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GLIYER PHODUCTS COHPANY
BODEL 6£90-H ELECTEIC BTEAE COEVECTION OVEH

SAFETY JHSTEUCTIORS

Every sffort has been made by Olivey Products Company to provide
you with a safe oven. It 1s essential, however, that oven
sperators and maintenance personnel cbserve the following safety
precauvtions.

i.

Z.

Before attempiing to operate your oven vead this manual.
Hever aliow an unirained perascn to operats this oven.

CAUTIOH: This oven must onoly be installed by gualified
persgonnal. It also must be dnstalled Lo the
specifications of local plumbing and electrical codes.
See Installiation Section of this manual for additional

reguirenents.

Hake sure that the oven 1s connected to a
grounded electrical supply source of sufifi
for the iocad which the oeven will pubt on it.

:
[V N

Always make sure the oven has been discennected from the
powar supply before cleaning or servicing.

Reep your hands away from the moving parts of the oven.
Use only proper replacement parts.
In addition %o these general safety instructions, alse

follew the more specific sgafety inmstructions given in
different areasz of the oven operating instruciions.

690520019



CLIVER PHODUCTS CQHPAEY
HODEL £90-¥ ELECTRIC STEAM COEVECTIOE OVEE

DESCRIPTIOUH/SPECIFICATION

Degeripiiaon

The Oven is a stainless steel, electric, forced air,
{convection), oven with steam injection capabilities. This oven
offers consistent baking at all rack levels due to Lhe careful
positioning of the heating and aly civeculation systems, and has
one of the fastest temperature recoveries on the market allowing
the cven to be fturned off during non-peak hours, &as conparsad Lo

other ovens, thus saving 2nNergy.

In addition to the above, thisz oven also offers many cthey
features. 1t is well insulated with 2 high gqguality asbestos free
inpsulation. It iz cowpact, attractive, operates guietly and is
eagily meintained. Bhould electrical servicing ever be required
the electrical components are readily asccessible on the
convenient tip-eut front pontrol panel.

The lighted, tempersd glass door with its high temperature

seal allows & full view of the trays in the oven during baking.
The oven 1s also provided wiith a system fo aiert you at the and
5f & baking cycle.

The oven has many standard safety features such as nol allowing
heating of the elements when the door is open, or when the fans
are off, thus preventing the elemwents from overheating. Other
fsatures are manuval rssetable thermnal overloads on the motors and
a thermo-magnetic circuit breaker on the motor cilrouit.

This manual verslon of the oven, combines precise temperature and
time contrel along with steamwm injection and wmanual dassper
control. This provides wmany options for precise baking.

Phvaical Bvecificaltions

Product Capacities:

The %tandard oven will held (8} 18" X Z&7 pastry baking Lrays
these trays will be approximately 3-3/16 inches apart when in
the ocven.

{6y, (12) and (16} tray ovens are also avalliable.

06905200201



Space Requirements:
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Size (%): 42" deep X 337 wide X 35-3/4" high

* Note: The oven should have & minimum of an additional (2}
inches of clear space around its sides to insure
proper ventilation of mechanical and electricsal
components. Also, the rear of the oven should be at
least {(4) inches away from walls etc., to allow for
water connections and venting.

Net Weight: Approx. 500 lbs.

Shipping Weight: Approx. 675 lbs.

06908200202



Elecirvical Specifications:

Optienal Eliecironics

X Phase,
3 FPhase,

3 Phase,

840 Haz,
650 Hz,

60 Hz,

Avalliable:
464 YAC, 27 Aumps
230 VAC, 53 Awmvps

208 VAL, 48 Amps

66905200203



CLIVER PEODUCTES COHEFA
HODEL 620-¥ EZLECTRIC ETEAM COEVECTIOY OVEER

IESTALLATION THSTRUCTIOHS

Location Belection

The first thing to do is fto select & location where the oven will
be used. It should have s grounded power guPply of Lthe zase
vating a5 that of the oven and the power supply must be capable
cf carrying the losad that the oven will put on it, {(ses
"Electrical Connections” bhelowl. The oven must alsoe be placed
near both a water supply and an ares where the oven can be
properiy vented, {see "Water Connections”™ and "Venting” belowl.

