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Code Product Dimensions Net Weight Power

OVP14 W 1425 x D 985 x H 450* 101 kg 230v 33.9 amps

OVP15 W 1860 x D 1210 x H 500* 255 kg	 230v 61.7 amps

OVP18 W 2070 x D 1320 x H 560* 284 kg 230v 75.7 amps

* Stand adds 530mm to height

 
 
 

 
 
 

 
 
 

 
 
 

UPON INITIAL START UP OF THE OVEN, LEAVE ON 
FOR 20 MINUTES IN ORDER TO VENT ANY SMOKE 
AND VAPOURS PRODUCED BY THE SHEET METAL 
PROCESSING OILS.

DO NOT USE THE BLADE DIRECTLY ON THE BELT.

HOT SURFACES ON THE HOODS. USE GLOVES TO 
MAKE ADJUSTMENTS.

DANGER HAND CRUSHING: TAPE IN MOVEMENT.

ATTENTION!

MODEL DETAILS
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Remove the conveyor belt. 
Use a forklift truck or a pallet truck with adequate capacity. 
Raise the hoods and insert the forks, suitably covered with 
soft material to prevent damage, into the cooking 
chamber, through the tunnel inlet or outlet (Fig.1). 

 
 
 
 

Position the oven at the corners of the base (Fig.2). 
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EXTERNAL EXHAUST 

EXTRACTOR HOOD 
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SAFETY THERMOSTAT 
RESET BUTTON 

SAFETY THERMOSTAT 
RESET BUTTON 

The warranty is 12 months for all parts and 24 months for all parts excluding electrical. All shipping and labour 
costs are expressly excluded from the warranty. The warranty is void in all cases in which it can be ascertained 
that the damage has been caused by transportation, inadequate maintenance, operator inexperience, tampering, 
repairs carried out by unauthorised personnel, or failure to comply with manual instructions.

The manufacturer declines all liability for any direct or indirect damages resulting from the time for which the
machine is inoperative, including for the following reasons: faults in the equipment, time spent waiting for repairs, 
or, in any case, absence of the equipment.
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OVP014 OVP015 OVP018 OVP019

IT IS FORBIDDEN TO MANIPULATE THE DEVICES INSTALLED IN THE APPLIANCE. 

WARNING: PAY ATTENTION WHEN OPENING THE DOOR, BURN HAZARD AND 
HAND  CRUSHING 

WARNING: DO NOT TOUCH THE TAPE WITH THE OVEN WORKING, BURN HAZARD 
AND HAND CRUSHING 
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USE AND OPERATION

STANDBY

STANDBY SCREEN

In standby mode, afterfive minutes of inactivity the 
display reduces its brightness to 50%, after a further 
five minutes the display switches off completely.

If the display is off, the first touch turns the screen back 
on.
If the display is switched on, a single press within the 
red circle switches the board on and activates the ON 
mode.

ON MODE

ON MODE SCREEN.

In the notification bar at the top, there are status icons 
indicating
respectively starting from the left the SETTINGS menu, 
the alarm signal,the time, the Wi-Fi symbol, and the 
actual chamber temperature.

Just below are three icons. The first one with the PLUS 
symbol enables to set a new recipe, the next one 
SCHEDULER enables to plan future cooking to preheat 
the oven before its actual use and lastly there is the 
MAINTENANCE program icon to keep the oven ata 
constant temperature even without running a program.

Immediately below, icons relating to the FAVOURITE 
PROGRAMS set by the user are displayed. Scroll right to 
access others that might be available.

Further down, larger icons representing the RECIPE 
BOOK categories are displayed. At the bottom, a bar 
relating to the manual QUICK START mode can be 
found.

MENU SCREEN

When selecting the MENU icon from the 
homepage, a list of global and contextual settings 
is displayed upon which action can be taken 
and whose descriptions can be found in the 
appropriate sections further below.

POP-UP ALARM SIGNAL SCREEN.

In case of an alarm, the top bar displays the red 
symbol’!’, with a notice describing the alarm 
specifically.

If the pop-up is closed, it will reoccur after a 
certain period if the issue has not been resolved. 
The speaker icon allows the alarm sound to be 
turned off.



14 15

SELECTING A PROGRAM

PROGRAM SELECTION SCREEN.

