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REAMBLE 

Manual 

The mounting instructions are part of the 

device and contains information for safe 

mounting of the device. 

Read all the mounting instruction before 

installation. 

The mounting instruction must always be 

available for the access of the installer at 

the mounting site. 

The mounting instruction must be kept to 

insure the lifetime of the machine. 

is not responsible for 

any problems arising from the use of the 

oven for any other purpose rather that its 

own. 

The mounting instructions must be handed 

over to the next operators of the device. 

Figures 

All figures in this manual are exemplary. 

May vary depending on the current device 

All the right sto make technical changes for 
development purposes are reserved I 

Transfer of product-specific information to third 

parties is reserved. 
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Information about the Machine 

Luna series ovens produced are electric convection rotary type ovens 

used for multi-purposes in restaurants, hotels and patisseries. 

It is compactly designed for narrow usage areas. It is easy to operate and save recipe with 
touch control panel. It provides easy cleaning with its easily removable inner parts. 
In addition, it is used in bakery product chains with central production for the purpose of 
cooking frozen products on-site with tempered glass cover that prevents heat loss. 

Since it is designed in different sizes, it is able to meet the needs of small, medium and large 
enterprises. The specially designed air circulation system ensures a balanced distribution of 
hot air to all points of the cooking chamber, ensuring stable embossing, volume retrieval and 

cooking in the products. 
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Dimensions of Product
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LUNA1-P

HEIGHT ( A ) mm / inc 1.705

WIDTH ( B ) mm / inc 920

DEPTH ( C ) mm / inc 1.185

Product Technical Information

MODEL TYPE

Oven weight Kg 120
=    170 Kg

Profile Table Weight Kg 50

Pan Capacity (40x60) Item 5

Cooking Area m2 2,4

Connection Strength Kw 7.5
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Load Structure
The machine can be shipped in the following ways:
•	 Completely assembled;
•	 Partially assembled;

•	 Completely unassembled; the pieces are stacked on a pallet or optionally to any wooden

structure.

The vehicle to which the machine will be transported must have the necessary lifting capacity. 
(See the machine’s technical information table). In addition, the minimum loading areas of the 
vehicle should be as follows. (Width: 2300mm; Length: 5000mm)
The lifting vehicle used to lift must have sufficient lifting capacity and fork length.
The manufacturer is not responsible for accidents, damages and machine failures caused by 
non-compliance with the rules in this section.

Transportation of the Product
General Rules for Lifting and Moving the Machine
• Before starting the operation, determine and inspect the entire transport area, the parking

area of the vehicle performing the transport and the area where the machine will be
installed. Make sure there are no hazardous situations.

• Make sure that the lifting capacity of the vehicle that will carry out the lifting and
transporting of the machine is sufficient. Weights are stamped on the packaging and/or
are included in this manual.

• Check that the lifting ropes and chain types are approved and that the capacity indicated
by the manufacturer is clearly written on the ropes. Before using the lifting ropes, check
for damage and wear.

• Do not tie knots to the lifting ropes, do not bend them and follow the rules set out by the
manufacturer. The same rules are applyed to chains and strappings.

• Pay particular attention to the removal of the machine centically.

• When the machine is installed and moving, do not climb on top of it and do neither go
under it.

• Care should be taken not to place unauthorized personnel in the loading area.

• In order not to cause any accidents and injuries; all operators must stand at a safe distance
while the machine is being lifted.

• When removing the machine, care should be taken not to shake the system.
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Rules Regarding Stocking the Machine:
• The machine must be stored in a closed place away from the dust, moisture and heat

source.

• The media values allowed for storage are as follows: Temperature: -5 C to 45 C

• Maximum humidity: 60%

• It is necessary to ensure that there is no risk of vehicle collision in the place where the
machine is stored.

• Enclosed parts should be checked regularly.

• Never stack the machines on top of each other.

• In case the machine is stored unpackaged, it must be raised from the ground with the help

of wooden pallets. It should be covered to protect it from dust and dirt.

ASSEMBLING THE 
PRODUCT
Pre-assembled machine:
The machine, which comes in a pre-
assembled form, requires special setup 
settings in the designated area for it.
Unassembled or semi-assembled 
machine: 
If the machine is shipped unassembled 
or semi-assembled; assembly operation 
must be carried out by personnel 
authorized by the manufacturer.

NOTE: The machine is taken to the first 
scale. (Fig. 6)

(Figure 6)
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Clean Water Treatment
This system is placed in the gap at the bottom of the oven. 
This system consists of:
• Heat-resistant hose for connection

• Washing Machine Valve

The clean water treatment is brought to the desired close of the furnace by the customer.
NOTES:  
• To absorb pressure from

the main switch, make
the connection with a
flexible hose.

