracket on top oven using the two (2) screws already installed
in conveyor opening bezel. Orientate bracket with flange toward center of conveyor.

Control Box Closeout Bracket

Conveyor Opening =—]
Screws

[

Conveyor removed for clarity

Prepare Ovens - Left Side Bottom Rail Bracket

For Models 3270 & 3870

Install one (1) bottom rail bracket on bottom oven using two (2) center screws already installed in
control box. Orientate bracket with square hole down and flange toward oven.

Bottom Rail Bracket/ \\Control Box Screws

Simple. Smart.



Hood Installation 71

Prepare Ovens - Control Box Side Closeout

Right Hand - For All Models

Install right hand control box side closeout using screws already installed on control boxes, at loca-
tions shown with arrows. Upper flange of closeout to face front of oven. (double stack shown,
brackets for single and triple will look slightly different)

e—

o1

}W%

Install left hand control box side closeout by same method as right side.

[\

Right Hand Control
Box Side Closeout

1 "= "

Left Hand - For Models 3270 & 3870

Left Hand Control ﬂ =

Box Side Closeout

)
|

@oﬁ@
Simple. Smart.



72 Hood Installation
Prepare Hood

Attach inside filler panels using eight (8) 10-24 x 1/4” screws (provided). Tighten screws in ad-
justment slots with panels pushed as far as possible toward hood.

Attach back panel stiffener to inside filler panels using 10-24 x 1/2” Screws and Nuts, two (2) each
end (provided). Install so that the screw heads are inside filter areas.

10-24 x 1/2” Screws

10-24 x 1/4”
Screws

Back Panel Stiffener

Inside Filler Panels

Illustrations shown with AVI hood on cart, same instructions apply when AVI hood is crate
shipped.

Simple. Smart.



Hood Installation

Lifting Gear Setup

/ Saddle

/End Beam

/ Bracket

/Locking Pin

Gi @j}:\:: |
— 0 .
] 0 QF N y

NGOk~ WDNRE

Lifting Hook/ \Threaded Rod \lNuts g

Left end shown, right end similar

£ rp A L U

38xx/ 24xx/ \ \24xx \ \38xx
32xX 18xx End Beam 18xx

Saddle placement

Insert end of each threaded rod into the small holes located on bracket so that ends are to the inside of bracket.
Thread nuts about 1/2” (12.7mm) onto threaded rod ends.

Slide saddle pin through appropriate hole located on End Beam, see placement diagram above.

Slide bracket and lifting hook assembly onto saddle pin with bracket resting flat on end beam.

Insert locking pin in hole located near end of saddle pin.

Place lifting gear assembly against end of hood with saddle pads against vertical surface.

Insert each lifting hook into notch located at corner of fascia end.

Tighten nuts on threaded rods until End Beam can not be moved.

Simple. Smart.



74 Hood Installation

Lifting Jack Setup

Each lifting jack consists of three (3) parts; the pole/winch assembly, extension tube, and tripod

base.

1. Place the smaller end of extension tube into tripod base.
2. Place bottom of the pole into the top of the extension tube and tighten knob.

e Check for smooth operation. The cable should not be pinched and should pass

smoothly over the pulley on top of the pole assembly.

« Inspect cable prior to each use.
o If cable is frayed or shows signs of excessive wear and tear, DO NO USE until

WARNING cable is replaced.

e Ata minimum replace the cable annually with wire rope that meets or exceeds

the jack manufacturer’s specifications.
o Do not exceed the stated capacity of the jack.

Back of Hoo Pole/Winch Assembly
‘e Lifting Gean

If

Ll :. [l i
ol '
Bottom of Hood ¢
Car
Extension Tube \‘
Tripod Base\

Illustrations shown with AVI hood on cart, same instructions apply when hood is crate shipped.

Simple. Smart.



Hood Installation 75

Stacking Hood on the Ovens
1. Fully insert the lifting jacks into the lifting gear assemblies attached to each end of the hood.

« Failure to engage properly can result in damage, injury, or death from a falling
A Hood.

WARNING
2. Raise the hood high enough to clear the cart or skid.
o Both jacks should be raised in unison, otherwise they may bind and a dangerous

situation may develop.
e Do not put any part of yourself under the hood at any time.

WARNING ¢ The hood is top heavy. Be careful!

Remove the cart or skid.

Rotate the hood as shown.