The oven must be set on a flat, level surface, such as & counter
top, (see "Sealing Oven to Mounting Surface” belowl. It should
alzo be placed gso that it has 8 minimus of twoe inches on sach
side of the owven for propey vwentilation of the mechanical and
slectrical componsenits, and 8 winimum of four inches in the rear
sf the oven to provide for propery venting, water aznd electrical

connections.

CAUTION

Make sure that the wounting surface is asble to support
the weight of the oven, aspproximately 500 pounds, before
placing i1t on the surface.

Sealing Oven to Hounting Surface

The oven wmust be sealed toe the mounting surface o comply with
igcal sanitation codes. For the purpose of sesaling the unit a2
tube of an HSF/FDA spproved silicoene sealant has bsen provided
with wour wuwnit. Apply, to the surface tThat the oven will rest
on, & continuous bead of seglant appreximateiy 1/Z inch in from
each of the four sides of the oven. After the oven has been
placed over this first bead apply a second, generocus, coentinuocus
bead at the joint where the oven contacts the wounting surface
thus totally sealing the botitom of the oven to that surface.



Electrical Connscilons

HAREIEG

The Oven MUST BE connected to a preoperly grounded
eleckrical source of the same vating as the machine.
A1l wirdng of the oven or repaivr should be done by a
gualified slectriclian.

Special heavy duty electrical services wusl be provided for smafe
cperation of the oven. The following HINIHUHE service
reguivements are recemmended, dependeni on the voltage of the
unit veu have purchasad, For woltages other than those shown

below please contact the factory.

it

LED Volts 306 Amp service (®min.}
230 Vaolts 6¢ Amwp services {min.}
2048% Velts = £0 amp Service {min.]

i

The sven is shipped from the factory with a powercord which dogs
not include a plug due to the varlety of possible raecaptacles
which may be used st the installation site. Another method of
electrical connection, used on most upits, is to "hard wire” the
unit to & disconnect snclosure. Whatever wethod is used the oven
should be wired in & manner which would conform to the "Hational

Electric fode™.

CAUTION

After connecting the oven to the electrical supply check
the votation of the fans, Te provide proper aly flow
and baking they HUST rotete in the clockwise divectlion.
1¢# the fans are votating in the opposite direction the
two supply lesds must be interchanged to provide proper
rotation. Fach time the oven is moved to a different
power supply or has elscirical work done which could
altey the Fan rotatlion, vou must re-check the fan
rotation for provey diresction.

Venting

On the rear side of the oven near the tep is -a 3 inch diameter
sxhaust vent proetruding approximately 3747 frowm the oven.

Yent +the osven to the sutside by connecting ¥our ducting to this
exhaust vent.

6865200212



Water Connections

The oven must be connecited to 5 watey supply to enable the oven

to produce stesm for baking. As shipped frowm the factory the

cven will have an externally mounted slectrically oparated solenoid
valve and & Flew zontrel. The f£flow contrel will be the last
component in the Iine and will be the starting peint for the
connections which you nmust provide. The flow conirel has a

internal 2787 HPYT thresad.

Hote

411 water connections wust cowply with the bassic
plumbing code of the Bullding Officials and Code
sddministretors International, Inc. {BODA), and the Food
Service Sanitaticn Manual of the Food and Drug
Aduministration [(FDAY.

6905260213



OLIVER PRODUCIS COMPANY

MODEL 6%0-M ELECTRIC STEAM CONVECIION OVEE

CONTROL DESCRIPTIIONS

4. Keyboard Description (Refer to Figure 1)

* CAUTION:

B.

% CAUTIOH:

START/STIOP

Controls the atarting and stopping
of displayed timer. Turns off alarm
which is activated when time reaches

zero.
TIME

Displays set time. Pressing causes
display to toggle between last set
time below one hour, and the last
set time above one hour.

TEMP

Displays either actual temperature
or set temperature, indicated by
the corresponding LED.

SETTING OVEX TO A TEMPERATURE
OVER 480 F. WILL CAUSE OVEN
TO OVERHEAT. USE SETTINGS

BELOW 480 F.

STEAK

O O

HEAT ACT TR ST TEW

nl

i
N e W
e

- =

Figure 1

Injects water into oven at 1/2 gallon/min. while
button is depressed. Pressing the button continuously

is noet recommemded.

