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GENERAL INFORMATION

* This manual must be delivered along with the appliance and must accompany it for its entire
duration.

* These instructions must be kept near the unit in an easily accessible place for easy

reference over time.

* Installation, commissioning and maintenance of the oven must be performed only by

qualified personnel in compliance with these manufacturer instructions and with the

latest current standards.

* No devices or safety devices must be moved, removed, disabled or interrupted, as this

would void the manufacturer's guarantee.

* The unit must undergo scheduled maintenance by qualified personnel from the

manufacturer.

» The oven must be used only for the purpose for which it has been projected, built, and protected,
that is to say baking all types of bread and pastry, of fresh or frozen gastronomy products, steam
cooking of meat, fish and vegetables. Any other use is to be considered improper.

* It is not advisable to cook products with a high alcohol content in the oven.

» The oven must be used only by persons who have been properly trained to use it.

» The cooking chamber and the entire unit need to be cleaned every day. This will

safeguard appearance, hygiene and proper operation of the oven.

« If the oven will not be used for an extended period of time, all connections are to be cut

off (electrical power, water and gas supply).

« Deactivate the oven in case of malfunction or failure.

* Non-original spare parts may not ensure safe and perfect operation of the oven.

Therefore, only by contacting the manufacturer or personnel authorized by the manufacturer you
can be sure that the spare parts and labor are of the required quality.

* For better operation and for longer oven life, the manufacturer recommends to place a

water softener between the water supply network and the oven.

TECHNICAL DATA AND IDENTIFICATION

The most important technical data related to the appliance are listed in the serial number label which
can be found on the left side of the oven.
For every communication to the manufacturer or to the assistance centre it is necessary to indicate
the oven model, code and serial number.
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INSTALLATION AND COMMISSIONING
Preliminary operations:

Once the oven has been unpacked, check it thoroughly to detect any damage. If damages
due to the transport are found, search in the supply contract for the procedures to be applied in
order to claim for economic coverage.

During positioning and installation, following regulations, technical rules and Directives need to be
respected:

e current legal requirements and National and local current regulations;

e regional building and fire prevention regulations;

e accident prevention requirements;

o directives and requirements of the electrical energy supplying authority;

e CEl current requirements;

e building directives on the requirements for fire prevention techniques of aeration
installations;

e any extraordinary local regulations;

e regulations about working places;

e safety rules for kitchens;

e Circular letter of the Home Office no. 68 dated 25.11.1959 and further variations “Safety

norms for thermal net installations” ;
e Current standards for chimneys and connections;
e Directives about the ventilation installations for kitchens.

Remove protective film from the outer panels of the oven by detaching it slowly. Make sure to
remove any residues of adhesives. Residual adhesive can be removed using suitable products
such as a stain remover.

The unit must be placed in a well-ventilated location, if possible under an exhaust hood to ensure
rapid removal of baking fumes.

The temperature in the installation place must not drop below + 5°C or exceed + 40°C. The air
humidity must be within a range from 40% to 75%. Different conditions may have a negative effect
on the appliance operation.

In our catalogue you can find a stand suitable for the oven. The stand is equipped with adjustable
feet to set the oven perfectly flat. It is possible to check the oven correct position with a standard
spirit level or simply by inserting a pan with some water in it.

In case of oven positioning directly on the counter, it is necessary to consider the weight of the
appliance (this data can be found on the specific technical data sheets). Once the oven has been
positioned, make sure that it stands on a perfectly flat surface. To check this, it is possible to use a
standard spirit level, or to place a pan filled with water inside the oven. In case this condition is not

respected, the unit could not work properly.

The distance from the walls, necessary for a correct appliance ventilation, is indicated in the
drowning here under.
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If the distance is less or if the oven is positioned next to other units that give off heat (e.g. fryers),
appropriate measures must be taken, such as placing protection against radiance.

e The manufacturer suggests a distance of 500 mm to ease cleaning and service.
e Make sure that the openings of the unit are not obstructed or covered.

Attention:

Once the oven has been positioned, make sure that it stands on a perfectly flat surface. This
operation can be done by using a standard spirit level, or by placing a pan filled with water inside the

oven. In case this conditions is not respected, the unit could not work properly.
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BACK VIEW OF THE APPLIANCE
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Inlet for water to generate steam in the baking chamber (%" male)

Baking chamber steam exhaust (d80mm)

Extracting hood supply and control (only the hood can be connected in this point)
Drain for baking chamber liquids (@30mm)

Equipotential terminal

Access to electric supply terminal block

Inlet water for washing system (%" male) — connect pressure reducer

Reset safety thermostat

Wash Suction Pipe For Rinse Aid

Wash Suction Pipe For Detergent
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ELECTRICAL CONNECTION

The electrical connection must be made only by qualified personnel. It must be in compliance with
CEl requirements and specifications.

The unit can be connected to the electrical network only if between them there is an omni-polar
switch with at least 3 mm opening between contacts for each pole. It must be located in an easily

accessible position near the oven.

The available connections and the procedure for replacing the cable, if necessary, are described

below.

Once the electrical connections have been made, close the terminal block cover as indicated in the

The connection cable must be at least type HO7 RN-F. Fixed connections require the use ofconduits

which must comply with standards.

e The figure to the side shows the connection terminal
block of the oven. Fasten the cable in the appropriate
cable terminal and proceed with the electrical wiring.

e The wiring diagram below shows the possible
connections provided for the oven. According to the
power supply voltage, wire the oven by installing the
appropriate jumpers in the positions indicated.
Tighten the screws firmly to prevent dangerous
overheating.

figure below.

Connect the equipotential clamp to the grounding installation
by using a conducer with a section of at least 6mmq.