• If necessary, install a
manually controlled valve
to turn off the system
abruptly when necessary.

• After using the oven on
the first day, check the
filters according to the
procedures in case they
are dirty.

The clean water treatment 
connection type (Figure 9) 
should be appropriate.

Fermentation Cabinet 
Connection Water Connection
• The fermentation cabinetplumbing

connection (Fig. 10) must be suitable

ClampClean  water hose

Washing machine 
valve

Clean water 
hose

(Figure 9)

(Figure 10)
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Required Rules for Correct Use of the Machine
The manufacturer can not be help responsible for accidents and injuries caused 
by non-compliance with the instructions.

• Adjustment must be made by qualified and authorized personnel. The machine must be
disconnected from all energy sources while the adjustment is being made. All necessary
security measures should be taken in exceptional cases.

• Before starting the adjustment process, it should be ensured that there is no risk
associated with any waste.

• Always work in an environment with sufficient light.

• Carefully read and understand the safety signs.

• Keep the remaining parts of the machine, especially the burner part, always clean and tidy.

• Regularly check all switches, safety devices and other control functions before operating
the machine.

• The device must be used by a qualified person who knows the safety and technical
requirements and has read the instructions for use and maintenance.

• The operator must wear suitable and light-tight clothes that are unlikely to be picked up
by the machine.

• When loading products into the machine; the action shoulb be done in accordance with
the recommendations of the manufacturer.

• Do not move or clean any part of the machine while it is running.

• In case of a dangerous situation, press the emergency stop button immediately.

• Disconnect all energy connections of the machine at the end of the working day.

• Keep the control panel clean and tidy. If the control panel is damaged, please contact the
necessary contact.

• For detailed information about the cleaning of the control panel, please use the
information provided in the “Maintenance and Cleaning” section.

• The machine should not be used outside of its intended use

!
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Manual Cooking

MANUAL COOKING

SET POINT SET POINT

TIME TIME

START

MANUAL COOKING

STOP
(Figure 1)

Manual Display is the screen where cooking is performed according to the given set values.  
While the values on the screen are in ‘Manual Cooking’, cooking can be performed by adjusting 
the values as desired.  The same screen will appear when any recipe is selected from the recipe 
screen. However, changing the values on the screen is not allowed anymore at this time. 
BBecause these values are special values of the recipe, they can only be changed by the setting 
‘edit recipe’.
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10

The specified buttons are tray rotation buttons. In the 
direction of the arrow, it enables the tray inside the 
cabinet to rotate. As long as it is pressed, the rotation 
is performed. When you raise your hand, the rotation 
is stopped if it is not during cooking. Whether these 
buttons will be active during preheating can be adjusted 
in the Service Menu-> Cook tab.

11
Fermentation room button. Allows you to switch to the 
fermentation room control screen.

12
Settings button. It is used to change the control settings 
of the oven.

13
With this button, steam can be supplied to the cabinet 
during cooking or while preheating continues. The 
manual steam button can be used at any time.

14

The buttons on the side are the once that control the 
closing and opening of the flap. The flap indicated in white  
shows that it is working. The figure on the left, indicates that 
the  flap is in closed position.

15

It activates the hood aspirator. It can be used to operate 
the aspirator while the door is closed. The aspirator 
indicated in white indicates that it is working. The figure 
on the left, indicates that the  aspirator is in the closed 
position.

16

It allows the oven to consume less electricity. But it 
prolongs the cooking time. The eco mode indicated in 
white indicates that it is working. The figure on the left, 
indicates that the  eco mode is turned off.

17
It is used to add a recipe and to recheck the previously 
created recipes or to cook with the previously created 
recipe.

18
It is used to light the lamp of the oven. The figure on the 
left indicates that the lamp is off, the figure on the right 
indicates that the lamp is on.

19 START

According to the set values entered, it is the button that 
starts the cooking process. If cooking has not yet been 
started, it is restarted. If it is started, it will be stopped, in 
order to continue from where it left.

20 STOP It is used to stop the cooking process.
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STEP BUTTON EXPLANATION

1
SET POINT The temperature set value is used to set the required 

value for the cabin temperature of the yeast chamber 
oven. The maximum can be 99 degrees.

2
The active temperature value shows the current 
temperature of the fermentation chamber 
temperature.

3

TIME
It is the set value time button that is entered for the 
temperature and humidity values to occur in the 
desired time.