RESEZ

Resets the Time/Temp Control. Use reset when
oven is first turned on or in case of overheating.

DO NHOT TURN OVEN OFF AFTER BAKING. ALLOW COOLING

FANS TC COQOL OVEN TO 200 ¥. BEFORE

669

DISCONNECTING.

04820022




OLIVER PREDUCTS COoHPARY

HODEL 690-¥ BTEAH COHVECTIOR OVER

GPERATIOE

£. Time/Tempersture Uperation

®¥nte:

¥2¥ote:

1.

Turn the acvesn on

f I8

B.

The

S8t tempervature is displayved

et Temp LED iz dispiayved

iast teumperature setbing snd time setting will

repain in the memovry and the o¢ven will operste
at these setitings until changed.

if

the HET TEMP {(set tewperature} iz more than 2

degreesg F. above the ACT TEMP {(actual temperaturse]l,
the oven will begin heating.

Bet Tewparature

¥ith curveant RET TEHP displayed, the st

2,
temperatore ®may be changed by rotating the dial.

b. Presses of the TEHPR key toggles the display
between actual oven temperature and the get
temperatars.

Set Time

8. Time is displayed 1in =sither hours:minuies
format or winutas:igeconds format.

B. With current B2t Time displayed, the set tine
way bhe changed by votating the dial. Holding
down the TIHE kevy while tursning the dial
gecelerates the rate of change.

o Yresses of the TIHE key toggles belwesn the
last set time below 1 hour snd the last set
time abaove 1 haour.

L.oad

B When the oven has veachsd the set tempevaturs,
FLOADT will f£lash on the currvrent disviavy.

B. Upen the dosoy and place the product 1n  thsa

oven. Close the deor to bezin baking.

06905200241



GPERATION cont’4d

Az Time/Tesperature coni’d
5. Bake
a . Press the START/SIOP hey

[ The display changes to the last set time and
heging the counit down.

o . Fressing the BTART/3TGY key resaeits the count
down and returns the display to the set
teaperature.

d. Pressing +the TEHP key will switch the display
to wsither the actusl or set tempsrature.
Pressing the TIME ey will return the digplay

to the fimer.

e, Yhen the timer has counted down o &, TLOHEY
will Flassh on the display and the besger will
sound.

£, Pressing the STANT/STOP key clears the TDOHET
messsage and rveburns the display to the last

set temperature.

CAUTIOE: USE TEHPERATURE SETTINGS BELOY 480 DEGREES FAHRENHEIT.
SETTING THE TEHPERATURE OVER 480 DEGREES FAHRERBEIY
WILL CAUSE THE OVEHW IO OVERHEAT.

G620520024~2



B, CHANGING DEFAULT PARAMETERS

THE FLOW CH&RT BELDOW SHOWS HOW TO CHANGE TEMP UNITS (FAHRENHEIT
MR CENTIGRADEY AND HOW TO CHANGE THE DFFSET TEMPERATURE (BETWEEN

-5@ AND +35@ DEG F3
- USE OFFSET WHEN OVEN READS HIGH OR LDV.

{ OVEM READY

SET TEMF DISPLAY SHOWS

s b ‘TFFS AND THEN
: PRESENT DFFSET

i

SET TIME Td
2Bl (&1 BECS

AN
/ OFFSET ™\
\ CORRECT

USE Dial TO
= ENTER DESIRED
OVEN OFFSET

s .
FRESS AND HOLD Yoes
START/STOP AND
TEMP FOR .
5 SECONDS [PRESS ANY KEY r=
f
D§§§ﬁ3%§g§L DISPLAY SHOWS
rondL PRESENT TEMP
UNITS ¢F OR ©3

[PRESS ANY KEY|

AN USE Dial, TO
UNITS metvssmee—igmnt FHMTER DESIRETD
S 7 TEMP, UNIT

PRESS ANY KEY =

|
TVEN READY

0690820024~3



DLIVIR PRODUCTE COMPAEY
HODEL 690-M ELECTIRBIC STEAHM COBVECTIION OVER

HAINTZIHANCE

WAREIEG

Hever atitempt to clean oy service this oven until it has
peen disconnected frowm the power supply and is cool to
the touch.