400V ~ 3PH + N + PE

HHHHHE

L1 L2 L3 N

‘H_'. ~

230V ~1PH + N + PE

JEEIESFULEE]

‘H_'. ~

L

p=4

400V ~ 2PH + N + PE

FIHEJFIEIE)

L1 L2 N

\H—-o ~

230V ~3PH + PE

B HESIE]

|

L1 L2 L3




Mistral 6TTR-10TTR — Pag. 50

WATER CONNECTION

It is advisable to use softened water with hardness of 5°f. If the water network pressure is not within
the range indicated below, a pressure reducer must be installed upstream.
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A. Waterinlet — %4

B. Inlet water for washing system - %’

C. Waterdrain — @ 30mm

Attention:

The pressure of the inlet water must be between 1 and 3 Bar, and the temperature must not
exceed 30°.
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80P CONTROL PANEL
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Time display and Multi-timer
Temperature display and fan speed
Climate graphic display (Dry — Steam)
Baking programmes display
Programming keypad

agrowON=

SWITCHING ON AND OFF:

Once the oven has been supplied with electric power, press the “Start/Stop” key for 3 seconds. Wait
for the start-up operations to finish (the Bakeoff logo goes out on the "Programmes" display, (4). To
switch off the electronic control of the oven, press the “Start/Stop” key again for 3 seconds.

Once switched on, the control displays the main menu, composed as follows:

¢ Manual: manual baking mode.

e Settings:
» Language
= Time
* Functional parameters

e Delayed start: this option allows you to set a predetermined time at which to start a baking
cycle.

scroll with the “+” and “-“ keys and press [] to access the selected menu.
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SETTING THE LANGUAGE:

The first thing to do is to set your language, as described below:

Scroll through the Main Menu with the “+” key until reaching “Settings”. Enter the Menu with the
key Scroll through the Seﬁlﬁs Menu again with the “+” key until reaching “Language”. Enter the

selection by pressing the

key. Use the “+” and “-* keys to select the desired language and
confirm by pressing the key.

Setting the time:

Scroll through the Main Menu with the “+” key until reaching “Settings”. Enter the Menu with the
key Scroll thrOUﬁh the Settings Menu again with the “+” key until reaching “Time”. Enter the selection

by pressing the key.

Press the “+” key until the current time is displayed, then confirm by pressing the key.

CHARACTERISTICS OF PROGRAMMES IN PROGRESS - PREHEATING
AND BAKING TIME EXTENSION:

e The Mistral Series ovens have a high amount of programmes, preset or fully customizable,
to cope optimally with any cooking needs, with any food product. Each of these
programmes will follow the cooking cycle of the product step by step and automatically,
responding promptly to all possible situations of alarm in automatic or assisted mode,
ideal for the user. One of these alarms is programmed to report the overtemperature
inside the oven chamber when a cooking programme is carried out. The alarm in question
will be shown on display 4 and propose the execution of the "Cool" cooling programme.
When the oven chamber has cooled down, you can proceed with setting the execution of
the desired cooking programme.

e The preheating phase, highlighted by "PRE" on the "Temperature" 2 display, brings the
oven to a temperature of about 30° higher than the value set in the first step of the
programme, to compensate for the lowering of the temperature when the door is opened.
The end of this phase is reported on display 4 and it is accompanied by an acoustic signal
and by the flashing of the lights inside the chamber. Now you can place the product to be
baked inside the oven and, when the oven door is closed, the programme will begin its
baking cycle.

¢ At the end of the baking cycle, the oven emits an acoustic signal. The time symbol flashes
displaying a countdown of two minutes, during which time you can extend the baking
time as necessary. During these two minutes you can open the oven door and check the
cooking of the product. If the product needs a cooking extension, use the "+" key to
increase the time by one minute per push, until the desired value has been reached.

En
Press the {] key to restart the baking. If no extension is made within the two minutes
displayed, the oven terminates the baking cycle.
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MANUAL BAKING MODE:
With this programme, you can change the set parameters for a baking cycle in progress.
Programmable parameters in manual mode:

1. Baking time in hours and minutes. Multi-timer on cooking programme.

2. Setting fan speed mode and semi-static baking mode.

3. Temperature of the cooking chamber.

4. Climate parameter in percentage (from 10% to 100%) of steam introduced (Steam),
displayed in red. In percentage (from 10% to 100%) of steam removed (Dry), displayed
in blue.

HOW TO SET A MANUAL PROGRAMME:

From the Main Menu, go to “Manual” and press the key

Then press the = key to enter the programming mode.

The first setting to appear is the preheating option. Scroll down the "+" and "-" keys to display
"YES" or "NO", dependinr on whether you want to preheat the oven before executing the set

programme. Press the key to confirm the desired mode and jump to the next step.

1. Setting the cooking time or Multi-Timer mode:

The “clock” symbol (display 1) will begin to flash. Set the desired hours and minutes using

the “+” and “-* keys. Bﬂ/ pressing the “-“ key in addition to the value “0”, the time will be

infinite. Press the key to confirm the parameter.

e Multi-Timer mode:
You will have up to 10 programmable timers (depending on the pans), which will act solely

and exclusively on a single baking programme (manual or preset). Useful for cooking
different products at the same temperature and climate, but with different times.

Step
Press the "-" key beyond the value "0" to set the "infinite" mode. Press the W&l key to enter
the Multi-Timer mode, signalled by the appearance of the word "Multi" beside display 1.
Display 4 shows the sequential number of the timer during programming. Use the "+" and "-"
Step

keys to set the desired minutes and press the W&l key. This will take you to the next timer

to be set. Set the desired timers, press to save the settings and jump to the next step.
At the execution of the baking programme, the sequence of the set timers starts from the
shorter setting.

