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1. Defination and Usage  

Belt type nut oven; It is used in the process of roasting nuts, peanuts, pistachios, sunflower seeds, 

pumpkin seeds, almonds, cashews, etc. 

Belt type nut oven, product loading is done from the product inlet bunker located in the upper part (the 

product to be roasted is filled here). The product, which is laid on the moving band (roasting band) at the adjusted 

thickness, is exposed to air circulation for a certain period of time, at the set temperature, thanks to the adjusted 

band advance speed, and the roasting process is performed. After the roasting process, the roasted product is kept 

in the resting chamber. 

 The belt type nut oven is used only for roasting or heating nuts. It cannot be used for any other 

purpose. 

 
 

2. Safety Instructions 

 Carefully read and understand all warnings and instructions. Failure to comply with the 

warnings and instructions described; damage and injury may result.. 

Save all warnings and instructions for future use. 

 
 In case of any danger or accident, immediately use the emergency stop button [20] 

 

 
Keep an appropriate size and type of fire extinguisher in an easily visible and accessible 

place, 5-10 meters away from the oven, against the risk of fire. The fire extinguisher must 

be suitable for type A and E fire. 

Consult your occupational safety specialist regarding this issue. 

 
 Operate the oven in an easily accessible place, do not keep materials at least 1 meter away from 

it, if you are going to operate the oven in a closed environment, ensure good ventilation in the 
environment. 

 
 Perform periodic maintenance and cleaning in accordance with the instructions without 

interruption. 
 

 
2.1 Work Place Security  

 Keep your workplace clean and well lit. Accidents can occur if your workplace is uneven and 

not well lit. 

Near the furnace; Do not keep flammable/combustible materials. Since the oven is a heat source 

and works with electricity, it poses a risk in such environments. 

Provide good ventilation in the working environment, as the long-term accumulation of water 
vapor and smoke in the indoor environment during roasting in the oven will cause respiratory 

risks. 

Leave at least 1 meter of free space around the oven to prevent damage to the glass part in 

the oven doors. 

 

 If the floor on which the oven will be operated is sloped, make sure that the slope does 

not exceed 5% and lock the wheels. Floors with more slopes can pose a risk. 
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2.2 Electricity Security 

 Operate the oven at the mains voltage and frequency specified on the identification label and 

ensure that your electrical installation is grounded. 

In the electrical connection of the oven, your electrician must use the correct wiring and fuse. You 

can find detailed information on this subject under the title of Installation and Assembly. 

 
 Do not leave or operate the oven in the rain or in excessively humid environments. 

In the event of an electrical fault, tampering with the oven by other than electrically qualified 
persons may result in serious injury or death from electric shock. 

 
 If you are not going to use the oven for a long time, do not forget to pull the plug from 

the socket. 

 
2.3 Person Security 

 This oven is not suitable for unattended operation. The operator must be near the oven during 

operation of the oven. 

 
 It is forbidden to use or interfere with the oven by unauthorized persons other than the 

operator and authorized technical service. Keep unauthorized persons, children, animals away 
from the oven.. 

 
 Before starting the maintenance or cleaning, turn the on-off switch of the oven to the OFF 

position and pull out the electrical plug of the oven. 
. 

Persons authorized for maintenance and cleaning are specified under the Maintenance 
and Cleaning heading of this document. 

Do not allow unauthorized persons to approach while maintenance or cleaning is being 
done. 

 

2.4 Symbols 

Thorough reading and understanding of the symbols below will ensure safer use of the oven. 
 

 

 

 

 

 

 

 

 

 

 

Risk of electric 

shock 

 

Hot surface 

warning and risk of 

burns 

 

Moving parts can 

cause serious injury 

and amputation 

 

Read the user 

manual 

 

Do not touch! 

 
3. Transport 

 The oven can be transported in a closed case suitable for the weight indicated on the 

identification label, with a pallet on the bottom and resistant to impacts on the sides and the 

top. 

Lifting and lowering of the oven must be done by forklift. 

Rope etc. to any part of the oven. Do not try to uninstall by connecting. May cause 
damage. 
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4. Installation and Assembly 

01 The slope of the floor on which the oven will operate should not exceed 5%. Do not 

forget to lock the wheels of the oven. 

02 The oven is supplied with a standard 2,5 meters long cable + plug + socket. 

 The plugs and sockets supplied with the oven are capable of meeting the 

electrical current value of the oven. Do not replace this plug and socket with other 

plugs and sockets. 
 

