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Expanded Metal Trays

Standard Configuration

- All stainless steel front and exterior
wall panels.

= Aluminized steel reflective interior
panel surface.

* Heavy brick heat sumps to maintain
"solid" heat.

+ Perforated steel trays for fast, even
bake. Trays come with 3" riser.

+ On/off switch with removable key.

+ Tray position indicating lights -
highly visible.

+ Independent control of interior
lights and vent system.

+ Full length emergency stop bar
stops oven and sounds alarm. Alarm
sounds if door is closed when reel is
not in run mode.

+ Service access from front of oven to
all controls.

« All parts go through a 36" door
opening.

+ Insulation installed at factory for
quality control and faster field
erection.

= High speed hand-crank for
emergency power outage.

Safety Features

+ UL Listed, Canadian Gas Association
approved, commercial gas and
electric ovens.

* Automatic purge system on gas
fired models M18 thru M36.

+ Torque sensor for "pan jamming"
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Comfort Features

* Built-in canopy hood conforms to
Uniform Mechanical Code Type |
requirements. Grease filters are
included.

+ Cool walls - minimum clearance
from combustible construction:

1" Sides and back;

Convenience Features

« Centrally located controls on a cool,
wide stainless steel sill will
automatically stop trays levela
thessill.

+ Insulated door opens upward, ot



Controls

Main Control Panel

Visual thermostat for indicating and setting temperature.
Tray indicating light system.

Manual timer with audible alarm

Master control switch for blower and lights.

Keyed ON/OFF switch.

Center Push Button Controls

Reverse.

Run - smooth acceleration and deceleration.

Automatic stop - accurately advances one shelf at a time.
Emergency stop bar - full width of door.

Manual door control.

AIRFLOW OUT AIRFLOW OUT

PURGE DOOR OPEN

GREASE GREASE

FILTERS FILTERS
/~—LOAD DOOR '
¥ SHUTTER (CLOSED)

BE CLOSED BEFORE
PURGE TIMER BEGINS
TIMED SEQUENCE

_ NATURAL DRAFT
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0V850 Tray Oven

Specifications

TYPE I HOOD* (Standard) TYPE I1 HOOD* (Option -R2)
Requires exhaust fan per local code. May be used as other than Complete with built-in exhaust blower. You supply 8" diameter duct
Type I hood if desired. You supply 10" diameter duct per local code. per local code. Exhaust: 700 CFM.
79" (M12A) 80" (M12A)
//\k\ 95" (ALL EXCEPT M12A) /K 96" (ALL EXCEPT M12A)
SERVICE 4o SERVICE
i >
10" HOOD EXHAUST \
94.5" 12" DOOR -~
OVERALL
90.5" 12" DOOR
HEIGHT 45" OVERALL
! SILL HEIGHT
SILL  3,5"SILL
"M\L 3.5 SILL EXTENSION
R EXTENSION
< . e A
84.5" (M12A)** 92.5"7(M12A, M18} 84.5" (M12A)%* 92.5" (M12A, M18)
100.5" (ALL EXCEPT 110.5" (M24) 100.5" (ALL EXCEPT :;g:" Eﬂgg}
M12A)** 128.5" (M30) MI12A)* 5"
\(/ 146.5" (M36) Y \/145.5“ (M36)
** OVERALL DEPTH @ TOP ** OVERALL DEPTH @ TOP
98.5" (M12A) 98.5" (M12A)
114.5" (ALL EXCEPT M12A) 114.5" [ALL EXCEPT M12A)
* Hood for collecting and removing grease and smoke. *Hood for collecting and removing steam, vapor, heat or odors.
BAKING CAPACITY TRAYS GAS FIRED OVENS ELECTRICALLY HEATED OVENS
TLE. 1518,
. Y HEATING AMPERES
"PaNe ol oty | size | |50 | catatoamo. | MAKA | |WET| cataoano. | Max
Strap | Strap | Strap | Strap 208V | 240V | 480V
12 96 |120] 80 | 80 4 26"x58" 3520 | OV 850G-M12A 200,000 3720 OV 850E-M12A [42.12 |116.9 |101.3 | 50.7
18 1441180|120|120 26"x58" 4130 OV 850G-M18 250,000 4325 OV 850E-M18 4212 11169 [101.3 | 50.7
24 1922401441150 6 26"x76" 5035 OV 850G-M24 300,000 5270 OV 850E-M24 56.16 | 1559 | 1351 | 676
30 2161270192210 26"x94" 5845 OV 850G-M30 300,000 6140 OV 850E-M30 70.20 | 1949 | 1689 | 844
36 2641330]|240]240 26"x112" 7055 OV 850G-M36 350,000 7415 OV 850E-M36 84.24 | 233.8 | 202.7 | 101.3
Baking Capacity Based On: SERVICE CONNECTIONS: SERVICE CONNECTIONS:
4 Strap Pans 91/2" x 217/8" (1lb) HEATING INPUT - HEATING INPUT -

4 Strap Pans 123/4" x 217/8" (11/2 |b)
5 Strap Pans 91/2" x 26" (11b)
5 Strap Pans 123/4" x 26" (11/2 |b)

OPTIONS:

« Expanded metal tray surfaces
+ Solid tray surfaces

* Loading door view windows

Gas Supply Line: 1" pipe size.
Nat. gas @ 5" w.c. when firing
L.P. gas @ 13" w.c. when firing
A NOTE: PROPANE GAS INPUT IS
50 KBTU/HR LESS THAN SHOWN
FOR 18-36 PAN OVENS.
CONTROL CIRCUIT -
120 VAC, 60 Hz, Tph - 12 AMPS

208 or 240 or 480 VAC, 60 Hz, 3 ph
(See above tabulation for KW & AMPS.)

CONTROL CIRCUIT -
120 VAC, 60 Hz, 1ph - 12 AMPS

* Rear windows - for customer view

- Prison safety package

* Built-in exhaust blower (TYPE Il hood)
* Propane gas heat

= 208, 240, 480 volt electric heat

- Tray liners

INSTALLATION:

A factory Technician or factory authorized installation technician MUST supervise and approve any
installation. Purchaser is responsible for all installation costs and for providing:

+ Labor to unload oven upon arrival.
* Installation mechanics.

* All local service connections - electricity, vents, gas, steam per local code.

FRT CLASS 70

The Baxter Mfg. Co., Inc.

19220 Pioneer Way (SR162)
Orting, WA 98360-0729

SEE PRICE LIST FOR SPECIFICATIONS. SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE.
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