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1. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before operating the VEVOR Commercial Conveyor Toaster. Retain this
manual for future reference.

Electrical Safety: Ensure the toaster is connected to a grounded electrical outlet with the correct voltage
(120V AC) and wattage (1770W). Do not operate with a damaged cord or plug.

Placement: Place the toaster on a stable, heat-resistant surface, away from flammable materials and water
sources. Ensure adequate ventilation around the unit.

Operation: Do not insert oversized foods or metal objects into the toaster. Never leave the toaster unattended
during operation.

Cleaning: Always unplug the toaster and allow it to cool completely before cleaning. Do not immerse the unit
in water.

Maintenance: Do not attempt to repair the toaster yourself. Contact qualified service personnel for any
repairs.

Children: Keep the toaster out of reach of children.

2. PRODUCT OVERVIEW

The VEVOR Commercial Conveyor Toaster, Model TT-300, is designed for efficient and consistent toasting of
various bread products. Constructed from durable SUS304 and SUS430 stainless steel, it features an 840 stainless
steel heating element and a food-grade 304 stainless steel chain mesh for smooth operation.

https://manuals.plus/
https://manuals.plus/qa/
https://manuals.plus/deep-search/
https://manuals.plus/upload
https://manuals.plus/
https://manuals.plus/category/vevor


Image: Front view of the VEVOR Commercial Conveyor Toaster, highlighting its multi-functionality for toast, waffles, bagels, pancakes, and buns, along
with key dimensions (17.1 in H, 28.9 in D, 14.4 in W) and 1770W power.

Key Features:

Stainless steel construction for durability and hygiene.

Efficient 840 stainless steel heating elements for even toasting.

Food-grade 304 stainless steel conveyor belt for smooth product transport.

Dual rotary knobs for precision control over browning and heating modes.

Rear heat dissipation design for enhanced safety and machine longevity.

Removable crumb tray for easy cleaning.

3. SETUP

3.1 Unpacking

1. Carefully remove the toaster from its packaging.

2. Inspect the unit for any signs of damage during transit. If damaged, do not operate and contact customer



support.

3. Remove all packing materials, including any protective films or ties.

3.2 Placement

Place the toaster on a flat, stable, and heat-resistant countertop or surface.

Ensure there is sufficient clearance (at least 6 inches) around all sides of the toaster for proper ventilation.

Keep the toaster away from walls, curtains, and other flammable materials.

Ensure the power cord is not pinched or draped over sharp edges.

3.3 Initial Cleaning
Before first use, wipe down the exterior of the toaster with a damp cloth. Remove and wash the crumb tray and any
other removable accessories with warm, soapy water, then rinse and dry thoroughly. Ensure all parts are completely
dry before plugging in the unit.

4. OPERATION

The VEVOR Commercial Conveyor Toaster is designed for ease of use with intuitive controls.



Image: A user carefully placing slices of bread onto the conveyor belt of the toaster for processing.

4.1 Controls
The toaster features two main rotary knobs and an independent power switch:

Power Switch: A red ON/OFF switch located centrally for quick power control.

Colour Control Knob (Left): Adjusts the browning level from 1 (lightest) to 7 (darkest). This knob controls the
conveyor belt speed; a darker setting means slower speed and longer toasting time.

Mode Control Knob (Right): Selects the heating mode:

STBY (Standby/Preheat): Rapid machine preheating mode.

BREAD: Dual-sided toasting using both upper and lower heating elements. Ideal for standard bread slices.

BUNS: Single-sided toasting using only the top heating element. Suitable for bagels, buns, or other items
requiring only top-side heating.



Image: A detailed view of the 'Colour Control' knob, illustrating the 7 adjustable browning levels and explaining that darker settings correspond to slower
conveyor speeds and longer baking times.

4.2 Toasting Procedure

1. Power On: Plug the toaster into a suitable electrical outlet and turn on the main power switch.

2. Preheat: Turn the Mode Control Knob to STBY mode. Allow the toaster to preheat for 10-12 minutes. This
ensures the heating elements reach optimal temperature for consistent results.

3. Select Mode: Once preheated, select the appropriate mode using the Mode Control Knob: BREAD for dual-
sided toasting or BUNS for single-sided toasting.

