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1. INTRODUCTION

This user manual provides comprehensive instructions for the installation, operation, maintenance, and troubleshooting of
your GGM Gastro HV580-5 KOMPACT Hot Air Oven. Please read this manual thoroughly before operating the appliance
to ensure safe and efficient use and to prevent damage.
The GGM Gastro HV580-5 is an electric hot air oven designed for professional use, featuring a humidification function and
suitable for 4x GN 1/1 or EN 600x400 trays. It is constructed from high-quality AISI 304 stainless steel.

2. SAFETY INSTRUCTIONS

Always adhere to the following safety guidelines to prevent injury or damage to the appliance:

Ensure the appliance is installed by qualified personnel in accordance with local and national electrical and plumbing
codes.

This appliance requires a fixed water connection. Ensure proper installation to prevent leaks.

Do not operate the oven if the power cord or plug is damaged.

Keep hands and face away from the oven door when opening, especially after cooking, due to hot steam.

Use oven mitts when handling hot trays or internal components.

Do not spray water directly onto the appliance for cleaning while it is hot or connected to power.

Regularly inspect the door seal for damage to ensure efficient operation and prevent heat loss.

Disconnect the appliance from the power supply before cleaning or performing any maintenance.

Do not block ventilation openings.

This appliance is for professional use only.

3. SETUP AND INSTALLATION

3.1 Unpacking

Carefully remove the oven from its packaging. Inspect for any shipping damage. Retain packaging materials for future
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transport if needed.

3.2 Placement

Place the oven on a stable, level, heat-resistant surface. Ensure adequate clearance around the appliance for ventilation.
The adjustable screw feet allow for height leveling.

Figure 1: Front view of the GGM Gastro HV580-5 KOMPACT Hot Air Oven, showing the control panel and double-glazed door.



Figure 2: Dimensions of the GGM Gastro HV580-5 KOMPACT Hot Air Oven, indicating a width of 750mm and height of 553mm.

3.3 Electrical Connection

The appliance requires a professional electrical connection. Refer to the specifications for power requirements:

Power: 5.80 kW

Connection: 1N/PE-3N/PE / 50 Hz-60 Hz / 220 - 240 Volt, 380V-415V

Ensure the power supply matches the appliance's requirements and that a dedicated circuit is used.

3.4 Water Connection

This appliance requires a fixed water connection for the humidification function. A qualified plumber must perform this
connection. Ensure the water supply meets local regulations and is properly filtered if necessary.

3.5 Initial Cleaning

Before first use, clean the interior of the oven with a damp cloth and mild detergent. Rinse thoroughly and dry. Run the
oven empty at maximum temperature for approximately 30 minutes to burn off any manufacturing residues. Ensure
adequate ventilation during this process.

4. OPERATING INSTRUCTIONS

4.1 Control Panel Overview

The oven features a manual control panel for temperature, timer, and water injection.



Figure 3: Close-up of the control panel, showing the temperature dial (left) and mechanical timer (right).

Temperature Dial: Adjusts the oven temperature up to a maximum of 260 °C.

Mechanical Timer: Sets cooking time from 0 to 120 minutes.

Water Injection Button/Control: Manually activates or adjusts the humidification function.

4.2 Preheating the Oven

Turn the temperature dial to the desired cooking temperature. Allow the oven to preheat until the indicator light turns off,
signaling that the set temperature has been reached.

4.3 Cooking Functions

The HV580-5 supports various cooking methods:

Cooking / Sautéing / Braising

Baking

Smoking / Dehumidification

Defrosting

Low-temperature cooking

Place food items on appropriate trays (GN 1/1 or EN 600x400) and insert them into the oven. Set the desired cooking
time using the mechanical timer.

4.4 Using Water Injection (Humidification)

For dishes requiring humidity, such as certain baked goods or roasted meats, use the manual water injection feature.



Activate the water injection control as needed during the cooking cycle. Refer to specific recipes for optimal humidification
timing and duration.

5. MAINTENANCE AND CLEANING

Regular cleaning and maintenance ensure the longevity and optimal performance of your oven.

5.1 Daily Cleaning

Disconnect Power: Always unplug the oven or switch off its dedicated circuit breaker before cleaning.

Interior: Once the oven has cooled, wipe down the interior surfaces, including the rounded interior corners, with a
soft cloth and a mild, food-safe cleaning solution. Avoid abrasive cleaners or scouring pads that can scratch the
stainless steel.

Exterior: Clean the exterior with a damp cloth. Do not use excessive water, especially near the control panel.

Door Seal: Wipe the door seal clean to remove any food debris. Ensure it is free from damage.

Figure 4: Inspection of the oven door seal, crucial for maintaining oven efficiency and preventing heat loss.

5.2 Periodic Maintenance

Inspection: Periodically check the power cord, plug, and water connections for any signs of wear or damage.

Professional Service: For any internal component inspection or repair, contact a qualified service technician.

6. TROUBLESHOOTING

Before contacting service, review the following common issues and solutions:

Problem Possible Cause Solution



Oven does not
heat up.

No power supply; tripped circuit
breaker; faulty heating element.

Check power connection and circuit breaker. If problem
persists, contact service.

Uneven
cooking.

Overloading the oven; blocked air
vents; dirty fan.

Do not overload. Ensure proper air circulation. Clean fan
area if accessible (after disconnecting power).

Water injection
not working.

No water supply; clogged water line;
faulty valve.

Check water connection and supply. Contact service if issue
continues.

Excessive
steam
escaping.

Damaged door seal. Inspect and replace the door seal if damaged.

Problem Possible Cause Solution

7. TECHNICAL SPECIFICATIONS

Feature Detail

Model HV580-5

Type Electric Hot Air Oven (Convection Oven) with Humidification

Capacity 4 x GN 1/1 or EN 600x400 trays

Tray Spacing 75 mm

Max. Temperature 260 °C

Timer Mechanical, 0 - 120 minutes

Power 5.80 kW

Electrical Connection 1N/PE-3N/PE / 50 Hz-60 Hz / 220 - 240 Volt, 380V-415V

Water Connection Required (fixed connection)

Material High-quality AISI 304 Stainless Steel (body), Plastic (door handle)

Dimensions (W x D x H) 750 mm x 695 mm x 553 mm

Features
Double-glazed door, bottom door stop / top door handle, powerful motor, extra-
large heating element, safety thermostat, halogen lighting, height-adjustable screw
feet, rounded interior corners.

Certifications
CE compliant, manufactured according to hygiene and safety directives, material
conforms to European food standards.

8. WARRANTY AND SUPPORT

For detailed warranty information, please refer to the documentation provided at the time of purchase or contact GGM
Gastro customer service directly. Information regarding spare parts availability is not provided in this manual.
For technical support, service requests, or to order spare parts, please contact your authorized GGM Gastro dealer or visit
the official GGM Gastro website.



© 2023 GGM Gastro. All rights reserved.

This manual is subject to change without notice.
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