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The Convection Oven is another innovation BAKEMAX offers you, being a versatile and indispensable equipment for 
various types of businesses, and we are sure that it will be of great value to your establishment. Use this guide for more details 
regarding the functioning of the Convection Oven. Despite the ease of use, the information contained here in is very important 
for you to get the maximum performance and to avoid problems. 

- Modern and innovative design with double glass door with two-stage opening, consisting of one (1) curved outer glass and 
one (1) internally, which reduces the temperature of the outer surface and easy access for cleaning.

- Internal monoblock Chamber type with removable stainless steel handles and pigmented enamel finishing with high 
durability, facilitating cleaning.

-  Tray capacity of  5 full size sheet pans 18" x 26" pans.
- Differentiated handle with great grip, low heat conductivity and facilitates the opening and closing of the door, making 

practical handling.
- Easy to operate digital controller with the functions timer, temperature and steam.
- Uses 6500W armored resistance that provides excellent cooking with low consumption. (Electric model - BACO5TE).
- Lower gas consumption due to heating being taken directly from the burner to the interior of the cooking chamber, thus 

getting a better performance (Gas model - BACO5TG).
- The door has a silicone sealing, developed for efficient sealing, as well as easy removal.
-  Stand is optional.

- This appliance is not intended to be used by people (including children) with reduced physical, sensory or mental capacities, 
or people with lack of experience and knowledge, unless they have received instructions regarding the use of the device or 
under the supervision of a someone responsible for their safety. They should make arrangements so that children do not play 
with the equipment.

- The Convection Oven Gas (BACO5TG) is manufactured in model NATURAL GAS, with optional for GLP (propane gas), 
with the voltage being 240V.

- The Electric Convection Oven (BACO5TE) is only available in 240V voltage with 6500W resistance.
- Do not store explosive substances, such as aerosol, or any flammable propellant in this appliance.
- During operation, the equipment should always be monitored and can not be in operation without the presence of qualified 

people.
- Sanitize the product daily after use, with a mild detergent and a sponge, without using abrasive materials. Never use water 

jets for cleaning the product, as this may damage the electrical system.
- The power to the oven should not be provided using a residual current device (RCD) with a residual operating current rating 

no higher than 30mA, or install a DR circuit breaker in the protective framework of the establishment, with a capacity of residual 
current lower than 30 mA, in order to prevent accidents due to discharged voltage leakage in the equipment frame.

- The installation of this appliance must conform to local codes or, in the absence of local codes, with the National Fuel Gas 
Code ANSI Z223.1 Natural Gas Installation Code, CAN/CGA-B149-1 or the Propane Installation Code, CAN/CGA-B149-2 as 
applicable, including:

1. The appliance and its individual shut off valve must be disconnected from the gas supply piping system during any  
pressure testing of that system at test pressure in excess of 1/2 psi (3.45 kPa). 

2. The appliance must be isolated from the gas supply piping system by closing the individual manual shut off  valve during 
any pressure testing of the gas supply piping system.

- The appliance, when installed, must be wired and electrically grounded in accordance with local codes, or in the absence of 
local codes, with the National Electric Code, ANSI/NFPA 70, or the Canadian Electrical Code, CSA C22.2 as applicable.

Installation, Operation and Service Personnel - Installation of the equipment should be performed by qualified, certified, 
licensed and/or authorized personnel who are experienced in state/local installation codes.

Operation of the equipment should be performed by qualified or authorized personnel who have read and understand this 
manual and are familiar with the functions of the equipment.

- Service of the equipment should be performed by qualified and licensed service personnel who are knowledgeable with 
BakeMax  products.

- This equipment is to be installed on flooring materials that are corrosion resistant and cleanable. Flooring materials meeting 
these requirements would include masonry materials.