At the end of each count, the lights inside the chamber are turned on and the buzzer is
activated. Open the door and remove the pan.
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Please note that only when the door is closed, will the oven automatically resume baking
by the setting of the next timer. If the door is opened, the oven will remain in stand-by
mode.

If necessary, you can add other timers during the baking programme. Proceed as follows:
Step
duriﬁhe execution of the programme, press the W&l key until the first timer is available. Press

the key and, through the "+" and "-" keys, set the desired time for the additional timer. If you
Step

want to set other timers, push the W&l key and proceed as described above. If, on the other hand,
you want to go back to the current programme with the additional changes made, press the
key.

Note: to exit the Multi-Timer mode while cooking is in progress, press the E‘ key and set a

specific time you want. Press the key and the programme will run in the traditional
manual mode, resetting the set timer and exiting the Multi-Timer mode.

2. Setting the fan speed:

After setting the time parameter, you will switch to the fan speed setting:

5 — high speed

4 — medium speed

3 — low speed

2 — medium semi-static speed
1 - low semi-static speed

The semi-static mode stops the fans when the temperature reaches the set-point and
restarts them every time the heating elements are on, keeping the temperature inside the
cooking chamber constant. In this mode, the cooking is comparable to the one made with a
static oven.

Speed "5" "4" and "3" will be displayed in blue, while "2" and "1" will be in red. The semi-
static mode will be highlighted by the word "Pulse" on the display.

Use the "-" button to select the fan speed/mode and confirm using the key.

3. Setting the oven chamber temperature:

Now we are going to set the cooking temperature. The “temperature” symbol idisplay 2)

will begin to flash. Set the desired value using the “+” and “-* keys. Press the
confirm the parameter.

key to
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4. Setting the oven chamber climate:

After setting the temperature value, the legends “Dry” (blue) and “Steam” (red) flash in
sequence on display 3. Using the “+” key, you can increase the percentage value of steam
injection during the baking cycle. The numerical scale of display 3 will be red Using the “-*
key, you can decrease the percentage value of steam injection during the baking cycle.
The numerical scale of display 3 will be blue. Once the desired climate has been set,

confirm the parameter by pressing the =) key. Setting the value at O (display flashing)
excludes the Climate parameter from the programming.

¢ Store all the settings by pressing and holding down the [] key for 3 seconds.

Slart
Now all the parameters for manual baking have been set. Press the key to start the
programme. The oven begins its baking cycle with the preheating phase (if set during the
programming phase). The end of this phase will be indicated by an acoustic signal and the flashing
of the lamps inside the chamber. Open the door and place the product in the oven. Once the door
has been closed, the actual baking cycle will begin. You can stop the baking cycle before it's

Start
programmed to end simply by pressing the E key for 3 seconds.

The set parameters can be changed at any time during the baking cycle (except during the

preheating phase). Press the .kev change the desired value using the “+” and “-* keys and

E
confirm by pressing the - key. The changes will take effect immediately.

PROGRAMME MODE (CUSTOMIZABLE PROGRAMMING):

e The ovens of the Mistral Series allow you to store up to 60 baking programmes, customized
according to the user's needs. Up to 5 Steps are available, each of which include: time,
Multi-timer (if selected), fan speed, temperature, and climate. At the start of the
programmed baking cycle these steps will be executed in sequence, thus dividing the
programme into true complete cooking phases.

To store a programme, proceed as follows:

Pro
e Press the [ key. Using the “+” and “-“ keys, select the first empty programme. Confirm

E
the Eation by pressing the key. The first option refers to the pre-heating: press
the key and use "+" and "-" to choose whether to include this phase in the

programme. Confirm the setting by pressing the - key.

e Now you can start programming the Steps: the “Step 1” icon comes on to indicate the first
sequence of parameters that will make up the programme. Set each parameter,

confirming the value with the - key.
Step
e To move from one “Step” to another, press the W&l key.
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e Once the setting of the desired Steps (max 5) has been completed, the programme can be

En
stored by pressing the = key for 3 seconds. The buzzer confirms the performed
operation.

e The next phase consists in naming the programme which has just been stored. The legend
‘name” appears on the display. Scroll through the letters using the “+” and “-* keys,

moving on to the next one with the key. You will have 16 characters available. Once

En
the procedure is finished, confirm the operation by pressing the [] key for 3 seconds.

EXECUTING A CUSTOMIZED PROGRAMME:
To execute a programme stored by the user, proceed as follows:
Pro
e Press the [ key and use the “+” and “-“ keys to select the desired programme. Confirm

E s

the selection by pressing the key. Then press the key to execute the baking
programme. During execution of the programme, the baking parameters will not be
modifiable. You can stop the baking cycle before it's programmed to end simply by

Stan
pressing the ke\[/ for 3 seconds.

Pro
To exit the menu, press the ) key. In this manner, you will return to the main menu of the

control.

PRESET PROGRAMMES:

The electronic control of the Mistral Series ovens contains 12 preset baking programmes which are
suitable for cooking various types of food. These programmes can be called up using the following
procedure:
e Press the €S8 key and select the desired baking programme using the “+” and “-“ keys.
E
Confirm the selection by pressing the key.
e Select the degree of baking, increasing or decreasing it (using the keys “+” and “-“, within
the range permitted by the programme), the baking parameter will flash as follows.
Thus using the “+” and “-* keys, you can change the parameter set by the programme.
e Press the key to confirm the modification of the baking time. The aforesaid setting will
be effective for this bakinT cycle only. To make the programme change permanent, on the

En
other hand, press the = key for 3 seconds. The successful modification will be
indicated by an acoustic signal.
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Start
e To start execution of the programme, press the key. During execution of the
programme, the baking parameters will not be modifiable. You can stop the baking cycle

Start
before it's programmed to end simply by pressing the key for 3 seconds.

e To exit the menu, press the
control.

key. This way, you will return to the main menu of the

Depending on the cooking mode set in the programme, during the cooking cycle of the oven, only
the time (or the temperature, in case of probe sensor) will be displayed on display 1.

