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Introduction

This oven has been designed with the utmost care and un-
dergone rigorous tests in our laboratories and for this reason
we guarantee its absolute safety and functionality.

The installation must be carried out by professionally qual-
ified staff, that can take responsibility for the installation and
guarantee the best safe operating conditions.

Before the installation, read the content of this manual care-
fully: it contains important information regarding product
assembly and safety regulations.

Technical service

The Dealer can solve any technical problem regarding installa-
tion. Do not hesitate to contact him in case of doubt.

CUPPONE 1963
Cuppone Flli Sirl.

Via Sile, 36

31057 Silea (TV) - ITALY
T+390422 361143

F +39 0422 360993
info@cuppone.com
Www.cuppone.com

The company cannot be held liable for any print or transcription errors, reserv-
ing the right to make changes where deemed suitable without prior notice.
Partial reproduction without the Manufacturer’s consent is prohibited.
Measurements are purely indicative and not binding.

The original language used to prepare this manual is English: the Manufacturer
is not responsible for any translation/interpretation or print errors.
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1 CHECKS BEFORE PURCHASING

Before purchasing the oven and before its installation, check and agree with the owner that, on installation, all the following conditions are met; they are indispensable for the correct and

safe installation, operation and maintenance of the oven.

A | Check with the owner if in the place of installation there are the tools to handle the oven easily ) Fig. 1
/| To handle the oven correctly, it is necessary to:
« have personal protection equipment available (e.g. safety shoes, gloves, etc)
- have lifting equipment available that can handle the appliance safely (check weight and dimensions in the following pages), together with staff qualified to carry out this operation.
B | Check the dimensions of the selected oven and accessories
V
- check that the dimensions of the selected oven are suitable to the available space in the installation room.
- check that the cooking chamber capacity is adequate to the owner’s needs.
The “Technical data” section from page 8 contains the weights and dimensions of the cooking chamber.
Fig. 1
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Checks before purchasing

Survey the installation room to make sure it
is adequate.

Make sure that > Fig. 2

- the floor of the installation room is fire-
proof, perfectly level and capable of with-
standing the weight of the appliance.

WEIGHT GR435 GR635

Net 176 kg/388 Ibs 219 kg/482.8 Ibs
WEIGHT GR635L GR935

Net 210 kg/463 Ibs 271 kg/597.4 Ibs

- The oven must be placed on a base, built by the
Manufacturer or by yourself that:
. is flame and heat resistant;
- is perfectly stable and level;
- withstands the weight of the appliance.

- the installation room:

- is dedicated and suitable to cooking food;

- has adequate air ventilation;

- contains no flammable or explosive elements;

- complies with the current regulations on
health and safety and systems in the work-
place;

- is protected from the weather;

+ has a maximum temperature of between +5°
(41°F) and +35°C (104°F);

+ has a maximum humidity of 70%.

Giorgione hood not
supplied with the oven

AIR

PL) /! Jd \
7 >
d ~ Max 35°C \ /L@
d Max 95°F
¢ _ Min 5°C
Max 70% Min 41°F K S ﬁ

Fig. 2

- there is adequate ventilation according to the
regulations in force in the Country of installation.

It is possible to maintain the following minimum
distances between the oven and the walls, other
appliances, objects and combustible materi-

als shown in  Fig. 3.
In case of proximity to hot or cold equipment, keep
a distance of 500 mm [19.97 in.]

It is absolutely necessary to comply with

the minimum stated safety distances. Dis-
tances must be increased in case of ob-
jects in heat-sensitive materials.

- the appliance passes through the doorways
easily.

& When choosing the positioning room, take
into account that the appliance must be
easy to move for any extraordinary mainte-

nance: be careful that any brickwork after installa-

tion (e.g.: wall construction, replacement of a door
with a narrower one, renovations, etc.) do not ham-
per movements.

- there are NO other sources of heat (i.e. grills, fry-
ers, etc,), highly flammable substances or fuels
(ie. gasoline, petrol, bottles of alcohol, etc..) in
the vicinity of the appliance.

[39,37in]

min.
- 50mm
[1,97in]

[19,7in]

- 50mm
[1,97in]

Fig.3

min.
150 mm

? [59in]

min.
500 mm

\ The minimum side distance is

50 mm [1.97 in.], however, we
recommend you leave a gap of
500 mm [19.7 in.] on the right
side* to make access to the
electrical system easier.

If this is not possible, in case of
intervention, it will be necessary
to move the oven from its
housing with suitable systems.




Checks before purchasing

Check with an inspection how to evacuate the UNDER

fumes and gases of the oven HOOD Yy
Mak h TYPE 6200mm PNy 6200mm
ake sure that (07,87 in] Y- hose and clamps (07,87 in]

hose and clamps v not supplied ~ \ 3 /

D Fig. 4 The oven is equipped with a smoke outlet lo- not supplied - - —- —-
cated at the back for the evacuation of the vapours from A A o\

the cooking chamber and the gases (you can find its

exact position in the “Technical data” section starting on Q

The gases from the cooking chamber and from the Ty |s==s
door opening can be evacuated: ===

extractor

age 8). .
Pag (not supplied)

mwmmw
Wwmm

oo mm
; { Dmmm

.
S

outside through the manufacturer’s hood (under
hood type). Using metal clamps (not supplied),
connect to it a @200mm [@7.87in] evacuation tube (not Lo oS extractor
i ; oy (not supplied)
supplied). The evacuation tube must be for the exclu- -~
sive use of the equipment, in stainless steel resistant to
high temperatures and must comply with the current UNDER | |
regulations. The hood is not equipped with a suction HOOD
motor, however it is possible to connect it to a suitable TYPE
user suction system (the extractor, the evacuation \

tube and the clamps are NOT supplied by the manufac-

\ A \ AL
SN0 Q=N
turer). e ' Y . ‘Mm
. V-
{

outdoors by means of a user’s hood, of ade-

quate capacity; the choice of the model to be 2=== _ ====
mounted is the responsibility of the installer who will sss=s B s==s= N
have to choose it based on the oven to be installed,
the size of the room and the reference standards; in
any case, always maintain a minimum distance of
500 mm [19.69 in] between the oven chimney and A1l
the hood filter system. TYPE

