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Introduction

This oven has been designed with the utmost care and under-
gone rigorous tests in our laboratories and for this reason we
guarantee its absolute safety and functionality.

The installation must be carried out by professionally qual-
ified staff, that can take responsibility for the installation and
guarantee the best safe operating conditions.

Before the installation, read the content of this manual careful-
ly: it contains important information regarding product assem-
bly and safety regulations.

Technical service

The Dealer can solve any technical problem regarding instal-
lation.
Do not hesitate to contact him in case of doubt.

CUPPONE since 1963

CUPPONE S.R.L.

Via Sile, 36

31057 Silea (TV) - ITALY

T+390422 361143

F +39 0422 360993

info@cuppone.com - www.cuppone.com
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1 CHECKS BEFORE PURCHASING

Before purchasing the oven and before its installation, check and agree with the owner that, on installation, all the following conditions are met; they are indispensable for the correct and safe

installation, operation and maintenance of the oven.

eyebolts
supplied by the
Manufacturer
(they are inside the
oven chamber)

ground must be
perpendicular to the
ground itself and the
tension of the eyebolts
must be vertical

A | Check with the owner if in the place of installation there are the tools and instruments to easily lift and transport the oven p Fig.1.
v | Tolift and handle the oven it is necessary that:
- there is lifting equipment available, able to lift and move the appliance safely (check the weights and dimensions in the "Technical data" section starting from page 6) as well as
qualified personnel to carry out this operation;
- personal protection equipment is available (e.g. safety shoes, gloves, etc.)
- there is a frame available to hook to the oven eyebolts (supplied) to lift the appliance. The frame is not supplied by the Manufacturer and must therefore be obtained by the installer; it
must be constructed with material, measurements and thickness suitable for lifting the equipment safely without causing damage to persons or to the equipment itself.
A It is absolutely forbidden to lift or move the equipment using a single coupling point as this would cause serious structural damage to it.
A B
2T 690 mm [27.17in.] 2T 825mm [32.48in]
3T 825mm[3248in] 3T 825mm[3248in)] L
650 1145 mm [45.08in] 650 1145 mm[45.08in] Lifting from the

correct
lifting with frame
(not supplied)

coupling point

Fig.1.
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Checks before purchasing

Survey the installation room to make sure it is ade-
quate.

Make sure that } Fig.3.

- the floor of the installation roomis fireproof, per-
fectly level and capable of withstanding the weight
of the appliance;

refractory rusticated
Model surface surface

LN 2 TATS |h.18| 207kg-4561b 193 kg-4251b
LN 2 T/ATSH |h.25| 222kg-4891b 208 kg-4581b
LN 3 TATS |h.18| 247kg-5441b 226 kg-49%8 b
LN 3 T/ATSH |h.25| 262kg-5771b 241kg-5311b
LN 650 TS h.25| 387kg-8531b 347 kg-7651b

- It is possible to maintain the following minimum dis-
tances between the oven and the walls, other appli-
ances, objects and combustible materials }ﬂgi
« left hand side: 50 mm [1.97 in.]

« right hand side: 500 mm [19.7 in.] (to allow easy
access to the electrical system; if this is not possi-
ble, when required, it will be necessary to move the
oven from its housing),

+ back: 250 mm [9.84 in.]

« top: 1000 mm [39.37 in.].

A It is absolutely necessary to comply with the
minimum stated safety distances. Distances
must be increased in case of objects in heat-sen-
sitive materials.

- the installation room:

- is dedicated and suitable to cooking food;

- has adequate air ventilation;

- contains no flammable or explosive elements;

- complies with the current regulations on health
and safety and systems in the workplace;

- is protected from the weather;

« has a maximum temperature of between +5 °C
(41 °F) and +35°C (95 °F);

+ has a maximum humidity of 70%.

- there is adequate ventilation according to the reg-
ulations in force in the Country of installation. If this is
not the case, a @14 cm [@5.51 in] air intake is manda-
tory, communicating with the outside or a ventilated
room (i.e. storeroom, attic, garage, basement).

Never use this part as a lifting point, this might

cause damage to the appliance.

B | Check the dimensions of the selected oven and
accessories

- the appliance passes through the doorways easily.
When choosing the positioning room, take into

0 account that the appliance must be easy to
move for any extraordinary maintenance: be
careful that any brickwork after installation
(e.g.: wall construction, replacement of a door
with a narrower one, renovations, etc.) do not
hamper movements.

- check that the dimensions of the selected oven are
suitable to the available space in the installation room.

to the owner's needs.

chambers.

- check that the cooking chamber capacity is adequate

- there are NO other sources of heat (i.e. grills, fryers,
etc.), highly flammable substances or fuels (i.e. gaso-
line, petrol, bottles of alcohol, etc..) in the vicinity of
the appliance.

The “Technical data” section from page 6 contains
the weights and dimensions of the ovens and cooking

- there is an evacuation flue for the exclusive use of
the appliance, with a minimum diameter of 150 mm
[@#5.91 in.] that complies with the regulations in force.

The oven is fitted with an adjustable exhaust in the top
to get rid of the steam from the cooking chamber. This
steam, together with the one from the door during the
work phases, must be conveyed outside in one of the
following ways:

« through a hood supplied by the Manufacturer
that ensures perfect compatibility with the oven. For
its correct assembly and fastening to the oven, please
refer to the instruction sheet accompanying it.

- through an adequate extraction system supplied by
the user: in this case a draught switch must be in-
stalled between the extractor and the oven flue (the
extractor and switch are not supplied by the Manu-
facturer).

In the “Technical data” section from page 6 you can
find the indication of the position of the evacuation flue.




Checks before purchasing

D | Inform the owner about the necessary electrical Max 35°C
it : d 2| @ — Max 95°F
arrangements (activities to be carried out by a B O O
qualified electrician) s 7N —Min 5°C
Max 70% Min 41°F

+/ | For a correct connection:

- provide sockets connecting to the electrical net-
work near the oven. If the oven has a double/triple
chamber, there must be two/three connecting
sockets.

The “Technical data” section from page 6 contains
all the electrical data as well as the positions of the sup-
ply cable and equipotential terminal.

- provide a connection cable and a plug: appliances
are supplied without power cable or plug: they must
both be fitted by qualified personnel. The cable must be
only of the type stated and the plug fitted to it must
be suitable for the consumption and connection of the
oven to the electrical mains.

check that the systems in the room comply with
the legal provisions in force in the country of
use and meet the specifications on the serial number
plate. For a correct electrical connection, the appli-
ance must:

* minimum distance for the installation of the power cable

+ beincluded in an equipotential system in com- —
pliance with the legislation in force. This connec- min. ©. =
: . . 1000 mm. £|S
tion must be made between the various devices [40in] i E
with the terminal marked with the equipotential ' - [?‘;;'“m] e
271N, min.
symbol @ The cable must have a maximum 500 mm
. = [197in]
cross-section of 10 mm2 (in compliance with | : | !
IEC EN 60335-2-42:2003-09) and must be yel- |
low-green; — - - -
. must be grounded eto the mains (green-yel- The minimum side distance is 50 mm
low wire); an | [1.97 in], however we recommend you leave

« must be connected to a thermal differential
switch in compliance with the regulations in force
(0.03A A type);

« must be connected to an omnipolar circuit
breaker allowing complete disconnection in over-
voltage Il category conditions.
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b min. 4
50 mm 50 mm

3
2 250mm*
[9.84in.]*
_@
X\%

[1.97in] [1.97in]-

ﬁ

a gap of 500 mm [19.7 in] on the right side to
make access to the electrical system easier. If
this is not possible, in case of intervention, it
will be necessary to move the oven from its
housing with suitable systems.