LEGEND OF THE RECIPE BOOK SYMBOLS:

5

;
o &38| = advice for a perfect baking.

. ‘ = variable parameter accordingly to the values allowed by the program.

RECIPE BOOK FOR OVENS SERIES MISTRAL:

e Pre-cooked frozen bread

(e
L[
38| the frozen product can be placed directly in the oven.

‘ increase the time parameter accordingly to the weight, dimension and kind of bread
" Bake on a Teflon perforated tray 40x60 cm
=  To cook baguettes bake with a waved tray 40x60 cm

e Fresh bread

‘ increase the time parameter accordingly to the weight, dimension and kind of bread
bake on a Teflon tray 40x60 cm

e Pizza Napoli

‘-./\.,‘

Ll

38| put the plate in the oven before starting the pre-heating, put the topped pizzas in the
oven with the suitable peel.

] Bake using the Vulcan system tray (optional Cod.: 464807000)

increase the time parameter in minutes accordingly to the desired cooking level.
o Sliced Pizza

-

-
0

'

-

place the dough, topped with tomato sauce only, in the oven. Eight (8) minutes
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before the end of the baking time, add the mozzarella cheese and desired toppings.
Condition the tray with extra-virgin olive oil.
=  bake with not perforated Teflon tray 40x60 cm

increase the time parameter in minutes accordingly to the desired cooking level.
¢ Frozen Croissant

0
do not defrost the croissants for this recipe.
. Bake 12 croissants per tray on perforated Teflon tray 40x60 cm

‘ increase the time parameter in minutes accordingly to the desired cooking level.

e Biscuits

‘ increase the time parameter accordingly to the dimensions and thickness of the
biscuits.
=  bake with perforated Teflon tray 40x60 cm

fill the previously buttered moulds for % of their capacity.
=  bake on a Teflon tray 40x60 cm

‘ increase the time parameter in minutes accordingly to the desired cooking level.

e Baked potatoes

Indle)
&L
bake Kg 2,5 potatoes per tray.

=  bake with not perforated Teflon tray 40x60 cm

‘ increase the time parameter in minutes accordingly to the desired cooking level.

LAMPS AND BAKING ENDING:

At the start of each baking program, the lamps inside the chamber turn on and remain on until the
end of the baking cycle. At the end of the program the lamps flash and an acoustic signal will be
emitted.
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“COOL” — “WASH” - “FILL” PROGRAMMES:

The “Programmes” mode of the electronic control also contains some non-modifiable programmes.
These are stored in the firmware of the control itself and are independent from the 60 programmes

available for user customizing.

e “COOL” Programme:

e "WASHING" programmes:

e “FILL” Programme:

allows you to cool the oven in a short time by operating the
fans also with the oven door open. Once cooled the cooking

Start
chamber, press the key for 3 seconds to stop the
programme. In the event of chamber overtemperature
alarm, this programme is recalled automatically and
proposed for the execution.

LAV1 — Delicate (42’)

LAV2 — Normal (1h 04)

LAV3 — Intensive (1h 34’)

LAV4 — Super-intensive (1h 56’)

These 4 programmes are provided for the washing group
and can be selected as needed.

manages the filling of the pumps and hoses of the oven
washing system, at the first filling of the tanks or when the
tanks are changed. The programme has a duration of 2
minutes. Make sure the installation tubes are empty
before running the programme.

To select one of these programmes, proceed as follows:

e Press the key to enter the Programmes mode.

e Use the ““ key to scroll through the menu until the programmes described above are

displayed. Select the desired programme and confirm by pressing the key

Start
e Pressthe key to start the programme.

The end of the Wash and Fill programmes will be highlighted by the buzzer.

Attention: Once the washing program is finished, absolutely unmount the rotating nozzle from the
oven’s chambre. DO NOT PROCEED IN ANY WAY COOKING WITH THE ROTATING NOZZLE
INSTALLED IN THE OVEN’'S CHAMBER, OR IT'S GOING TO BE IRREPARABLY DAMAGED.
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CONTACTS FOR THE DETERGENT AND RINSE AIDS TO BE USED:

The following products are strongly recommended for optimal results:

e Detergent: Johnson Diversey Suma Auto Oven Clean D9.10
e Rinse aid: Johnson Diversey Suma Auto Oven Rinse D9.11

Only in case of non availability of the products listed above, use the following:

e Detergent: Johnson Diversey Suma Nova L6
e Rinse aid: Johnson Diversey Suma Cristal A8

The automatic washing system was designed and tested using these specific products. The
company shall not be responsible for eventual malfunctions due to the use of different

products.

CONTACT ADDRESSES DIVERSEY IN THE WORLD:
To contact the venues in the world of Johnson Diversey, refer to the following web site:

http://www.diversey.com/contact-us

DELAYED START:

It is possible to execute a baking program at a predetermined time, set by the user. Proceed as
follows:

e When the electronic control is switched on, use the “+” key to scroll through the main
menu until the “Delayed Start” menu appears on the Programs display, 4. Enter the

Menu by pressing the key .,
e The “time” symbol and its display (1) will begin to flash. Set the time at which you would
E
like to start the program. Confirm this setting by pressing the key .

e The writing “Prog” will appear on the Programs display (4). Enter the desired baking
program for the delayed start, using the “+” and “-“ keys. Confirm this setting by
=

E
pressing the key

4 .

Start
e The oven is now in Stand-By mode, indicated by the flashing of the LED on the key .