500mm
[19,6in.]
J
500mm
[19,6in.]

o~

¢33
A
)
mu
]
mu
A
D W
]
I W
1w

[39,37in]
\\
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,‘7\:\'
Vi
M mw
0w
M mw
0w
i
@)
ey
I/
//
Ji0
— ]
Fia
fia
HEWRY
\

£
G directly in the installation room (type Al). In E
this case it is essential that there is adequate ven- v

tilation according to the regulations in force in the
country of installation.

Fig. 4
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Checks before purchasing

E | Inform the owner about the necessary electrical arrangements (activities to be
carried out by a qualified electrician)

Inform the owner about the necessary electrical arrangements (activities to be
carried out by a qualified electrician)

V' | For a correct electrical connection D Fig. 5:

For a correct gas connection } Fig. 5:

- provide sockets o connecting to the electrical network near the oven. If there are
two ovens, one on top of the other, there must be two connecting sockets.

& The “Technical data” section from page 8 contains all the electrical data as well
as the positions of the supply cable and equipotential terminal.

- have the authorization for installation issued by the gas supplier;

- use a connection cable e and a plug G :appliances are supplied without ei-
ther power cable or plug: they must both be fitted by qualified personnel. The cable
must be only of the type stated and the plug fitted to it must be suitable for the
consumption and connection of the oven to the electrical mains.

- check that the systems in the room comply with the legal provisions in force
in the country of use and meet the specifications on the serial number plate. For a
correct electrical connection, the appliance must:

+ be included in an equipotential system in compliance with the legislation in
force. This connection must be made between the various devices with the terminal

marked with the equipotential symbol
The cable must have a maximum cross-section of 10 mm? (in compliance with
IEC EN 60335-2-42:2003-09) and must be yellow-green;

+ must be grounded to the mains (green-yellow wire);

« must be connected to a thermal differential switch in compliance with the requ-
lations in force (0.03A A type);

+ must be connected to an omnipolar circuit breaker allowing complete discon-
nection in overvoltage Il category conditions.

- provide:
- a gas supply fitting near the oven, compliant with the regulations in force in the

country of use; the connection to the gas train (compliant with the EN 10226-1
standard for the EU and ANSI Z83.11/CSA 1.8 ed. 4:2016 for UL/CSA versions) must
be done with:

a 1/2" F stainless steel flexible hose (not supplied) G that complies with the
UNI-CIG standard for EU versions;

a stainless steel hose (not supplied) G NGO type - American cylindrical national
thread for gas discharges or NGS - American cylindrical national thread for gas;

- agas supply shut-off valve o (not supplied);

+ apressure regulator (American/Canadian market only, natural gas or propane

models).

- during installation arrange for a qualified gas connection technician to be pres-
ent who:

checks that the gas declared on the supplementary serial number plate complies
with that of the system; if this is not the case, an adapter is required (see chapter
“Transformation and adaptation to other gas types” on page 39).

connects the oven to the system of the installation room;

at the end of the connection and with the operating pressure, checks the tight-
ness of the fittings to avoid the presence of leaks; please remember that this opera-
tion must be done using non-corrosive foaming substances and NOT using open
flames.




Checks before purchasing

Fig.5

cable not supplied
3 x T mm?(mod. EU)
3x AWG17 (mod. UC/CSA)

plug not supplied

@ 1/2"F hose not supplied

shut-off valve not supplied
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2 OVEN TECHNICAL DATA

Electrical data Gas data
sP:wcir r;;‘;%‘;’: Connecting Cus;:r;:er Liquidgas | Naturalgas | Naturalgas | Naturalgas | Naturalgas
Model PRl ower cable rgt ection Model | consumption | consumption | consumption | consumption | consumption Heat output
P (Nxmm?) P (G30)kg/h | (G0)m*/h | (G25)m*h | (G25.1)m*h | (G25.3)m¥h
(V) (W) (nxA)
AC 230 (EU vers.) 50/60Hz 3x 1 mm?
GR435 AC 208 (UL/CSA vers) 50/60Hz 150 W 3% ANG17 2x10 GR435 1.18 1.58 1.84 1.84 1.80 15kW-51182.12 Btu/h
AC 230 (EU vers.) 50/60Hz 3x 1 mm?
GR635 AC 208 (UL/CSA vers) 50/60Hz 150 W 3% AWG17 2x10 GR635 145 1.95 221 221 216 185 kW -63124.62 Btu/h
AC 230 (EU vers.) 50/60Hz 3x 1 mm?
GR635L AC 208 (UL/CSA vers) 50/60Hz 150 W 3% AWG17 2x10 GR635L 1.45 1.95 2.21 221 216 185 kW -63124.62 Btu/h
AC 230 (EU vers.) 50/60Hz 3x 1 mm?
GR935 AC 208 (UL/CSA vers) 50/60Hz 150 W 3% AWG17 2x10 GR935 193 2.59 3.01 2.76 3.01 24.5 KW - 8359747 Btu/h
Caution! The stated values refer to an oven chamber.
Double ovens have 2 inlets and therefore 2 different lines.
Key
@ Oven door
Oven smoke and burnt gas discharge
@ Control panel
@ Panel to access electrical components
@ Circuit breaker (only USA models)
@ Equipotential
@ Oven supply input
@ Fuel gas supply inlet
@ Air intakes (do not cover)

Maximum 2 ovens can be stacked one on top of each
other.




