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CONTENTS
MARKING PLATE
SERIAL LABEL
The plate bears in readable and indelible way the following data:

- Name of the manufacturer; 	 - Serial number ;
- CE marking; 	 - Electric voltage and frequency (Volt/Hz);
- Model (MOD); 	 - Year of construction ;
- Electric power (kW/A); 	 - Weight of the spiral mixer;
- “Made in Italy”

1.	 GENERAL INFORMATION
THE IMPORTANCE OF THIS MANUAL

Before using the concerned oven, it is compulsory to read and understand this manual
in all its parts.

This manual must always be available for the “authoriSed operators” and has to be placed 
and preserved close to the oven.

The SUPPLIER declines all liability for eventual damages to persons, animals, and things 
caused by the inobservance of the regulations described in this manual.

This manual is an integral part of the oven and must be preserved until its final
dismantling.

The “authoriSed operators” are only permitted to carry out interventions on the OVEN that 
align with their specific competence.

WARRANTY
The SUPPLIER warrants that the concerned ovens are tested at manufacturer’s premises. The warranty of the oven 
is of 12 (twelve) months.

Using non-original spare parts for tampering and/or replacing components 
will void the warranty and release the supplier from any liability.

STATUS OF “TURNED OFF OVEN”
Before performing any type of maintenance and/or adjustment intervention, it is compulsory to disconnect 
the power supply source, disconnecting the power supply plug from the mains outlet verifying that the oven is 
effectively turned off and cooled.



4

LIMITS OF USE

DESTINATION OF USE
The foreseen use for which this oven has been designed and produced is the following:

INTENDED APPLICATIONS: This oven is designed for various cooking purposes, including 
baking pizzas, gratinating gastronomy products, and heating foodstuff in baking pans.

THE OVEN CAN BE USED EXCLUSIVELY BY AN AUTHORISED OPERATOR (USER).

THIS APPLIANCE IS NOT INTENDED FOR USE BY PERSONS (INCLUDING CHILDREN) WITH REDUCED 
PHYSICAL, SENSORY OR MENTAL CAPABILITIES, OR LACK OF EXPERIENCE AND KNOWLEDGE, UNLESS 
THEY HAVE BEEN GIVEN SUPERVISION OR INSTRUCTION CONCERNING USE OF THE APPLIANCE BY A 
PERSON RESPONSIBLE FOR THEIR SAFETY.

CHILDREN SHOULD BE SUPERVISED TO ENSURE THAT THEY DO NOT PLAY WITH THE APPLIANCE.

This oven has been designed and manufactured exclusively for the destination of use described above, therefore, any 
other type of use is strictly forbidden in order to assure, at any time, the safety of the authorized operators, as 
well as the efficiency of the oven itself.

2.	 INSTALLATION
INSTRUCTIONS FOR THE USER
The place where the oven is installed must have the following enviromental characteristics:

•	 To be dry;
•	 Water sources at safe distance;
•	 Adequate ventilation and lighting corresponding to hygene and security rules following the existing laws.

Verify that the electrical set-up corresponds with the numbers of the TECHNICAL characteristics on the DATA plate at the 
back of the oven. The characteristics of the electric socket must be compatible with the plug installed on the cable.

IMPORTANT SAFETY PRECAUTIONS: The oven must not be installed near any 
flammable materials such as wood, plastic, combustible substances, or gas. 
Please avoid placing flammable objects in contact with the hot surfaces 
of the oven. Always ensure that the surroundings adhere to fireproof 
conditions for safety. Maintain a minimum free space of at least 30 cm around 
the oven at all times.
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ELECTRIC CONNECTION

To connect the machine to the electric network it is necessary to proceed as follows:

1. 	 Connect to the wires to the terminals L1—L2—L3—N — of power cord type H07RNF 3G X “x” mm² unsheathed with ferule;
2. 	 Attach the other end of the cable to a standard plug that is polarized, ensuring a clear distinction between the 		
	 phase and neutral connections. 
3. 	 To connect the oven to a 230 V single-phase power supply, you just need to create a bridge between the L1, L2, and L3 	
	 terminals using the special plates provided in the terminal box.
4.	 Twin Deck ovens require a connection with 2 separate 32-amp isolators each. Single Deck ovens require a connection 	
	 with 1 isolator of 32 amps.