At the set time, the oven will activate automatically and execute the desired baking program.
The delayed start can be interrupted at any time while the oven is in Stand-By mode by switching
the electronic control on.



Mistral 6TTR-10TTR — Pag. 61

IMPORT/EXPORT OF BAKING PROGRAMS:

With the ovens of the Series Best For it is possible to export the stored programs and import new
ones through external storage units, such as USB memory sticks. The USB connection to

the oven occurs through the appropriate adapter card connected to the serial port on the right side
of the oven.

Once the connection has been made, the electronic control recognizes the peripheral device
automatically and enables the appropriate management menus. When disconnected, the above
mentioned menus are disabled.

PRESET PROGRAMS MANAGING MODE:

7
With the USB memory stick connected, press the key . The normal menu now also contains
the Programs Management menu. Operation of the remaining selections of the menu will remain

unchanged.

To access the programs management menu, go to the respective item and press the key . The
items described here below are disabled if the “Locked Programs” option is activated in the oven

parameters.

The menu is structured as follows:

DELETE = allows you to delete a preset program stored in the oven. Enter the option

by pressing the key . Scroll through the programs list (the “Temperature display
will suggest the writing “Del”), select the program to be deleted by using “+”

and “-“ keys and, once positioned on the selected program, press the key r for 3
seconds. The program will then be deleted. The display will show the writing “******”
during this operation. The end of this operation will also be indicated by an acoustic
signal. Repeat the same operation for all the [ rograms you would like to delete.

Ly
To exit the “Delete” menu, press the key 1€

By pressing the key for 3 seconds the procedure is interrupted and the electronic controls gets
back to the main visualization.

IMPORT = allows you to import all the preset programs saved in the oven on the USB memory stick.
The files will have the extension .ppf and will be stored in the predefined “BAKEOFF” folder.
The memory of the electronic control allows you to store up to 60 programs. Select the “Import”

item using the key |8 B ond all the programs on the memory stick will be stored in queue after the
existing programs. The display will show the writing “******” during the entire operation, which is also
indicated by an acoustic signal.

The message “Operation execution error” appears in case of incorrect access to the USB memory
stick.

The message “Invalid program file” appears in case of incorrect file dimensions or if the file is
corrupted.
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CUSTOMIZED PROGRAMS MANAGING MODE:

With the USB memory stick connected, press the key . The normal menu now also contains
the Programs Management menu. The options of the normal menu will work normﬁ
. The items

To access the programs management menu, select this option and press the key
described here below are disabled if the “Lock Programs” option is activated in the oven

parameters.

The menu is structured as follows:

e DELETE =it allows to delete a preset programs stored in the oven. Choose the option with

the key . scroll the programs list (the “Temperature” display will show the writing
“Del”), choose the program to be deleted with the keys “+” and “-“ and, once positioned on
=

the selected program, press for 3 seconds the key ¥ the program is than deleted. The
display will show the writing “******” during this operation. The end of this procedure will be
underlined by an acoustic signal. Repeat the same procedure for all programs to be

deleted. To exit the manu “Delete” press the key :

By pressing the key for 3 seconds the procedure is interupted, and the electronic control gets
back to the main visualization.

¢ IMPORT =it allows to import in the oven all customized programs stored in the USB pen-
drive. The files names will have to be maximum 6 digits long and extension .upf. They will

be found in the folder “BAKEOFF”. Select the writing “Import” with the key to access
the following sub-menus:

e OVERWRITE ALL = it allows to overwrite all programs in the oven with the
ones imported from the USB pen-drive.

¢ IN QUEUE = this options stores the imported programs in queue after the
programs already existing in the oven. The programs having the same
name will be overwritten.

The display will show the writing “******” during this operation. The end of this procedure will be
underlined also by an acoustic signal.

o EXPORT =it allows to export theérograms already stored in the oven in the USB pen-drive.

Select the option with the key to access the following undermenus:

e ALL =it exports all customized programs existing in the oven in the pen-
drive, by overwriting the programs having the same name and eventually
present in the USB pen-drive.

e SELECT = it allows to select the programs to be exported. Enter in the

option by pressing the key . Scroll the programs list (the display
“Temperature” will suggest the writing “Save”), choose the rpograms to be
exported with the keys “+” and “-* and, once positioned on the chosen
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program, press the key {E for 3 seconds. The program is than exported.
The display shows the writing “******” during this operation. He end of this
procedure will be underlined also by an acoustic signal. Repeat the same
procedure for all programs to be exported. To exit the menu “Export’

press the key .

The message “Operation execution error” appears in case of incorrect access to the USB memory
stick.

The message “Invalid program file” appears in case of incorrect file dimensions or if the file is
corrupted.

ALARM CODES:

The error messages provided by the electronic control in case of operating anomalies are
listed below. When one of the following errors is displayed, with the exception of error 009 which
is self-resetting, you must contact your nearest customer service centre.

Er. 001 = the power board gives no feedback

Er. 002 = wrong firm-ware

Er. 003 = probe alarm: a probe is disconnected or short-circuited

Er. 004 = heating element anomaly

Er. 005 = program memory not working

Er. 006 = program for delayed start removed after setting

Er. 007 = blackout error: the baking could not resume after a blackout

Er. 008 = no network synchronism: the frequency of the network is unstable, or the power board is
faulty.

Er. 009 = motor thermal protection: the power board has blocked the oven because of excessive
heating of the motor. Once the anomaly is resolved, the oven returns operational.
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VISION CONTROL PANEL

Once the electrical connection is completed (see page 49), at the first power supply wait about a

minute to load the software. When the operation is completed the button © will light indicating the
possibility to turn on the control panel. Press and hold the button for 3 seconds to turn on the oven.
Note: the software loading operation occurs every time the machine is re-powered after a
prolonged interruption of electrical supply.