Oven technical data

Categories
Connection pressure
Country Category Gas Type
LU-PL I2E G20 Natural gas 20 17 25
BE I2E+ G20/G25 Natural gas 20/25 17/20 25/30
NO I2H G20 Natural gas 20 17 25
LU 13+ G30/G31 LPG 28-30/37 20/25 35/45
CY-HU-MT-NL-NO I3B/P G30/G31 LPG 28-30 25 35
HU 13B/P G30/G31 LPG 50 425 57.5
PL 13B/P G30/G31 LPG 37 25 45
G20/G25 Natural gas 20/25 17/20 25/30
BE - FR 1I2E+3+
G30/G31 LPG 28-30/37 20/25 35/45
G20 Natural gas 20 17 25
DE [I2ELL3B/P G25 Natural gas 20 18 25
G30/G31 LPG 50 425 57.5
G20 Natural gas 20 17 25
ES-GB-GR-IE-IT-PT-SK [I2H3+
G30/G31 LPG 28-30/37 20/25 35/45
CZ-DK-EE-FI-HR 12H3B/P G20 Natural gas 20 17 25
LT-LV-RO-SE-TR G30/G31 LPG 28-30 25 35
G20 Natural gas 20 17 25
AT -CH [I2H3B/P
G30/G31 LPG 50 425 57.5
I2EK G20/G25.3 Natural gas 20/25 17/20 25/30
NL G20/G25.3 Natural gas 20/25 17/20 25/30
[I2EK3B/P
G30/G31 LPG 28-30 25 35
G20 Natural gas 25 18 33
HU [I2HS3B/P G25.1 Natural gas 25 18 33
G30/G31 LPG 28-30 25 35
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Oven technical data

Europe nozzles

GAS 28-::)3:1bar G30 G30 G20 G20 G25 G25.1 G25.3
TYPE 37 mbar 50 mbar 20 mbar 25 mbar 20 mbar 25 mbar 25 mbar
28-30/37 mbar
Model Nozzle P":i‘:ry Nozzle P":i‘:ry Nozzle Prlg;:ry Nozzle Prlg;:ry Nozzle P":i‘:ry Nozzle Prl:il:ry Nozzle Pr|:i|:ry Nozzle P":i‘:ry
1/100 1/100 1/100 1/100 1/100 1/100 1/100 1/100
(mm) (mm) (mm) (mm) (mm) (mm) (mm) (mm)
GR435 200 30 185 20 180 15 290 15 275 10 320 10 320 10 310 10
GR635 220 12 210 12 200 10 340 7 320 7 360 7 360 7 330 7
GR635L 220 11 210 11 200 9 340 7 320 7 360 7 360 7 330 6
GR935 250 24 250 24 230 24 380 12 360 12 420 12 420 10 380 10
USA/CANADA nozzles
GAS
TYPE PROPANE NATURAL GAS
Nozzle Primary air Nozzle | Primary air
Model | 3,100 (mm) Pu 1/100 (mm) Pu
GR435 215 30 (1.181 inch) | 26.0 mbar/ 10.45 inHzO 420 15 (0.59 inch) 50mbar/2 inHZO
GR635 235 12 (0472 inch) | 26.0 mbar/ 1045 inH20 500 7(0.276inch) | 4.5 mbar/ 1.81 inHZO
GR635L 235 12 (0472 inch) | 26.0 mbar/ 1045 inHQO 500 7 (0276 inch) | 4.5 mbar/ 1.81 inHZO
GR935 275 24 (0.945 inch) | 26.0 mbar/ 1045 inHzO 580 12 (0472 inch) 50mbar/2 inHzO

The values in the table (primary air distance and nozzle to be used) are valid on condition that:

natural gas: the inlet pressure of the oven is 4 inH,O (10mbar) and the valve output must be adjusted to the pressure shown in the table.

propane: the inlet pressure is 11inH,0 (27.5mbar) and the pressure at the valve outlet must be adjusted, completely excluding the pressure regulator
(screw completely screwed in).
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INSTALLATION

Symbols used in the manual and on
the labels applied to the machine

SO 00

B

Ed. 0321

Indicates that caution is required when performing
an operation described in a paragraph that bears this
symbol. The symbol also indicates that maximum
operator awareness is required in order to avoid un-
wanted or dangerous consequences

Reference to another chapter where the subject is
dealt with in more detail.

Manufacturer’s tip

Indicates that the surfaces marked with this symbol
may be hot and must therefore be touched carefully

Dangerous voltage

The symbol identifies the terminals which, connect-
ed to each other, carry the various parts of a device
or system to the same potential (not necessarily the
earth potential)

Indicates that it is necessary to read carefully the

paragraph marked with this symbol before install-
ing, using and maintaining the equipment

70702590 REVOO  Giorgione - gas oven - Installation

Safety instructions

- Read this guide carefully before installing the
appliance, and keep it with care in an accessible
place for any future consultation by the various
operators.

« Moreover, the manual must always accompa-

ny the product through its life, even in case of
transfer.

- Before any movement or installation, check that

the room is suitable and systems comply with the
installation country standards and the specifica-
tions indicated on the appliance rating plate.

- All installation, assembly and non-routine main-

tenance operations must be performed ex-
clusively by qualified technicians that are au-
thorised by the Dealer, in compliance with the
regulations in force in the user country, and with
the regulations on work safety.

- The connection to the electricity and gas supply

network and the connection systems must com-
ply with the regulations in force in the country of
installation of the equipment and must be per-
formed by qualified personnel authorized by the
Dealer. Failure to follow these regulations may
cause damage or injuries, invalidates the guaran-
tee and relieves the Manufacturer of all liability.

