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Maintenance of Commercial Electric
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Hot Air Convection Oven
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The key to the maintenance of commercial electric hot air circulation ovens lies in
daily cleaning, regular inspections, and standardized operation, which can effectively

extend equipment life and ensure food safety.
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Daily cleaning is the foundation. Check whether the wires and water pipes are
normal before use; Clean the operating table, baking tray, and furnace residue
casually during use; After use, be sure to turn off the power and cool down,

thoroughly clean the furnace chamber, glass door, control panel, and exterior.
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Regular inspections are equally important, and it is recommended to clean the hood,
baking tray rack, and sealing strip at least once a month, with a focus on inspecting

the cables, water supply pipes, and surrounding ground.
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In addition, attention should be paid to standardized operation: confirm that the
power supply voltage matches and the grounding is effective before use; Clean the
dust in the furnace promptly after use; Regularly check the status of the temperature

regulator contacts and power cords.
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For commercial equipment, choosing a stable and easy to maintain oven is also
crucial. For example, Jiayue Machinery’s commercial ovens are known for their
efficient and stable performance. Their design facilitates daily cleaning and
maintenance, effectively reducing equipment failures caused by improper

maintenance, making them a reliable choice for baking shops.

Thanks for reading, more information welcome to contact us.