2 OVEN TECHNICAL DATA

Electrical data

Oven model Power supply Power Average consumption Absorption Cable type Customer panel prot.
(V) (kW) (kWh) (A) (Nxmm?) (NxA)
o~ LN2T/1TS-C5-CP 3Nx400V 17.0 5x2.5 4x20
UEJ LN2T/1TS-B5-CP h.18 3x230V 11.8 7.1 29.6 4x6 3x40
5 LN2T/1TS-B6-US 3x208V 328 AXAWG7 3x40
% LN2T/1TSH-C5-CP 3Nx400V 17.0 5x2.5 4x20
E LN2T/1TSH-B5-CP | h.25 3x230V 11.8 7.1 296 4x6 3x40
E LN2T/1TSH-B6-US 3x208V 328 AXAWG7 3x40
Z LN3T/1TS-C5-CP 3Nx400V 234 5x4 4x32
5 LN3T/1TS-B5-CP h.18 3x230V 16.2 9.7 40.7 4x10 3x50
Q| IN3T/1TS-B6-US 3x208V 450 4xAWGH 3x50
g LN3T/1TSH-C5-CP 3Nx400V 234 5x4 4x32
E N3T/1TSH-B5-CP h.25 3x230V 16.2 9.7 40.7 4x10 3x50
lu" LN3T/1TSH-B6-US 3x208V 450 AXAWGH 3x50
LN650/TS-C5-CP 3Nx400V 26.0 5x4 4x32
LN650/TS-B5-CP 3x230V 18.0 10.8 452 4x10 3x50
LN650/TS-B6-US 3x208V 50.0 AXAWG6 3x63
Oven model Power supply Power Average consumption Absorption Cable type Customer panel prot.
(V) (kW) (kWh) (A) (Nxmm?) (NxA)
e LN2T/1TS-C5-CP 3Nx400V 19.2 5x2.5 4x20
<§E LN2T/17S-B5-CP h.18 3x230V 133 80 334 4x6 3x40
E LN2T/1TS-B6-US 3x208V 13.0 7.8 36.2 AXAWG7 3x40
'5 LN2T/1TSH-C5-CP 3Nx400V 133 80 19.2 5x2.5 4x20
% LN2T/1TSH-B5-CP | h.25 3x230V ’ ) 334 4x6 3x40
§ LN2T/1TSH-B6-US 3x208V 13.0 7.8 36.2 AXAWG7 3x40
= LN3T/1TH-C5-CP 3Nx400V 177 106 255 5x4 4x32
= LN3T/1TH-B5-CP h.18 3x230V ‘ ' 444 4x10 3x50
o LN3T/1TH-B6-US 3x208V 174 10.5 484 AXAWGH 3x50
g LN3T/1TSH-C5-CP 3Nx400V 177 106 255 5x4 4x32
a LN3T/1TSH-B5-CP | h.25 3x230V ) ) 444 4x10 3x50
E LN3T/1TSH-B6-US 3x208V 174 10.5 484 AXAWG6 3x50
( LN650/TS-C5-CP 3NX400V os s 28.1 5x4 4x32
LN650/TS-B5-CP 3x230V ’ ’ 489 4x10 3x50
LN650/TS-B6-US 3x208V 19.2 11.5 534 4xAWG6 3x63
a Oven model Power supply Power Average consumption Absorption Cable type Customer panel prot.
g 9 (V) (kW) (kWh) (A) (Nxmm?) (NxA)
< L
E 5 LN650/TS-C5P-CP 3Nx400V 22.5 135 325 5x6 4x40
w




Leonardo 2T oven technical data

245mm [9,63in] _651,5mm [25,65in] 411,5mm [16,21in |
= 457,5mm ‘
€5 850,5mm [3348in | [1801in]
52
mi @85mm
A = (337in]
= @ ey . Po
& - o
(@] —
o — - = a| £
S| n ~ = — o
ol g @ . el £ c -
- el g| € S| &
& = = & 4 > L\g\ -
5 o & 8 I 3 —
) : : 1 - - =] @ | 5 = - . £ e
- €| E £ o
g 8 o o % ~
- [ . M % | 3 [ R
£ c!\ \!: 3£ d ‘I /0mm
N — o o= .
== 2|3 | | [276in]
-"é 570,50mm
127rmm [5,00in] 887mm [34,92in] 294mm  [11,57in] [22,46in ] 737,50mm  [29,04in]
10mm [0,39in | 1308mm [51,50in]
1318mm[51,89in]
model refractory | rusticated model refractory | rusticated
surface surface surface surface
1411x1361x605 mm
207 kg 193 kg [55.55x53.58x 23.82in.]
LN2T/1TS ~ h.18 LN2T/1TS ~ h.18
[595 Ib] [425 Ib] 244 kg 230kg
@ [5371b] [507 1b]
1411x1361x675 mm
222kg 208kg [55.55x53.58x26.57 in.]
LN2T/1TSH  h.25 LN2T/ITSH  h.25
[4891b] [458 1b] 259kg 245kg
[5701b] [5401b]
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Leonardo 2T oven technical data

1318mm[51,89in] -
C
<
10mm =
[0,39in] 1308mm[51,50in] 30mm([1,18in] =
= €
8 mE R
— < 8|5 — |
= T T 0 O — [¥p)
= = S &= — e e — — —
N = [0 i EE||| < ° ¢ ssals = =
a © 00 [ = = o el & = =2 B =
. . = = — o = = = o= = =
== Sl g d
- ) ==.8]=22 51
47mm © d b
[1,85in] 1148mm[45,20in] b 58,50mm
h.18 h.25 e 220
a | 400mm[15,77in] | 470mm [18,52in]
b | 174mm[686in] | 244mm[9,61in]
C | 279mm[1098in] | 349mm [13,74in] A
d | 280mm[17,02in] | 350mm [13,78in] without steamer
@ [1369mm [53,89in] 439mm [56,66 in] with steamer
f 92[3,62in] 162mm [6,38in] v
g | 1515505967 in] [1585,50 62,42 in] =
& 411,5mm 245mm
. [16,21in] 651,5mm[25,65in]  [9,63in]
o
2| E
Al E
[ N
el - — a
: ' O
Key 5 = =¥= e
(A) Supply input - == = B a2 8,2 B =
Equipotential : =S =
quipotentia fI a 0 @\ - -
@ Steamer connection o \@ﬂ =TErEN =0 e &
@ Hood supply input . ‘ vai i T
@ Oven smoke exhatst 193,5mm(7,61in] 1148mm(45,20in] \®
@ Oven lifting points b
@ Steamer
@ Steamer connection hose/pipe 9 ¢
@ Steamer water connection



Leonardo 2T oven technical data

COOKING CHAMBER DIMENSIONS

820mm [32,28in |

l=1 :
| 2
B :
o :
0, ' PIZZA@50em [01969in]
£ ;
=
o
[V
[e0]
TRAY 60x40 cm [23.62x15.75 in.]
HOURLY PRODUCTIVITY HOURLY PRODUCTIVITY
Rzl LN2T/1TS LN2T/1TSH
O @35cm [0 13.78in] 32 pizzas 28 pizzas
O @50cm [ 19.69in] 10 pizzas 9 pizzas
[ ]| 60x40cm [2362x15.75in] 12 pizzas 12 pizzas
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Leonardo 2T support technical data

1308mm|[51,50in]

1162mm [45,75in]

173mm|6,81in]

—
—

913mm|[35,94in|
1059mm |[41,69in|

173mm|[6,81in]