03 Check the connection of the socket that comes with the oven, to your electrical installation, with 

the appropriate cross section and on the joint, damage, etc. A cable (up to 15 meters, 3x4mm2 

cable cross-section is sufficient.) should be done by a qualified electrician. The cable must be in 

a suitable channel and should be placed on the ground where people will trip over or fall under 

water, etc. should not be left in contact with conductors. The fuse to which the oven is 

connected on the panel in your electrical installation must be of type C with a value of 1x40A. 

 There must be proper grounding in your electrical installation. Make sure to ground 

the oven. 
 

5. Specifications 
5.1 Technical Specifications 

 

 

Capacity [kg/hour ±%10] 

Hazelnut  30 / 15 Salted Sunflower Seed 10 

Salted Peanut 15 Pumpkin Seed 10 

Peanut with Shell 8 Almond 20 

Pistachio without Shell 20 Kaju 15 

Pistachio with Shell 15   

 

Dimensions [mm ±10] / Weigh [kg ±10] Energy Consumption 

Width 793 Total Electric Power [kW] 8 

Length 1678 Heat Power [kW] 7,5 

Heigh 1239 Fuel Type  (Isı Kaynağı) Elektrik 

Weigh 230 Feeding Voltage 380 - 220VAC - 50Hz 

 

Working Environment Conditions 

Operating ambient temperature 
range[°C] 

0-50 Moisture  [Rh%] 0-80 
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5.2 Parts 
 
The oven  consists of the following parts. These sections are also numbered in the picture below. 

01 Inlet  bunker (Product Loading) 

02 Product laying thickness adjustment. 

03 Prouct laying indicator 

04 on/off switch 

05 Control Panel  

06 Glass  

07 Door open-close lever 

08 Roasted product resting chamber 

09 Electric Panel  

10 Wheels (2  number with break) 

11 Band (roasting band) 

12 Touchscreen Display (HMI) 

13 Emergency Stop 

14 light warning siren 

15 On of button (Locked)

 

 

 

 

6. Usage 

The roasting values of various nuts are given in the table below. These values may vary according to the 

characteristics of the product and the desired taste. 

You can use these values when you are just starting to use the oven. Then you can develop your own 

recipes according to the characteristics of the product you are roasting and the taste you desire. 
 

Nut Type Shell / Wihout Proses Türü Temperature [°C] Band Speed 

[Hz] 

Tickness [cm] 

Sunflower Seeds 
Shell Salted 165 64 2-4 

Shell Non Salted 165 76 2-4 

 
Peanut 

Shell Non Salted 165 - 3-6 

 Without Shell Salted 160 64 2-5 

Without Shell Non Salted 160 76 2-5 

Almond Without Shell Non Salted 160 76 2-5 

Hazelnut 
Without Shell Single roasted 160 80 2-5 

Without Shell Well roasted 145 60 2-5 

Pumpkin Seed Shell Salted 155 76 2-4 

Pistachio Shell Salted 165 70 2-5 
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  In the oven, check the inside of the oven before you start roasting the product. 

Do not load any material other than nuts into the oven entrance hopper. There are sacks, bags, etc. 

among the nuts. make sure it's not. 

The processes to be done for roasting the product in the oven are listed below in order: 

01 Make a general check of the oven and plug it in. 

02 Set the on/off switch [4] of the oven to the ON position. 

03 Check if the emergency stop button is pressed, if it is, turn it counterclockwise to release it. 

04 Make the touch control panel open using the unlocked on/off button 

 05 After the panel is opened, when you touch the panel, the following screen 

will appear. 

On This Screen ; 

- Green areas on the oven image; heater, circulation fan, band, interior and exterior lighting 

on-off buttons. These buttons are green when they are active, yellow when they are paused 

(only heater) and blue when they are disabled, and red when an error is detected. 

- These buttons on the oven image (excluding interior and exterior lighting buttons) can 

be used for manual control. 

- "MANUAL CONTROL" should be touched to activate automatic control. This text will change 

to "AUTO CONTROL" and the oven will be in automatic control at first start-up. 

- When the oven is started in automatic control, the circulation fan starts first; heaters come on 

after the fan starts. When the oven reaches the set temperature, the band starts to move and the 

product is laid on the band and roasting begins.  

- "SV" values are the belt speed and the temperature inside the oven set by the operator, 

respectively, on the screen. The "PV" values in the lower row of the "SV" value are the 

instantaneous band speed and the temperature inside the furnace.  

