e " Heated Bakery
Merchandiser Series

Series: WBC
Operation Manual

o .\ A ‘l‘ﬂ.- ) % ﬁ‘ﬁ:'l
% e s “ Ve §e.
T T4
/ 1. ! o .. .. r 3 ; , |
\ . ;
- v V] ! I|




WHAT IS COVERED

WHO IS COVERED

COVERAGE PERIOD

WARRANTY COVERAGE

EXCEPTIONS

EXCLUSIONS

INSTALLATION

REPLACEMENT PARTS

BKI LIMITED WARRANTY
2812 Grandview Drive * Simpsonville, SC 29680 « USA
(864) 963-3471  Toll Free: (800) 927-6887 * Fax: (864) 963-5316

This warranty covers defects in material and workmanship under normal use, and applies only to the
original purchaser providing that:

¢ The equipment has not been accidentally or intentionally damaged, altered or misused;

¢ The equipment is properly installed, adjusted, operated and maintained in accordance with national
and local codes, and in accordance with the installation and operating instructions provided with this
product.

¢ The serial number rating plate affixed to the equipment has not been defaced or removed.

This warranty is extended to the original purchaser and applies only to equipment
purchased for use in the U.S.A.

¢ Warranty claims must be received in writing by BKI within one (1) year from date of
installation or within one (1) year and three (3) months from data of shipment from the factory,
whichever comes first.

¢ COB Models: One (1) Year limited parts and labor.

¢ COM Models: Two (2) Year limited parts and labor. COM convection ovens also have a two (2) year
door warranty.

¢ CO1 Models: Two (2) Year limited parts and labor. Five (5) Year limited door warranty.

¢ BevlLes Products: Two (2) Year limited parts and labor.

¢ Warranty period begins the date of dealer invoice to customer or ninety (90) days after
shipment date from BKI, whichever comes first.

This warranty covers on-site labor, parts and reasonable travel time and travel expenses of the
authorized service representative up to (100) miles round trip and (2) hours travel time and
performed during regular, weekday business hours.

Any exceptions must be pre-approved in advance and in writing by BKI. The extended door
warranty on convection ovens years 3 through 5 is a parts only warranty and does not include labor,
travel, mileage or any other charges.

¢ Negligence or acts of God,
¢« Thermostat calibrations after (30) days from equipment installation date,
¢ Air and gas adjustments,
¢ Light bulbs,
i« Glass doors and door adjustments,
¢ Fuses,
¢ Adjustments to burner flames and cleaning of pilot burners,
¢« Tightening of screws or fasteners,
i« Failures caused by erratic voltages or gas suppliers,
¢ Unauthorized repair by anyone other than a BKI Factory Authorized Service Center,
¢ Damage in shipment,
¢« Alteration, misuse or improper installation,
¢« Thermostats and safety valves with broken capillary tubes,
¢ Freight - other than normal UPS charges,
¢ Ordinary wear and tear,
i« Failure to follow installation and/or operating instructions,
¢ Events beyond control of the company.

Leveling, as well as proper installation and check out of all new equipment - per
appropriate installation and use materials — is the responsibility of the dealer or installer, not the
manufacturer.

BKI genuine Factory OEM parts receive a (90) day materials warranty effective from the date of
installation by a BKI Factory Authorized Service Center.

Warranty is in lieu of all other warranties, expressed or implied, and all other obligations or liabilities on the manufacturer’s part.
BKIl shall in no event be liable for any special, indirect or consequential damages, or in any event for damages in excess of the
purchase price of the unit. The repair or replacement of proven defective parts shall constitute a fulfillment of all obligations
under the terms of this warranty.
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Introduction

NOTICE PLEASE READ THIS ENTIRE MANUAL BEFORE SERVICING THE UNIT. If you

have any questions, contact the BKI Technical Service Department, toll free:
1-800-927-6887. Outside the U.S., call 1-864-963-3471.

This unit is to be sealed to the floor after installation to conform to NSF
requirements. (Dow Corning RTV #732 Multi purpose Sealant.)

Safety Precautions

Always follow recommended safety precautions listed in this manual. Below is the safety alert symbol. When
you see this symbol on your equipment, be alert to the potential for personal injury or property damage.