713mm|28,07in]

mm inch
450 17,72
530 20,87
610 24
690 27,17

A 770 30,32
850 33,47
930 36,62
1010 39.77
1090 43
1170 46




Leonardo 2T hood technical data

= 1084mm [42,68in] -
[T} =
M N
- [2878in] 583mm][22,95in S
— ) 731mm | 28,78in mm|22,95in =
E 1314mm_[51,73in] 833mm [32,80in] £
£ €
o
g =
| £ T _
) £ S \
= SE A LW
gm_ = @
. = - £ 460,50mm )
1308mm [51,50in | =g = & U =
8l < $ [1813in | 853,50mm|[33,60in] Q
— [ee]
475mm [18,70in | R e —
‘ = E £
sl s - -
~ ~ ™~
?80mm
[3,15in]
@147mm[5,79in ] £ e
ISR
00,
£
uk% o — (<]
R ] |
N = Key
S 3 .
o g 0 @Supplymput
S N
SE} ~ c .Oven smoke exhaust
g i é @ Hood fume inlet
€ e e © (D) Extraction fan
£
5
2 @/ \® model neutral with extraction fan
39kg 44 kg
Qg v 185.916] 97 1b]
: 1411x 1361x605mm 1411x 1361x605mm
KINZT [55.55x53.58x23.82 in.] [55.55x53.58x23.82in.]
69 kg 74 kg
[152.11b] [163.11b]
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Leonardo 3T oven technical data

e 1108.5mm 09 5mm 4495mm [17,70in] 651mm [2562in]  617,5mm [24,28in]
= ' :
£8 [43,64in ] [24,00in]
< —
ﬁ [ —
=
— @ | \E @%BV("“\\
< ==l BT °
& — — 2 % £
") c T c A x c
' S| & = ) Y e
E| & a2 = R
£ (% S El E| T
ol El g & 5 & @\
£ Al =2
£ g 5 2 § 2
S I £ ¢
E —
0o O
- o [<] o N
£ | | | ih i
€S | I l | 70mm
LN Ll »
S = [2,76in]
1297mm [51,06in | 4 > _ 4
A 775,50mm  [30,53in | 942,50mm  [37,11in |
127mm [5,00in | 294mm [11,57in] % g
10mm 2| 3
[0,39in] 1718mm [67,64in | 2| =
3=
1728mm [68,03in | £| 3
s
model refractory | rusticated model refractory | rusticated
surface surface surface surface
1821x1361x605 mm
247 kg 226 kg [71.69x53.58x 23.82 in.]
LN3T/1TS  h.18 LN3T/1TS ~ h.18
[544 Ib] [498 Ib] 287 kg 266 kg
@ [6321b] [586 Ib]
1821x1361x675 mm
262 kg 241 kg [71.69x53.58x 26.57in.]
LN3T/ITSH h.25 LN3T/ITSH h.25
[577 Ib] [5311b] 302kg 281kg
[665 Ib] [6191b]

12



Leonardo 3T oven technical data

1728mm([68,03in]

Steamer
Steamer connection hose/pipe

Steamer water connection

=k
<
10mm @ S
[0,39in] 1718mm[67,64in] 30mm[1,18in] =
= 2’2 £
o S| &
— n — a §~ 2‘ uly —1 —
| | : £ EE = = = =
= = < == =
a DK 000 o WDD ‘s 8% E = =
| i ’ - o _ d
. ] { i} o
mm
1,83in] 1148mm[45,20ir] b 58,50mm
[2,30in]
e
h.18 h.25
a 400mm [15,77in.] 470mm [18,521in.]
b | 174mm[686in] | 244mm (961 in] A
c | 279mm[1098in] | 349mm[1374in] without steamer
d i i .
280mm [11,02in] | 350mm [13,78in.] with steamer
e 1369mm [53,891in]| 1439mm [56,66in.] =
. . 5 \ 4
f 92mm [3,62in]| 162mm [6,38 in.] S
-
. . ==
S B O o [ v o Kl E 616,5mm([24,28in] 651,5mm([25,65in 450mm([17,70in]
2 9
E T 1 =]
0
Key 0 —
@ Supply input fl . : 0 =
©)
Equipotential =
(©) steamer connection 193,5mm[7,61in] 1148mm(45,20ir] B
@ Hood supply input
@ Oven smoke exhaust b
@ Oven lifting points g
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Leonardo 3T oven technical data

COOKING CHAMBER DIMENSIONS

1230mm [48,58in]

.7 | [O0®
Eml i
o H
= 11000
: PIZZA @ 35 cm PIZZA @ 50 cm TRAY 60x40 cm
: [@13.781n] [@19.69in] [2362x15.75in.]
: HOURLY PRODUCTIVITY | HOURLY PRODUCTIVITY
; LA P24 LN3T/1TS LN3T/ITSH
: O @35cm [013.78in] 60 pizzas 54 pizzas
1O | es0m©@i969in] 20 pizzas 18 pizzas
TRAY 60x40 cm [23.62x15.75 in.] [ ]| 60x40 cm [23.62x15.75in.] 18/24 pizzas 18/24 pizzas




Leonardo 3T support technical data

1372mm|[54,02in]

1718mm | 67,64in]

1572mm|[61,89in]

173mm |[6,81in]
913mm|35,94in|
1059mm [41,69in|

173mm|[6.,81in]
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713mm |28,07in]

mm inch
450 17,72
530 20,87
610 24
690 27,17

A 770 30,32
850 33,47
930 36,62
1010 39.77
1090 43
1170 46




Leonardo 3T hood technical data

E 1084mm  [42,68in — —
N = c
) 1724mm [67,87in | 8 g
— 9, 937mm [36,89in 786mm [3094in S,
£ 833mm [32,80in] c c
5 £ £
3 S ~
- /) ?
R // T 1
1718mm [67,64in | \ 475mm [18,70in | s'sl g 5
‘ = IS ) 9,
Rt 612,50mm
£ ) £
gl g| € [24,11in] 1111,50mm [43,76in] £
E| E e S
Rl R - N
[@\] [\
@80mm
[3,15|n ] e
147mm [5,79in] 58
™,
=]
— ~
<
O o L o
n =
N~ —
lgl [
c Key
— g L% @Supplyinput
sl 8 N,
al c (B) Oven smoke exhaust
(@)
0, [; I g @ Hood fume inlet
% L . N 8 @ Extraction fan
5
2 \QD model neutral with extraction fan
47 kg 52kg
L o [103.61b] [11461b]
1821x 1361x605mm 1821x1361x605mm
KIN3T [71.69x53.58x23.82 in.] [71.69x53.58x23.82 in.]
78 kg 83 kg
[1721b] [1831b]




Leonardo 650 oven technical data

o 561mm[22,09in] . 795mm [31,30in] 728mm [28,66in | 633mm [2491in | | 651mm [2565in]  7995mm [3148in |
é ; I ‘ n ‘
) O I Br |
€ -
£ SRS | —
£l 8 3 3 AR
3| @ Y P I 23 &
— ) [l ) B O nl o
X T
el £l £ € - —
£ E| £| E gl ¢ <
£ 3 2 5 g IS o
S D Bt Al 90 i
n ~ > [
9 2 8 £
o . - £
. &
™
s U [
L/c% :—i r!\ \In m 9 OHH
T 1663mm [6547in | — : “ —
q b
Jomm 127mm  [5,00in | 294mm [11,57in] 70mm
[0,39in | 2084mm  [82,05in | 4 } [2,76in]
2094mm  [82,44in ] without | with 958,50mm  [37,74in] 1125,50mm  [44,31in]
steamer | steamer
refractory | rusticated refractory | rusticated
model surface surface model surface surface
2187x1682x605mm
@ NesoiTs | 7k 347kg ~ IN6s0/1TS | [86.1x66.22x23.82in]
I 7651
(853161 7esiel 448 kg (987 1b] | 408 kg 1899 1b]
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Leonardo 650 oven technical data

. — e
o 2094mm - [82,44in] S S
[0,39in] 2084mm [82,05in] 2 30mm [1,18in] ?
=
£| © — E
H gl = 2§ S
— — —/ a L = ﬁ = —/ 1
— § : e A
£ 28 = € 2 2 8 8 =
£ [ A E|l £
s5| X ceob3con | -k £ 5 SR=R=R=N=
— T . ] ] ﬁﬂ| .9-0. . .ﬁ =2 2 =2 2
[ [l 1] T
58,50mm|[2,30ir] S
47mm 174mm 2
[1,85in ] 1469mm  [57,83in] [6,86in] R
£
1690mm  [66,54in] £
&
without steamer
with steamer
799,5mm [3148in]  6515mm [2565in] = 633mm [24,91in]

L

Equipotential i 8 ' v X
174mm
1469mm  [57,83in | [6,86in | @

Steamer connection 193,5mm [7,61”1 ]

157mm [6,19in]

151mm [5,96in ]