-  When the number of a previously registered prescription is entered in the "RECIPE 

NO" section, the registered (previously registered) prescription in this prescription; 

band speed, oven temperature values are automatically entered in the "SV" field. 

K
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- When the buttons on the right are arranged from top to bottom; 

▪ Status history records 

▪ Authorized service parameters screen (with password) 

▪ Recipe save button 

▪ ndicates whether the control is manual or automatic. 
 
 

Picture 1 – Touch screen manual control page 

 

 

Picture 2 – Touch screen automatic control page 
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Picture 3 – touch screen recipe page 

          Picture  4 – Touchscreen recipe record alert and status history records page 

 

06 Enter the belt speed and temperature values. You can get these values from a recipe you have 

saved before, by entering the recipe number. 

07 Choose whether to start the oven "MANUAL" or "AUTO. 

08 If you choose “AUTO” operation, you do not need to press any other button except for interior or 

exterior lighting; fan, heater and roasting band will work automatically in sequence. Before the oven 

reaches the set temperature, fill the inlet hopper with the product to be roasted and adjust the 

product thickness by turning the "FLYWHEEL ARM" on the inlet hopper. 

09 If you choose “MANUAL” operation, first start the circulation fan and then start the heater. Before 

reaching the set temperature while the oven is heating, fill the inlet hopper with the product to be 

roasted and adjust the product thickness by turning the "FLYWHEEL ARM" on the inlet hopper. At the 

same time, monitor the oven temperature and start the roasting band when the temperature reaches 

the set value. 

 As a safety precaution, the heater will not activate if the circulation fan is not turned on. 

 

 
 In the first use, some oil smell and smoke may come from the oven. After a while this 

smell will disappear by itself 
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10 You can illuminate the inside of the oven by means of the interior lighting on/off button 
while the product is moving into the oven and to observe the roasting or heating process. 

11 Roasted products will begin to pour into the resting chamber from the oven exit after a while. 

12 You can observe the product more easily by using the external lighting on/off button. 

13 During the roasting process, the product on the inlet hopper will decrease over time. By following the 
entrance bunker, add product at regular intervals before the product level decreases. 

Make sure that the product in the entrance bunker does not run out and is evenly 

spread. The uninterrupted laying of the product laid on the belt is an important factor 

in ensuring the desired roasting quality. 

 
14 When the roasting process is finished, turn off the heaters, you can continue to operate the fans by 

opening the doors until the oven cools down a bit. 

 Oven temperature maximum value is limited to 200°C. Do not operate the oven 

above this value in any way. Oven interiors may be permanently damaged. 

 
 Do not move the oven until the oven has completely cooled down. Resistors can be 
damaged. 

 

 
7. Maintenance and Cleaning  

 Before starting the maintenance or cleaning, turn the on-off switch of the oven to the OFF 

position and pull out the electrical plug of the oven. 

Authorized persons for maintenance and cleaning are defined here. Do not allow 

unauthorized persons to approach while maintenance or cleaning is being done. 

Do not forget to use personal protective equipment during maintenance and cleaning. 

 

 If the oven is hot, wait for it to cool before starting maintenance or cleaning. 

 

 

 
 Please consult before using chemicals for cleaning purposes and use these substances by 
taking the necessary precautions as specified in the MSDS form. 

 
7.1 Periodic Maintenance and Cleaning Schedule 

(Up to 60 hours) working period 
 

Action to be taken Responsible 

01 Clean the inside of the intake hopper [1].  

 

 
Operator 

02 Clean the settling chamber [8]. 

03 
With a food-grade degreaser, remove the grease accumulated on the 

inner surfaces of the wire mesh belt and roasting cabinets. 

04 
Perform general cleaning of the oven by opening the lower doors. Do 
not leave salt and dust residues in the oven, especially on the moving 

parts. 

05 
Open the cover under the entrance bunker with a suitable key, and 

empty the membranes and dust accumulated in the dust pan under the 

roasting band. 
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            After the monthly working period 
 

Action to be taken Responsible 

01 
Open the bottom covers, open the bottom covers of the roasting 

cabinets with a suitable key, and clean the dust accumulated in the 

area where the fan and resistance are. 

 
Operator 

02 
Remove the cover under the inlet hopper [1] and empty the pan that 
collects the dust spilled from the belt, put it back in its place and close 
the cover. 