ATTENTION: The electric connection of the oven to the mains must be carried out solely 
and obligatorily by an authorISed technician (electrician) who meets the technical and 
professional requirements specified by the regulations in force in the country of use 
for the oven. The technician must issue a declaration of conformity for the performed 
intervention. Please ensure compliance with this requirement for the safe and proper 
installation of the oven.

L1       Clamp N. 1 

L2       Clamp N. 2 

L3       Clamp N. 3 

N        Clamp N. 5 

          Clamp N. 6 

After completing the electric connection, the 
authoriSed technician (electrician) must provide 
a certification that confirms the measurement 
of the continuity of the equipotential protection 
circuit. Moreover, it is essential to supply the 
appliance through a Residual Current Device 
(RCD) with a rated residual operating current 
not exceeding 30 mA.

3.	 TERMINAL BOX
The terminal box is placed externally on the back of the oven.

 

Oven type N. of cables Section (mm²) 
Single phase, one chamber 3 4 
Single phase, two chambers and versions 9 single 
phase 3 6 
Three phase one chamber and two chambers 5 4 
Three phase from versions 9 and up 5 6 

 

Oven type N. of cables Section (mm²) 
Single phase, one chamber 3 4 
Single phase, two chambers and versions 9 single 
phase 3 6 
Three phase one chamber and two chambers 5 4 
Three phase from versions 9 and up 5 6 

 

Oven type N. of cables Section (mm²) 
Single phase, one chamber 3 4 
Single phase, two chambers and versions 9 single 
phase 3 6 
Three phase one chamber and two chambers 5 4 
Three phase from versions 9 and up 5 6 

 

Oven type N. of cables Section (mm²) 
Single phase, one chamber 3 4 
Single phase, two chambers and versions 9 single 
phase 3 6 
Three phase one chamber and two chambers 5 4 
Three phase from versions 9 and up 5 6 

 

Oven type N. of cables Section (mm²) 
Single phase, one chamber 3 4 
Single phase, two chambers and versions 9 single 
phase 3 6 
Three phase one chamber and two chambers 5 4 
Three phase from versions 9 and up 5 6 

 

Oven type N. of cables Section (mm²) 
Single phase, one chamber 3 4 
Single phase, two chambers and versions 9 single 
phase 3 6 
Three phase one chamber and two chambers 5 4 
Three phase from versions 9 and up 5 6 

 

Oven type N. of cables Section (mm²) 
Single phase, one chamber 3 4 
Single phase, two chambers and versions 9 single 
phase 3 6 
Three phase one chamber and two chambers 5 4 
Three phase from versions 9 and up 5 6 
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4.	 USE AND FUNCTION

EQUIPOTENTIAL

CONTROL PANEL

The equipment must be connected with an equi-potential system . the connection terminal is located near the terminal box. 
The bonding wire must have a minimal section of 10 mm ².

 

 
 

REF. DENOMINATION FUNCTION 

1 Warning light If lighted, it signals the operation of the resistor in use. 

2 Thermostat 
• Pos.0:it disables the operation of the resistor; 
• Pos. 45-455°C: it enables the operation of the resistor and 
sets the wished temperature. 

3 Thermometer Indicates the temperature in the baking chamber. 

4 Switch heating element • Pos. I: It enables the operation of the resistor; 
• Pos. 0: It disables the operation of the resistor. 

5 Chamber lamp switch • Pos. I: It switches on the light in the oven chamber; 
• Pos. 0: It switches off the light in the oven chamber. 
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FIRST COMMISSIONING
Remove the polystyrene underneath the refractory stones and the protective film avoiding using tools that can 
damage the surfaces.

FOR SAFETY REASONS, THE MAXIMUM TEMPERATURE ALLOWED TO BE SET IS 455°C. The initial 
commissioning can only take place following an installation carried out by authoriSed 
personnel, who will then provide a declaration of conformity.