4
The entered time shows how long the set value 
remains.

5
SET POINT The humidity set value is used to set the required 

value for the cabin humidity of the fermentation 
chamber of the oven. It can be a maximum of 100%.

6
The active humidity value shows the current humidity 
value of the yeast chamber cabin humidity value as a 
percentage.

7
It is used to return to the main screen (manual 
cooking screen).

8
When the temperature button is white, it activates the 
heaters. It starts the heating. When the button is off, 
heating is disabled.

9
Humidity button activates humidification when 
colored. When the button is off, humidification is 
disabled.

10 START It is the button that starts the fermentation process 
according to the entered set values.

11 STOP It is the button that  stops the fermentation process.
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STEP BUTTON EXPLANATION

1

The recipe indicated by the yellow background, as 
shown next to the recipe screen, is active on the 
selected specifies the recipe. Preheating process is 
started according to the selected recipe by clicking 

the confirmation (  ) button indicated at the 
bottom. The screen will be ready to start cooking 
on request. Other recipes with a white background 
indicate recipes other than the currently selected 
recipe. Tapping on these recipes will become the 
active recipe.

2
Confirm button, this button is used to run the 
selected recipe.

3

When the Edit (    ) button is pressed while a 
recipe is selected, the set and step values of the 
active recipe will come to the recipe creation 
screen. The recipe can be edited by making 
changes from this screen.

4
It is used to return to the manual cooking screen 
(main screen).

5
The back button is used to return to the main 
screen (manual cooking screen) from the recipe 
screen.

6
It is the button that shows the time. Displays the 
data of the instant clock for information purposes.
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STEP BUTTON EXPLANATION

1 Recipe Name

The top of the recipe creation is in this section 
is for us to enter the recipe  The text can be 
clicked on. the name is entered through the 
keyboard.

2

The text box on the left is used to get the 
temperature set value as indicated on the left. 
When you click on it, the input window opens 
and the cooking temperature value is taken.

3

The specified text box is used to get the set 
value of the duration time as specified by the 
icon on the left side. Refers to the total time on 
the temperature screen, indicating how many 
minutes steam will be given on the flap and 
steam screen, or the flap will be turned on.

4
The steam text box allows us to choose how 
many seconds of steam will be delivered from 
the start of the specified minute.

5
The throttle text box specifies how many 
seconds the throttle will open from the start of 
the specified minute.

6
It is the screen page used to enter the set values 
while adding the recipe.

7

Used to insert images into the generated recipe. 
When the button is pressed, the pictures saved 
on the screen will appear. The desired image 
can be selected from the picture screen and the 
picture can be added to the generated recipe.

8
The recipe whose set values are entered with 
the confirmation button is saved in the memory.

9
The back button is used to return to the recipe 
list screen.
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Failures Causes

Phase Sequence Failures

Phase sequence failure! Check it out!

MANUAL COOKING

SET POINT

TIME

STOP

(Figure 6)

This notice indicates that the electrical connection of the machine is inverse. The directions of 
the phase in the main supply fuse must be changed.
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Fuse Failure

Fuse failure! Check it out!

MANUAL COOKING

SET POINT

TIME

STOP

(Figure 8)

This notice of failure gives a warning when the phase in the main feed is not coming properly 
at the main supply. In order to remove this failure, the phase in the main supply must be 
checked.
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STEP BUTTON EXPLANATION

1

It is the control used to set the current 
time and date of the device. Clicking on it 
opens the input screen where we can give 
the set value. 

2
Manual temperature is the default set 
value when opening the Manual cooking 
screen.

3

The fan delay after steam indicates how 
many seconds the fans and heaters will 
be kept waiting after the steam given to 
the cabin.

4
Manual steam time is the default set 
value when opening the Manual cooking 
screen.

5
Manual time is the default set value when 
opening the Manual cooking screen.

6

Cooking complete alarm is the field that 
allows us to set whether the alarm will 
sound when cooking is complete.

7

Cooking ready signal is the field that 
allows us to set the duration of the signal 
that will be given when the preheating is 
completed.

SETTIME AND DATE :

MANUAL TEMPERATURE:

STEAM END FAN DELAY (SEC):

MANUAL STEAM TIME (SEC):

MANUAL COOKING TIME (MIN):

WARNING TIME BEFORE COOKING (SEC):

WARNING TIME BEFORE COOKING (SEC):
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SAFETY
The instructions in this section apply only if the country code appears on the device. If the 
country code is not visible on the device, refer to the technical instructions that give the 
necessary instructions for adapting the device to the current conditions in the country. 