Safety Signs and Messages

The following Safety signs and messages are placed in this manual to provide instructions and identify
specific areas where potential hazards exist and special precautions should be taken. Know and understand
the meaning of these instructions, signs, and messages. Damage to the equipment, death or serious injury to
you or other persons may result if these messages are not followed.

ADANGER This message indicates an imminently hazardous situation which, if not avoided,

will result in death or serious injury.

AWARN'NG This message indicates a potentially hazardous situation, which, if not avoided,
could result in death or serious injury.

ACAUT'ON This message indicates a potentially hazardous situation, which, if not avoided,
may result in minor or moderate injury. It may also be used to alert against unsafe
practices.

NOTICE This message is used when special information, instructions or identification are

required relating to procedures, equipment, tools, capacities and other special
data.



Safe Work Practices

AWARN'NG California Residents Only. This product can expose you to chemicals
including chromium, and lead which are known to the State of California to
cause cancer and birth defects or other reproductive harm. For more
information go to www.P65Warnings.ca.gov.

Beware of High Voltage

This equipment uses high voltage. Serious injury can occur if any untrained
or unauthorized person installs, services, or repairs this equipment. Advise
your customer to always use an Authorized Service agent to Service
this Equipment

Your Customer Should have an Operators Manual

The operator’'s manual is an important part of this equipment. Your
customer should keep it near for easy access.

If your customer needs a replacement operator’'s manual, contact:

BKI

Technical Services Department
2812 Grandview Drive
Simpsonville, S.C. 29680

Or call toll free: 1-800-927-6887
Outside the U.S., call 864-963-3471

Safety Labels Must be Clean and in Good
Condition

Make sure all safety labels are in place, clean and in good condition.
Replace any damaged or missing safety labels.

If you need new safety labels, contact:

BKI

Technical Services Department
2812 Grandview Drive
Simpsonville, S.C. 29680

Or call toll free: 1-800-927-6887
Outside the U.S., call 864-963-3471



Safety Labels

[®lo

CONNECT ONLY TO APPROVED 3
PRONG GROUNDED CIRCUIT. FAILURE
TO DO SO COULD RESULT IN SERIOUS
INJURY.

:
aevans
C
/A WARNING /A\WARNING

CONNECT ONLY TO APPROVED 3
PRONG GROUNDED CIRCUIT, FAILURE
TO DO SO COULD RESULT IN SERIOUS
INJURY.

DO NOT COVER OR REMOVE THIS LABEL NO158

/\ DANGER

HIGH VOLTAGE.
Turn power off
before servicing.
May have more than
one disconnect switch.
Do not cover or remove label. No202
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Operation

Controls and Indicators

The merchandiser controls are shown in the figure below. The rocker switch turns the power supply to the
merchandiser on and off. The thermostat controls maintain the heated well at the desired temperature. The
programmable timer is used to monitor how long products have been in the merchandiser.
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Hardware Controls
Item # | Description Function

1 Power Switch Turns power On or Off to the heating elements. When placed in
the On position, the thermostats are powered. When placed in the
Off position, power is removed from the thermostats.

2 Light Switch Turns power On or Off to the lights and timer. When placed in the
On position, the lights illuminate and the timer operates. When
placed in the Off position, power is removed from the lights and

timer.
3 Electronic Used to control the temperature of the heated well. There is a
Thermostat Control thermostat control for each well position.
4 Multi-Channel Used to monitor how long a product has been in the merchandiser.
Product Timer An audible and visual alarm signal when a product has been in the

merchandiser longer than the programmed time.




Timer Operation

PROGRAM KEY
DISPLAY TIMER LED

/NOTE: the colon will flash if timer is in hours/minutes \
mode and remain steady for minutes/seconds mode.
To start a timer, press the desired product key. \

To cancel a timer, press and hold the product key.

To view remaining time, press the "SCAN" to
toggle through all active timers.

To enter programming, from "----" press the "P"
key and hold for 3 seconds. "PROG will be displayed.

n
| |
To change a product time, press the desired key and

the existing set time will be displayed. Use the up and

down arrow keys to change to the desired time. O O SCAN O O
To change another product time, press the desired

product key and repeat the same procedure. 1 v

To exit programming, press the "P" key and the

display will return to "--:--".