1. INTRODUCTION

2. ADVANTAGES

3. IMPORTANT NOTES

Keep these instructions because it will be very helpful to answer questions and ensure the proper operation 
and maintenance of the equipment.
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Gas Pressure 

LPG/NG
Voltage

N/A 240V

10,5 Kpa / 3,5 Kpa 240V

Thermic Pressure

22.520 BTU/h

30.000 BTU/h

1/6 HP Single phase 120V 60 Hz

1/6 HP Single phase 120V 60 Hz

Engine

Model No. Trays
Dimensions 

(Inches) A x L x P

Dimensions of the 

chamber (Inches) 

A x L x P

Net Weight(lbs)

BACO5TE 5 u 165 lbs

BACO5TG 5 u 220 lbs
34,6 x 28,7 x 32,2 20,4 x 19,6 x 27,5

Model

Maximum 

Power 

Consumption

Maximum Electric 

Power
Circuit Breaker

Maximum Gas 

Consumption 

LPG/NG

BACO5TE 7,2 Kw/h 7200 W
35A Unipolar 

Curve B
N/A

BACO5TG 0,35 Kw/h 350 W 6A Bipolar Curve B
0,663 Kg/h    

0,770 M³/h







BACO5TG

13. ELETRIC SCHEMATICS

J-Type
Thermocouple

On / Off

Neutral

door switchmotor thermic 
protection(PTC)