92mm [3,62in]
mm m
mm m
mm m
mm m

e

(=]

i
iy
W o mw
W mm

® &
<
wn
c
o©
o
<
]
©
S
8/

o

Hood supply input
Oven smoke exhaust 1836,50mm_[72:30in]

Oven lifting points
Steamer
Steamer connection hose/pipe

Steamer water connection
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Leonardo 650 oven technical data

5=
‘ 1600mm [63,78in | :
\
n \ \
z
o -
) Al .1
2 o Bl ¢ :
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Leonardo 650 support technical data

A
1
1738mm | 68,43in |
1034mm [40,71in]
2084mm|[82,05in|
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£ € ? 690 27,17
® & £ 30,32
0, 3 S A 770 ,
c o > 850 33,47
(VE) 930 36,62
N
—,“7 | IEL'L 1010 39,77
_EJ 1090 43
1170 46

20



Leonardo 650 hood technical data

1084mm  [42,68in | § E
£ c . 833 32,801 = e
E@| | 2090mm [82.28in | mm [3280m ] § 1045mm [41,14in ] 1045mm  [41,14in | ‘ £
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2084mm [82,05in | 2 é 5 S
475mm [1870i =2 = = 564mm 2,
mm [1670n ‘ el € £ 731mm [28,78in | 795mm [31,30in ] [22,20in ] £
gl £ 5 &
147mm [5,79in |
80mm [3,15in | 80mm [3,15in | e
< —
< N & Key
E - e ° g @Supplyinput
g | & .Oven smoke exhaust
3 é o @ Hood fume inlet
- 7 i — @ Extraction fan
é g b A model neutral with extraction fan
54 kg 59kg
Qg e [11916] [13016]
2187x1682x605mm 1821x1361x605mm
KING50 [86.1x66,2x23.82 in.] [71.69x53.58x23.82 in.]
91 kg 96 kg
[200.6 Ib] [211.61b]
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3 INSTALLATION

Safety instructions

- Read this guide carefully before installing the
appliance, and keep it with care in an accessible
place for any future consultation by the various
operators.

- Moreover, the manual must always accompany the

product through its life, even in case of transfer.

Before any movement or installation, check that

the room is suitable and systems comply with

the installation country standards and the speci-
fications indicated on the appliance rating plate.

- All installation, assembly and non-routine main-
tenance operations must be performed exclu-
sively by qualified technicians that are author-
ised by the Manufacturer, in compliance with
the regulations in force in the user country, and
with the regulations on systems and work safety.

- These appliances are intended to be used for
commercial applications, for example in restau-
rant kitchens, canteens, hospitals and commer-
cial companies such as bakeries, butcher shops,
etc.,, but not for the continuous and mass pro-
duction of food. A use other than the stated one
is considered improper, potentially dangerous
for people and animals and might permanently
damage the appliance. The improper use of the
equipment shall void the warranty

Before performing any maintenance, replacing

components or carrying out any routine/extraor-

dinary cleaning, disconnect the electricity supply.

Unauthorised actions, tampering or modifica-

tions that do not follow the information provid-

ed in this manual can cause damages, injuries or
fatal accidents and null and void the warranty.

- Itis forbidden to install the oven in environments
at risk of explosion.

- Installation or maintenance that fails to comply
with the instructions in this manual may cause
damage, injury or fatal accidents.

- Persons not involved with the appliance installa-

tion may not pass through or stand in the work

area during appliance assembly.

The serial plate provides important technical

information. This is vital in case of a request for

maintenance or repair of the equipment: please
do not remove, damage or modify it.

Failure to follow these regulations may cause

damage or even fatal injury, invalidate the guar-

antee and relieve the Manufacturer of all liability.

WARNING - To reduce the fire hazard, the appli-

ance must be installed only in non-combustible

environments, without combustible materials
within about 46 cm (18 inches) from the sides,

front or rear of the appliance or within about 102

cm (40 inches) above the appliance. The appli-

ance must be mounted on floors of non-com-
bustible structures with non-combustible floors
and surface finishes and without combustible
materials in contact with the lower side, or on
non-combustible plates or arches without com-
bustible material in contact with the lower side.

This structure must in any case extend no less

than about 31 cm (12 inches) beyond the equip-

ment on all sides.

22

Symbols used in the manual and on
the labels applied to the machine

Indicates that caution is required when performing

an operation described in a paragraph that bears this
A symbol. The symbol also indicates that maximum
operator awareness is required in order to avoid un-
wanted or dangerous consequences.

Indicates that the surfaces marked with this symbol
may be hot and must therefore be touched carefully.

Dangerous voltage

Risk of explosion

Reference to another chapter where the subject is
dealt with in more detail.

Manufacturer’s tip

@O0 0H» »>Pp

Manufacturer’s warning

Indicates that it is necessary to read carefully the
paragraph marked with this symbol before installing,
using and maintaining the equipment.

B

The company cannot be held liable for any print or transcrip-
tion errors, reserving the right to make changes where deemed
suitable without prior notice.

Partial reproduction without the Manufacturer's consent is pro-
hibited. Measurements are purely indicative and not binding.
The original language used to prepare this manual is English:
the Manufacturer is not responsible for any translation/inter-
pretation or print errors.



Installation

Preliminary operations

P Fig.5.

Carefully remove the protective film.

If any glue residue is left on the surfaces, remove it with soapy
water but without any corrosive or abrasive products or sharp
or pointed instruments.

Check that all the parts making up the oven are in
good condition and without any faults or break-
ages, if that is not the case, contact the Retailer for
the procedures to follow.

Packaging disposal

before starting to install the oven, dispose of the packaging in

accordance with the regulations in force in the country of in-

stallation.

A Caution, suffocation hazard! If left unattended,
packaging could be potentially dangerous for
both children and animals.

A Caution, hindrance hazard! If left unattended,
packaging could hinder vehicles and installers
during assembly operations.
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Installation

Transport and positioning of the oven on the planned base
D Fig.6.

Fitted with personal protection equipment, transport the appliance to the installation location. Use suitable equipment, capable of dealing with its weight: persons not involved with the appli-
ance installation may not pass through or stand in the work area during the appliance assembly. During the transport, pay particular attention to passing through openings and/or doors. To lift
the appliance, it is vital to fit the 4 eyebolts supplied (located inside the oven chamber) and use a frame to attach to them. The frame is not supplied by the Manufacturer and must therefore be
obtained by the installer; it must be constructed with material, measurements and thickness suitable for lifting the equipment safely without causing damage to persons or to the equipment itself.
A It is absolutely forbidden to lift or move the equipment using a single coupling point as this would cause serious structural damage to it.

A B
2T 690 mm [27.17in] 2T 825mm[3248in]
3T 825mm|[32.48in] 3T 825mm|[32.48in] e
650 1145 mm [45.08in] 650 1145 mm [45.08in] x Lifing ~ from  the
< ground must be per-
pendicular to the ground it-

self and the tension of the
eyebolts must be vertical

=7

correct
lifting with frame
(not supplied)

s

=7

eyebolts
supplied by the
Manufacturer
(they are inside the
oven chamber)

= =

incorrect
lifting with a single
@ coupling point

_ﬁ-.
\
\
N \
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Installation

D Fig.7.

Position the appliance on the base provided.

[t must:

- be flame and heat resistant;

« be perfectly flat;

- be stable;

- bear the weight of the appliance and any accessories (see the
following table).

wosel | oy | rusicaed
IN 2 TATS |h.18 207 kg - 456 Ib 193 kg-4251b
IN 2 T/ITSH |h.25 222 kg-4891b 208 kg-458Ib
IN 3 TATS |h.18 247 kg - 544 |b 226 kg-4981b
[N 3 TATSH |h.25 262 kg-577 b 241 kg-5311b
LN 650 TS h. 25 387 kg-8531b 347 kg-7651b

For a correct installation it is necessary to seal the
o gap created between the base of the oven and the
support surface, using silicone, authorized for ap-
plications in the food sector and resistant to high
temperatures, to be placed along the contour of
the base of the oven and such as to prevent the ac-
cumulation of dirt where it is not possible to carry
out regular cleaning given the small size of the ac-
cess to the areas involved in the deposit of dirt.