The first commissioning must be carried out as follows:

1. 	 Clean the front of the oven with a dry, soft cloth to remove any residue;
2. 	 Connect the plug to the socket;
3. 	 Push “ON/OFF” button;
4. 	 Set the oven temperature to 150°C
5. 	 Let the oven work for about 1 h.
6. 	 Turn the oven off by pressing ON/OFF button;
7. 	 Open the door for about 15 min in order to let eventual vapors and smell go out;
8. 	 Close the door and repeat the process described in Section 4) at the temperature of 300°C;
9. 	 Let the oven work for about 1 h;
10. 	Switch the heating elements off by putting “ON/OFF” button in off position.

TURNING THE OVEN ON
1. 	 Connect the plug to the socket;
2. 	 Push the “ON/OFF” button;
3. 	 Set the oven temperature to desired
4. 	 Once the oven has reached the desired temperature, it is possible to insert the pizza in the oven for the backing;
5. 	 Open the oven manually using the suitable handles;
6. 	 To switch the light on, press the oven lamp button;
7. 	 Insert the pizza and/or the pizzas to be backed using suitable devices. It is important to avoid leaving the door 		
	 open for too long, since the temperature drops down.
8. 	 Close the door again and check the backing through the glass door;
9. 	 The baking temperature varies if it is positioned directly on the refractory stone or on a baking pan. In the 		
	 first case, it is suggested to set the backing temperature at 280 °C for the bottom and 320 °C for the ceiling; in 	
	 the second case, set 320 °C for the bottom and 280 °C for the ceiling;
10. 	When the baking process is over, open the door extract the pizza (or pizzas) and close the door again.

TURNING THE OVEN OFF
Once the use of the oven has ended, press the ON/OFF button.
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5.	 MAINTENANCE

CLEANING
It is essential to perform regular cleaning after each use of the oven, following all the recommended guidelines. This 
practice is crucial to prevent any potential malfunctions and maintain the oven’s hygiene standards. Keeping the oven 
clean ensures its optimal performance and enhances food safety.

To clean the refractory surface, follow these steps:

1. 	 Perform the cleaning operation when the oven is hot.
2. 	 Wait until the temperature reaches approximately 350°C.
3. 	 Turn off the oven.
4.	 Open the oven door.
5. 	 Use a brush made of vegetable fiber, equipped with a long handle, to clean the surface. Ensure that the brush allows 	
	 you to avoid direct contact with the hot parts of the oven.

By following these instructions, you can effectively clean the refractory surface of the oven without risking any burns 
or damage to the equipment.

External cleaNING of the oven: (surfaces in stainless steel, inspection WIDE and control panel): this operation has to be 
performed with cold oven.

BEFORE PERFORMING ANY TYPE OF MAINTENANCE INTERVENTION, IT IS COMPULSORY TO DISCONNECT 
THE PLUG OF THE OVEN FROM THE POWER SUPPLY OUTLET.

It is strongly advised to wear appropriate gloves and suitable clothing to prevent 
burns while cleaning the oven. Using water throws or drips, abrasive or corrosive 
substances, or any other materials that may damage the components, compromise safety, 
or pose a hygiene risk is strictly prohibited.

For any additional maintenance, repairs, or replacement needs, it is essential to seek assistance from either 
the authorized dealer where the oven was purchased or an authoriSed technician who meets the technical and 
professional requirements mandated by the current regulations.

6.	 DEMOLITION
GENERAL WARNINGS
When dismantling the oven, it is crucial to strictly adhere to the regulations in force. During the dismantling 
process, differentiate the parts of the oven based on the various types of construction materials used (e.g., plastic, 
copper, iron, etc.). 
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7.	 WIRING DIAGRAMS 
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EXPLODED VIEW
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SPARE PARTS 

 
 

 

 OVP046 OVP039 OVP050 
OVP003 OVP016 OVP012 

1 5M200030 5M200030 5M200030 5M200030 5M200030 
1A 7M010000 7M010000 7M010000 7M010000 7M010000 
1B 5M200016 5M200016 5M200016 5M200016 5M200016 
2 4P100007 4P100007 4P100007 4P100007 4P100007 

2A 4P100009 4P100009 4P100009 4P100009 4P100009 
3 3R030001 3R030001 3R030001 3R030001 3R030001 
4 4P050015 4P050015 4P050015 4P050015 4P050015 