- These appliances are intended to be used for

commercial applications, for example in restau-
rant kitchens, canteens, hospitals and commer-
cial companies such as bakeries, butcher shops,
etc, but not for the continuous and mass pro-
duction of food. A use other than the stated one

23

is considered improper, potentially dangerous
for people and animals and might permanently
damage the appliance. The improper use of the
equipment shall void the warranty

Before performing any maintenance, replacing
components or carrying out any routine/extraor-
dinary cleaning, disconnect the electricity and
gas supplies.

Unauthorised actions, tampering or modifica-
tions that do not follow the information provid-
ed in this manual can cause damages, injuries or
fatal accidents and null and void the warranty.
Itis forbidden to install the oven in environments
at risk of explosion.

Installation or maintenance that fails to comply
with the instructions in this manual may cause
damage, injury or fatal accidents.

Persons not involved with the appliance installa-
tion may not pass through or stand in the work
area during appliance assembly.

The serial plate provides important technical
information. This is vital in case of a request for
maintenance or repair of the equipment: please
do not remove, damage or modify it.

Failure to follow these regulations may cause
damage or even fatal injury, subsequently invali-
dating the guarantee and relieving the Manufac-
turer of all liability.

ATTENTION - To reduce the risk of fire, the ap-
pliance must be installed only in environments
that meet the safety requirements of the cur-
rent regulations and the gas company. Such en-
vironments must have adequate and constant



Installation

ventilation. Make sure that there is a continuous

exchange of air from the outside to ensure prop-

er combustion and to prevent the formation of
volatile substances harmful to health (danger of
suffocation!). The installation environments must
be NON-combustible, without combustible ma-
terials within about 46 cm (18 inches) from the
sides, front or rear of the appliance or with-
in about 102 cm (40 inches) above the appli-
ance. The appliance must be mounted on floors
of non-combustible structures with non-com-
bustible floors and surface finishes and without
combustible materials in contact with the low-
er side, or on non-combustible plates or arch-
es without combustible material in contact with
the lower side. This structure must in any case
extend no less than about 31 cm (12 inches) be-
yond the equipment on all sides.

- Before connecting the oven to the gas supply
check:

- that the systems comply with the regulations
in force in the country of use;

- on the additional plate, that the oven is set up
and tested for the type of gas available;

- that the ventilation openings and the flue gas
discharge of the equipment are not obstruct-
ed (e.g. by objects or walls);

- that the hose for connection to the oven gas fit-
ting has adequate characteristics and diameter;

- that the components, not supplied by the
Manufacturer, used for installation comply
with the regulations in force in the country of
use;

- that the gas system pressure complies with
that indicated in the chapter “Heat output check”
on page 37.

- At the end of the connection and with the op-
erating pressure, checks the tightness of the fit-
tings to avoid the presence of leaks; please re-
member that this operation must be done using
non-corrosive foaming substances and NOT us-
ing open flames.

- At the first start-up, a qualified technician au-
thorized by the Dealer must perform an ex-
haust gas analysis, documenting the oven val-
ues found.

The company cannot be held liable for any print or transcrip-
tion errors, reserving the right to make changes where deemed
suitable without prior notice.

Partial reproduction without the Manufacturer's consent is pro-
hibited. Measurements are purely indicative and not binding.
The original language used to prepare this manual is English:
the Manufacturer is not responsible for any translation/inter-
pretation or print errors.
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Installation

Transport

D Fig.6

Fitted with personal protection equipment, transport the ap-
pliance to the installation location.

Use a suitable vehicle capable of withstanding the weight of
the same.

WEIGHT GR435 GR635

Net 176 kg/388 Ibs 219kg/482.8 Ibs
WEIGHT GR635L GR935

Net 210 kg/463 Ibs 271 kg/5974 Ibs

Persons not involved with the appliance installation may not
pass through or stand in the work area during the transport of
the appliance. During the transport, pay particular attention to
passing through openings and/or doors.

Preliminary operations

D Fig.7

Carefully remove the protective film.

If any glue residue is left on the surfaces, remove it with soapy
water but without any corrosive or abrasive products or sharp
or pointed instruments.

& Check that all the parts making up the oven are in good
condition and without any faults or breakages, if that is
not the case, contact the Manufacturer for the proce-

dures to follow and do not proceed with the installation.

Packaging disposal

Before starting to install the oven, dispose of the packaging in
accordance with the regulations in force in the country of in-
stallation.
Caution, suffocation hazard! If left unattended, packag-
& ing could be potentially dangerous for both children
and animals.
Caution, hindrance hazard! If left unattended, packag-
& ing could hinder vehicles and installers during assem-
bly operations.

Ed. 0321 - 70702590 REVOO ~ Giorgione - gas oven - Installation

Fig.6
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Installation

Preparing the oven
D Fig. 8 ) Fig. 9

Before installing the oven, it is necessary to fit the rear flue
and the light box cover on the left side of the oven.

The fixing and Allen screws required for assembly are con-
tained in the bag supplied with the oven.

Positioning
D Fig. 10 Fig. 11

Make sure the installation room is adequate and comply with
the minimum distances of the oven from walls, other appli-
ances, objects and combustible materials (see page 5).
The minimum side distance is 50 mm [1.97 in], however we
recommend you leave a gap of 500 mm [19.7 in] on the right
side to make access to the electrical system easier. If this is not
possible, in case of intervention, it will be necessary to move
the oven from its housing with suitable systems.

D Fig. 12
Always make sure that the front and rear slits are free from

objects, dust or anything else that could obstruct the flow of
air through them.