Now the Vision control panel is operating with the home screen below:

h %

Maiiasn 09 00 V4 ore 18 M

Access buttons to the
icons menu above @

Arrow buttons HHHHHUUDDUUBH”H — Slid
“Q ON/OFF Vision Panel

Execution confirmation button

Press the buttons E to access the menus indicated by their icon above.

— —

The Slider HWIII[III[I]I]IW“M is used to regulate the setting of the numerical parameters of

every option to be set up (scroll right or left until the desired value), to scroll the other icons pages
(where available) and to scroll the pages of the recipes books. Confirm every setting with the button
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SETTINGS MENU =%

Access and set up of the main system settings.

Rl

By pressing the icon 2B the User enters the following screen:

Language:
Date:
Time:
Colouir:

e HACCP:
o USB:

e Working parameters:

e Information:

Colour
HACCP
USB

Working Parameters

Infermation

User’s language setting
Date setting
Time setting

It allows to choose the background image of the display and
the colours to be used in the climate bar

report of all performed registrations when the machine is
used. It is possible to export it on a USB pen drive.

disable/enable USB pen drive — enable password to access
USB pen drive (access to the menu with password)

set up of the underground functional parameters of the oven
(access allowed only to technical staff authorized with a
password)

Information on firmware version of the device and the
expansion card

A
With the arrows and z scroll until the chosen option. Confirm with .

Use the Slider and the above mentioned arrows to set up the various options. Confirm always every

setting with the button

A

By pressing the button the User gets back to the previous screen. Press more times to reach the

main screen.
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WORKING MODES:

0 Chef Mode — in this menu it is possible to select various recipes setted and loaded in
the Factory, or downloaded from our website and loaded in the Vision
Panel with the USB key.
4 recipes per page will be visualized. Scroll the pages with the Slider

A
and select the desired recipe with the arrow buttons and 2 .

Confirm with the button .

Th
L1 Recipes Mode — in this menu it is possible to select various recipes saved by the User.
4 recipes per page will be visualized. Scroll the pages with the Slider

A
and select the desired recipe with the arrow buttons and = .

Confirm with the button .

1 Manual Mode — working mode completely free, manually managed by the operator by
setting directly the desired data.

Scroll with the Slider to access the other available icons:

| Cooling — in every working mode it is possible to access the Cooling menu.
This program allows to fast decrease the temperature in the oven
baking chamber, with open door. Select the program by pressing

START

the icon & 1 and start it with the button = . The fans will be
activated at the maximum speed to rapidly cool the oven

START
STOP

chamber. Once gained the desired result, press the button
to stop the running cycle.

Note: by selecting a saved program that requires a starting temperature_much lower than the
temperature actually present in the oven chamber, the oven directly suggests the Cooling option
that will stop automatically when the suitable temperature for the previously selected program will be
reached.
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F o Ij
MO
L. Washing — in every working mode it is possible to access the Washing menu. This

option includes 4 washing programs ,which determinates the intensity of

the cleaning cycle, 1 rinsing program and 1 refilling program. Select the

7 ol

icon L1 to access the following screen:

MNormal

Intensive

Super Intensive

Rinse

Filling

START
STOP

oK
Go on the desired program and press . Start the washing cycle by pressing the button

e The Refilling option manages the substitution of the detergent and rinse agent. Insert the
refilling tubes in the new tanks and start the refilling program. At its end the acoustic
signal will indicate the correct execution of the program and the baking chamber washing
system will be operative.

Note: in case the washing program is interrupted ( by a blackout or by an intentional interruption by
the operator), the power board will give an alarm, asking the compulsory starting of the rinsing
program to cancel detergent traces in the oven chamber.



Mistral 6TTR-10TTR — Pag. 68

MANUAL PROGRAMMING:

Select the Manual menu MJ Following screen appears:

Thursday 01.01.70 - 08:08 == -
Manual Mode m

LEJ — with this baking mode it is possible to divide the program to be saved into
different baking steps. It will be possible to set time, temperature, fan speed and
climate in an independent way for each step of the program, for a total of 10 steps
for each program.

Xl
Press the button . The number corresponding to the Step to be programmed
will light. With the arrow buttons and the Slider set the desired baking values for

OK

this Step and confirm each value with the button . Once the last parameter
has been set (Climate) it is possible to decide to save the program as a single
Step or add other Steps. To pass to the following Step press always the icon

u . and repeat the programming like before. Once all desired baking
parameters are set, save the program as new rec;ipe (User), or execute it in a

1

single mode (Manual), always by pressing the icon |

Hereinafter it will be possible to edit and modify every time the programmed Steps with the button

u . and pass from one Step to another always with the same button.
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e Elimination of a Step: If a Step in a program is not necessary it will be
possible to cancel it with this simple operation:

1 Enter the Step mode 7
2. After that enter the Setting mode =%€s

3. Scrol the Steps until reaching the one to be cancelled

i
Keep the button l"’ . presed for 3 seconds

»

o

this Step will be cancelled and the numerical sequence of the
other steps that compose the program will be automatically
up-dated.

r k]

6. Save the operation with the button ._iﬁu

ATTENTION: if the operation is not saved at the end of the cancellation
of one or more Steps, the modifications will be cancelled.

| - b

s

Q&'_\_-_ 4 Delayed Start — in every baking mode (Chef, Recipes and Manual), it is possible to set
the start of the chosen baking program at a determined time.
Select the desired baking program, scroll with the Slider and
entre the menu Delayed Start. Following screen will appear:

Program To Start

Manual Mode

Start Time

With the Slider, set the desired time for the program start and, in case it is necessary, the pre-

heating phase. Confirm every setting with the button . Save with the button gﬁ On the main
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START
STOP

screen the chosen program will appear together with the starting time. Press the button to
start the countdown, at whose end the program will start.

