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Important Information 

To ensure the safety of  all personnel the oven must be 
operated in accordance with this manual. 

he equipment has been designed to offer simple, safe and reliable service to you 
for many years. However it should be properly commissioned and serviced 
regularly to ensure the equipment performs correctly over its lifetime. 

 

We have tried to create a simple to follow manual. Please 
use the icons for a quick guide to the most important 
information. 

If you have any questions please contact us at 
info@bostec.co.uk . 

 

 

WARNING 

If incorrectly used or maintained Ovens can be hazardous. It is vital that this manual is 
followed, the Oven is only operated by trained personnel and only serviced by Qualified 
Engineers. 

 

 

Commissioning Report* - only available when commissioned by BOSTEC at time of installation. 

Volume 

1 

T 
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   Valuable information 

 Contact Information 

        Technical Information 

 Commissioning Report* 

mailto:info@bostec.co.uk
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SAFETY INFORMATION 

 

 

You should: 

 

Always ensure the equipment is electrically isolated and ‘locked off’ prior to commencing 
any maintenance or work on the equipment controls. 

Never tamper with any electrical or gas device or air proving device. 

Ensure the equipment is regularly serviced (by Qualified Persons). The law requires you 
to service any Gas Appliance every 12 months. Contact us to find out how we can help 
with this. 

Never remove any guards (unless for maintenance).  

Never consume food or drink in the Oven area. 

Ensure the area around the Oven is kept clean and tidy. 

Always check the operation of any safety equipment prior to use of the Oven. 

Never touch the internal door safety handle as it may be extremely hot. 

 

 

 

 

Appropriate PPE we would recommend: 

 

Safety Glasses or Goggles. 

Protective safety shoes with a suitable non-slip sole. 

Protective High Temperature gloves. 

Suitably rated Breathing Apparatus if harmful vapors are expected. 
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Oven Operation 

 

Start up Procedure 

Check all safety devices are in good condition and operating correctly. 

Check Door Seals are in good condition. 

Check door locking mechanism suitably closes. 

  

 

 Note 

If necessary report Door Seal condition 
and BOSTEC can supply (& fit) new seals 
as required.  

 

 

Switch on the Mains Isolator. 

The Heating and Process Controllers will ’boot up’ and be ready in a few 
seconds. 

Set the Temperature Setpoint above the shown current temperature of the 
oven.  

Press the START button – the Air Recirculation Fan (and Fume Fan if 
fitted) will start. The lamps will illuminate and the oven will go through its 
automatic purging cycle. 

If heating is required turn the ‘Burner On/Off’ switch to ‘On’. 
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Start up Procedure cont… 

 

Note 

The Air Fault lamp will illuminate brifely and then go off. This is 
normal and forms part of the automatic purging system.  

Once this is completed the burner on Light will come on – at this point a 
signal is sent to the burner – the burner will then go through its own 
automatic safety checks and then the burner will begin heating the oven. 

 

Setting the Temperature 

 

This is achieved on the K39 Series Temperature Controllers by pressing the P 
button first and then the       button to increase and the       button to decrease 
the temperature in the lower display.  
 
The display will scroll in the required direction, at first by 1oC at a time.  If  the 
button is held down the display will scroll rapidly.   
 
 

Current Temp 

Indicator Light 1 

Setpoint Temp 

 

Once the required temperature has been set, press the P key again  

Note 

A Maximum and Minimum set-point will have been pre-
programmed to prevent overshooting – this can be changed if 
required – contact BOSTEC for further information. 
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The small Indicator Light ‘1’ will come on whenever the Temperature 
Controller is calling for heat. 

On fully modulating system Indicator Light ‘1’ will be constantly 
illuminated as the output is being constantly varied. 

 

 

 

Setting the Timer 

 

As standard the timer is set to run automatically. When the setpoint on the 
K39 Temperature Controller is reached the timer will automatically begin 
counting down. 

When the timer reaches Zero the oven will automatically switch into its 
‘Cooling’ cycle before stopping completely. 

Setting the timer is achieved on the TT34 Series Controllers by pressing the P 

button for 1 Second – the display will show   t1   and the indicator light 
SET/CNT  will blink rapidly. 
 
Releasing P will then show the set time period in Minutes (preset).    To adjust 
the time press the       button to increase and the       button to decrease the 
time accordingly. 
 