M5x12

3,5x32  4,2x13 g

Fig.9
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Installation

Max 35°C

O d "~ Max 95°F
/ d _Min5°C
Max 70% (@ Min 41°F
Fig. 10
Fig. 11

|
]
|
Eg E i J‘%“L o A [59in]
ES o - 5
- ™M |
- |
H min. min.
! = 50mm <. 500mm _
' b T [1,97in] | [19,7in)]
y |===s :
=Ess= 1 I M|
EE2E88 4 ! e —
= = |
=223 - !
: :
! min.  _
1 150 mm
i = 4 [59in]
g
|
|
H min, min,
! . - 50mm -], 50mm
| u M|
1}1:4’ .
: Fig. 12
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Installation

D Fig. 13
The oven must be placed on a base, built by the Manufacturer

or by yourself that:
- is flame and heat resistant;
- is perfectly stable and level;
- withstands the weight of the appliance.

WEIGHT GR435 GR635

Net 176 kg/388 Ibs 219 kg/482.8 Ibs
WEIGHT GR635L GR935

Net 210 kg/463 Ibs 271 kg/5974 Ibs

(only for the American market)

For a correct installation it is necessary to seal the gap

created between the base of the oven and the support
surface, using silicone, authorized for applications in the food
sector, to be placed along the contour of the base of the oven
and such as to prevent the accumulation of dirt where it is not
possible to carry out regular cleaning given the small size of the
access to the areas involved in the deposit of dirt.

On request, supports ensuring perfect compatibility with
the oven are available from the Manufacturer.

Fortheir correct assembly and fastening to the oven, please
refer to the instruction sheet accompanying them.

Positioning stacked ovens

D Fig. 14
If stacked ovens need to be installed:

0 e remove the “U” -shaped fall arrest bracket from the
lower oven;

e stack the top oven so that the flues are perfectly aligned.

Fig. 13

only for
the American
model

1

1 only for
: the American
» model

©
J

If the oven is to be placed on a
manufacturer’s support, make
the oven rear corners match
the rear corners of the support.

Fig. 14

/.

RS\
N\
=




Installation

D Fig. 15
Then fit;

« the rear bracket blocking it with 12 screws 4.2x13 supplied;
« the 4 side brackets fixing the ovens (use the M5x12 screws
supplied).

Serial number plate reading

The serial number is on the right hand side of the appliance.

It provides important technical information that is vital in case
of a request for maintenance or repair of the appliance: please
do not remove, damage or modify it.

The additional plate contains all the information relating to the
gas connection. If changes have been made to the oven (e.g.
change of nozzles to adapt to a different type of gas), they must
be copied on this additional plate.

Ed. 0321 - 70702590 REVOO ~ Giorgione - gas oven - Installation

Model

Serial number

Supply

\

/

[~ Mod.
— S/N
|~ AC

Cat.
p(mbar)

Cat.
p(mbar)

Prod. -

ID - Nr. CEOOXXXXXXXX

GR635L/1D - A5 - CP Qn(Hi)
GR&35L/1DASCP 2012xxx Qn(Hi)

B21

1-230-50Hz IP X0

ES-GB-IT-PT-GR-IE
112H3+
20; 28 - 30/37

0O 1O O

Fig. 16

Year of production

Heat output

Type of installation

Electrical
absorption

Gas categories
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Installation

Smoke extraction UNDER R
. HOOD > (s
> Fig.17 TYPE 6200mm N 6200mm
D Fig. 18 [07,87in] “pli- hose and clamps [07,87in]
The oven is equipped with a smoke outlet located at the back hose and clamps v not SUppIIed Y /
for the evacuation of the vapours from the cooking chamber not supplied -> -> -> >
. L. . P . A A \

and the gases (you can find its exact position in the “Technical
data”section starting on page 8). o : ) .
The gases from the cooking chamber and from the door '\I,/,- ) '\)/’,,- - (noetxgaaggﬁred)
opening can be evacuated: oo Y o - E—

outside through the manufacturer’s hood (under hood m=== . ma== .

type). Using metal clamps (not supplied), connect to it a | — | —

2200mm [@7.87in] evacuation tube (not supplied). The evacu-
ation tube must be for the exclusive use of the equipment, in o W extractor

stainless steel resistant to high temperatures and must comply Nyt (not supplied)
with the current regulations. The hood is not equipped with a
suction motor, however it is possible to connect it to a suita-

ble user suction system (the extractor, the evacuation tube UNDER
and the clamps are NOT supplied by the manufacturer). ;I?I%D

outdoors by means of a user’s hood, of adequate capaci-
ty; the choice of the model to be mounted is the respon-
sibility of the installer who will have to choose it based on the
oven to be installed, the size of the room and the reference
standards; in any case, always maintain a minimum distance of N
500 mm [19.69 in] between the oven chimney and the hood

)
500mm
[19,6in.]

)
500mm
[19,6in.]

‘s
N>

e
-
P
3

=2E88 % =888

=E==s8

=2E828 i

=Es=s8 - sss8 -
filter system.
G directly in the installation room (type A1). In this case
it is essential that there is adequate ventilation accord- A1
ing to the regulations in force in the country of installation. TYPE
E S
= E~
e8| o~V
. = oY s sl
N —_— SO S
\r SO
17 SN
| | A e~
G & =8
aman b
Fig. 17 ‘
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D Fig. 19
To prevent the flue from being inadvertently covered, there is a “U"-shaped anti-fall bracket on the oven.

If there isn't one, fit it by fixing it with screws as shown in the figure.

fittings
not supplied

«—t>120°C
8°F

Fig. 19

<+«t>120°C
t>248°F
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Electrical connection

D Fig. 20
The electrical connection must be carried out exclu-
sively by qualified personnel after reading the safety
warnings at the beginning of the manual.
Before installing the appliance, check that systems
& comply with the regulations in force in the country
where it is going to be used and with the specifica-
tions indicated on the appliance rating plate on the RH
side of the oven.