On request, supports ensuring perfect compatibility with
the oven are available from the Manufacturer.

For their correct assembly and fastening to the oven, please
refer to the instruction sheet accompanying them.
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o
J

If the Leonardo oven must
rest on a support, make the
oven back corners match
those of the support.

only for the only for the
American American
model model
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Installation

) Fig.8.

Please make sure the installation room is adequate and comply
with the minimum distances of the oven from walls, other ap-
pliances, objects and combustible materials (see page 4).

Once the oven is positioned on the intended base, if:

NO more ovens must be installed on top of it, follow the
instructions in figure } Fig.8.

e additional ovens must be installed on top of the first one,
follow the instructions on page 27 > Fig.9.

G additional ovens must be installed at a later time, when
connections have already been made to the hood, follow
the instructions given on page Q} Fig.10.

Fig.8.

Remove the eyebolts and
refit the previously re-
moved screws.

26




Installation

Placing several ovens one on top of
the other

P Fig.9.

If it is necessary to place several ovens one on top of the other,
follow the instructions in the figure.

The other ovens must be lifted with the same precautions and
methods adopted for the first one.

S

R

Lifting from the
ground must be
perpendicular to the
ground itself and the
tension of the eyebolts
must be vertical
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Installation

LN2T/3T/650: x1

LN4T/6T: x2

LN2T/3T/650: x1
LN4T/6T: x2

28



ovens on an appliance already
fitted with a hood, follow the in-

structions in the figure.

If it is necessary to place more
The other ovens must be lifted
with the same precautions and
methods adopted for the first one.

of the other with a
hood installed

D Fig.10.

ovens one on top

(-
QO
+—
LS
©
)
(g
=

Placing several

Fig.10.
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Installation

LN4T/6T: x2

LN2T/3T/650: x1

LN2T/3T/650: x1
LN4T/6T: x2
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Installation
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Installation

Serial number plate reading

The serial number is on the right hand side of the appliance.

It provides important technical information that is vital in case
of a request for maintenance or repair of the appliance: please
do not remove, damage or modify it.

Smoke extraction

D Fig.12.

The oven is fitted with an adjustable exhaust in the top to get

rid of the steam from the cooking chamber.

This steam, together with the one from the door during the

work phases, must be conveyed outside in one of the fol-

lowing ways:

. through a hood supplied by the Manufacturer that en-
sures perfect compatibility with the oven. For correct as-
sembly and fixing to the oven, see the sheet attached to it;
the evacuation flue must be for the exclusive use of the
appliance, comply with current regulations and have a di-
ameter that allows the passage of a 150 mm [@5.91 in.]
evacuation pipe which corresponds to the diameter of the
tube to be mounted on the hood (not supplied).

. through a hood belonging to the user, of suitable ca-
pacity, placed at a minimum of 300 mm [11.81 in.]
from the oven;

. through an adequate extraction system supplied by
the user: in this case a draught switch must be installed
between the extractor and the oven flue (the extractor
and switch are not supplied by the Manufacturer). In this
type of installation, the fumes resulting from the open-
ing of the door will not be extracted.

Model
— Voltage Year of production
Absorption
mi. LN2THTSH -C5-CP | | 2019 |
1v0LT,,3u—4nn—5ouz-|Px3| M 7.0 ’
[ SIN_ LN2TTSHCSCP 19104344 |
—— Serial number
(R OO0 O REAE A
Fig.11.
) ‘\
4 ‘ ’, «
7 Nt
\ \-\ g

U, extraction

N
#150mm system

[@5,91in.]

draught
SWitC

{

Pt
L

300mm (17,87 in] l

Fig.12. Q
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Installation

Electrical connection

The electrical connection must be carried out ex-
clusively by qualified personnel after reading the
safety warnings at the beginning of the manual.
Before connecting the oven, check that the sys-
tems comply with the regulations in force in the
country where it is going to be used and with the
specifications indicated on the appliance rating
plate on the RH side of the oven.

The appliance is supplied without either power cable or plug:
they must both be fitted by qualified personnel. The cable
must be only of the type stated and the plug fitted to it must
be suitable for the consumption and connection of the oven to
the electrical mains.

If the oven has a twin or triple chamber, the power
cables to be connected are two or three as the
connecting plugs.

D Fig.13.

To connect the cable to the equipment, remove the right side
panel of the oven, pass the cable through the prepared cable
gland and connect it correctly to the terminal block following
the wiring diagram of your oven.

Fig.13. e

650
AC3 N 400

AC 3 230
outr IN
Q[O[@| R
s QOO s
00| T

@ earth

N: neutral

T-S-L...-R-: phases

@ earth

N: neutral

@-un:u

ouT IN

[

ouT

2/3T

AC 3 N400

N
R
S
T
@

(e
CCCIC

AC3 208

EO L1

L2

Eo L3

@

T-S-L...-R-: phases
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Installation

For a correct electrical connection, the appliance must:

- be included in an equipotential system in compliance
with the legislation in force. This connection must be made
between the various devices with the terminal marked
with the equipotential symbol . The cable must have
a maximum cross-section of 10 mm? (in compliance with
IEC EN 60335-2--42:2003--09) and must be yellow-green;

-+ must be grounded e to the mains (green-yellow wire);

- must be connected to a thermal differential switch in
compliance with the regulations in force (0.03A A type);

- must be connected to an omnipolar circuit breaker allow-
ing complete disconnection in overvoltage lll category con-
ditions.

The Manufacturer accepts no liability for failure to comply with
the above.

If required, the cable must be replaced by the

Dealer or its technical service or by a person with
similar qualifications to prevent any risk.

Electrical data tables on page 6




Installation

l B
cp E I 4 2 T' 3 T
[
A
? S
5. I R AC3 N 400
ATS Tokizsov éé I
‘ RB1
RA1 & ANS Abbreviation PIN description
. 2 ~ RB2
~ RA2 — AN 1 N/A
AN » . RB3
r . B . RA3 — W 2 N/A
230uae12ac C— X R 3 Phase downstream from KM1
. 4 Technical room fan
F1 KMA1 -
3] 5 From safety thermostat to KM1 cail
Rt 6 Phase upstream from KM1
7 N/A
M 8 Smoke vent opening motor
L 9 Cooking chamber lights
C 10 Steam evacuation
e SSR_A1 - 11 Steamer heating element supply
) A T10AL250v | 12 Phase downstream from KM1
M
I~ "ﬁ';.}m S9R A2 SSR_Rt SSR_B1 Abbreviation| Description
) H
¥ ! ) i 0 rron280v AL Control panel supply 25.2W,
SSR A SSR B2 230Vac/12Vce
M f ﬁ #Q H C Motor start capacitor
SSR B3 CTRLB Oven control board
EV Water inlet solenoid valve
F Noise filter
FUX Fuses
KM1 Main contactor
‘ KR Steam. heating element switching relay
! L Cooking chamber lights
! i M1 Board cooling fan motor
| ! M Flue opening motor
1 ‘ i : RA1.6 | Top heating elements
D+ ; & ! e ! RB1..6 Bottom heating elements
O] O] —|I© | | " -
|E D- L“ﬁy L ° ro_ [;3] ! E}TTJ : Rt Cutting heating element
GND gest ES §% | e Vaporiera | ST Safety thermostat
[ ouszer i ® 3 % i g 3 SSR_A1.6 | Upper heating element solid state relay
7. E % 8 } o o s SSR_B1..6 | Lower heating element solid state relay
__7g_ - —" i et : T8 Terminal board
I — . [ttt TC Thermocouple
- Light transformer 50VA, 230/12Vac
- ity RTTTTTTTTT ) TR
= S ‘ ! double outlet
B i 7 i VAP Steamer
Alimentazione ! !
o “scse ole o To T o i ! Abbreviation| STEAMER description
O I EE— ! ; 1) Water inlet solenoid valve
— | | 2 Heating el
. TC TC VAPORIERA 1 N ! = S e
. i | 3) Manually reset safety thermostat
i s’ o T KR Heating element switching relay
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Installation