4A 4P050008 4P050008 4P050008 4P050008 4P050008 
4B 4P050009 4P050009 4P050009 4P050009 4P050009 
4C 4P050078 4P050078 4P050078 4P050078 4P050078 
4D 4P050079 4P050079 4P050079 4P050079 4P050079 
5 5V010015 5V010015 5V010015 5V010015 5V010015 

5A 5V010021 5V010021 5V010021 5V010021 5V010021 
6 5G100001 5G100001 5G100001 5G100001 5G100001 

6A 5G100018 5G100018 5G100018 5G100018 5G100018 
7 4C020026 4C020026 4C020026 4C020026 4C020026 

7A 4C020029 4C020029 4C020029 4C020029 4C020029 
9 5V500120 5V500120 5V500120 5V500120 5V500120 

9A 5V500046 5V500046 5V500046 5V500046 5V500046 
11A 4M020031 4M020031 4M020031 4M020031 4M020031 
13 4P040005 4P040015 4P040016 4P040025 4P040035 
24 4T060000 4T060000 4T060085 4T060010 4T060010 
25 7P010200 7P010200 7P010200 7P010200 7P010200 
26 5V010003 5V010003 5V010003 5V010003 5V010003 
27 5L020005 5L020005 5L020005 5L020005 5L020005 
29 - - - - - 
30 5T010001 5T010001 5T010001 5T010010 5T010010 
31 5M200003 5M200003 5M200003 5M200003 5M200003 
32 5T010200 5T010200 5T010200 5T010200 5T010200 
33 5L020017 5L020017 5L020017 5L020017 5L020017 
35 5I100017 5I100017 5I100017 5I100017 5I100017 
36 5R050220 5R050220 5R050220 5R050200 5R050200 
37 5P050010 5P050010 5P050010 5P050020 5P050020 

37A1 - - - - - 
37A2 - - - - - 

37B - - - - - 
37C - - - - - 
37D - - - - - 
38 5M100120 5M100120 5M100120 5M100120 5M100120 
39 5M100010 5M100010 5M100010 5M100010 5M100010 
44 5M200013 5M200013 5M200013 5M200013 5M200013 
45 5I100023 5I100023 5I100023 5I100023 5I100023 
50 5P100003 5P100003 5P100003 5P100003 5P100003 
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TECHNICAL DATA 
 

 
 

 
 

  

Measure
ment 
unit 

OVP046 OVP039 OVP050 
 

OVP016 OVP012 

Temperature 
control °C 45-455 

External 
dimensions  cm 

L 97,5 
P 92,5 
H 41,3 

L 97,5 
P 92,5 
H 74,5 

L 90,0 
P 87,0 
H 74,5 

L 97,5 
P 121,5 
H 41,3 

L 97,5 
P 121,5 
H 74,5 

Chamber 
dimensions    

L 66,0 
P 66,0 
H 14,0 

L 66,0 
P 66,0 
H 14,0 

L 66,0 
P 66,0 
H 14,0 

L 66,0 
P 99,0 
H 14,0 

L 66,0 
P 99,0 
H 14,0 

Chambers nr 1 2 2 1 1 

Voltage Vac 400/230 

Frequency Hz 50/60 

Total power kW 4,7 9,4 9,4 7,2 14,4 

Power of top 
heating element W 2350x1 2350x2 2350x2 1200x3 1200x6 

Power of bottom 
heating element W 2350x1 2350x2 2350x2 1200x3 1200x6 

  

OVP003
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SKU

OVP046

OVP016

OVP039

OVP050

OVP003

OVP012

DESCRIPTION

Contender Single Deck Electric Pizza Oven 4 x 13”

Contender Single Deck Electric Pizza Oven 6 x 13”

Contender Twin Deck Electric Pizza Oven 8 x 13”

Contender Twin Deck Electric Pizza Oven 8 x 13” - 3 Phase

Contender Twin Deck Electric Pizza Oven 8 x 13” 

Contender Twin Deck Electric Pizza Oven 12 x 13” 
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Distributed by RG Distributors Ltd, Unit 7 Jade Business Park, Spring Road, Seaham, SR7 9DR.  •  Tel: 0333 358 3678

S T E P  U P  T O  T H E  P L AT E