Raise the hood high enough to clear top oven.

Roll the oven stack underneath the hood.

Lower the hood onto the ovens lining up the two (2) front screw holes in the inside filler panels
with the screw holes on oven lid.

8. Reinsert screws saved from previous step.

9. Remove lifting jacks and lifting gear from ends of hood

10. Move oven/hood stack into position.

q Switches MUST face front of ovens.

NOTE

No ok~ w

Reinsert screws

Front of Ovens

Simple. Smart.



76 Hood Installation
Hang Hood From Ceiling Joists

After the AVI Hood has been installed on top of the ovens and moved into position, it must
be hung from the building structure to relieve the weight from the ovens and to allow the ovens to
be moved for maintenance and cleaning. XLT Ovens supplies two (2), 24” [610mm] long pieces
of Unistrut for installation under the horizontal air duct located in the center of the hood. Shown
below is a typical installation using four (4) pieces of Unistrut and four (4) lengths of 1/2”-13 all-
thread. It is recommended that a flat washer and two (2) nuts be placed under the bottom piece of
Unistrut and over the top piece to prevent the hood from moving after installation is complete.
Please note the final distance from the finished floor to the bottom of the hood must be 69 1/2” +/-
1/8” [1765mm +/-3.2], measured at all four (4) corners.

Welded Duct
1/2-13 All-thread (4 places) —
1
\Ceiling Joist (shown
for reference only)
]
- . €559
A
Horizontal Duct o Nasl
— E——1
B [ 69 1/2 sus8

E T [1765 137]
— Eee——uI1

Finished Floor .%\L v

Front fascia panel removed for clarity

Simple. Smart.



Hood Installation 7

PwnE

Install Grease Trays, Light Bulbs & Light Bulb Covers
/Light Fixture

Grease Tray

Light Bulb \
Grease Tray

Clear Light Bulb Cover

Left end shown - Repeat for right end

Install Grease Filters & Filler Panels

Upper Filter Bracket
/ /Grease Filter

Lower Filter Bracket/ Installed Grease Filters and Filler Panel

Left End Shown - Repeat for Right End

Insert bottom of grease filter filler panel behind lower filter bracket.

Slide top of grease filter/filler panel into upper filter bracket.

Raise grease filter/filler panel up until bottom clears back of lower filter bracket.
Rest bottom of grease filter/filler panel into lower filter bracket.

over Grease Tray

Grease Filters

Filler Panel to be

Front of Hood

Grease Tray

As viewed from end. Some parts removed for clarity.

Simple. Smart.



78 Hood Installation

Install Shroud Hanging Brackets

Install the end and front/back shroud hanging brackets with acorn nuts (provided). End brackets
require three (3) acorn nuts and front/back brackets require (2) acorn nuts. Flange with keyholes
should protrude into filter area.

J \End Shroud
Hanging Bracket

Front/Back Shroud Hanging Bracket
(Back right shown, both front brackets similar)

ﬁ;i“@ Q
/"

Left end shown, right end similar. Some parts removed for clarity

Simple. Smart.

Left Back Shroud Hanging Bracket
Note: Keyholes are offset for this bracket only



Hood Installation 79

Install Corner Posts & Bottom Rails

Install corner post onto threaded stud located in between shroud hanging brackets. Secure with
one (1) acorn nut. (4 locations)

Bottom Rail

Left & right ends similar
Threaded

Corner Post

\Corner Post

Slide tabs on bottom rails into square holes in bottom of corner posts and brackets. Install with
cage nuts facing away from ovens.

Simple. Smart.



80 Hood Installation

Install Control Box Upper Closeout

1. Install one (1) Control Box Upper Closeout Panel above upper Control Box.

2. Line up shoulder bolts located near top of panel with keyholes in bracket, allow panel to drop into place.

3. Install thumb screws from conveyor side through previously installed bracket, thread into Control Box Upper
Closeout Panel.

4. Repeat for left side if ovens have left hand control boxes.

Fire Suppression Piping (optional)\

=~Keyholes

N
Control Box Upper
Closeout Panel

\LThumb SCrews

Some components removed for clarity. Right side shown, left side similar if applicable.

Simple. Smart.



Hood Installation 81
Install Shroud Panels - Front and Ends
End load/end unload shown. Other configurations available.