T = g* 650
L T
S
| — R
R = AC3 N 400
TeALzsovﬂ = =3
At R8I Abbreviation| PIN description
N ) RA2 . o “ RB2 . 1 N/A
= "~ RA3 " MR RB3 2 N/A
X S TS 3 Phase downstream from KM1
4 Technical room fan
N s 5 From safety thermostat to KM1 coil
. R“r_ M RBL 6 Phase upstream from KM1
) e o L 7 |NA
= o = 8 Smoke vent opening motor
9 Cooking chamber lights
o2 10 Steam evacugtion
11 Steamer heating element supply
i .'M" 12 Phase downstream from KM1
Abbreviation| Description
AL Control panel supply 25.2W,
230Vac/12Vcc
C Motor start capacitor
CTRLB Oven control board
EV Water inlet solenoid valve
F Noise filter
FUX Fuses
KM1 Main contactor
KR Steam. heating element switching relay
L Cooking chamber lights
M1 Board cooling fan motor
M Flue opening motor
RA1..6 Top heating elements
RB1..6 Bottom heating elements
--------------- R F LRt b Rt Cutting heating element
! | " ! ST Safety thermostat
D+ k " J— o ‘f ' ! i
’E D- O d [_d° [Cd [Co° " : SSR_A1.6 | Upper heating element solid state relay
GND [ B i " ! SSR_B1..6 | Lower heating element solid state relay
Lo i ! | i | T8 Terminal board
— vooros | | ! TC Thermocouple
I N i Light transformer 50VA, 230/12Vac
e " I TR
e " ! double outlet
= i i co o Ti VAP Steamer
= — o T St ) Abbreviation| STEAMER description
SN O OARE R A0 1) Water inlet solenoid valve
] "v" RV @) Heating element
o 3) Manually reset safety thermostat
KR Heating element switching relay
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Installation

g L
cP 1 R
L
= L3 RB1 =
= Le —5AM—S,
L L FE4 RS L " RB2
: ST AC3 208
N0
T6AL600V " L RE3
| ® Abbreviation| PIN description
1 N/A
- RA1L —
_____________ “”} WS RAZ s ! 2 N/A
»sou TRQV o e \ )1-\ = s RA3 3 Phase downstream from KM1
gBCA o " Rt 4 Technical room fan
5 From safety thermostat to KM1 cail
FUT ] 6 Phase upstream from KM1
T1AL60OV 7 N/A
8 Smoke vent opening motor
MM 9 Cooking chamber lights
¢ 10 Steam evacuation
e 3 11 Steamer heating element supply
TEALG0OY o e 12 Phase downstream from KM1
T15ALB00V
SSR_A1L SSR_Rt SSR_B1 — —
,1 ﬁ E% l, ,1 iE_{ 'f% ,' }] E lfé I' Abbreviation| Description
AL Control panel supply 25.2W,
o oy 230Vac/12Vce
I [ B .@' | E & ! C Motor start capacitor
SSR_A3 SSR_B3 CTRLB Oven control board
fH{,LQ N N H E s EvV Water inlet solenoid valve
s 1 F Noise filter
FUx Fuses
KM1 Main contactor
KR Steam. heating element switching relay
L Cooking chamber lights
M1 Board cooling fan motor
M Flue opening motor
RA1..6 Top heating elements
K2 |God RB1..6 Bottom heating elements
3 Rt Cutting heating element
Te-vapos<————F3| [K4 | ST Safety thermostat
Tee———T [k5 SSR_A1..6 | Upper heating element solid state relay
K6 A B2 N K SSR_B1..6 | Lower heating element solid state relay
. K7 | | TB Terminal board
1 N/A ST | ::\t:. ‘:zvbe&u\zuu i
H s o valle df 1 % g T— | | | TC Thermocouple
R AR -, K1 | | . Light transformer 50VA, 230/12Vac
S e monte i o S | oED% | double outlet
H T et ™ N/A | - |
i crocuczions vopere ! G ! VAP Steamer
B T e L N7A ! | - !
E]gggg:"““ D i E m d Vaporiera i Abbreviation| STEAMER description
! Dusrote | m Water inlet solenoid valve
[ | ® @ | ©) Heating element
! vy oo et |
lcreLs | 12277200y ®w rele accensione |
INTERFACCIA UTENTE Fens
INTERFACCIA UTE conSSHEDA DL I e s | 3) Manually reset safety thermostat
KR Heating element switching relay
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Installation

: ' i 650
Le
L1
o RS
L AC3 208
L L 3 5 . RB2
3 Tt R R Abbreviation| PIN description
- L RAS . . B W 1 N/A
5 5 & ’ . 2 [NA
So kML gm ,RA4 = 3 3 Phase downstream from KM1
= §§ w W _AS 3 RES o 4 Technical room fan
& SN, o« RB6 5 From safety thermostat to KM1 cail
Taczionl DR ey 2 s R » 6 Phase upstream from KM1
7 N/A
8 Smoke vent opening motor
g 9 Cooking chamber lights
& 10 Steam evacuation
" 1 L. §§ 11 Steamer heating element supply
sse.1 ssR.Rt 3 sse.B1 12 Phase downstream from KM1
f M f M M Y E % 1 ¥ t] . 1 i
CT C“,] ol s vy e Abbreviation | Description
N ]E}Q \ ) 1 AL Control panel supply 25.2W,
s = 230Vac/12Vcc
,] 1{},? N N C Motor start capacitor
o o~ CTRL.B Oven control board
1 E}Ql' )]‘_'_'jggl' EV Water inlet solenoid valve
e o F Noise filter
AL TN FUx Fuses
P—:UE}’Q [' . l' KM1 Main contactor
et P KR Steam. heating element switching relay
BE}Q [' : l' L Cooking chamber lights
M1 Board cooling fan motor
M Flue opening motor
L RA1..6 Top heating elements
] RB1..6 Bottom heating elements
Rt Cutting heating element
ST Safety thermostat
K2 |fe] SSR_A1..6 | Upper heating element solid state relay
K3 SSR_B1..6 | Lower heating element solid state relay
vc-vnrpcozjl E; B Terminal board
K6 TC Thermocouple
- e v N Light transformer 50VA, 230/12Vac
PO e g ,Q Ao = TR double outlet
f :.:‘":“:;.:”Em o K1 VAP Steamer
§ Srmmae wa
[y — ] N/A Abbreviation| STEAMER description
Il%]g?é?'« \D Voporiera M Water inlet solenoid valve
%ﬁ,:::;am (2) Heating element
S — E: '?:‘.,":7 .2‘2?‘.”“ 3) Manually reset safety thermostat
A TOUCH SCREEN CONTROLLO FORNO
KR Heating element switching relay
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Installation

TB
=== =:| 2T-3T
T " RB1 "
S = W\
= R . REZ W
N T E -y AC3 230
=3 o
AT Abbreviation| PIN description
Catie 1 N/A
T . 2 N/A
© . o 3 Phase downstream from KM1
an E:' 4 Technical room fan
5 From safety thermostat to KM1 cail
6 Phase upstream from KM1
o 7 N/A
8 Smoke vent opening motor
9 Cooking chamber lights
10 Steam evacuation
11 Steamer heating element supply
. 12 Phase downstream from KM
Fu2
! N o Abbreviation| Description
i~ B =k s ssn AL Control panel supply 25.2W,
BLE) M hid): E EE L 230Vac/12Vce
= C Motor start capacitor
FM— CTRLB Oven control board
EV Water inlet solenoid valve
F Noise filter
FUx Fuses
KM1 Main contactor
________ KR Steam. heating element switching relay
LI L Cooking chamber lights
— | s M1 Board cooling fan motor
; M Flue opening motor
R : RA1..6 Top heating elements
E}f_( RB1..6 Bottom heating elements
I | : 218 vaporiera | Rt Cutting heating element
D+ © = o = = 3 s | ST Safety thermostat
GI?\I-D Ilg !C;J Ilw i ?I L g? L?j'o Qe | SSR_A1..6 | Upper heating element solid state relay
P ; i m— SSR_B1..6 | Lower heating element solid state relay
_:DE“‘“' ... 8B Terminal board
E@— e — TC Thermocouple
J— = Light transformer 50VA, 230/12Vac
TR
R double outlet
M VAP Steamer
A Aimenzine Abbreviation| STEAMER description
. O e ) Water inlet solenoid valve
o] v @) Heating element
. ll (3) Manually reset safety thermostat
s T KR Heating element switching relay
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Installation