N

SCAN KEY PRODUCT KEY

To start a product timer — press the desired product key (1 through 8). The indicator light above that
product key will begin to flash indicating that timer is counting down.

To cancel a product timer — press and hold that product key until “End” or “--:--“ appears on the display.

To view the remaining time — press the “SCAN” key. Continue to press the “SCAN” key to toggle through
all active timers.

To enter programming — from “--:--“ press the “P” key for three seconds. The display will change
to“PROG”.

To change a product time — press the desired product key. The display will change to the existing set time.
Use the up (A) or down (V) keys to change to the desired time. To change
another product time, press that key and follow the same procedure.

“ “

To exit programming — press the “P” key and the display will return to -t



Preheating

You should allow the merchandiser to preheat at the desired temperature settings for a minimum of 45
minutes before loading it with product.

The merchandiser holds non-perishable products ONLY!

Temperature Adjustment
After placing the product into the merchandiser, it may be necessary to adjust the thermostat settings in
order to maintain the proper internal temperature for the product on display.

Measure the product internal temperature HOURLY by inserting a food thermometer into the food. The
proper internal temperature is 135°F [57°C].

The merchandiser holds non-perishable products ONLY!

If necessary adjust the thermostat settings to maintain the proper internal temperature of the food product.
The thermostats should be set to the lowest possible setting that will maintain the proper product
temperature.

Operational Guidelines
Keep food thermometer on hand. Check the food temperatures hourly.

Rotate the food products. Foods loaded in first should be served first as much as is practical.

Foods held for long periods of time are more difficult to maintain at proper temperature. Also, freshness and
product quality diminish if foods are held too long. Most areas of the country have sanitation regulations
governing how long foods can be held. Make certain to check with your local authorities.

Unit Shutdown

Remove all food pans holding the food product from the merchandiser. Move the rocker switch to the OFF
position to turn the power to the heaters and lights off. After the temperature has cooled below 120°F
(50°C), remove any residue from the wells and clean the equipment thoroughly.



Installation

AWARN'NG Serious injury, equipment damage or death could result if attempting to install
this unit yourself. Ensure that an authorized BKI service agent installs the unit.

Unpacking and Handling

The company taking delivery of this equipment is responsible for filling all freight claims with the delivering
truck line. Inspect all cartons and crates for damage as soon as they arrive. If damage to cartons or crates is
found, or if a shortage is found, note this on the bill of lading (all copies) prior to signing.

If damage is found when the equipment is opened, immediately call the delivering truck line and follow up the
call with a written report indicating concealed damage to your shipment. Ask for an immediate inspection of
your concealed damage item. Packaging material MUST be retained to show the inspector from the truck
line.

AWARN'NG Do not walk on top of the equipment or damage to the equipment and serious
personal injury could occur. The equipment is not structurally designed to support
excessive external loading such as the weight of a person. Do not place heavy
objects on the equipment.

Move the merchandiser as close as possible to its permanent location before moving the merchandiser off of
the shipping pallet.

Make certain there are no separately packed accessories before discarding packaging.

During shipment, the lubricant in the gas springs may have settled. This can cause the glass not to remain
open in the raised position. To avoid this, fully raise and lower the glass manually 4 or 5 times.

Counter Top Mounting

The merchandiser is designed to be mounted on a counter top or similar surface. The counter surface must
be level and able to support the weight of the merchandiser and it contents. Use a carpenter’s level to verify
the mounting surface is level.

NOTICE This unit is designed to be sealed to the counter top after it is installed to conform

to NSF Standard 4. Use Dow Corning RTV # 732 Multi-purpose Sealant.

Lower Skirt Installation

Slide the Front Skirts in place
under front & back of the unit.
Raise or lower the legs as
necessary for the skirts to fit
snuggly unit the unit.

Slide the End Skirts under
each end of the unit and
secure them to the Front Skirts

with the screws provided.
END SKIRT
Position the lower Skirts so

that they are flush with the
front, back and ends of the FRONT SKIRT
unit.

FRONT SKIRT
Seal the Skirt to the counter
top with a bead of RTV
silicone around the full
perimeter. Also seal the Skirt .
to the bottom of the unit S
around the full perimeter.