Line up shoulder bolts with keyholes in bracket. Allow panel to drop into place. Secure bottom of
Shroud Panel to bottom rail with two (2) thumb screws.

Crumb Tray Crumb Tray Door

Open crumb tray doors located in front
shroud panels & verify crumb trays are
easily removable.

Adjust All-thread supporting hood from
ceiling joists as needed for best fit.

Size Specific

Front Shroud Panel

Front Shroud Panels (with Crumb Tray Doors)

Shoulder Bolt\ / Keyhole

= |l ||E=
: e U

L —
Thumb ScreW/ \Bottom Rail
Top inside of Shroud Panel Bottom Outside of Shroud Panel
(applies to all Shroud Panels) (applies to all Shroud Panels)

Simple. Smart.



82 Hood Installation

Install Back Shroud Panel
For models 1832, 2440, 3240, 3255 & 3855

Line up shoulder bolts with keyholes in bracket. Allow panel to drop into place. Secure bottom of
Shroud Panel to bottom rail with two (2) thumb screws.

Shoulder Bolt\

/ Keyhole

D]

=
Thumb Screw/ \

Bottom Outside of Back Shroud Panel

Bottom Rail

Top Inside of Back Shroud Panel

Simple. Smart.



Hood Installation 83

Oven Power Cord Modification

Replace the straight-blade plug with a twist-lock plug. Follow the plug manufacturer’s instruc-
tions.

Black wire to Gold terminal

#6 Blue Fork Terminal

? Green wire to Center terminal

Hood Control Cord Assembly

Twist-Lock Plug Housing

White wire to Silver termina

The Oven ON/OFF switch must be bypassed when used with an AVI Hood. To bypass the
switch, a control cord assembly must be installed from the back of the control box to the VFD box.
Remove the control box lid.

Move the Control Panel to the service position.

Remove the knock-out located on the lower right hand corner of the control box back panel.
Install the cord connector through the knock-out hole.

Insert male Molex pins on the ends of the cord into the Molex connector, following the dia-
gram below.

Unplug the Molex connector going to the main switch assembly located in the control box.
7. Plug the control cord assembly into the Molex connector that goes to the oven switch.

arONOE

IS

Green
White

Cord Connector Black

Control Cord
Assembly

Molex Connector

Connector
Note: Some components removed for clarity.

Simple. Smart.



84 Hood Installation

Connect Oven Power and Controls to Hood

After appropriate connections have been made, the oven power and control cords must be
connected to the VFD box located on the right back corner of the AVI Hood. All VFD boxes are
outfitted with three (3) power outlets and three (3) control cord outlets, regardless of how many
XLT Ovens are installed. For a single oven use “Top” location. For a double stack use “Top” lo-
cation for upper oven and “Bottom” location for lower oven, leaving “Middle” location open

1. Insert and twist each oven power cord into the designated location on the bottom of the VFD

box.
2. Insert and lock each oven control cord into the designated location on the bottom of the VFD

box.
%Wist-Lock Power Outlets
= - » —N

TOP MIDDLE BOTTOM|
OVEN OVEN OVEN

s ® s

Control Cord Outlets
Bottom of VFD Box

Control Cordst

Double stack shown, setup for single and triple stacks is similar.

Simple. Smart.



VFD Adjustments 85

At initial start up, the VFD controller must be set to ensure proper exhaust fan operation.
1. Set FOO1 (Main profile parameters). This will set the output frequency for the exhaust fan.

Press & hold the function key until d001 displays.

Use the up / down arrows to reach the FOOL.

Press the function key one time.

With all of the switches in the off position the display should read 0.0
Turn on the oven switches to be set.

Press the Up/Down arrows until you reach the desired initial settings.

D OO o

1832 & 2440
(1) Oven =20 Hz
(2) Ovens = 30 Hz
(3) Ovens =40 Hz

3240, 3255, & 3270
(1) Oven = 25 Hz
(2) Ovens= 35 Hz
(3) Ovens = 45 Hz

3855 & 3870
(1) Oven =30 Hz
(2) Ovens = 40 Hz
(3) Ovens =50 Hz

g. Press the store button once to store the new setting.
2. Repeat steps d — g for additional settings.
3. When finished turn all of the switches to the off position.

4. Next press the function key & hold until d001 (Display Mode) appears on the display.

a. Press the function one more time 0.0 should display.
b. Press the store button one time to store display mode as the default.