START

It is possible to interrupt every time the delayed start by pressing the button

o

(]
Press the button . until coming back to the main screen Home.

BAKING PARAMETERS:

Pre-heating : m:] With the pre-heating phase the oven reaches a temperature of about
30° more than the temperature value which is set in the first program baking step, in order to
compensate the temperature decrease when the door is opened to put the product in the oven. At the
end of this phase an acoustic signal is heard and the lights in the baking chamber flash. It is possible
to put the product to be baked in the oven and when the door will be closed, the program will start the
baking cycle. This operation can be selected or deselected accordingly to the User’'s needs in the
programming phase or while modifying a program.

Time parameter — it manages the various baking times and allows to set the
Multi-Timer mode. By scrolling until position INF, the time
becomes endless.

‘ Temperature parameter — it manages the temperature settings set up for a
baking program
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Fan Speed parameter— it manages the set up of the desired fan speed
for the baking mode to be used:

&

%\ 3 4 g

i = i
Al

,

M

-,

5 — high speed

4 — medium speed

3 — low speed

2 — medium speed, semi-static
1 — low speed, semi-static

The semi-static mode stops the fans once the set-point temperature is reached and
reactivates them at every starting of the heating elements, so that the temparature in the
baking chamber remains constant. In this mode the User will obtain a baking result
comparable to a baking in a static oven. The use of the semi-static mode will be underlined
by the lighting of the writing “Pulse” on the display.

LY o
(%5 it
% Ly

Climate parameter — this parameter manages the level of steam injection related
to the baking cycle, and will therefore create a dry or humid

climate in the baking chamber accordingly to the User’s
needs.

ry 100% O

| F |

Steam Injection parameter — this parameter allows to obtain a temporized steam

injection in every moment during the baking
cycle on User’s request.
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MULTI-TIMER MODE

in this mode it is possible to find 10 programmable timers that will act only and
exclusively on a single baking program.

It is very useful to bake different products at the same temperature and
climate but with different baking times.

The oven will reach the set temperature and climate, than the timers will
independently regulate the different baking cycles. When the last set timer will
expire, the oven will continue keeping constant the values of temperature and
climate set during the programming phase.

Xl<
In the “Manual” menu select Settings =%
When the value time is reached, scroll with the Slider over the 0, so that the
function Multi is visualized:

Thursday 01.01.70 - 00:3¢

Manual Mode
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Fig. 1 — Set the desired timers (max 59 minutes each),confirming each value with the button . After
having set the desired timers, scroll the remaining ones with the arrows buttons until the parameter

Temperature is visualized @ After that, save all settings with the button g! When the program
START

will start with the button B , the timers will start counting (Fig. 2). The timer of a different colour will
be the first to end and will correspond to the tray number to be pulled out. At the end of each counting
the chamber lights light and the acoustic signal is activated. Open the door and pull out the tray.

ATTENTION: the baking with the next timer will start only when the door will be closed. If the
door will still be open, the oven will remain in stand-by.

During the baking program execution, it is posible to add other timers, modify the ones already set up, or
i eds :

exit the Multi mode by pressing the button “Modify”E =
In case the Multi mode needs to be canceled by the program (also in case of running baking),enter the

Xl
Settings menu and in the Time parameter scroll the Slider to pass from “Multi” mode to a specific
time.

EXECUTION OF A MANUAL PROGRAM

START

After having completed the Manual programming press the button s to start the chosen baking
cycle. On the display following screen will appear:

‘Thurséay 01.01.70 - 03:08
Manual Mede

Tomparatura

A When the program starts the icons in the bottom change and refer to the baking parameters.
These parameters are always modifiable also during the baking cycle.
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By scrolling with the Slider we access also to other parameters, underlined in this screen:

Thursday 01.01.70 - 03:06

Manual Mode

it is possibleto modify just in time the steam injections

seconds in the baking chamber. Confirm the modification with the button.

The icon Manual Steam B2 acts like a real button to manually inject steam when the baking
program is running, accordingly to the User’s needs.

Press the selected icon and change the parameters with the new desired values. Confirm with the
button and the modifications will be immediately in force.

At the end of the baking cycle the oven suggests the baking time extension. If necessary, select the
extension and its duration. Confirm with the button. A new countdown related to the chosen
extension will start. The baking parameters will remain the same. At the end of the baking extension, the

same extension option will be suggested again. If further baking is necessary proceed as described here
above, on the contrary the program will end.

& Both parameters B

2 and 524 are manually and independently managed by the User so
both of them are never saved in any type of program.
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EXECUTION OF A CHEF PROGRAM

E

Entering the menu screen n. 1 appears with the list of available recipes. Scroll the recipes with
the arrow buttons and the pages with the Slider. Select the desired recipe and press the button

. After that, screen n. 2 will appear, which suggests the two main parameters to proceed with
the real baking cycle.

Cooking Load

e

Total: 00:26:00

o Cooking degree: the Chef recipes are developed for a minimum baking
suitable for the product to be baked (baking degree to
0). It is possible to increase the baking time by
operating in the related scale.

o Cooking Load: the scale indicates the trays number in the oven. As
pre-defined value at the first selection, the program
will consider n. 1 tray in the oven. Increase the
parameter accordingly to the trays number in the
oven.

oy
Press on to regulate the “Cooking degree”, increase or decrease the scale with the Slider.
Confirm the value with the button . Now it is possible to regulate the “Cooking Load’. Increase

or decrease the scale with the Slider and confirm with the button. Save the new settings with
,! taf‘ll.‘ RIARE
STOP
the button “.. Now the baking program can start by pressing the button . The baking cycle
and all its phases will therefore begin.

