\ HOBARTI

S ERVICE
OV310 SERIES MINI RACK OVENS
CUSTOMER MAINTENANCE MANUAL

This manual is only intended for use by properly trained and qualified
customer in-house maintenance for the limited procedures herein.

This manual is not intended to be all encompassing. You should read the
maintenance or repair procedure you wish to perform, in its entirety, to
determine if you have the necessary tools, instruments and skills required to
perform the procedure. Procedures for which you do not have the necessary
tools, instruments and skills should be performed by a trained Hobart Service
technician.

The reproduction, transfer, sale, or other use of this manual, without the
express written consent of Hobart Service, is prohibited.
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Standard

Standard set of hand tools.
Jeweler's screwdriver set.
Devcon Silite High Temp Silicone RTV Sealant (red).
A straightedge to ensure evenness of doors.
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Installation & Operation Manuals
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Mini Rack Oven Instruction Video
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Rack Ovens & Mini Rack Ovens

ROTATING RACK OVEN &
MINI RACK OVEN

Baking and Cooking to Perfection,
Rack after Rack

BAXTER

Proven technology. Authentic results.

Buddy Valastro on OV310 Video

Buddy Valastro
on the Baxter OV310 Mini Rack oven
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Schematics
OV310E Schematic (Advanced Controls)
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DERIVED FROM DRAWING NUMBER 1534 REV. J Al3767
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OV310E Schematic (Epicon)
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OV310G Schematic (Advanced Controller)
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OV310G Schematic (Epicon)
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Troubleshooting

The oven has been set at the factory to bake assorted product, such as bagels, cookies, and
muffins. If four bake is uneven, the shutters may need to be adjusted to achieve the desired
results. Contact your authorized Bakery Systems service office for assistance.

Burners will not light (gas ovens only)

1. Press ON/OFF button to turn off the power, and wait 5 minutes.
2. Make sure the gas shutoff valve is in the ON position.
3. Press the ON/OFF button to turn on the oven.

If the oven does not light on the second attempt, turn the gas shutoff valve to the OFF position and
call your authorized Bakery System service office.

Safety Alarm (standard feature, no parameter setup required)

If the temperature at the probe is in the range of 570°F to 600°F for 10 seconds, the unit will do the
following:

1. Shut off all features.

2. Sound an alarm.

3. Flash the OVEN TEMP display (actual temperature is displayed).

4. Display “SHdn” in BAKE TIMER display.

|AA WARNING/ Disconnect the electrical power to the oven and follow lockout / tagout
procedures. There may be multiple circuits. Be sure all circuits are disconnected.

A WARNING]| If gas oven, shut off gas. Contact your authorized Bakery Systems service
office. Do not attempt to restart the oven until it has been inspected by an authorized servicer.

Alarms and Display messages

Alarm or Message Cause Action
Controls beep rapidly (faster | Temperature alert Turn off VENT, if acticated. Gas ovens: check
beep than Bake Timer). for Kosher Mode. that burner is firing. If not firing, briefly open
and close door to reset temperature control.
Display shows “LOC OUT.” | Oven in Kosher Contact your local Bakery Systems service
Lockout Mode. office.

Circulation Motor

To conserve energy, if there is no bake time (0) entered, the circulation blower will run only when
oven is below set point and burner/heaters are on.

Rack Rotation

The rack will not rotate if no time (0) is set and started.
Check to make certain doors are properly closed.
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Hobart Online Parts Store

Order parts by clicking on image below to reach our Hobart Service Parts Store.
http://www.hobartparts.com
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