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BAKERLUX SHOP.Pro™

Safety regulations

- Read this manual carefully before installing or main-
taining the appliance. Store this manual with care for
future consultation.

- All installation, assembly and non-routine maintenance
must be performed exclusively by qualified technicians
that are authorised by UNOX, in compliance with the
regulations in force in the user country, and respecting
the regulations on systems and work safety.

- Disconnect the oven from its electrical and gas supplies
before installation or maintenance (only for gas ovens).

- Before installing the appliance, check that the systems
are compliant with the installation standards in the spe-
cific country and with the specifications indicated on
the appliance serial plate.

- Interventions, tampering or modifications which have
not been expressly approved and do not comply with
the instructions in this manual could cause damage, in-
jury or death.

- Furthermore, interventions, tampering or modifications
which have not been expressly approved and do not
comply with the instructions in this manual shall invali-
date the warranty*.

- Installation or maintenance that fails to respect the in-
dications in this manual may cause damage, injury or
death.

- When the appliance is being fitted, people not involved
with the installation may not pass through or occupy
the work space.

- If the equipmentis installed on a mobile base or stacked,




use UNOX components only and follow the assembly
instructions in the packaging.

- The packaging material is potentially dangerous. It
must be kept out of the reach of children and animals,
and correctly disposed of in compliance with local reg-
ulations.

- The ratings plate provides essential technical infor-
mation that is of utmost importance for any appliance
maintenance or repairs. Do not remove, damage or
modify the plate.

- Failure to follow these instructions may cause damage,
injury or death; voids the warranty* and relieves UNOX
of all liability.

- The parts protected by the manufacturer or one of its
agents cannot be altered by the installer.

*Please visit the Warranty section of the Unox Web site (www.unox.com) for further details




BAKERLUX SHOP.Pro™

Forward

This booklet shows the installation and use of BAKERLUX SHOP.Pro™ |ine
of ovens.

The ovens of the BAKERLUX SHOP.Pro™ |ine, along with their accessories,
make it possible to create complete BAKING STATIONS for the production
of pastry and baked goods. With these ovens, it is possible to cook: puff
pastry, sponge cakes, biscuits, choux pastry, croissants, pizza, focaccia
bread, panettone cakes and leavened goods.

We recommend you thoroughly read this manual for all instructions
on how to maintain the aesthetic and functional gualities of your
purchased product.

PICTOGRAMS
The installation and user instructions are valid for all models unless
otherwise specified by the following pictograms:

Danger! Situation presenting immediate danger, or a hazardous
situation which could cause injury or death.

Risk of fire! Tips and useful information

Risk of electric shock! Earthing symbol

Read the instruction

manual Equipotential symbol

Risk of burns! Consult other chapter
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INLET WATER CHARACTERISTICS

@ Any damage caused by using water with parameters that do not

correspond to what is specified in this section is not covered by the
warranty*.

The water supply must:

- have a maximum temperature of 30 °C;

- be drinkable;

- be pressured at between 150 kPa and 600 kPa (200 kPa recommended).
If the pressure of the water supply at the inlet is too low (below
150kPa), a pump with a suitable flow rate should be used (minimum
flow rate of 300 I/h). The BAKERLUX SHOP.Pro™ ovens come with

an integrated pressure reducer as standard.

WATER SPECIFICATIONS FOR THE STEAM CIRCUIT (STEAM INSIDE THE
OVEN CAVITY)

Free chlorine < 0.1 ppm

Chloramines < 0.1 ppm (mg/L)

TDS < 125 ppm

Silica <12 ppm

pH7 to 85

Total hardness (TH) < 8 °d

Chlorides < 25 ppm

Alkalinity =150 ppm as CaCO,

* The maximum chloride content, Cl-, is not a fixed value; it depends on the calculated
Non Hardness Measurement (NHM)

NHM = EC - (TH** x 30)
EC = electrical conductivity [pS/cm]
TH = total hardness** [° dH - German degrees]

TH < 8 °dH, CI- < 25 ppm (5 drops of

Y No water treatment
reagent*)

NHM = 250 pS/cm TH = 8 °dH, CI- = 25 ppm (5 drops of

AR UNOX.Pure

Cl- > 25 ppm (5 drops of reagent*) UNOX.Pure-RO

Cl- < 20 ppm (4 drops of reagent* UNOX.Pure
NHM = 250 - 350 uS/cm |o=-20 PPmM (4 drop gent®

Cl- > 20 ppm (4 drops of reagent*) UNOX.Pure-RO

Cl- <15 ppm (3 drops of reagent*) UNOX.Pure

NHM = 350 - 450 uS/cm
Cl- > 15 ppm (3 drops of reagent*) UNOX.Pure-RO

Cl- <10 ppm (2 drops of reagent*) UNOX.Pure

NHM = 450 - 500 uS/cm Cl- > 10 ppm (2 drops of reagent*) UNOX.Pure-RO

NHM = 500 pS/cm UNOX.Pure-RO

* use the reagent in the UNOX KSTRI08IA kit
** hardness measured using the UNOX KSTR1082A kit

*please visit the Warranty section of the Unox Web site (www.unox.com) for further detalls
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BAKERLUX SHOP.Pro™

Ordinary maintenance

@ Any routine maintenance procedure must be performed:

- after disconnecting the appliance from the power and water
supplies;

- after having put on the proper personal protective equipment (gloves,

etc.).

