










01. INTRODUCTION

It is another revolution that we offer you, being this a equipment that unites economy, 
technology and innovative design, thus becoming indispensable for your establishment.

Please read this manual carefully to know your equipment and ensure its correct 
operation and maximum performance, thus increasing its useful life. It is and will be very 
helpful in answering questions. Please see. 

02. EQUIPMENT INSTALLATION
2.1 Equipment installation instructions

Conversion, gas line connection, thermostat calibration, burners, manometer gas 
pressure adjustment, etc. are all part of the normal installation and will no be paid under 
warranty. If a warranty technician is called and the unit is installed incorrectly, the end 
user may be charged.

Proper installation of this gas appliance is the sole responsibility of the end user. It is 
the buyer's responsibility to determine if the installer is qualified in the installation 
procedures.

 FOR MAINTENANCE, SERVICE, REPAIRS OR INSTALLATIONS - contact the 
factory to schedule authorized service.
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Upon receipt of the equipment, make sure that the equipment is not defective. For 
assembly, verify first if the acessory kit has the following items: a gas pressure regulator, 
an instruction manual, the gas conversion injectores and adjustable legs.

Place the equipment the workplace carefully and adjust the foot level. 
The gas pressure regulator supplied with the equipment must be installed when the 

appliance is connected to the gas supply. Installation must comply with local codes or, in 
the absence of local codes, with the national combustible gas code.

Gas equipment supply piping must be at least 3/4" in diameter.
Adequate space must be left in front of the device for proper maintenance and 

operation. Provisions should be incorporated into the kitchen design to ensure an 
adequate supply of fresh air and adequate clearance for combuston chamber overhead 
operations, for proper combustion and ventilation.



CLEARANCES

The appliance area must be kept free and clear of all combustibles.

RATING PLATE
 

Information on this plate includes the model, serial number, BTU/h input of the 
burners, operating gas pressure in inches WC, and whether the appliance is orificed for 
natural or propane gas. When communicating with factory about a unit or requesting 
special parts or information, rating plate data is essential for proper identification.

2.2 Recommendations before installation

Before installing the gas supply system, observe the pipes and fittings, check the 
components for dirt, clean internally with compressed air to eliminate possible particles, 
and prevent burners and valves from becoming clogged.

After cleaning, use thread sealant to connect the equipment to the gas network. For 
correct application, avoid concentrating the compound on the first two threads of the 
pipe, otherwise it may generate particles that will clog the system injectors.
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Rear Sides Rear Sides

Standard Oven Range Line             8" 6" 0" 0"

Non-combustibleCombustible
Model

2.3 Gas installation

Your gas appliance will give you peak performance when the gas supply line is of 
sufficient size to provide the correct gas pressure. The gas line must be installed to meet 
the local building codes or National Fuel Gas Code ANSI Z223.1 Latest Edition. In 
Canada, install the appliance in accordance with CAN/CGA-B149.1 or .2 and local 
codes. Gas line sizing requirements can be determined by your local gas company or, in 
North America, by referring to the National Fuel Gas Code, Appendix C, Table C-4 (for 
natural gas) and Table C-16 (for propane). The gas line needs to be large enough to 
supply the necessary amount of fuel to all appliances without losing pressure to any 
appliance.

WARNING
Never supply the appliance with a gas other than the one that is indicated on the data 

plate. Using the incorrect gas type will cause improper operation and could result in 
serious injury or death. If you need to convert the appliance to another type of fuel, 
contact the dealer your purchased it from. 

Never use an adaptor to make a smaller gas supply line fit the cooker connection. 
This may not allow the correct amount of gas flow for optimum burner operation, 
resulting in poor cooker performance.
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Pilot screw adjustment

More gas Less gas
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P.B P.S Fw1 Fw2   

BAS24O
24" 

(610mm)

276 lb  

(125 kg)

28 5/32" 

(715mm)

397 lb 

(180 kg)

 18 57/64"           

(480mm)

BAS36O
36" 

(915mm)

386 lb  

(175 kg)

47 7/16" 

(1205mm)

529 lb  

(240 kg)

26 31/32"            

(685mm)

BAS60O
60" 

(1525mm)

17 19/32"       

(447mm)

29 39/64"       

(752mm)

662 lb  

(300 kg)

64 61/64" 

(1650mm)

1085 lb 

(492 kg)

 18 57/64" – 26 31/32" 

(480mm – 685mm)

26 1/2" 

(673mm)

15 23/64" 

(390mm)

35"  

(889mm)

41 17/64" 

(1048mm)

62 33/64" 

(1588mm)

17 19/32"       

(447mm)

29 39/64"       

(752mm)

39 1/64" 

(991mm)

45 43/64" 

(1160mm)

Models

Exterior Product Dimensions & Weight Shipping Crate Dimensions & Weight

Width

(W) 

Depth

(D) 
Width Depth Height

Height (H) Fw 
Weight  

Oven - Inside

Width Depth HeightWeight   

MANIFOLD PRESSURE

PER BTU PER Kcal  

BTU kcal/h

NATURAL GAS #40 4

L.P. GAS #53 10

NATURAL GAS #37 30,000 7,560 4

L.P. GAS #52 27,000 6,805 10

NATURAL GAS #40 4

L.P. GAS #53 10

NATURAL GAS #33 35,000 8,820 4

L.P. GAS #51 33,000 8,315 10

NATURAL GAS #40 4

L.P. GAS #53 10

#37 30,000 7,560

#33 35,000 8,820

#52 27,000 6,805

#51 33,000 8,315

BAS36O

Standard Oven Range Line   

10

4

2OVEN

BAS60O

1

150,000

RANGE 10

1

RANGE 6

OVEN

NATURAL GAS

L.P. GAS

250,000

25,200

37,800

63,000

GAS SUPPLY

RANGE 4

TUBE PRESSURE        

(in. W.C)
PRODUCT MODEL BURNERS GAS TYPE NOZZLE

BAS24O

100,000

MODEL

OVEN
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Titan Ventures International Inc.
270 Baig Blvd, Suite A3
Moncton, NB  E1E 1C8
Phone: (506) 858-8990
Email: sales@bakemax.com
Web site: www.bakemax.com
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