Rules
•	 Do not tamper with the machine and do not disable the machine’s security systems.
•	 This device is for professional use. It should only be used by qualified personnel.
•	 Do not damage the safety warnings hanging over the machine and do not remove them

from the machine. If there is a damaged warning, please contact our company immediately 
and make a reques for a new one.

•	 In case of danger, press the emergency stop button.
•	 Keep the machine and work area organized and clean.
•	 People whose psychological condition is not suitable should not use the machine.
•	 Wear your appropriate personal protective equipment for the procedures to be carried out.
•	 In accordance with the maintenance program, check the safety competence of your

machine.
•	 Never carry out maintenance and repairs when the oven is connected to the power supply.
•	 Any maintenance or control operation should be carried out after the electrical connection 

of the machine is disconnected. When the control is finished, the protective covers and
safety elements that have already been removed should be installed  in place and fixed.

•	 Never wash the control panel and electronic control box with water.
•	 Do not use toxic and acidic solutions. If used, it can damage paint and synthetic materials.
•	 Avoid petroleum materials, e.g. do not use thinner.
•	 Make sure that the values of your electricity supply match the electrical characteristics of

the machine. The machine must be properly grounded before connecting to the main
power supply.

•	 The connection and commissioning of the burner to the oven must be carried out strictly
by authorized and technically  knowledge personnel.

•	 Make sure that the values of your electricity supply are in line with the electrical characteristics 
of the machine. To avoid electrical risks, the machine requires proper grounding line before 
connecting to the main power supply.

•	 Thermocouple connections should be connected by matching the values (+,-) on the label 
of the connection location of the digital control clock with the thermocouple connection.
(Location: bottom on the 2nd floor, next to the drain of the pool inside the floor)

•	 The safety thermostat should never be disabled for any reason. When replaced due to
any failure, the thermostat of the same value should be used and should not exceed 320
°C. ((The connector is connected to the T and T1 terminals on the front panel). (Location:
bottom on the f3rd loor, next to the evacuation of the drain inside the floor).
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GENERAL CLEANING

Cleaning Rules
The machine is manufactured in accordance with the food regulation in force at the time of 
shipping by the manufacturer company. When you see a sign that is deteriorating in any of the 
parts of the machine (dough, ground, water, etc.), replace the part immediately with a new one.

•	 The manufacturer cannot be held responsible for deterioration/wear on parts due to
incorrect or not proper cleaning of the machine.

•	 Cleaning operations should be carried out after the machine is secured.
•	 CAUTION! : Do not use alcohol-containing solvents and liquids that are flammable/

combustible substances. Only use plastic brushes or scrapers for stubborn stains. Use a
soft cloth or vacuum appliances to remove dust.

•	 Do not use compressed air to clean internal electronic parts. Use vacuum devices.

For devices that must be connected to a chimney, periodic maintenance and cleaning 
of the chimney must be carried out according to the rules in force in the country where 
the device will be installed.

For devices that are obligatory to be connected to a chimney and have a safety 
device related to chimney traction, the gas flow of the device to the burner will be 
interrupted if there is a problem in the discharge of combustion products. If continuous 
interruptions occur despite the re-commissioning process, authorized personnel should 
be contacted, repaired and cleaned immediately.

Periodic Cleaning Schedule

FREQUENCY OPERATION METHOD

EVERYDAY
Clean the front counter and oven 
interior. Brush with coarse-grained brushes.

EVERYWEEK

Beside the foodstuff area clean 
all the other. 

Wipe with a clean and damp cloth with 
warm detergent.

Clean the cover glass. Clean with warm water or glass cleaner.

Clean the button panel.
Clean the button strips with denatured 
alcohol or neutral detergent

EVERY 6 
MONTHS

Check and clean the steam 
generators.

Wipe the steam generators with a clean 
damp cloth.

The chimney must be cleaned.
Chimney cleaning should be done by 
authorized personnel.

!
!



Tray Rack Cleaning 

The oven door opens. (Figure 11) 

The bolts on the back are removed with a screwdriver. (Figure 12 and Figure 13) 

The tray is removed and cleaned (Figure 14). 

(Figure 11) 

(Figure 12) 
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(Figure 13)

(Figure 14)
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Special Maintenance
•	 Special maintenances are complex operations and must be performed by people specially

trained by the manufacturer’s technical team.