Cleasning

The ouiside of the oven should be cleaned daily by wiping 1t with
s clean damp cleth or by using any suitable stainlese steel
cleaner. A solution made up of 2 wild detergent with water will
normally be sufficisant for roubline cleaning of Lhe interiocr of
the oven. When finished dry the surfaces with a clean cleth.

The glase deoy should be cleaned daily using normal glass
clesgners,

For mwore difficult cleaning jobs such ass where there are burned
on or greasy deposits, or heat tint, you should use an abrasive
gtainiess steel oleaner spplisd with steel woel oy abrasive pad.
Remember for best results slwaye keep the stainless steel shiny.

Toe 2iwplify maler cleanings the lnonaer liner wmway be removed by
first removing the nozzle assexbly inm the back of the oven with a
open end wrenoh, and then by rewmoving the e£izht sliolted head
socrews which secure the liner. Six of these screws are in the
front of the oven while two mdditional screws are on the reay

panzl adiacent to the nozzle assembly.

The heating elemnents themselves noreally do nolt veguires cleaning.

Lubrication

Gooasionally put a2 few drops of o1l on the pivot points of the
door and on the hinge on the front contrel panel. Oubtside of
those items nothing else on the oven rvreguires lubrication.

CAUTIGH

Hever 031l or lubricate the motors.

$6905200625 -1



Removal and Heplacement Gulds

WARHIBEG

Hever abttewpt to clean or gervice This oven until 1t has
heen disconnecied from the powsr supply and 1s cool to
the touch.

Hemoving the Inner Linsr:

~  Firsit remove the nozazle assenmbly in the back of ithe oven.

- HRemove the eight slotted head screws which secure the liner,
4w of thess secrews are in the front of the coven while two
additional screws are on the rear pansl adjascent o the
nozzle assgenbly.

«  The liner can now be rvemoved frowm the oven.

- HBe-install the liner by reversing the disassesbly procedure.

RBeplacing a Fan:

-~  Firsgt remove the inner liner as described above.

-~ Aftsr the liner has been removed, use & wrench to remove Lhs
hew head bolt dn the end of the motor shafit which secures the
fFan.

-  Loosen the two set secrews in the hub of the fan.

~ Always use a puller to rewove the fan from the motor shaft teo
protect the beavings in Lthe motor.

~ PRe-install the fans by veversing the dissssenbly procsdures.

Changing & Bank of Heatling Elements:

- Hemove the innery liner as described above.

~ FRewnove the fan or fans as described above.

- PRemove the rear access plate, {small onel, by removing the
seven slotted head screws which secure it

~ Then remove the wires from the ends of the affected bank of
hesting elements. HMake sure they sre marked so thet they can
be veturned fo the new bank of slements easily.

~ From the inszide of the ocven rewmoeve the four hex head sorews
whirch secure the bank to the housing and remove the bank of
alepents.

~ The interiocr surface where the bank of elemenlts were
previously attached should be cleansd completely of any
remalning sealant.

~  The new bank of slements must be sealed toe bthe bousing using
a2 B53F/FDA spoproved silicons ssalant.

~ Fipnish instelling the new elements by reversing the above
dizasssubly procedurss.

DEQGDRIN0ZE-2



.l

(LRI

{c

v

fout
o
Ak
=

B

above .

ribed

i
N

o

i
]

t

BEenove

=
ok

il
ek
G
e
i
i}

et

Eenmove

[P
e
wped o
R
[ ]
ar
oS W
or

[
D
e

w4

4
A ]
BT
o
oo,
gy il
o
25 e

P
QF 42
Ak G
B rd
o
P
-

&}
w4
0 el
b
ol
—,E,m mﬂw
p et
[ I
[
&
L et
(SR
i

s
St el
RN
[FE =
g oA

5
i3
P
R

Fe
g
wE
<
Eoa
LR
gt
i

et
ogmd

th
$ea

44
&
]

-

ofend

L

BOTeWSE

head

lotted

b=

gk

!

sy re-assenbly.