safety thermostat

Environment
thermostat
command 60°C

door
lamp

h
e
a
tin

g

blue

st
e
a
m

tu
rb

in
e

brown

black

6500W 240V
Resistence

320°C
Safety Thermostat

J-Type
Thermocouple

Phase

on / off

Phase

Phase
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Compumate Focco

1 TOP HINGE 8.02.13.05000023 505784

2 TOP CLOSURE 8.02.13.05000030 505789

3 EXTERNAL ROFF 8.02.13.05000028 505812

4 LEFT SIDE 8.02.13.05000015 505796

5 LAMP SET 8.02.13.05002300 505805

6 LAMP SEALING SILICON 2.80.60.03000528 102043

7 LAMP GLASS 2.80.09.00020155 101512

8 LAMP FLANGE 8.02.13.00000167 505669

9 TOP HINGE REINFORCEMENT 8.02.13.05000021 505798

10 INNER CHAMBER SET 8.02.13.05000100 518155

11 FLOW REGULATOR 8.02.13.05000007 505840

12 3 WAY WATER VALVE 3.97.01.00001003 104507

13 LOWER CHAMBER ADJUNCT BURNER 8.02.13.05000004 505839

14 WATER INJECTOR SET 8.02.13.05002200 505721

15 CLAMP CONNECTOR 3/4" 2.80.02.01000127 102839

16 INTERMEDIATE BASE 8.02.13.05000020 505773

17 EXTERNAL CHAMBER BURNER CLOSURE 8.02.13.05000037 505785

18 LOWER REAR CLOSURE 8.02.13.05000065 505787

19 LOWER BURNER BOX MOUNTING 8.02.13.05000060 505843

20 BURNER 8.02.13.05001200 505844

21 WIRING 2.80.11.00000056 101224

22 GAS INLET SET 8.02.13.05000800 505862

23 TERMINAL PRESSURE 10mm² 2.80.48.00000010 101522

24 CHAMBER INPUT WATER SET 8.02.13.05002700 505831

25 SILICON HOSE 12.70 X 7mm 4.04.05.00060165 102298

26 COOLER 4.02.12.00028290 102054

27 COOLER SUPPORT 8.02.13.05000051 505803

28 DOOR RUBBER 2.80.60.00002003 101287

29 RIGHT SIDE ISOLATION 8.02.13.05000019 505790

30 ENGINE MOUNT BOX 8.02.13.05000033 505774

31 RIGHT SIDE 8.02.13.05002500 505791

32 SINGLE PHASE ENGINE 2.80.30.13232063 100787

33 THERMOSTAT 2.80.49.78310180 103133

34 BASE'S THERMOSTAT 8.02.13.05000079 505813

35 REAR RIGHT COLUMN 8.02.13.05000032 505783

36 GAS VALVE 2.80.53.00033898 103147

37 GAS INPUT BURNER SET 8.02.13.05001600 505869

38 RIGHT COLUMN 8.02.13.05000034 505775

39 MIRROR DOOR 8.02.13.00000195 505819

40 BASE CLOSING DOOR 8.02.13.00000196 505820

41 FRONT RIGHT FRAME 8.02.13.05000055 505786

42 BURNER'S BOTTOM 8.02.13.05000001 505838

43 GAS INLET VALVE SET 8.02.13.05001500 505866

44 LOWER BASE SET 8.02.13.05002400 505727

45 LEG 8.02.13.00000900 505810

46 OVEN DOOR HANDLE 8.97.01.74179000 104136

47 CHAMBER SUPPORT 8.02.13.05000016 505842

48 LOWER FRONT FINISH 8.02.13.05000039 505724

49 MAGNET SENSOR 2.80.99.00005802 105110

50 LOWER HINGE REINFORCEMENT 8.02.13.05000022 505797

51 LOWER DOOR REINFORCEMENT 8.02.13.05000059 505821

52 RIGHT TRAY SET 8.02.13.05001300 505717

53 SENSOR BASE 8.02.13.07000082 505804

54 LOWER FRONT BASE 8.02.13.05000029 505726

55 CONTROL PANEL 8.02.13.05000017 505795

56 FIXED ILLUMINATED CSW SWITCH  (on-off key) 2.80.02.00381555 102315

57 LOWER OUT FRONT FINISHING 8.02.13.05000018 505725

58 DOOR SET 8.02.13.05000200 505695

59 CONTROLLER TO-711F 2.80.11.00185265 101881

60 LEFT TRAY SET 8.02.13.05001400 505694

61 UPPER DOOR BOLT 8.02.13.00000211 505711

62 TOP LEFT BASE SET 8.02.13.05003500 505827

63 UPPER RIGHT BASE 8.02.13.05000050 505825

64 OVENFAN 8.02.13.05000700 513857

65 LOWER HINGE REINS 4.02.12.51621119 101830

66 BOTTOM LEFT BASE 8.02.13.05000011 505826

68 UPPER RIGHT MOUNTING SET 8.02.13.05003300 505824

69 RIGHT BOTTOM BASE 8.02.13.05000053 505829

70 STAINLESS SCREW MQ SXT M8X1,25X30 2.60.01.00083000 100680

71 TEMPERATURE SENSOR PROTECTION 8.02.13.05000036 505632

72 THERMOCOUPLE SUPPORT 8.02.13.05000054 505802

73 GAS VALVE SUPPORT 8.02.13.00000206 505865

74 THERMOCOUPLE TYPE J 3,5X25mm 1000mm CABLE RMG 350 ° C 2.80.11.00000024 101557

75 SAFETY THERMOSTAT The 355 ° C C / MANUAL RESET 2.80.49.00000355 103133

76 RTW TIMER RELAY 24V 50 / 60Hz DC 4.13.01.10075166 101793

77 MINI CONTACTOR CWC 09-10-30V26 4.02.08.10047038 105113

78 SINGLE PHASE COMPENSATOR 0,25kva 60 Hz 3.97.01.10000889 105111

79 HEAT OUTPUT FINISH 8.02.13.05000096 505816

80 12uF CAPACITOR 50/60 Hz 4.13.01.00000012 105113

Item Description
Code
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170 Millennium Blvd, Moncton, NB, E1E2G8

3601 Pinnacle Point Dr, Dallas, TX 75211

Toll Free: 1-800-565-BAKE(2253)

Telephone: 1-506-858-8990

Fax: 1-506-859-6929

E-mail: sales@bakemax.com

Web site: www.bakemax.com 
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