Appliances are supplied without either power cable e or

plug : they must both be fitted by qualified personnel.
The cable must be only of the type stated and the plug fit-
ted to it must be suitable for the consumption and connec-
tion of the oven to the electrical mains.

.Q If there are two ovens, there are two power cables and
two plugs to be connected

To connect the cable to the appliance, remove the RH side
panel of the oven, let the cable through the cable gland pro-
vided and connect it to the terminal block correctly.

E The following pages show the electrical diagrams: please
refer to the one of the specific model to connect.

D Fig. 21
For a correct electrical connection, the appliance must:

+ be included in an equipotential system in compliance
with the legislation in force. This connection must be made
between the various devices with the terminal marked
with the equipotential symbol . The cable must have
a maximum cross-section of 10 mm? (in compliance with
IEC EN 60335-2--42:2003-09) and must be yellow-green;

« must be grounded to the mains (green-yellow wire);

- must be connected to a thermal differential switch in
compliance with the regulations in force (0.03A A type);

- must be connected to an omnipolar circuit breaker allow-
ing complete disconnection in overvoltage Ill category con-
ditions.

Fig. 20

AC230

i

AC208
out IN

L2 IO IS L2
LAY (@ 1| @m | | i e ) (]
<+ OO0 T =) +

@ earth

N: neutral
L: phases

/B

cable not supplied
3x 1 mm?(mod. EU)

3 x AWG17 (mod. UC/CSA)

plug not supplied
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The Manufacturer accepts no liability for failure to comply with
the above.
& If required, the cable can be replaced by the Dealer orits
technical service or by a person with similar qualifica-
tions to prevent any risk.

“Err brU” error

A safety system checks that the oven has ignited correctly:
otherwise, three more ignition attempts are made automati-
cally, at the end of which, if the oven does not ignite yet, the
message “Err brU” appears on the displays and the burner
goes into lockdown.

SET TEMPERATURE

r ©
b~

REAL TEMPERATURE

How to solve the problem:

« check that the system'’s gas stop-cock is open;

- press the reset (burner reset) button: the oven tries to turn
on again;

- disconnect the power plug from the socket and reconnect
it by turning it upside down (inversion between phase and
neutral) or, in the case of an industrial plug, invert the phase
and neutral on the plug itself, or on the terminal board of the
oven electrical panel.

Ed. 0321 - 70702590 REVOO ~ Giorgione - gas oven - Installation

Maximum . Customer
Model :: welr absorbed Corz:golz:mg panel Heat output
(“’B y power (Nxmm?) protection kw
(W) (nxA)
AC 230 (EU vers.) 50/60Hz 3x 1 mm?
GR435 AC 208 (UL/CSA vers) 50/60Hz IOW 5 AwGT7 210 15kW-51182.12Btw/h
AC 230 (EU vers.) 50/60Hz 3x 1 mm? .
GR635 AC 208 (UL/CSA vers) 50/60Hz 150 W 3% AWG17 2x10 18.5 kW - 63124.62 Btu/h
AC 230 (EU vers.) 50/60Hz 3x 1T mm? i
GR635L AC 208 (UL/CSA vers) 50/60Hz 150 W 3% AWG17 2x10 18.5 kW - 63124.62 Btu/h
AC 230 (EU vers.) 50/60Hz 3x 1 mm?
GR935 AC 208 (UL/CSA vers) 50/60Hz 150 W 3% AWG17 2x10 24.5 kW - 8359747 Btu/h
Fig. 21
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Gas connection

D Fig. 22
& The gas connection must be carried out exclusively

by qualified personnel after reading the safety warn-
ings at the beginning of the manual.
Before connecting the oven to the gas supply:

& - check that the systems comply with the regula-
tions in force in the country of use;

« checkon the additional plate that the oven is set up and test-
ed for the type of gas available and that the nozzles are suita-
ble for the type of gas. If that is not the case, check the chap-
ter “Transformation and adaptation to other gas types”
on page 39.

. check that the ventilation openings and the flue gas dis-
charge of the equipment are not obstructed (e.g. by objects
or walls);

Connection to the gas distribution network must be made via a

flexible stainless steel pipe 0 (not supplied) with the follow-

ing characteristics:

« (EU versions) 1/2" F hose that complies with the UNI-CIG
standard;

+ (UL/CSA versions) NGO hose - cylindrical American national
thread for gas discharges or NGS hose - cylindrical American
national thread for gas.

Furthermore, the following components must be provided

upstream of the connection near the oven (before installing

them, make sure that they comply with the regulations in
force in the country of use):

- agas supply shut-off valve e (not supplied);

- a pressure regulator (American/Canadian market
only, natural gas or propane models).

& At the end of the connection and with the operating

pressure, check the tightness of the fittings to avoid the

presence of leaks; please remember that this operation

must be done using non-corrosive foaming substances and
NOT using open flames.

flue gas discharge

ventilation openings

connecting gas train -
external view

@ 1/2"F hose not supplied

shut-off valve not supplied

primary burner nozzle connecting gas train - internal view

Fig. 22
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Heat output check Gas data
With a gas meter and a chronometer it is possible to measure
the heat input, calculated according to the following formula: Liquid gas Natural gas Natural gas Natural gas Natural gas
Heat output = power: operating heat value (to be re- Model | consumption | consumption | consumption | consumption | consumption Heat output
quested from the local gas supply company). (G30) kg/h (G20) m3/h (G25) m*/h (G25.1) m3/h | (G25.3) m3/h
Itis important that the power is measured when the device is
in a state of inertia.
Check that the detected heat output corresponds to that in- GR435 118 1.58 1.84 1.84 1.80 15 kW-51182.12 Btu/h
dicated in the table below.
GR635 145 1.95 2.21 2.21 2.16 18.5 kW - 63124.62 Btu/h

Supply pressure control

) ) ) ) ) GR635L 145 1.95 2.21 221 2.16 18.5 kW - 63124.62 Btu/h
Operation with the heat output resulting from the insertion
of the nozzles provided and in relation to the pressure availa-
ble in the network is permitted. GR935 1.93 2.59 3.01 2.76 3.01 24.5 kW - 8359747 Btu/h

D Fig. 23
Measure the supply pressure with a pressure gauge (e.g.