£

for

merk Lhemn

o

b

i
S

[

s
ot
e

]

=

)

metor

£

o

Wik
Ft

5

now be removed fro

MGV aL

H

e

the

ing

-z

procedures.,

Door

the

o
ot
o
et

St

pis}

s
it

Gl

e
H]

L
Gt

door.

the

wyp .,

soing

bk

oy

bt

it

oot

.
e

el

v

[ih)

the

remoeve

frame,

Aot
&
]
i

4

:me Fyrow

&5

fr

e

&
e
]
o
i

]
S

andg

£E

£

rtrame

P

et
B
ek
vk

b
1

)
i
ll

i
e

..w:,_.
ot

Hemove the

e

4]
o
gt
Ak
Bt
i
el
433

£
i
i
o

G4

By
=3

4

e
B

“

%
4
Al

B
~

Ben

it
ped
e

ot}

-
o
%
1y
g

i3
-

bt
i

€

]

@
-

]
)
1]
(oY)

4

workling

and

bk
¥

.

o
&

o
gt

P

@
3

o

0
ik

S

it

o

4
i

o
[}
[t

e

N

53]
]

ol
&)

s

ek

bt
o

over the fop

rame

£
£

o
et

o

wgd

[T

o

ek
“pt
Bt

e84

gasketl.

unti

the

LOTRneEYrs of

the

e

i
et

]
g

e

frred

5

metal

S

-

@

G

e
it

£
[

i
ik

o

i3]

pass
o

f

[
3
Yo
£y

et
[31)

o1

Y

[:H)

gt

o

o
e
4]

i
e
ik
oot

N
e

e

Compone

ik

e
[
o
£H

[

]

WAHEIHNG

fog

o

St

G

9
o
0
LEAI v
s £F

ot
RLCO
M et
o0

44
cd
et 4
veed gk
e ped
]
[

o

[
& et
i
bR
[
g

JE
b1

b o
B O
L
et
oo
EI
Bk
o]

&
S0
el L

o
el
g iy
)
B bt
ek
oA
(LU

o
S 0y
LU
W
W ned
B

opd

e
(&
o

E

i3
B
ek
o
o
y

i
)

A

0}
s
4k
S

i}

Eeuo

g,

ey

ot
[
i}
ot

i
o

15
ook

bl

1}
RS
03
)
ek
o
i

fod

uk

s

o

i

2



GLIVEE PRGBUCTE COHFPAEY
HBODEL ©90-H BTEAH COBVECTIOE OVEH

TROUBLESHOOTIHG

YAREBIHEG

Treoublesheoting of electricsl eqguipment should bhe pericymed by
gquaiified persocnnel only. Electrical potential is great enocugh
t¢ cause dnjury or death.

This troubleshooting section will help identify problenms which do

not require exiensive slectrical knowledge. However, problens
bevond the scope of this manusl will regquire an electrician.

A. PROBLEH: Oven, display, and indicatoey Lazups do nolt turn on,
Possible Causes:

1. Hachine is nol plugged in.

a3

- There is no power avallsasble gt the cutiet.

Lad

The pover switoch has malfunctioned.
4. Civcuit breaker has tripped. {Heset breshker.}

5. Fuse has nlown.

6. Transforwser hasz burned oui.

B. PROBLEM: Both wmoltors not running, but display iz functioning.
Possible Causes!
1. Hotors are disabled if the dooy is open.

2. Motors ave protected by a mobtor staviery with & wmanual

raset.

2. Turn oven disconnec

electrical panel ou
T

tar
on the manual moto

]

i

. Bemove screws and tilt
usgh reset/start button located
gy to veset moltors.

i

. If motor starter trips agalin, check the current setting
on the manval starter forv aerfﬁﬁt smy setting (2-1/2
Awps for 460 VAL, & Aups for 57230 VACS. If setiting
is cerrect, have gualillzisd ?@févﬁ check motor running
amperags.

e
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. PRUBLEE: Only one hloweyr vuns.
Posslble Causes:
1. Hoetor windings avre burned out.

of one of the windings {(Hotor hums, bult there iz ne

2. Loss
the shaft, and posgsible overload tyrip of motor

rotation of
starter ocours. )

D. PROBLEM: Oven stops functiloning z2nd the Feult/High Limit
lawmp turns on.

Pogsible LCauses:

1. Oven temperature is too high. {(Your oven cowmes with a high
tenperature limit switch set at appu. 500 deg. F. This
switech will disconnect the controls. Press RESET when

oven has woocled.)