Either using the favourites icons or from the recipe book 
categories, it is possible to find and select a cooking 
program or search for it using the dedicated bar.

SAVING A NEW PROGRAM

SAVING A NEW PROGRAM SCREEN.

To create a new programme, proceed as follows:
Select any program in the recipe book, change its 
settings and save it, proceeding from the MENU with 
the SAVE RECIPE icon among the contextual functions.

Use the PLUS icon from the homepage to create a 
completely new program.

NAMING A NEW PROGRAM SCREEN.

After saving the program, it is required to name the 
recipe using the keyboard.

QUICK START SCREEN.

There is a quick mode to run a generic program using 
the QUICK START icon at the bottom of the homepage.

Pressing the icon at the bottom on the right enables 
to quickly choose the ECO mode (leaf icon), with the 
heating elements working at 50%, the BOOST mode 
(arrow icon), with the heating elements operating at 
100%, or cancel the modes by pressing the icon again.

Pressing the thermometer icon allows to adjust the% 
power of the heating elements, while pressing the 
edit icon or the value in degrees allows to change the 
temperature of the heating elements.

Pressing the clock icon allows to adjust the cooking 
time, namely the speed at which the belt runs.

The cooking time refers to the time it takes for a dot to 
pass through the cooking chamber.
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DELETING A PROGRAM

DELETING A PROGRAM SCREEN.

To delete a program, select it and enter the MENU. 
Use the contextual functions, specifically the DELETE 
RECIPE icon. Manufacturer programs cannot be 
deleted, an alert warns the user when a programme 
cannot be deleted.

CONFIRM DELETION SCREEN.

Confirmation is always requested before proceeding 
with the deletion of a program.

PROGRAM SCREEN

PROGRAM START SCREEN.

After finding the desired program or creating a new 
recipe a screen will be displayed where it is possible to 
start the recipe or adjust its parameters.

At the top, the name of the current phase is displayed.
Pressing the thermometer icon changes the% power 
of the heating element, while pressing the edit icon 
changes the temperature.

Touching the last section enables cooking time 
adjustment.

EDIT TEMPERATURE SCREEN.

Each heating element enables the temperature to be 
adjusted either by using the THERMOMETER icon and 
then the relevant slider, or by pressing the PLUS/MINUS 
icons to define the temperature value.
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TIME EDIT SCREEN.

Time modification affects the belt speed so that the 
product remains in the heated zone of the oven for the 
set time.

% POWER EDIT SCREEN.

Within the program the power of the heating elements 
can be adjusted.

PRE-HEATING PHASE

PRE-HEATING PHASE SCREEN.

The PRE-HEATING phase of the oven is regulated by 
parameter P441. If this parameter is enabled, it is shown 
in each program. It can however be deselected via the 
OFF button and is equipped with a slider for changing 
the temperature.

CYCLE START-UP SCREEN.

Once the desired program has been selected, it can be 
launched by pressing the green START icon.
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STARTED CYCLE SCREEN.

Time modification affects the belt speed so that the 
product remains in the heated zone of the oven for the 
set time.

STARTED CYCLE POP-UP SCREEN.

About ten seconds after the start of the cycle, the 
display shows the current chamber temperature under 
the THERMOMETER icon. Since the cooling cycle has 
endless time with the baking of the product determined 
by its exit from the cooking chamber, the time is not 
shown.

If the oven is still in the pre-heating phase, a progress 
bar displays the achievement of the set temperature. 
The temperature value is marked in orange if the 
relevant heating elements are heating up, in white if the 
oven has reached the set temperature.

CYCLE STOP SCREEN.

The PRE-HEATING phase of the oven is regulated by 
parameter P441. If this parameter is enabled, it is shown 
in each program. It can however be deselected via the 
OFF button and is equipped with a slider for changing 
the temperature.

SCHEDULER

SCHEDULER SCREEN.

In the SCHEDULER screen all cooking programs 
planned for each day can be displayed; by touching the 
edit icon next to the different days it is possible to edit 
the list of programs for the selected day.
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NOTIFICATIONS AND ALERTS

NOTIFICATIONS AND ALERTS SCREEN.

This section offers a chronological list of the 
equipment’s notifications and alerts.

SETTINGS SCREEN.

The settings relate to a list of functions upon which it is 
possible to specifically intervene.