U-tube, resolution 0.1 mbar min., definition 0.1 mbar min.) in-

serted on the valve pressure plug.

To access it:

- remove the right side panel;

- remove the valve sealing screw and connect the pressure
gauge;

- start the appliance and check if the reproduced pressure
falls within the range of the allowed pressures; if the pres-
sure in the network is not within the values shown below,
notify the system operator and do not proceed with the
commissioning of the oven before the cause has been dis-
covered and eliminated.

- once the measurement has been completed, disconnect
the pressure gauge;

- replace the sealing screw, check for any leaks then refit the
right side panel.

Liquid gas or LPG

The operation is:

- allowed for a network pressure between 20/25 and 35/45
mbar

- NOT allowed for a network pressure lower than 20/25
mbar or higher than 35/45 mbar.

Group H natural gas (high heat output)

The operation is:

- allowed for a network pressure between 17 and 25 mbar,

- NOT allowed for a network pressure lower than 17 mbar or
higher than 25 mbar.
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Categories
Supply pressure
Country Category Gas Type
LU -PL 12E G20 Natural gas 20 17 25
BE I2E+ G20/G25 Natural gas 20/25 17/20 25/30
NO 12H G20 Natural gas 20 17 25
LU 13+ G30/G31 LPG 28-30/37 20/25 35/45
CY-HU-MT-NL-NO 13B/P G30/G31 LPG 28-30 25 35
HU 13B/P G30/G31 LPG 50 425 57.5
PL 13B/P G30/G31 LPG 37 25 45
G20/G25 Natural gas 20/25 17/20 25/30
BE - FR I2E+3+
G30/G31 LPG 28-30/37 20/25 35/45
G20 Natural gas 20 17 25
DE [I2ELL3B/P G25 Natural gas 20 18 25
G30/G31 LPG 50 425 57.5
G20 Natural gas 20 17 25
ES-GB-GR-IE-IT-PT-SK [I2H3+
G30/G31 LPG 28-30/37 20/25 35/45
CZ-DK-EE-FI-HR DH3E/P G20 Natural gas 20 17 25
LT-LV-RO-SE-TR G30/G31 LPG 28-30 25 35
G20 Natural gas 20 17 25
AT -CH 12H3B/P
G30/G31 LPG 50 42.5 57.5
I2EK G20/G25.3 Natural gas 20/25 17/20 25/30
NL G20/G25.3 Natural gas 20/25 17/20 25/30
[I2EK3B/P
G30/G31 LPG 28-30 25 35
G20 Natural gas 25 18 33
HU [I2HS3B/P G25.1 Natural gas 25 18 33
G30/G31 LPG 28-30 25 35
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Transformation and adaptation to Fig. 24
other gas types

The type of gas for which the oven is designed and tested is
stated on the additional data plate.
If the gas available is of another type, it is necessary to carry out
some operations explained below.

) Fig. 24

0 e Remove the panel positioned under the oven door
after unscrewing the screws that hold it.

e replace the main burner nozzle removing it with a suit-
able wrench; check in the following table the nozzle size suita-
ble for the oven model and the type of gas you intend to use:
the nozzle you need can be requested from the Reseller who
will also supply a new sticker to update the additional rating
plate with the type of gas used.

o adjust the primary air flow unscrewing the fixing screw

Q of the component e and move it forward or backward
until the primary air distance indicated in the table on the next
page is reached; then retighten the fixing screw.

After the adaptation, update the additional plate with the data
of the gas used and carry out a new check of the oven (pres-
sure measurement, flame check, etc.).

Primary air distance, see table
on the following page

0
o T
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Europe nozzles

GAS 28-:(.)3:1bar G30 G30 G20 G20 G25 G25.1 G25.3
TYPE 37 mbar 50 mbar 20 mbar 25 mbar 20 mbar 25 mbar 25 mbar
28-30/37 mbar
Primary Primary Primary Primary Primary Primary Primary Primary
Model Nozzle air Nozzle air Nozzle air Nozzle air Nozzle air Nozzle air Nozzle air Nozzle air
1/100 1/100 1/100 1/100 1/100 1/100 1/100 1/100
(mm) (mm) (mm) (mm) (mm) (mm) (mm) (mm)
GR435 200 30 185 20 180 15 290 15 275 10 320 10 320 10 310 10
GR635 220 12 210 12 200 10 340 7 320 7 360 7 360 7 330 7
GR635L 220 11 210 11 200 9 340 7 320 Vi 360 7 360 7 330 6
GR935 250 24 250 24 230 24 380 12 360 12 420 12 420 10 380 10
USA/CANADA nozzles
GAS
TYPE PROPANE NATURAL GAS
Nozzle Primary air Nozzle | Primary air
Model | '4/100 (mm) & 1/100 (mm) Pu

GR435 215 30(1.181inch) | 26.0 mbar/ 10.45inH,0 420 15 (0.59 inch) 5.0mbar/2inH,0
GR635 235 12 (0472 inch) | 26.0 mbar/1045inH O 500 7(0276inch) | 45 mbar/1.81inH O
GR635L 235 12 (0472 inch) | 26.0 mbar /1045 inH O 500 7(0.276/inch) | 45 mbar/ 1.81inH O
GR935 275 24(0.945inch) | 26.0 mbar/ 1045 inH,0 580 12(0.472inch) | 5.0mbar/2inH O

The values in the table (primary air distance and nozzle to be used) are valid on condition that:

natural gas: the inlet pressure of the oven is 4 inH,O (10mbar) and the valve output must be adjusted to the pressure shown in the table.
propane: the inlet pressure is 11 inH,0 (27.5mbar) and the pressure at the valve outlet must be adjusted, completely excluding the pressure regulator (screw completely screwed in).
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Pre-testing and final inspection

The oven is checked and tested in the Manufacturer’s plant be-
fore being delivered to the customer.