Motor has overheated. {The blower motors are eguipped with
an internal therwal switch. Press EHESET when oven has
cooled. )

Possible causes:
i. Could be caused by holes on hack panel or slong the

bottoew of conbrol panel being obstructed,

fa]

Semething may be binding uy the moltoers or blowers.

s
l"““

1. Motoer Bearingi{s} has/have failed.

ot

i
#HOTE® Open the door so oven can begin to cool. Exposing

motors and sensitive slectrics te excessive heat will
decreasse their life sxpectancy.

E. PROBLEM: Dven dossn’'t heat up but ocven appears to be
functioning normally.
Pozsible Causes:

1. Heater bank(s} wmay be burned outb.

L]
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A
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fod
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PART NUMBER PART

5709-3022
5709-3021

5725-9626
5725-9442

5725-9634
5725-2066

5725-9639
5725-9069

5749-8274
57498273
57574155
5757-8819
5737-1222
5511-9018
6542-0003

6904-6062
6516-0009

0690-000C4
5712-0566
5712-3252
5730-2655
5757-8710

6310-5027

REVISED (06-01-95

OLIVER PRODUCTS COMPANY
MODEL 690-M STEAM CONVECTION OVEN

RECCMMENDED SPARE PARTS LIST

DESCRIPTION

MANUAL STARTER (208/230V)
MANUAL STARTER {(480V)

FUSE-FRN 8 (208/230V)
FUSE-FNQR-4 {480V}

FUSE-FRN 30 (208/230V)
FUSE-XTKR 15 (480V)

FUSE-FRN 60 (208/230V)
FUSE-KTKR 30 (480V)

CONTACTOR-DEF PURPOSE (208/230V)
1 n [ 4] ( 480V}
CONTACTOR-DEF PURPOSE (208/230V)

BREAKER-CIRCUIT 3 AMP
SWITCH-MAGNETIC PROXIMITY
LAMP-25 WATT

LATCH-DOOR

GLASS-DOOR

GASKET-DOOR INTERNAL
GASKET~DOOR EXTERNAL

MOTOR-BLOWER

SENSQR-RTD 1000 OEM
CONTROLLER-TIME/TEMP.
HEATER-10KW

SWITCH-TERMAL SURFACE MOUNT

FAN-AXTAL 3000 RPM

NO.REQ'D.

W W o B B

w

0690820027



OLIVER

PRODUCTS \ff COMPANY 690-M STEAM CONVECTION OVEN
MECHANICAL PARTS LIST
ITEM NO. PART DESCRIPTION PART NUMBER
001 HOUSING-MAIN 0690-0029
002 BASE 0690-0037
003 WHEEL-BLOWER 0690-0045
004 SPACER-LONG MOTOR 0690-0058
005 SPACER-SHORT MOTOR 0690-0059
006 STRIP-UPPER INSULATION 0690-0060
007 STRIP-LOWER INSULATION 0690-0061
008 STRIP-SIDE INSULATION 0690-0062
009 PLATE-UPPER SPLICE 0690-0063
010 PLATE-LOWER SPLICE 0690-0064
011 PLATE-SIDE SPLICE 0690-0065
012 SPACER-DOOR INSULATION 0690-0066
013 PLATE-MOTOR BAFFLE 0690-0067-101
101 COVER-TOP 0690-0001
102 COVER-HINGE SIDE 0690-0002
103 COVER-ELECTRICAL SIDE 0690-0003
104 PANEL-OUTSIDE REAR 0690-0018-101
105 COVER-ASS'Y RECESS 0690-0074
106 GUARD-VALVE 0690-0080
201 MANIFOLD-ASSEMBLED 0690-0011
202 PIPE-3/8 X 7" LONG 0690-0012
205 ELBOW-STREET 3/8"NPT 5115-2211
206 UNION-PIPE 3/8" NPT 5115-2212
208 VALVE-SOLENOID 2WAY 5148-6718
209 VALVE-WATER FLOWCONTROL  5148-7408
213 NIPPLE-1/4 NPT x 1-1/2 5115-8250
214 BUSHING-RDC'G 3/8x1/4 NPT 5115-8300
215 BRACKET-VALVE 0690-0091
216 NUTBAR 0690-0092
301 HOUSING-EMPTY 0690-0021
302 HOUSING-LIGHT ASSEMBLY 0690-0022
303 BRACKET-BARRIER STRIP 0690-0023
304 TUBE-SPACER 0690-0024
307 BRACKET-TOP DOOR HOLD 0690-0027
308 BRACKET-BOTTOM DOOR HOLD  0690-0028-1
309 SPACER-DOOR 0690-0030
310 COVER-WIRE 0690-0031