END SKIRT

Electrical Information And Grounding



This unit is wired for use in accordance with all applicable local, state, and federal codes. Refer to the wiring

diagrams for specific electrical requirements and connections.

Mechanical Specifications

—

| O

317/8in
[811.2 mm]

A
Dim. WBC-2 WBC-3 WBC-4 WBC-5
° i O i Number of Pan 1 9 3 4
Inserts
A 243/4in | 363/4in | 483/4n 64 3/4 in
(629 mm] | [933 mm] | [1238 mm] | [1645 mm]
B 24in 36in 48in 64 in
610 mm] | [914 mm] | [1219mm] | [1626 mm]
5.5sq ft 8.1sqft 10.8 sq ft 14.3 sq ft
Counter Area 0.5sqm 0.8sqm 1.0sgm 1.3sgm
) 110 Ib 160 Ib 2151b 285 1b
[L 1] Uncrated Weight 50 kg 73 kg 98 kg 130 kg
. 32in 32in 32in 32in
) L Crated Height 813mm | 813mm | 813mm 813 mm
. 32in 44 in 56 in 720n
j Crated Width 813mm | 1118 mm | 1422 mm 1830 mm
48in 48in 48in 48n
w Crated Depth 1219mm | 1219mm | 1219mm | 1219 mm
. 170 Ib 220 Ib 275 b 350 Ib
‘ B ‘ Crated Weight 77k 100 ki 125 kg 160 kg
g g
osonse)
[ [a]=ldalafafafafs}
|
2238 in
[569.9 mm]
¢ S LC— ) & —_—
] R 53/8in 6 1/4 in
J 1350 mm [158.0 mm)]

f

91/2in

[239.7 mm]




ACAUTION
AWARNING

Scheduled Maintenance

Maintenance

Failure to comply with the maintenance below could result in a serious accident.

Electrocution, equipment failure or property damage could result if an unlicensed
electrician performs electrical repair. Ensure that a licensed electrician perform

electrical repair.

Use the following table to help manage scheduled maintenance activities.

Frequency Performed By Part Activity
Daily User Merchandiser Clean the entire Merchandiser. Refer to the
cleaning procedure below.
Cleaning

This unit should be cleaned at the end of each day. Use the following procedure:

Failure to remove power from this unit may cause severe electrical shock. This
unit may have more than one disconnect switch.

1. Turn the merchandiser ‘off * and allow it to cool down.

2. Remove any food pans.

ACAUTION

3. Use a mild soap and water solution to clean parts.

Using abrasive cleaners may damage the cabinet finish. Use only a mild soap and

water solution.

Never steam clean or get excess water in the interior of the cabinet as this can

damage unit.

This appliance is not intended to be cleaned with a water jet.

4. Sponge the inside and outside with a mild soap and water solution.

5. Wipe the parts and cabinet dry with a soft, clean cloth.
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Troubleshooting

Refer to the table below for troubleshooting information.

Disconnect the merchandiser power supply by unplugging the cord before performing any diagnostic testing.

Problem

Cause

Possible Solution

Merchandiser Not Operating

No Power to the case.

Check circuit breaker or fuses at
building power panel.

Power switch is off.

Reset the power switch.

Control Safety Interlock
circuit has shut case off
because one of the well
temperature probes reached
a preset value.

Failed temperature probe,
temperature probes not
connected to control in proper
sequence, well heating elements
not connected to control in proper
sequence.

Holding Temperature Not
Adequate

Case has not been
preheated.

Refer to the preheating section of
Operators Manual.

Product is below temperature
when loaded into
merchandiser.

Check product temperature
before loading the merchandiser.

One or more heating
elements not operating

properly.

Troubleshoot as described below.

Individual Heating Element Not
Heating

Failed Heating Element.

Replace failed Heating Element.

Failed Thermostat control

Replace failed Thermostat
Control.

Failed Temperature Probe

Replace failed Temperature
Probe.

Light Bulb(s) Do Not llluminate
when Power is turned On

Failed Light Bulb(s)

Replace failed Light Bulb(s)

Failed Ballast

Replace failed Ballast
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Notes

2812 Grandview Drive, Simpsonville, S.C. 29680, USA
http://www.bkideas.com

Made and printed in the U.S.A





