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1. INTRODUCTION

Thank you for choosing the HENDI Digital Bakery Oven Model 225059. This compact and efficient appliance is
designed for small bakeries and establishments requiring fresh baked goods. Its stainless steel construction ensures
durability, while the digital control panel offers precise temperature management and programmable baking cycles.
This manual provides essential information for the safe installation, operation, and maintenance of your new oven.

The oven features a built-in humidifier for optimal baking results, an auto-reverse fan system for even heat
distribution, and a heat-insulated double-glazed door for energy efficiency and safety. It is designed to be splash-
proof according to IPX3 standards.

2. SAFETY INSTRUCTIONS

Please read all safety instructions carefully before operating the appliance. Failure to follow these instructions may
result in electric shock, fire, or serious injury.

o Ensure the oven is connected to a properly grounded electrical outlet with the correct voltage (400V) and
wattage (6400W).

« Do not immerse the appliance or electrical cord in water or other liquids.
o Keep hands and utensils away from heating elements and moving parts during operation.
o The oven surfaces become very hot during operation. Use oven mitts and exercise caution to prevent burns.

« Do not operate the oven if the power cord or plug is damaged, or if the appliance malfunctions or has been
damaged in any way.

« This appliance is designed for professional use. Only trained personnel should operate and maintain it.
o Ensure adequate ventilation around the oven during operation.

o The oven is splash-proof (IPX3), but avoid direct high-pressure water jets.

3. Probuct OVERVIEW

The HENDI Digital Bakery Oven Model 225059 features a robust stainless steel casing and oven interior, designed
for durability and easy cleaning. The front includes a large, heat-insulated double-glazed door for clear visibility of
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the baking process and enhanced safety.
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Image 1: Front view of the HENDI Digital Bakery Oven Model 225059. The image displays the stainless steel exterior, the large glass
door, and the digital control panel located at the bottom. Inside the oven, two circular fans are visible, along with rack supports for
baking trays.

The digital control panel, located below the door, allows for precise temperature and time settings, as well as
programming up to 99 different 4-stage baking programs. The interior is equipped with an auto-reverse fan system to
ensure uniform heat distribution and consistent baking results.

4. SeTUP

1. Unpacking: Carefully remove the oven from its packaging. Inspect for any damage incurred during transit.
Report any damage to your supplier immediately.

2. Placement: Place the oven on a stable, level, and heat-resistant surface. Ensure there is adequate clearance
around the oven for ventilation, especially at the rear and sides. Do not place the oven near flammable
materials.

3. Electrical Connection: Connect the oven to a dedicated 400V, 6400W electrical supply. Ensure the electrical
installation complies with local regulations and safety standards.



4. Initial Cleaning: Before first use, clean the interior and exterior of the oven with a damp cloth and mild
detergent. Rinse thoroughly and dry.

5. Tray Installation: The oven is supplied without baking plates. Install appropriate baking trays (up to 600 x 400
mm) onto the rack supports, maintaining an 83 mm distance between plates.

5. OPERATING INSTRUCTIONS

The HENDI Digital Bakery Oven offers both programmable and manual operation modes.

5.1. Digital Control Panel

The digital control panel allows for precise setting of temperature, time, and humidity. It features 99 memory slots for
storing freely programmable 4-stage preparation programs.

5.2. Temperature Setting

e The oven operates within a temperature range of 50°C to 270°C.

o Use the temperature control buttons on the digital panel to set the desired baking temperature.

5.3. Time Setting

o Set the baking time using the timer controls on the digital panel.

5.4. Humidity/Spray Function

e The oven includes a built-in humidifier. Use the dedicated controls on the digital panel to activate and adjust
the manual or programmable spray function as required for your baked goods.

5.5. Loading the Oven

o Open the heat-insulated double-glazed door.

o Carefully slide baking trays (up to 600 x 400 mm) onto the rack supports. The oven can accommodate four
such trays with an 83 mm distance between them.

o Close the door securely.

5.6. Auto-Reverse System

o The integrated auto-reverse fan system automatically alternates the direction of fan rotation (left/right) to
ensure uniform heat distribution and consistent baking across all trays.

6. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will ensure the longevity and optimal performance of your HENDI Bakery Oven.

« Always disconnect the oven from the power supply before cleaning.
« Allow the oven to cool completely before cleaning.

o Clean the stainless steel exterior and interior with a damp cloth and a mild, non-abrasive detergent. Avoid
using harsh chemicals or abrasive pads that could scratch the surface.

« Wipe down the glass door with a glass cleaner.

o Regularly clean the fan covers and interior to prevent grease buildup, which can affect performance and
hygiene.

o The oven is splash-proof (IPX83), but do not use high-pressure washers or direct water streams on electrical
components.

o Ensure all surfaces are thoroughly dried before reconnecting the power supply and operating the oven.



7. TROUBLESHOOTING

If you encounter issues with your HENDI Bakery Oven, please refer to the following general troubleshooting steps:

« Oven not heating: Check if the oven is properly plugged into a functional power outlet. Verify the circuit
breaker or fuse. Ensure the temperature setting is correct.

« Uneven baking: Ensure the oven is preheated to the correct temperature. Check that the auto-reverse fan
system is functioning. Avoid overloading the oven, which can restrict airflow.

« Digital display not working: Disconnect the power for a few minutes and then reconnect. If the issue
persists, contact customer support.

o Excessive smoke: This may indicate food spills or grease buildup. Turn off the oven, allow it to cool, and
clean the interior thoroughly.

For problems not resolved by these steps, please contact HENDI customer support or a qualified service technician.

8. SPECIFICATIONS

Feature Specification

Model Number 225059

GTIN 08711369225059

Brand HENDI

Material Stainless Steel

Product Dimensions (W x D x H) 79 x 75 x 63.5cm

Item Weight 60.72 kg

Wattage 6400 W

Voltage 400 V

Temperature Range 50 °C to 270 °C

Plate Capacity 4 plates (max. 600 x 400 mm)
Distance Between Plates 83 mm

Protection Class IPX3 (Splash-proof)

Control Panel Digital, with 99 memory slots
Door Heat-insulated, double glazing

9. WARRANTY AND SUPPORT

For warranty information, technical support, or service inquiries regarding your HENDI Digital Bakery Oven Model
225059, please contact your authorized HENDI dealer or HENDI BV directly. Keep your purchase receipt and model
number (225059) available when contacting support.
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AfmBOog4gQf4w7gHeU9J6QTsqLBZxjZi8BBCNmMMfILB6SFCHNLjsVNKXP secMexayHapoaraa 'pynna
6bina ocHoBaHa Gonee 80 neT Hasaa M B HacTosALLee BpeMsa ABMAETCA OAHUM U3 eBPONENCKUX NUAEePOB
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Dimensions 760x520x H 700 mm Code 224434 337,08 225523 225059 358
CONVECTION BAKERY OVEN WITH HUMIDIFIER 4x 600x400 MM electric, manual
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srsltid AfmBOoo4q XxXvE8qgb IJjy3TYcDggYLVDnL5VTwib1AoHLbAQp2uQdy pecTtopaHxishendi
pecTopaHiBMKF664TS MKF1064TS MKF1664TS BiactaHb Mix pisHAMM 80 mv EKA MpusHayeHui
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AfmBOogEiWUPMeynGwEK8JUBgj7LOGtCITBDaukx jOBSfFhxVISASjV
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