REVISED 5-09-96

068032C028-1



OLIVER
PRODUCTS V COMPANY £90-M STEAM CONVECTION OVEN

MECHANICAL PARTS LIST

ITEM NO. PART DESCRIPTION PART NUMBER
314 BASE-LAMP 5724-4011
315 LAMP-25 WATT 5737-1222
316 BLOCK-TERMINAL 3/CIRCUIT 5770-7169
318 GLASS-DOOR 6542-0003
321 RETAINER-TOP 0690-0097
322 RETAINER-BOTTOM 0690-0096
323 RETAINER-SIDE 0690-0098
324 GASKET-INTERNAL 6904-6062
325 GASKET-EXTERNAL 6516-0009
329 LATCH-DOOR 5911-9018
330 DOOR-OUTSIDE 0690-0087-2
331 DOOR-OUTER BACK 0690-0088-2
332 DOOR-INSIDE ASSEMBLY 0690-0089-0013
333 NUTBAR-DOOR LATCH 0690-0110-2
401 INNER CHAMBER-8 SHELF 0690-0020
402 BAFFLE-UPPER 0690-0056
403 BAFFLE-LOWER 0690-0057
506 CHIMNEY 0690-0051
508 PLATE-DAMPER 0690-0055-001
520 KNOB 5911-7140

REVISED 5-09-96

0690520028-2



OLIVER

PRODUCTS ’“O\/I“ANV

690-M STEAM CONVECTION OVEN

ELECTRICAL PARTS LIST 208/230VAC

ITEM NO. PART DESCRIPTION PART NUMBER
601 CONTROLLER-TIME/TEMP 5712-3252
602 PANEL-FRONT CONTROL 0690-0078
604 OPERATOR PB-RED "RESET" 5708-7802
605 LIGHT-RED INDICATOR 5709-0017
606 OPERATOR PB-BLACK "STEAM" 5708-7801
607 BREAKER-CIRCUIT 5757-4155
608 BRACKET-PROX. SWITCH 0690-0042
609 SWITCH-MAGNETIC PROX. 5757-8819
610 SWITCH-DISCONNECT 5757-5191
611 RELAY 5749-5621
612 SOCKET-8 PIN 5757-2830
613 CONTACTOR-DEF PURPOSE 5749-8274
614 CONTACTOR-DEF PURPOSE 5749-8273
615 STARTER-MANUAL 5709-3020
616 FUSE-FRN 8 (TRANSFORMER) 5725-9626
617 FUSE-FRN 30 (HEATERS) 5725-9634
618 BLOCK-FUSE CLASS CC 5726-1080
620 ROD-SUPPORT 0690-0040
621 SUBPANEL 0690-0039-003
622 BLOCK-TERMINAL 5770-7182
623 BRACKET-SUBPANEL 0690-0019
624 FUSE-FRN 60 (MAIN) 5725-9639
625 BLOCK-FUSE 3P 5726-1087

REVISED 04-24-95

0690520028-3



OLIVER

PRODUCTS §ff COMPANY 690-M STEAM CONVECTION OVEN
ELECTRICAL PARTS LIST 460VAC
iTEM NO. PART DESCRIPTION PART NUMBER
701 CONTROLLER-TIME/TEMP 5712-3252
702 PANEL-FRONT CONTROL 0690-0078-001
704 OPERATOR PB-RED "RESET" 5708-7802
705 LIGHT-RED INDICATOR 5709-0017
706 OPERATOR PB-BLACK "STEAM"  5708-7801
707 BREAKER-CIRCUIT 5757-4155
708 BRACKET-PROX. SWITCH 0690-0042
709 SWITCH-MAGNETIC PROX. 5757-8819
710 SWITCH-DISCONNECT 5757-5190
711 RELAY 5749-5621
712 SOCKET-8 PIN 5757-2830
713 CONTACTOR-DEF PURPOSE 5749-8274
715 STARTER-MANUAL 5709-3021
716 FUSE-FNQR 4 (TRANSFORMER)  5725-9442
717 FUSE-KTKR 1 (HEATERS) 5725-9066
718 BLOCK-FUSE CLASS CC 5726-1006
720 ROD-SUPPORT 0690-0040
721 SUBPANEL 0690-0039-002
722 BLOCK-TERMINAL 5770-7182
723 BRACKET-SUBPANEL 0690-0019
724 FUSE-KTKR 30 (MAIN) 5725-9069