 

          After one year of working period 
 

Action to be taken Responsible 

 
01 

Check the belt tension by opening the bottom cover, and if not, tighten 
the tensioner bearings with a suitable wrench (with a maximum torque 
of 60N.m). 

 
 
 
Technic Service 

02 During tensioning, make sure that the tension bearings on the right and 
left are tensioned equally by means of a measuring tool. 

03 
Check the tightness of the terminals in the electrical installation. 

   

          After five years of working period 
 

Action to be taken Responsible 

01 Change the oil of the belt drive reducer. Technician / Service 

 
7.2 Possible Faults and Solutions 

 

Faulty Possible Faulty Solution 

01 The circulation fan does not work and 

the alarm is activated on the control 

pane 

Fan motor protection switch is 
activated 

 

The motor protection switch 

must be deactivated by opening 

the electrical panel cover. 

   If the problem persists, the 

circulation fan motor 

temperature should be 

checked. 

02 The heater does not turn on. 

 

The circulation fan is not on. 

 

Make sure that 
circulation fan is on 
usde 

 

 

7.3 Spare Part Lists 
 

Part Name Part Code Part Name Part Code 

01 Resistance 001 11 upper bearing 011 

02 interior light bulb 002 12 cover wick 012 

03 cover glass 003 13 plug and socket 013 

04 outdoor light bulb 004 14 Product laying thickness 
adjustment flywheel 

014 

05 Wheel 005 15   

06 temperature sensor 006 16   

07 Thermostat 007 17   

08 Resistance ON/OFF relay 008 18   

09 tension bearing 009 19   

10 lower return bearing 010 20   
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7.4 Electric Project 
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Address : Gedikkaya Mah. 33 No’lu Sk. No:22/11 Büyük Sanayi Sitesi GİRESUN | Phone: +90 454 225 5777 

(pbx) |                               E-mail  : info@seintro.com.tr | Web  : www.seintro.com.tr 

7.5 Authorised Service  
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EU Declaration of Conformity 
EU Declaration of Conformity 

 

Seintro Teknoloji 
 

 

 

Üretici Firma Ünvanı (Manufacturer) : Erkan Bayrakdar - Seintro Makina 

Adres (Address) : Gedikkaya Mah. 33 No’lu Sk. No:22/11 Büyük Sanayi Sitesi GİRESUN 

Marka (Brand or Trademark) : Seintro 

Ürün Tipi (Product Type) : Bantlı tip kuruyemiş kavurma fırını (Continuous nut roasting oven) 

Ürün Tanımı (Product Designation) : Elektrik rezistanslı (With electric resistance heater) 

Modeller (Models) : SF - 1000 

 
Uygulanan Yönetmelikler (Applied Directives) 

2006/42/EC Makine Emniyet Yönetmeliği-EK I 

2014/35/AB - Alçak Gerilim Yönetmeliği (LVD) 

2014/30/AB - Elektromanyetik Uyumluluk Yönetmeliği 

 

Uygulanan Standartlar (Applied Standards) 

TS EN 12100:2010 Makinalarda güvenlik - Tasarım için genel prensipler - Riskin değerlendirilmesi ve azaltılması 

TS EN 60204-1 Makinalarda güvenlik - Makinaların elektrik teçhizatı - Genel kurallar 

TS EN 1672-2+A1Gıda işleme makinaları - Temel kavramlar - Hijyen kuralları 

TS EN ISO 13857 Makinalarda güvenlik- Kol ve bacakların ulaşabileceği bölgelerde tehlikenin önlenmesi için güvenlik 

mesafeleri 

TS EN 953 Makinelerde Güvenlik-Koruyucular-Sabit ve Hareketli Koruyucuların Tasarımı ve Yapımı 

 

 
Rapor Tarihi ve No (Report Date and No) : 21.06.2018 - / 

Beyan Tarihi (Declaration Date) : 22.06.2018 

 

Yukarıda, tanımlanmış ürünler için uygulanan yönetmeliklere ve standartlara göre gerekliliklerin yerine 

getirebildiğini ve sorumluluğun alınmış olduğunu beyan ederiz. 

(We hereby declare that the type of products mentioned above, meet the requirements of applied directives and 
standards and responsibility is assumed by us.) 

 
 

İmza (Signature) : 

Erkan Bayrakdar 
[ İmza ve Kaşe ]

 

Genel Müdür (General Manager) 
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