R
“g : ; g i
é 650
FU4 I A
- Tea2sov  LE
by %ﬂgsovﬁ RA1 AC3 230
7MW RA2
W5 RA3
[ RA RB1 Abbreviation| PIN description
A S5 1 N/A
vt s 2 N/A
. R N BBV wRES 3 3 Phase downstream from KM1
< 230N 12Vac éﬁ X\ : 4 Technical room fan
of " JRB4 5 From safety thermostat to KM1 cail
" ,RB5 6 Phase upstream from KM1
=W _RB6 7 N/A
= W"’| 8 Smoke vent opening motor
9 Cooking chamber lights
10 Steam evacuation
11 Steamer heating element supply
j E g i 12 Phase downstream from KM1
”f,,l M, Abbreviation| Description
" AL Control panel supply 25.2W,
M| 230Vac/12Vcc
= C Motor start capacitor
Jﬁ!' CTRLB | Oven control board
ssrns EV Water inlet solenoid valve
M’ F Noise filter
s ss FUX Fuses
M‘ KM1 Main contactor
KR Steam. heating element switching relay
L Cooking chamber lights
M1 Board cooling fan motor
M Flue opening motor
RA1..6 Top heating elements
‘ RB1..6 Bottom heating elements
Ve =l Rt Cutting heating element
D+ ! | J— R ST Safety thermostat
‘E‘ D- oJ® SSR_A1..6 | Upper heating element solid state relay
GND ! L SSR_B1.6 | Lower heating element solid state relay
B Terminal board
Vaporers TC Thermocouple
e Light transformer 50VA, 230/12Vac
o R
double outlet
o VAP Steamer
- I s o T Abbreviation| STEAMER description
o "B oLl __ ,I?, . ,i° b (1) Water inlet solenoid valve
v (2) Heating element
(3) Manually reset safety thermostat
KR Heating element switching relay
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Installation

Pre-testing and final inspection

The oven is checked and tested in the Manufacturer’s plant be-
fore being delivered to the customer.

The “production process check sheet” enclosed with it guaran-
tees that each step in the production process, from assembly
to packaging, was carefully checked from both the operating
and safety standpoints.

After installing the appliance, check and mark with a ‘" all the
boxes of the table on the side: this will confirm the installation
is complete and correct.

Checking the operation

Start the appliance following the instructions in the “Use and
Maintenance” manual annexed: monitor it during the whole
test and check that all the electrical components work properly.
On first startup, set the temperature to a value of 150 °C -
302 °F, top percentage 80%, bottom 20% for at least 8 hours,
without any food inside: we recommend the flue is kept fully
open during this time.

In this first phase, because of the humidity evaporating from
the insulating materials, the oven will give out unpleasant
smells and fumes that will gradually disappear during the fol-
lowing operating cycles.

Finish off explaining to the user how to use the appliance in an

optimal and safe way and how to carry out ordinary mainte-
nance and cleaning.
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Positioning checks

Reference chapter on page...

Is the installation room adequate and compliant with regulations? (correct ven-
tilation, maximum/minimum temperature, etc.)

Is the appliance perfectly level?

Is the appliance resting on the base underneath and is this suitable to support
the weight of the oven?

Have the minimum distances stated been complied with?

Transportand positioning of the oven
on the planned base on page 24

Has the protective film been removed from the surfaces?

Preliminary operations on page 23

Is the oven chamber free from non-compliant objects (e.g. installation tools,
user manuals, packaging, etc.)? If so, remove them!

Is the current chimney flue adequate and does it comply with the current reg-
ulations?

Smoke extraction on page 32

Electrical checks

Reference chapter

Does the mains voltage match the data on the rating plate?

Do electric connections meet current regulations in the country of installation
and follow the diagrams supplied?

Electrical connection on page 33

Smoke outlet checks

Reference chapter

Is the appliance positioned correctly under a suitable hood?

We would like to remind you that it is possible to connect the smoke outlet to
an extractor (fan or extraction pipe of a motor-driven hood), putting in between
the latter and the oven flue a switch.

Smoke extraction on page 32

Miscellaneous

Reference chapter

Does the user have all the documentation relative to the oven?

Has the user been correctly trained on the use and maintenance of the oven?
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Steamer assembly (option)
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It is possible to connect to Leonardo ovens the steamer accessory mod. N602870184
WARNING! DISCONNECT THE OVEN FROM THE MAINS BEFORE INSTALLING THE STEAMER
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Steamer assembly (option)
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4 PROCEDURES

Multimedia page

From this page it is possible to import/export files from/to a USB stick connected to the special
USB connector.

D Fig.16.

The USB port is located inside the oven, behind the touch display and is accessible only by re-

moving the right side of the appliance.
This operation is therefore reserved only to qualified personnel since, by open-
ing the oven panel, you have access to live and therefore potentially dangerous
parts.

@ @ After inserting the stick, access the screen by touching the corresponding icons.

You can import:
- Files in CSV (.csv) format containing program parameters.

You can export:
- Files in CSV (.csv) format containing program parameters (1-50).

The specifications of the CSV file are as follows:

- csv file extension

- Name of the file "Prgimp.csv”

+ Nine columns separated by commas and n+1 lines representing header (specified format) and
parameters (see files provided with this specification).
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Fig.16.

Giovedi 22.04.2021 - 12.54

CLASSICA

Venerdi
23.04.2021
13.30

DATA EORA

IMPOSTAZIONI
WI-FI

K

X~ @]

LINGUA GESTIONE
PROGRAMMI

ORE DI LAVORO

STORICO PARAMETK
ALLARMI




Procedures | FIRMWARE UPDATE

e € 9 2 O Q & Ven20mag 09:26

V574R002_19 d HD Mario Rossi

B CURV04.CSV
B CUSVERVG.csv
B dump_scri.txt
= |logol.jpg

B V574R2S519.bin
B V574R2S19.MD5

Firmware update 0

o DOWNLOADING THE FIRMWARE UPDATE

Nome

@ Open your email and download the zipped folder received
from the Manufacturer/Dealer

Open the zipped folder quickly clicking twice on it: inside it
you will find the 6 files required for the update.

Insert into your computer a USB stick, empty and format-
ted FAT32

Drag the 6 update files inside it

@ ©

Take out the USB stick from the computer correctly.

e CHECKING THE CURRENT FIRMWARE VERSION

i \' b
@ With the oven in stand-by, touch the SERVICE icon. : : :

Touch the FIRMWARE VERSIONS icon

Versioni fimware
DATA E ORA LINGUA GESTIONE

@ The display will show the firmware version installed on the
oven; press the BACK ARROW to exit the screen.

VERSIONI
FIRMWARE

Ed. 0423 - 70702551 REVO6  Leonardo - Installation 45



Procedures | FIRMWARE UPDATE

Mercoledi
28.04.2021
06.17

e CUPLOADING THE UPDATED FIRMWARE

@ Unscrew the screws that retain the side panel

Remove the side panel and access the board behind the Touch
panel

@ Insert the stick on which the 6 update files were copied into the
USB port located behind the Touch board.

4]

With the oven in stand-by, touch the
SERVICE icon.
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Procedures | FIRMWARE UPDATE

DATA EORA

VERSIONI
FIRMWARE

TEST I/0

DATA EORA

TESTI/O
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EJ R

LINGUA GESTIONE
PROGRAMMI

STORICO
ALLARMI

D

LINGUA GESTIONE
PROGRAMMI

HACCP ORE DI LAVORO

STORICO PARAMETRI
ALLARMI

FIRMWAR]
UPDATI

LINGUA GESTIONE
PROGRAMMI

/ARAMETRI

FIRMWARE IMPOSTAZIONI
UPDATE WI-FI

o

@ Touch the PADLOCK icon

Enter the password 58 to access the protected
parameters.