GENERAL RULES
•	 Maintenance and repairs should only be carried out by authorized qualified personnel.
•	 As previously stated, maintenance should be carried out after the machine is turned off and 

all electrical sources are powered.
•	 If the machine needs to operate during maintenance/adjustment, the operator must keep

unauthorised personnel at a safe distance.
•	 Before taking any action, place the “MAINTENANCE IN PROGRESS’’ warning sign in a visible 

place.
•	 For all operations, please take a look at the periodic maintenance table in this user manual.
•	 Always wear protective goggles, gloves and masks when using compressed air for cleaning. 

Make sure that compressed air or hot air does not come directly into contact with human
skin and eyes.

•	 Wear protective gloves and masks when in contact with detergents or oils.
•	 Do not dispose oils and/or coolants in the nature. Dispose of such toxic waste at waste

collectors provided by the local government.
•	 Before starting the machine after any maintenance, the operator must:
•	 Check that there are no foreign objects in the machine.
•	 Take the necessary safety precautions to start the machine safely.
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Glass Replacement 

• The oven door opens. (Figure 15) 

• 4 bolts inside the door handle are removed. 

• The door handle is removed. (Figure 16) 

• 4 glass screws on the glass are unscrewed. 

• The glass is carefully removed. 

(Figure 15) 

(Figure 16) 
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Fermentation Chamber Glass Replacement
•	 The lid of the fermentation chamber is opened.
•	 The bolts attached to the fermentation  chamber handle are removed. (Figure 17)
•	 The fixing plates on the upper and lower sides are removed. (Figure 18)
•	 The glass screws are unscrewed, the glass is supported with one hand  then is removed.

(Figure 19)

HANDLE

HANDLE BOLT

(Figure 17)

GLASS FIXING 
SHEET 

BOLD

WINDSCREEN

GLASS SCREW

(Figure 18) (Figure 19)
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Lamp Replacement
• In lighting 12V bulbs are used. Keeping the lamps off for a while protects the lamps as

the oven will reach a very high temperature during use. Allow the bulb to cool before
changing. Handle with a cloth or heat-absorbing material while in use.

(Figure 21)

•	 The lamp is accessed by removing the cover plate on the right side of the oven
•	 When changing the lamp, the glass cover in the inside of the oven is removed.  (Figure 21)
•	 The socket is removed from the back of the lamp and the lamp is removed from the outside 

to the inside.
•	 When installing a new one, the procedure is carried out by inserting it from the inside.
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FAILURE CAUSES AND APPLICABLE METHODS
Over time, the performance of the machine may decrease due to failures that may happen 
in the machine. These failures must be repaired as soon as possible to avoid damaging the 
machine.

FAILURE CAUSES SOLUTION

If the air 
circulation  fan is 
not working;

The automatic motor protection switch 
may be pressed.

Verify engine performance.

Switch handle may be connected 
incorrectly or not properly.

Repair the switch handle.

If the fan is 
noisy;

The bearings on the electric motor 
may be worn.

Reseat the motor and check the 
rotational balance.

If the displayed 
temperature 
values  do not 
match the 
actual values;

Thermocouples in the 
thermoregulator may not be properly 
placed to measure the temperature.

Insert the thermocouple into its 
socket and make sure that the 
thermocouple bulb reaches the 
bearing tube.

Thermocouple may be damaged. Replace the thermocouple.

The control panel is not working 
properly.

Reseat the control panel.

If the steam 
generators do 
not produce 
enough steam;

The water pipe may be calcified or 
clogged.

Check the water pipe, clean it if 
there is any scale or any foreign 
object.

The time on the control panel may be 
set too short.

Gradually increase the time until you 
get the optimum balance.

The solenoid valve may not be 
working properly.

Replace the solenoid valve.

The steam outlet valve may be open. Close the steam outlet valve.



Cooking temperature and time may 
Adjust the cooking temperature 

not be suitable for the product. 
and duration according to the 
product. 

If the product The slot for hot air conduction may 
Place the slots properly. 

is not cooked not be placed properly. 

properly from 
start to finish; Check the cooked products. The 

The quantity, size and shape of the products in the pan do not touch 
raw material may not be suitable for each other and should be at least 
the desired product. 20 mm distance between the 

pan and the cooked products. 

If water enters 
Solenoid valve may be defective. Replace the selenoid valve 

the oven; 

If the light bulb exploded, replace 
it. Be careful when replacing the 

The bulb may have exploded. 
halogen bulb, touching its glass 

can shorten the life of the bulb. 

If the lights in 
Use the bulb at the right power 

the cooking 
and voltage. 

chamber do not 

work regularly; 
Lamp socket connections may not be Check the connections in the 
made correctly. lamp socket with electricity 

The control panel may be broken. Change the control panel. 
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