Clean the oven cavity daily to maintain proper levels of hygiene and to keep
the stainless steel inside the oven cavity from getting ruined or corroding.
When cleaning any component or accessory NEVER use:

- abrasive or powder detergents;

- aggressive or corrosive detergents (e.g. hydrochloric/muriatic or sulphu-
ric acid). Caution! Never use these substances when cleaning the appli-
ance substructure and floors either;

- abrasive or sharp tools (abrasive sponges, scrapers, steel bristled brush-
es, etc.);

- water jets.

EXTERNAL STEEL STRUCTURES, OVEN CAVITY SEAL

Wait for the surfaces to cool off.

Use a soft cleaning cloth dampened with a little soap and water only. Rinse
and dry completely.

INTERNAL PART OF THE OVEN CAVITY

Failure to clean the oven cavity daily can cause the accumulated
fatty substances or food residues inside the cavity to catch fire -
risk of fire!

Cleanthe oven cavity daily to maintain high levels of hygiene and to preserve

the brilliance of the steel and performance of the equipment through time.

Fat particles or food residues may also catch fire during cooking, causing

damage to people and the equipment. Cleaning should always be carried

out with a cold oven cavity using a soft cloth soaked in warm soapy water.

Finish cleaning by rinsing and thoroughly drying.

PLASTIC SURFACES AND CONTROL PANELS

Useonly avery soft cleaning clothand a smallamount of detergent for cleaning
delicate surfaces. Follow the detergent manufacturer’s directions.
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INSIDE AND OUTSIDE OVEN DOOR WINDOW GLASS

Wait for the glass to cool off.

Use only a soft cleaning cloth dampened with a little soap and water or
specific glass cleaners. Rinse and dry completely.

@ FOR OVENS WITH A FLAP DOOR: when cleaning the oven DO NOT
remove the internal glass as it may break.

DISPOSAL
Pursuant to article 13 of Legislative Decree 49 of 2014 “Implementation
of the WEEE Directive 2012/19/EU on electrical and electronic equipment
waste”:
The barred symbol of the rubbish bin specifies that the product was
K placed on the market after August 13, 2005 and that at the end of
its useful life it should not be treated as other waste, but must be
collected separately.
All appliances are made with recyclable metal materials (stainless steel,
iron, aluminium, galvanized steel, copper, etc.) in percentages higher than
90% by weight.
Before disposal, make the appliance unusable by removing the power cable
and any compartment or cavity closure device (where present).
At the end of its useful life, this product must be handled so as to reduce
the negative impact on the environment and improve the efficiency of
resource use by applying the principles of “the polluter pays”, prevention,
preparation for reuse, recycling and salvaging. Please remember that illegal
or incorrect disposal of the product leads to the application of the penalties
provided for by current legal provisions.
Information on disposal in Italy
In Italy, WEEE appliances must be delivered to:
- recycling centres (also known as waste disposal sites/facilities)
- the dealer from whom new appliances are purchased, who is required to
collect them free of charge (“one-for-one” collection);
Information on disposal in European Union countries
The EU Directive on WEEE appliances has been implemented differently
by each country. Therefore, if you want to dispose of this appliance, we
recommend you contact your local authorities or dealer for information on
the correct disposal method.
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CERTIFICATION

EU declaration of conformity for electrical appliances
Manufacturer: UNOX S.p.A.

Address: Via Majorana, 22 - 35010 Cadoneghe, Padua, Italy
Declares, under its own responsibility, that the product
BAKERLUX SHOP.Pro™

complies with the Machinery Directive 2006/42/EC through the following
standards:

EN 60335-1: 2014 + A11:2014

EN 60335-2-42: 2003 + Al: 2008 + A11:2012

EN6G2233: 2008

EN 60335-2-102:2006 + A1:2010

comply with the Electromagnetic Compatibility Directive 2014/30/EC
through the following standards:

EN 55014-1: 2006 + Al: 2009 + A2: 2011

EN 55014-2: 1997 + Al: 2001 + A2: 2008

EN 61000-3-2: 2006 + Al: 2009 + A2: 2009

EN 61000-3-3: 2008

EN 61000-3-11: 2000

EN 61000-3-12: 2011

EN 61000-6-2: 2005

EN 61000-6-3: 2007
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