@ Confirm with

o

Touch the FIRMWARE UPDATE icon.

7

Touch the m icon: the new firmware version up-
load starts.

As the firmware is loaded, the bar will turn orange to
indicate the progress of the loading procedure.

47

DATA E ORA LINGUA GESTIONE
PROGRAMMI

PARAMETRI
ALLARMI

TEST I/0 FIRMWARE IMPOSTAZIONI
UPDATE WI-FI

UPDATE FOUND PLEASE WAIT
VER 544 REV 0.17

ERASE IN PROGRESS

Aggiornamento Firmware

a

Importa Lingue

<

Importa Ricette

<

Importa logo

CLOUD ID: FPIZZAG00O

When uploading is complete, confirm by touching the key
-

o

Wait until the procedure is finished. The screen will restart and
display the UPLOADING screen.

®

@ Check off the last three items
Start the uploading process.



Procedures | COUNTER HOUR RESET

Giovedi 22004.2021 - 12.54

Giovedi
07.07.2022

DATAEORA

VERSIONI
FIRMWARE

e

LINGUA GESTIONE
PROGRAMMI

RE DI LAVORO

STORICO PARAMETRI
ALLARMI

®

FIRMWARE
UPDATE

A counter inside the oven counts the work hours carried out; after a
certain number of hours, a pop-up appears on the display that warns
about the need to carry out maintenance on the oven.

After carrying out the required operation (for example cleaning un-
der the stones), it is necessary to restart the working hours count
from zero, resetting the counter.

Touch the warning screen to continue with the operation.

o

With the oven in stand-by, touch the SERVICE icon.

Touch the WORKHOURS icon.
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Ore da ultima manutenzione

Confermila pulizia sotto le pietre?

X

v

4]

Touch the BASKET icon next to “Hours since last maintenance: 5* (h)”

* the shown number is just an example

o

Touch the key to confirm the reset of the maintenance hours
(hour counter reset).

o

Touch the BACK ARROW icon or wait a few seconds to exit the screen.



Touch the SERVICE icon to go back to the stand-by screen.
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5 MAINTENANCE AND CLEANING

Warnings

Before any cleaning, it is necessary to switch off the

power to the appliance (acting on the system switch) and
wear suitable personal protection equipment (e.g. gloves, etc.).
The user must carry out only routine maintenance, for extraordi-
nary maintenance, contact the Dealer requesting service from
an authorised technician. The manufacturer warranty does not
cover damages due to negligent or incorrect maintenance or
cleaning (e.g. use of unsuitable detergents).

Any cleaning must be carried out with the oven
completely cold and wearing adequate personal
protection devices (e.g. gloves, etc.).

When cleaning any part or accessory do NOT use:

- abrasive or powder detergents;

« aggressive or corrosive detergents (e.g. hydrochloric or sul-
phuric acid, caustic soda, etc,). Caution! Never use these sub-
stances also when cleaning the substructure/floor under the
appliance or its base;

- abrasive or sharp tools (e.g. abrasive sponges, scrapers, steel
brushes, etc.);

- steamed or pressurised water jets.

It is best to have a Service Centre perform maintenance
and inspection on the appliance at least once a year to en-
sure top working and safety conditions.

Keep the vents of the electrical compartment clean and clear.

Oven cleaning
CLEANING THE EXTERNAL STEEL PARTS

Use a cloth dampened with hot soapy water and end with rins-
ing and drying.

CLEANING THE GLASS

Clean any glass with a soft cloth and special glass detergent.

CLEANING THE DISPLAY

Clean the display with a soft cloth and a little detergent for del-
icate surfaces. Avoid using considerable quantities of product
since any infiltration may damage the display. Avoid also using
very aggressive detergents that may damage the material the
display is made of (polycarbonate).

CLEANING THE REFRACTORY SURFACE

D Fig.17.

If the oven is used mainly with brick cooking, periodically
remove with a screwdriver the screws of the brick bead pro-
file, remove the refractory bricks from the front and suck the
charred residues on the bottom with an ash vacuum cleaner.
Before repositioning the bricks, clean them with a stiff bristle
brush.

Never use liquids to clean the refractory surface.

While reinserting the bricks, be careful not to
pinch your fingers.

Replacement refractory bricks can be obtained from the
Manufacturer on request.

If manual cleaning is not enough, use the PYROLYSIS function }
see page 51
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Maintenance and cleaning | cLEANING

CLEANING THE RUSTICATED SURFACE

D Fig.17.

Remove the screws of the stone block profile with a screwdriv-
er, remove the rusticated surface from the front and clean it
with a soft cloth soaked in hot soapy water. Avoid using abra-
sive or excessively aggressive products. Finish with a thorough
rinsing and drying, then reposition it.

CLEANING THE CHAMBER WITH THE
PYROLYSIS FUNCTION

Pyrolysis is a thermochemical crystallization process of food
residues that have deposited in the cooking chamber, which
takes place by bringing the oven up to 400 °C - 752 °F.

Before starting the pyrolysis, remove the coarser
food residues with a natural fibre brush.

D Fig.20.
CLEANING THE CHAMBER WITH PYROLYSIS | MANUAL

@ Touch the ON/OFF key (if the oven is off);

(2) touch the PYROLYSIS key:

@ confirm pressing OK: the heating of the cooking chamber
starts until the temperature of 400 °C - 752 °F is reached,
when the function stops and the oven switches off auto-
matically without you needing to do anything. To block
the function early, press the pyrolysis key again or turn the

oven off with the ON/OFF key ;

@ in a cold oven, clean the chamber from the crystallized
food residues using a natural fibre brush and then vacuum
with an ash extraction bin . Fig.19.

When the pyrolysis function starts, the room
lights are turned off to preserve them.

CHAMBER CLEANING WITH PYROLYSIS IN "WEEKLY

Ed. 0423 - 70702551 REV0O6  Leonardo - Installation

Giovedi
07.07.2022
20.14

Fig.20.

Giovedi 07.07.2022 - 20.14

Confermare a

X

Giovedi 07.07.2022 - 20.14

PROGRAMMING" MODE

It is possible to clean the chamber with pyrolysis as a pro-
grammed event accessing the Programmed switch-on menu
(see user manual) and indicating the time when you want py-
rolysis to be performed.

Attention, if you program the start of the function:

o - at 11:59 pm on Monday, the function will start that day
and at that time;
- at 00:00 the function will always start on Monday, at mid-
night.

Therefore, if you want to start it at midnight on Tuesday, you must
select the key relating to that day.
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Maintenance and cleaning | REPLACING COMPONENTS

Replacing components

A

A

A\
A\

The user must replace only the stated compo-
nents: in case of a fault or for extraordinary mainte-
nance, contact the Dealer, requesting service from an
authorised technician.

As replacements, always use original spare parts
to be requested from the Manufacturer: using non
original parts might cause injuries to people, non opti-
mal performance and even serious damage to the ap-
pliance itself.

Before carrying out any replacement work, it is
necessary to disconnect the power supply of the
appliance (by acting on the system switch).

Any replacement must be carried out with the oven
completely cold and wearing adequate personal
protection devices (e.g. gloves, etc.).

REPLACING THE DOOR GLASS
D Fig.21.

REPLACING THE INTERNAL BULB AND GLASS

D Fig.22.
Before replacing the bulb, switch off the power to the appli-
ance (acting on the system switch); it is not enough to use the

ON/OFF key, because bulbs can still be live.

Never touch the bulb glass with your bare hands; always
wear gloves.

Never switch the oven on without having refitted the bulb pro-
tective plate.
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Maintenance and cleaning | REPLACING COMPONENTS

REPLACING THE REFRACTORY BRICKS
D Fig.23.

Fig.23.
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