HITACHI

Hz POWER

A ALARM

Function RUN HESET Store

PR

p G o .
. &
VFD Controller Display

Simple. Smart.




86 Hood Operator Controls

The control switches are located on the front of the hood.

When XLT Ovens are outfitted with AVI Hoods, the main switch on the oven is dis-

abled and no longer operates. The switch on the AVI Hood overrides the oven switch.
NOTE

Hood Operation

=

Turn the light switch on.

2. Turn the desired oven switch on. Refer to the Oven start-up section for instructions on how to
adjust temperature and conveyor speed. The oven(s), exhaust fan, and make-up air unit will be
activated by this switch.

3. When additional oven switches are turned on, the VFD will automatically increase the exhaust
fan speed.

4. When shutting down the ovens, turn the desired switch off. Refer to the Oven shutdown sec-

tion for instructions.

Hood Initial Start-Up

All AVI Hoods are function tested at the factory. Operation is verified, and adjustments
are made to ensure proper operation. However, field conditions are sometimes different than fac-
tory conditions, such as voltage and CFM pressure. These variables make it necessary to have an
authorized service technician verify operation and make field adjustments if needed. The follow-
ing items must be checked and verified to meet the specifications and requirements stated in this
manual prior to the hood being commissioned:

e Length of duct run.

e Number of bends in duct.

« Correct fan rotation.

o Balanced make-up air.

The following Initial Start-Up Checklist must be completed at time of installation, signed by the
Customer and returned to XLT Ovens to initiate Warranty Policy.

Simple. Smart.



Hood Initial Start-up Checklist - Remove & Return to XLT Ovens

AVI Hood
Model #:

Serial #:

Hood hung prior to oven installation: DYes DNO
Height from bottom of hood to finished floor:

Hood hung to local & state codes: DYes DNO
Switches face front of ovens: [lYes [ INo
VFD box cover replaced after installation: DYes DNO

All shroud panels properly installed: DYes DNO

Grease filters installed (note top and front markings):

DYes DNO
Drip trays installed: DYes DNO
Crumb trays easily removable: DYes DNo
Oven power cords connected to VFD box: DYes DNO

Electric Oven DN/A

Oven switch cords connected to VFD box: DYes DNo
Lights operate with switch: DYes DNO

Light globes installed over bulbs: [ves [No
Volt Amp
Hz Phase

VFD power supplied:

Notes:

Exhaust fan purchased from XLT: DYes DNO

Rating of exhaust fan: CFM

Exhaust fan operates with hood switches: DYes DNO

Correct fan rotation: DYes D No

Length of duct run (from top of hood to fan):
Number of bends in duct run: 45° 90°

VFD to exhaust fan controller set-up:

Top Switch: Hz
Middle Switch: Hz
Bottom Switch: Hz

Fire suppression relay in VFD box utilized: DYes D No
Number of MUA relays in VFD box utilized:

Valance Kit: DYes Ceiling Height: DNO

DNo

Duct Valance Kit: DYes Height:

Customer Signature:

Return with Oven Initial Start-up form to:

XLT Ovens

PO Box 9090
Wichita, KS 67277
FAX: 316-943-2769
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Hood Valance Kit (Optional) 89

The valance kit size is determined by AVI Hood size and distance from the finished floor
to the installed drop ceiling height. The valance kit screws directly to the AVI Hood and does not
require any structural support. All kits have provisions for hood fire suppression piping to pass
through without modification. The plastic coating must be removed from all parts prior to installa-

tion.
| / Installed Valance Kit

Drop Ceiling/

|

1 — _{—
— = —=

Finished Floor

AVI hood valance kits are available for different floor to ceiling heights. Contact XLT
Ovens or your designated representative for more information.

Simple. Smart.



90 Hood Valance Kit (Optional)

Install VValance Brackets

10-24 Screws
Internal Tooth Lock Washers
Right Corner Bracket

Left Corner Bracket

Bracket

Front of Hood

Install all brackets with through holes down and vertical flange facing away from center of hood.
Fasten to top of hood with screws & washers provided.

Install Front & Back Panels

Back Panel
Fire Suppression Slot

Ovens & Shrouds
removed for clarity

:'i;;.*;_t;:
Internal Tooth Lock Washers

Install front & back panels with flanges toward center of hood. Fasten to brackets with screws &

washers provided.

Simple. Smart.