After installing the appliance, check and mark with a V" all the
boxes of the table on the side: this will confirm the installation
is complete and correct.

Checking the operation

Start the appliance following the instructions in the “Use and

Maintenance” manual and monitor it during the whole test.

The first time you use the oven, we recommend you set the

temperature at 150°C - 302°F for at least 8 hours, without

placing any food inside.

In this first phase, because of the humidity evaporat-
ing from the insulating materials, the oven will give
out unpleasant smells and fumes that will gradually

disappear during the following operating cycles.

Finish off explaining to the user how to use the appliance in

an optimal and safe way and how to carry out ordinary main-
tenance and cleaning.
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Positioning checks

Is the installation room adequate and compliant with regulations? (correct ventilation, maximum/minimum tempera-
ture, etc)

s the appliance perfectly level?

Is the appliance resting on the base underneath and is this suitable to support the weight of the oven?

Have the minimum distances stated been complied with?

Has the protective film been removed from the surfaces?

Are there any non-compliant objects in the oven chamber (e.g. installation tools, user manuals, packaging, etc.)?
If so, remove them!

Electrical checks (before the ignition)

Does the mains voltage match the data on the rating plate?

Do electric connections meet current regulations in the country of installation and follow the diagrams supplied?

Gas connection checks (after ignition)

At the first start-up, a qualified technician authorized by the Dealer must perform an exhaust gas analysis, documenting
the oven values found.

Using for example the volumetric method, check if the gas flow detected after starting the burners for about 10 min-
utes (operating condition) corresponds to what is shown in the table:

Liq. gas Natural gas Natural gas Natural gas Natural gas

Model consumption consumption consumption consumption consumption

(G30) (G20) (G25) (G25.1) (G25.3)

kg/h m3/h m3/h m3/h m3/h
GR435 1.18 1.58 1.84 1.84 1.80
GR635 1.45 1.95 2.21 2.21 2.16
GR635L 145 1.95 2.21 2.21 2.16
GR935 1.93 2.59 3.01 2.76 3.01

Check the appearance of the flame and the distance of the primary air. Checking the appearance of the flame
must be carried out after about 15 minutes of operation at maximum power. The flame must be blue, it must
not show yellow tips and it must be stable at the base. A flame tending to yellow or a short flame tending to de-
tach from the burner highlights an incorrect adjustment of the primary air.

Smoke outlet checks

Is the appliance positioned correctly under a suitable hood?

Is the current chimney flue adequate and does it comply with the current regulations?

Miscellaneous

Does the user have all the documentation relative to the oven?

Has the user been correctly trained on the use and maintenance of the oven?
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Alarms

In the event of faults or malfunctions, the board displays can show the following error messages:

DISPLAYED MESSAGE

PROBABLE CAUSES

SOLUTIONS

Thermocouple alarm
The lower display shows “Err".

The thermocouple is disconnected.
If this alarm appears, the burner is deactivated.

- Check the correct position of the thermocouple con-
nector.

- Check the connection of the cables on the thermo-
couple connector.

- If the first two solutions are not effective, replace the
probe and position it so that it protrudes up to the
middle of the square positioned at the rear of the
oven chamber (rear probe support).

Board temperature probe alarm
The top display shows “Err” and the bottom
shows “rEF".

[— SET TEMPERATURE @
i ©
=) S
:
REAL TEMPERATURE

The NTC probe for measuring the board and cold joint
temperature is faulty.

Replace the board.
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DISPLAYED MESSAGE

PROBABLE CAUSES

SOLUTIONS

SET TEMPERATURE
Board temperature pre-alarm [_
The top display shows “ALL” and the bottom H
shows “ntC".

REAL TEMPERATURE

ol®
ol

Overtemperature pre-alarm detected on the board.
In the event of this pre-alarm occurring, the board
continues to operate normally.

- Check the minimum distances of the oven from the
walls (minimum 5cm) and the absence of other hot
equipment (e.g. ovens, fryers) near the control board.

- Check that the fan is working correctly.

SET TEMPERATURE
Board temperature error [_
The top display shows “Err” and the bottom H
shows “ntC".

REAL TEMPERATURE

O

©
&

Overtemperature error detected on the board.
If this error appears, the burner is deactivated.

Check the minimum distances of the oven from the
walls (minimum 5cm) and the absence of other hot
equipment (e.g. ovens, fryers) near the control board.
Check that the fan is working correctly.

[— SET TEMPERATURE

Burner lockout alarm H
The top display shows “Err” and the bottom
shows “brU”.

©

A safety system checks that the oven has ignited
correctly: otherwise, three more ignition attempts are
made automatically, at the end of which, if the oven
does not ignite yet, the message “Err brU” appears on
the displays and the burner goes into lockdown.

Check that the system’s gas stop-cock is open;

press the reset (burner reset) button: the oven tries to
turn on again;

if the error persists: disconnect the power plug from
the socket and reconnect it by turning it upside down
(inversion between phase and neutral).

In the case of an industrial plug, reverse phase and
neutral on the plug, or reverse phase and neutral on
the terminal board of the oven electrical panel.

Press the reset button again (burner reset): the oven
tries to turn on again.
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