REVISED 4-24-95

0690520028-4
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RETURNED PARTS POLICY

This policy applies to all parts returned to the factory whether
for warrantied c¢redit, replacement, repair or re-stocking.

OLIVER PRODUCTS COMPANY reguires that you obtain a Return
Material Authorization (RMA) number before returning parts.

All parts are to be returned prepald and marked; "ATTENTION
REPAIR PARTS MANAGER". Following this procedure will result in
prompt handling of your returned parts with an "RMA" number.

This number should appear on the shipping label as well as inside
the shipping container.

To obtain an "RMA" number, contact the Repair Parts Department
toll free -~- 8P8/253-3893, Ext, 148 or Ext. 158.

Parts returned for re-stocking are subject to a RE-STOCKING
CHARGE.

Thank you for your cocperation,

Repair Parts Manager
Oliver Products Company

GEN 868581



OLIVER

PRODUCTS |ff COMPA 445 Sixth St., N.W., Grand Rapids, Michigan 49504-5298
(616)0456-7711  800/253-3839

WARRANTY

PARTS
Oliver Products warrants that if any part of the equipment (other than a part not manufactured by

Oliver) proves to be defective (as defined below) within one year after shipment, and if Buyer returns
the defective part to Ofiver within one year, Freight Prepaid to Oliver's plant in Grand Rapids, Mi, then
Oliver, shall, at Oliver's option, either repair or replace the defective part, at Oliver's expense.

LABOR
Oliver Products further warrants that equipment properly installed in accordance with our special

instructions, which proves to be defective in material or workmanship under normal use within ninety
(90) days from installation or six (6) months from actual shipment date, whichever date comes first,
will be repaired by Oliver Products Company or an Oliver Authorized Service Dealer, in accordance

with Oliver's published Service Schedule.

For purposes of this warranty, a defective part or defective equipment is a part or equipment which is
found by Oliver to have been defective in materials workmanship, if the defect materially impairs the
value of the equipment to Buyer. Oliver has no obligation as to parts or components not
manufactured by Oliver, but Oliver assigns to Buyer any warranties made to Oliver by the

manufacturer thereof.

This warranty does not apply to

1. Damage caused by shipping or accident.

2. Damage resulting from improper installation or alteration.

3. Equipment misused, abused, altered, not maintained on a regular basis, operated carelessly, or
used in abnormal conditions.

4. Equipment used in conjunction with products of other manufacturers unless such use is approved
by Oliver Products in writing.

5. Periodic maintenance of equipment, inciuding but not limited to lubrication, blade replacement,
worn blades and other adjustments required due to installation, set up, or normal wear.

8. Losses or damage resulting from malfunction.

THIS WARRANTY IS NOT EFFECTIVE UNLESS THE INSTALLATION / WARRANTY
REGISTRATION HAS BEEN COMPLETED, SIGNED AND RETURNED TO OLIVER PRODUCTS
COMPANY WITHIN 15 DAYS FROM DATE OF INSTALLATION.

The foregoing warranty is in lieu of all other warranties expressed or implied AND OLIVER
PRODUCTS MAKES NO WARRANTY OF MERCHANTABILITY OR FITNESS FOR PURPOSE
REGARDING THE EQUIPMENT COVERED BY THIS WARRANTY. Oliver Products neither
assumes nor authorizes any person to assume for it any other obligations or liability in connection with
said equipment. OLIVER PRODUCTS SHALL NOT BE LIABLE FOR LOSS OF TIME,
INCONVENIENCE, COMMERCIAL LOSS, INCIDENTAL OR CONSEQUENTIAL DAMAGES.

GEN 8980601-1
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