Hood Valance Kit (Optional) 91

Install Corner Panels

Internal Tooth Lock Washers
Fire Suppression Slot 10-24 Screws

Left Back
Corner Panel

Front Of Hood

Install corner panels with flanges toward center of hood. Fasten to brackets, front, and back panels
with screws & washers provided.

Install End Panels

End Pan

End Panel

10-24 Screws

Internal Tooth Lock
Washers

Install end panels with flanges toward center of hood. Fasten to brackets and corner panels with

screws & washers provided.

Simple. Smart.
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Hood Cleaning

Example Maintenance & Cleaning Schedule for AVI Hoods

Task Daily Weekly Monthly Semi- annual
Wipe down Exterior O

Clean Exterior O
Clean Light Globe O

Replace Light Bulbs As needed

Empty Grease Tray

Check Filters

Clean Filters

O

Clean Duct Work / Fan

As per manufacturer’'s recommendation

Ovens must be cool and the oven power cord must be unplugged from the VFD

WARNING

1. Remove and wipe clean front and end shroud panels.

before any cleaning is done.

2. Remove and clean product take-off shelves (if installed) and crumb trays.

CAUTION

Shroud Panels

(N & I
A Shroud Panels can weight up to 60 Ibs [27 kg]. Use caution when lifting.

Simple. Smart.

Crumb Tray

Product Take-Off

Shelves (optional)




Hood Cleaning 93

3. Remove and clean grease filters, filler panel and grease tray.

To remove grease filters and filler panels.
a. Slide the filter or filler panel up.
b. Tilt bottom into duct area until filter clears lower filter mount as shown and remove.

Grease Filters &
Filler Panels

g

Filler Panel to be Grease Filters

over Grease Tray

Front of Hood

Grease Tray

As viewed from end. Some parts removed for clarity.

Left end shown, repeat for right end of hood.

4.  Wipe clean all interior and exterior surfaces.

DO NOT spray liquid cleaning agents in the slots and holes of the following locations:
e VFD Box
e  Back of control box

CAUTION e Underneath control box

Simple. Smart.



94 Hood Troubleshooting

Before trouble-shooting the hood;

Make sure that the hood is connected to the proper voltage.

Check to see that the breaker in the service panel is not disengaged.
Check to see that all fuses in the hood control box are not blown.
Check to see that the filters are clean and installed properly.

Check to see if the exhaust fan is rotating in the correct direction.
Check to see if the VFD Controller is in Run Mode.

o0k wdE

XLT Ovens has qualified customer service personnel that can provide assistance on any
type of issue that you may experience. Customer Service can be contacted at 888-443-2751, 24
hours per day, 7 days per week. For Australian and World Ovens or AVI Exhaust Hoods, contact
your designated representative.

International Distributors

For service and spare parts in Australia, please contact your XLT Australian Distributor:
J. L. Lennard Food Equipment PTY LTD.
Service hotline: 1800 777 440
Spare parts hotline: (during office hours 8:00 am — 4:30 pm, Mon-Fri)
1800 777 144
After Hours service:
1800 077 081

For service and spare parts in New Zealand, please contact your XLT New Zealand Distributor:
J. L. Lennard Ltd.
2/ 25 Allright Place
Mt Wellington, Auckland
New Zealand
Phone: 0800 850 085
Web: www.jllennard.co.nz

Simple. Smart.



95

Oven Schematic
1832, 2440, 3240, 3255 & 3855 - Square Burner - Standard
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Oven Schematic
1832, 2440, 3240, 3255 & 3855 - Square Burner - World
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Oven Schematic
1832, 2440, 3240, 3255 & 3855 - Round Burner - Australia
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Oven Schematic
3270 & 3870 - Square Burner - Standard - RH Control Box
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Oven Schematic
3270 & 3870 - Square Burner - Standard - LH Control Box
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Simple. Smart.



Oven Schematic
3270 & 3870 - Square Burner - World - RH Control Box
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Simple. Smart.
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Oven Schematic
3270 & 3870 - Square Burner - World - LH Control Box
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Simple. Smart.



Oven Schematic
3270 & 3870 - Round Burner - Australia - LH Control Box
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Simple. Smart.
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Oven Schematic
3270 & 3870 - Round Burner - Australia - RH Control Box
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Hood Schematic - Standard
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Hood Schematic - World
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Hood Schematic - Without VFD Controller
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