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Direct Gas Fired Oven

FOR SOFT DOUGH, HARD SWEET, CREAM CRACKER,
SODA CRACKER AND POTATO SNACK PRODUCTS

The Multi Burner Direct Gas Fired (DGF) Oven is designed to provide a fully flexible baking environment
enabling unique baking profiles to be established for each product. The oven design ensures all features
are engineered to high standards to provide performance and hygiene. The oven benefits from the use of

“Flynn USA” range of high thermal output ribbon burners.

The oven design ensures all features are engineered to high standards to provide performance and

hygiene. Oven safety complies with the Safety Requirements of the CE Machinery Directive 2006/42/EC &
and EU Gas Regulations EN 746-2 : 2010.
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CONSTRUCTION & INSTALLATION

The DGF oven is supplied and delivered complete
with fully insulated bake chamber and outer
sheeting in 2 metre modules. The baking chamber
is constructed from corrosion resistant high
temperature ALUDIP aluminised steel in 2 metre
modular lengths, and insulated with asbestos free
mineral wool slabs. The total oven length can be
suitably sized into zone lengths of between 8 and

18 metres for optimal baking profile control.

FEATURES & OPTIONS

* Independent top and bottom temperature control
* Left or Right Hand Control

* Variety of Oven Conveyor Types

* Oven Band Cleaning Systems

* Oven Band Cooling Systems

* Emergency Stand By Oven Conveyor Drive Systems
* Automatic Damper Actuation Control

* Radiation Dampers

* Feed and Delivery End Terminal Extensions

* Motorised Damper Controls

* Steam Spray at Feed End with hood

BURNER CONTROL SYSTEMS

Full control for start / stop and access to the
burner management and recipe control system
via operater interface. Three types of recipes are
available to the operator:

« Start-up recipe - fast warm up

* Product baking recipe

* Idle recipe - saves energy

Detachable Lower Side Panels insulated / non-
insulated

* Stainless Steel Outer Panels

* Product Strippers

* Independent balanced exhaust system for each zone
* Return Pass Band Heating

* Zone Integrity Dampers

* Vent Relief Panels exceed current regulations

* One Access Panel fitted every other module

* One Inspection Door fitted per zone
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