4. Adjust Browning: Set the desired browning level using the Colour Control Knob (1-7). Start with a lower
setting and adjust as needed.

5. Load Product: Carefully place bread slices, bagels, or buns onto the conveyor belt at the loading slot. The
toaster will automatically transport the items through the heating chamber.

6. Monitor: Observe the first few items to ensure the desired browning is achieved. Adjust the Colour Control
Knob if the toast is too light or too dark.

7. Retrieve: Toasted items will exit the toaster at the bottom front, falling onto the drip tray.



5. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will ensure the longevity and optimal performance of your VEVOR Commercial
Conveyor Toaster.

Image: A user demonstrating the easy cleaning process of the removable crumb tray under running water, emphasizing hygiene and reduction of bacteria.

5.1 Daily Cleaning

1. Unplug and Cool: Always unplug the toaster from the power outlet and allow it to cool completely before
cleaning.

2. Empty Crumb Tray: Pull out the removable crumb tray located at the bottom front of the toaster. Dispose of
accumulated crumbs.

3. Wash Crumb Tray: Wash the crumb tray with warm, soapy water. Rinse thoroughly and dry completely
before reinserting.

4. Wipe Exterior: Wipe the exterior stainless steel surfaces with a damp cloth and a mild, non-abrasive cleaner if
necessary. Dry with a soft cloth.

5. Clean Conveyor Area: Use a soft brush or cloth to gently remove any crumbs or food particles from the



conveyor belt and heating element areas. Do not use sharp objects.

5.2 General Care

Do not use abrasive cleaners, steel wool, or harsh chemicals, as these can damage the stainless steel finish.

Ensure the toaster is completely dry before plugging it back in and operating.

Store the toaster in a clean, dry place when not in use.

6. TROUBLESHOOTING

If you encounter issues with your VEVOR Commercial Conveyor Toaster, refer to the following common problems
and solutions:

Problem Possible Cause Solution

Toaster does
not turn on.

No power, power switch off,
faulty outlet.

Check power cord connection. Ensure power switch is ON. Test
outlet with another appliance.

Items not
toasting or
toasting
unevenly.

Incorrect browning level,
wrong mode, insufficient
preheating, dirty heating
elements.

Adjust Colour Control Knob to a higher setting. Ensure correct
mode (BREAD/BUNS) is selected. Allow full preheat in STBY
mode. Clean heating elements if visible debris.

Conveyor
belt not
moving.

Power issue, obstruction,
motor malfunction.

Check power. Unplug and check for obstructions. If problem
persists, contact customer support.

Excessive
smoke.

Food debris, grease buildup,
burnt food.

Unplug immediately. Allow to cool. Clean crumb tray and interior
thoroughly. Reduce browning level.

If the problem persists after attempting these solutions, please contact VEVOR customer support for assistance.

7. SPECIFICATIONS

Technical details for the VEVOR Commercial Conveyor Toaster Model TT-300.



Image: A detailed diagram of the VEVOR Commercial Conveyor Toaster TT-300, illustrating its dimensions, model number, power, loading slot size,
productivity, material, and net weight.

Feature Detail

Model Number TT-300

Brand VEVOR

Material SUS304 and SUS430 Stainless Steel

Color Silver

Product Dimensions (D x W x H) 28.9" x 14.4" x 17.1" (735 x 365 x 435 mm)

Loading Slot Dimensions 10.4 x 3.15 in (263 x 80 mm)

Wattage 1770 Watts

Voltage 120 Volts (AC)



Productivity 300 Slices per Hour

Browning Levels 7

Net Weight 30.6 lbs (13.9 kg)

Special Feature Rust Proof

Included Accessories Support Feet, Drip Tray, Rear Splash Guard, Drop Plate

Feature Detail

8. WARRANTY AND SUPPORT

VEVOR products are designed for quality and durability. This product typically comes with a 1-year limited warranty
from the date of purchase, covering manufacturing defects.

For warranty claims, technical support, or any questions regarding the operation or maintenance of your VEVOR
Commercial Conveyor Toaster, please contact VEVOR customer service. Refer to the contact information provided
with your purchase or visit the official VEVOR website for support details.

Please have your model number (TT-300) and purchase information ready when contacting support.
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