DATE AND TIME EDIT SCREEN.

Enables date and time to be set. It is possible to set 
the time zone and decide whether to enable automatic 
switchover between daylight saving time and standard 
time according to the selected time zone.

PARAMETERS

PARAMETERS SCREEN.

All parameters editable from USER level can be found 
here.
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RESTORING FACTORY SETTINGS

FACTORY RESET SCREEN.

This function enables the board to be reset to factory 
settings. 

Depending on the password level, the following actions 
are allowed: User level: deletes the HACCP register and 
user recipes while the manufacturer recipes return to 
their default state.

SETTING THE LANGUAGE

LANGUAGE SETTING SCREEN.

Allows the user interface language to be changed and 
new languages to be imported. To add a new language, 
press the’+’ button at the bottom centre to access the 
import screen. It is always recommended to restart the 
oven after this step to make the changes effective.

HACCP LOG

HACCP SCREEN.

Enables the HACCP log to be exported to a flash drive in 
three modes:

1. 	 Download & keep, exports, and keeps the log in 	
	 the board.

2.	 Download & delete, exports, and deletes the log 	
	 from the board.

3.	  Reset, cleans up the entire HACCP area.

FIRMWARE UPDATE

FIRMWARE UPDATE SCREEN.

Enables updating the board’s firmware.

After inserting the key with the flash drive for the 
update, the START button is enabled.

When pressed, the bar turns progressively coloured, 
signalling the loading of the update.

Once completed, by pressing the confirm button, the 
board resets and the update is installed.

Besides the update, the actual firmware version is also 
displayed.
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USB MENU

USB MENU SCREEN.

There are several functions in the USB MENU, including 
the IMPORT and EXPORT recipes function, allowing to 
transfer saved recipes.

The IMPORT LANGUAGE function enables an extra 
language to be imported.

The function IMPORT FACTORY RECIPES imports 
recipes that cannot be deleted with user permission.

The IMPORT ICON function imports images that can be 
used for recipe categories or recipes themselves.

The SLIDESHOW function imports images that can be 
used as screensavers.

-
-
-
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OVP014 OVP015 OVP018 OVP019
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IT IS RECOMMENDED TO PERIODICALLY CHECK THE BELT TENSION, TO WORK 
CORRECTLY AND PREVENT MALFUNCTIONS MUST BE CONSTANTLY IN TENSION 

1.

3.

5.

7.

2.

4.
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OVP015
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OVP015 OVP015

NUMBER CODE DESCRPTION 

4F200 Bottom front unit 
340 

I 4C011 Right/Left column 
010 

4F200 Top front unit I 

341 

4C010 Conveyor belt right cover 
881 

! 4C010 Conveyor belt left 
883 cover 

4P010 Belt pan 
310 

: 4P010 Rayed belt end 
408 

I 4C041 Sliding hood 
000 

4F200 Painted front control panel 
560 

10 5D010 Touch board 
320 

11 5T010 Temperature probe 
216 

12 4F200 Top front panel 
375 

13 4C030 Oven top 
115 

14 5G100 Door gasket 
005 

15 5R050 Upper heating 
494 element 

16 5R050 Lower heating 
484 element 

17 5V050 Radial fan 
013 

18 5M020 Radial fan motor 
701 

19 5V050 Cooling fan 
001 

20 5R010 Conveyor belt 
710 

21 4M010 Door handle 
305 

22 5V010 Door glass 
021 

50 5S010 Core board 
150 

51 5C010 Belt board 
940 

52 5T010 Safety thermostat 
014 

53 5M010 Belt motor 
107 

54 5Z001 Relays socket 
011 

55 5R020 Relay 
101 

2

3

4

5

6

7

8

9

1



44 45

OVP018
 

26 

9, 

_ 0

x2G) 
(3 

9 I 11 
10 

0 
" 

' 

"' 
1� 

-

-� 
,-----...� II} 

13 

XJ 



46 47

OVP018 OVP018

1

5

2

6

3

7

4

8

9



48

Distributed by RG Distributors Ltd T/A Ecatering  |  Unit 7 Jade Business Park  |  Spring Road  |  Seaham  |  SR7 9DR

0333 358 3678               sales@ecatering.co.uk               www.ecatering.co.uk
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