When the same Chef recipe will be recalled, the Vision control will suggest the last settings
regarding the Cooking Degree and the Cooking Load.
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EXECUTION OF A RECIPE PROGRAM

.= Entering this menu, it is possible to find all the recipes saved by the User with the
programming in the manual mode. Scroll the recipes with the arrow button and the pages with the

Slider. Select the desired recipe and press the button . Start the program by pressing the
START
STOP
button . At the end of the cycle it will be possible to extend the baking time if necessary , as
gxplaine_d for the execution in manual mode.

L)

- Add - in the Recipe mode it is possible to quickly add another customized recipe
and save it with name without going also in Manual mode. Enter the
menu.

Following screen will be showed:

& Now we are able to copy and rename a recipe (modifying it if necessary), or add a new one
programming every single parameter. At the end, save with name the new recipe:

[2]:8

Use the arrow buttons to move through the lines and the
every digit with the button . At the end, press the button OK in the keyboard and save the name

in the recipes storage, always with the button .



Mistral 6TTR-10TTR — Pag. 77

u USB — import/export mode of baking programs.

In the “Settings” menu , it is possible to enable or disable completely the section that belongs to
the USB mode,; it is also possible to protect the access recipes management with a password. Reed
the paragraph “Enabling USB menu” in the next chapter for all possible options.

The control is supplied with USB menu enabled by the Factory. To manage the recipes procedure
act as follow:

Jﬁ Insert the USB key in its housing above the display. At the first insertion,

the key is initialized and the pre-defined folder BAKEOFF is automatically created (fig. 1).

Information

USB Koy Initializing...

When the initialization is completed, extract the key and insert it in the PC. In the BAKE OFF folder
we find the under-folder listed in the figure here under:

Mome

HACCP
. IMAGES
. PDF

RECIPES

Folder that will contain the exported reports of the machine registrations
Folder that will contain the images to be associated to the recipes
Folder that will contain the PDF recipes files

Folder that will contain the saved recipes in .PPF format
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PROCEDURE TO DOWNLOAD THE RECIPES FROM BESTFOR WEBSITE

Enter the website: www.bestfor.it
Enter the reserved area: Recipe Area
Access the reserved area: Access the reserved area

Insert the product code and the serial number to be found on
the oven.

Download the desired recipes files (recipes .ppf, images .Jpg, or Pdf).
Now it is possible to up-load the Chef recipes (file .ppf) in the folder
Bakeoff\Recipes, the images in the folder Bakeoffilmages, the Pdf files in the folder Bakeoff\PDF in
the USB key.

Connect the USB kit to the Vision control. The electronic control recognizes the unit automatically
and enables the managing menu, with which we will be able to import the downloaded recipes in the
oven, as explained in the next paragraph.

Now, in the “Chef’ and “Recipes” mode of the Vision control the icon u will be operating. It
allows to import the recipes and the recipes cover images in the oven, and to export from the oven
the customized recipes, saved by the User in the Manual programming mode (the saved files have

the extension .PPF). In the Chef mode, access the menu u You will access to the here under
indicated screen:

Cancel Selection

Attach Photo

A we can choose between 3 options:

1. Import: to import automatically from the USB key all recipes present in the
specific folder (downloaded from our website).

2. Cancel selection: to cancel the selected recipes with the arrow buttons.
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3. Attach photo:

Option that allows, in case it is wished, to associate a picture to the
selected recipe so to identify the recipe itself (in 1:1 format with
optimal advised dimensions 100KB — max 600KB).

e to match pictures and recipes, proceed as showed (example in
Chef mode):

In the Chef mode, select the recipe to which we want to match a

picture (fig. 1). After that, enter the menuﬂ, select the writing

“Attach photo” and press (fig. 2)

Scroll the images that are visualized until reaching the desired one

for our recipe (fig. 3). Pressto confirm and the picture will be
matched to the recipe (fig. 4).

Import

Cancel Selection

s
_,‘?}

Image 17 of T1: CREME CARAMEL jpg

TARANTINA
MUSEEL

The end of every selected operation will be underlined by an acoustic signal.
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In Recipes mode, access the menu u The here under indicated screen appears:

Cancel Selection

Export

Attach Photo

A In comparison with Chef mode, in this menu it is possible also to export the recipes saved
by the User. The under menu “Export” allows to export all recipes in the folder of the Vision panel, or

only the selected one.

The acoustic signal will inform about operation success.

After having completed the import or export operations, extract the USB key from the oven for other
uses such as: back-up storage on a PC or installation on another oven of the Vision series.



Mistral 6TTR-10TTR — Pag. 81

ENABLING USB MENU

As mentioned at the beginning in the previous chapter, follow this procedure to:
1. Enable or disable the USB menun

2. Protect with a password the access to the Menu u if the menu is
enabled

From the Settings Menu in the Home Page, select the Menu USB

Following screen will appear:

Press in sequence the buttons: = ) | L
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The User enters the USB section setting menu. The next screen is the following:

o Enabling: it allows to enable or disable the USB section in the Vision control.

Select the desired option and confirm with the button . In case the menu

is disabled, the button disappears from the menus Chef and Recipes.

o Password: it allows to protect with a password the access to the USB menu, if enabled.

Enable the option with the Slider and confirm with the button. In case of
password enabling, the next access to the USB menu is allowed only by typing
the password (reported in the previous page).

o Expiry date: when the password is enabled, the system allows to set for how many minutes
it is possible to access the USB menu (by extracting and re-inserting the key)
without typing the password again. After having extracted the key, the
countdown starts and when it will be completed, at the next USB key reinsertion,
it will be necessary to type again the password to enter the USB menu.

Enter the option and scroll with the Slider until setting the desired minutes.

Confirm with the button .

Note: when the USB key is insert
















































































































