                                                                                                       

SET/CNT 

Time in Minutes 

 

 

The display will scroll in the required direction, at first by 1 Minutes at a time.  
If  the button is held down the display will scroll rapidly.  
 
Once the required time has been reached the timer will automatically set if  no 
buttons are pressed for 5 seconds. 
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Note 

Whilst the timer is running SET/CNT will blink slowly and will 
show the time left to complete the process. When it reaches Zero 
it will automaitcally reset and wait for the next cycle. 

 

 

Shutdown Procedure 

 

Press the STOP button – the oven has an automatic cooling cycle. You 
do not need to turn the burner off. 

The ‘Cooling’ indicator with come on and the fans will continue to run for 
a preset time allowing the oven to cool. 

 

 

Note 

DO NOT TURN THE OVEN OFF UNTIL THE COOLING CYCLE 
HAS COMPLETED. 

TURNING THE OVEN OFF EARLY WILL RESULT IN DAMAGE 
TO THE BURNER.  

 

 

When the Oven is not in use isolate the power at the main electrical isolator. 
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Maintenance Procedures 

 

Note 

We recommend the following procedures for most applications. However, 
this may need to be adjusted to suit the customers application. If in doubt 
please ask.  

 

 

 

 

WARNING 

Wherever possible ensure the control panel isolator is locked in the OFF 
position before carrying out any maintenance.  

 

 

 

 

 The oven is fitted with an ‘Hours Run’ 
indicator – this should be used in accordance 
with the information below. We would advise 
this is checked Daily and then the following 
schedule followed. 
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Weekly (or every 20 hours): 

Check the internal door handle safety release is operating correctly. 
Thoroughly clean down the internal oven walls. 

 

 

Monthly (or every 200 Hours): 

In addition to Weekly checks: 
Check and Grease all fan bearing with a suitable Lithium based grease. 
Shafts should be rotated during process to ensure full lubrication. 
Some discharge after greasing is normal. 

 

 

 

Annually (or every 1000 hours): 

In addition to Weekly & Monthly checks: 
A full Inspection and Service is required (annually in accordance with Gas Appliance 
Regulations).  
This must be carried out by a suitably qualified technician and can be carried out by BOSTEC 
for you. Contact us for a quotation for this Inspection, Service and Certification. 
 

As part of this Inspection we recommend the following: 

Check air distribution dampers are fastened. 

Check all door seals and replace as required. 

Check, clean and adjust door hinges as required. 

Check fan impellers visually for any damage. 

 

With the oven running: 

Check all control panel lamps and replace as required. 

Check and set Air Pressure Switches to ensure safety circuit is working correctly. 

Check and set Over Temperature controller- this isolated inside the control panel. This 
should never be set at more than 30 Degrees above its normal operating temperature 
(this will have been preset at original commissioning). 
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WARNING 

On standard temperature ovens (120oC-220oC) we would expect the over 
temperature to be set at a maximum of 40% above the process set point. 

Where required this may be increased on low temperature ovens – if in 
doubt please ask.  

 

Check rotation of all fans and ensure flue duct is hot. 

Check motor Amps are correct in accordance with Motor Rating Plate on each fan – 
when the oven is hot the Amps will drop slightly, this is normal. 

Check and set Purge Timer – The oven should run for 2-3 minutes prior to first initial 
startup and heating. 

With an independent instrument check the reading on the main process controller is 
reading accurately – if not investigate and repair. 

Check and adjust the cooling timer to ensure the oven is below 70oC before switching 
off. 
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Fanset Information: 
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Burner Information: 
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Basic Fault Finding  

The oven will not start: 

1. Check Mains Supply and Isolator 

2. Check Temperature Controller is set to call for heat 

3. Check circuit breakers inside control panel 

4. Check overloads inside control panel 

 

‘AIR FAULT’ lamp indicator is on: 

1. Check the fans is working 

2. Check the air pressure switch is working (by turning it up) 

3. Check the Air Fault system start timer is working 

 

‘OVER TEMP’ lamp indicator is on: 

1 Check the fans are running correctly 

2 Check the setpoint on the Over Temperature controller (inside the 
panel). Adjust to a maximum of 40% of oven setpoint. 

 

‘ERR’ shows on Temperature Controller: 

1. Check Thermocouples for connection and damage 

2. Poor air recirculation – check impellers for rotation and damage 

3. Poor air recirculation – check air feed and return dampers are not 
closed 

 

-------------------------------------------------------------------------------- 
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Drawings 
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Commissioning Form 
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