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SAFETY REGULATIONS FOR INSTALLATION
 - Read this guide carefully before installing or maintaining the appliance, and 
conserve this guide with care for any future consultation of users.
 - All installation, assembly and non-routine maintenance operation must be 
performed exclusively by qualified technicians that are authorized by SPI-
DOCOOK, in compliance with the regulations in force in the user country, with 
respect to the regulations on systems and work safety.
 - Disconnect the oven from its electrical and gas supplies before installation or 
maintenance (only for gas ovens).
 - Check that systems are compliant to the installation country standards and to 
the specifications indicated on the appliance rating plate before installing the 
appliance.
 - Interventions, tampering or modifications not expressly approved that do not 
comply with the instructions in this manual could cause damage, injury or 
death.
 - Furthermore, interventions, tampering or modifications not expressly author-
ised that do not comply with the indications in this manual shall invalidate the 
guarantee.
 - Installation or maintenance that fails to respect the indications in this manual 
may cause damage, injury or fatal accidents.
 - Persons not involved with appliance installation may not pass through or oc-
cupy the work area during appliance assembly.
 - If the equipment is installed on mobile bases or stacked in columns, be sure to 
use only SPIDOCOOK components and respect the instructions on their pack-
aging.
 - Given their potential danger, the packaging materials must be kept out of 
reach of children and animals, and correctly disposed of in compliance with 
local regulations.
 - The ratings plate provides essential technical information that is of utmost im-
portance for any appliance maintenance or repairs. Do not remove, damage or 
modify the plate.
 - Failure to follow these instructions can cause damage and injury or death, 
voids the warranty and exempts SPIDOCOOK from any liability.
 - The parts protected by the manufacturer or his agent shall not be adjusted by 
the installer.
 - The appliance can be used by children of 8 years and over and by people with 
reduced physical, sensory or mental capabilities or people lacking the expe-
rience or knowledge needed, provided they are supervised or have received 
instructions on how to use the appliance safely and that they understand the 
inherent dangers. Children must not play with the appliance. User cleaning 
and maintenance must not be carried out by unsupervised children.
 - When cleaning any component or accessory NEVER use water jets.
 - The new hose-sets supplied with the appliance are to be used for the connec-
tion to the water supply network. Old hose-sets should not be reused.
 - For proper electrical connections, the appliance must:
 - Be wired into an equipotential system in accordance with current regulations. 
This connection must be performed between different appliances with the 
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Incoming water characteristics
The incoming water characteristics depend on the kind of stainless steel used in the cookinging chamber: 
AISI304 or AISI316L.
Some common incoming water characteristics are:
 - maximum temperature of 30°C;
 - be drinkable;
 - minimum pressure 150 kPa; maximum pressure 600 kPa; recommended pressure 200 kPa (all CALDOBAKE™ 
ovens come with an integrated pressure reducer as standard).

 - minimum flow rate: 300 l/h;
 - maximum water conductivity of 1000 μS/cm. If the water conductivity exceeds 1000 μS/cm, the water used for 
producing steam must be treated.

In addition to these characteristics, the incoming water must respect all the parameters specified below. It is the 
responsibility of the purchaser to ensure that the incoming water supply is compliant with the listed specifications 
through adequate treatment measures.
Using a water supply that does not meet SPIDOCOOK’s minimum water quality standards will void any warranty.

 Line pressure 
 - Drinking water inlet: 3/4” NPT*
 - Line pressure: 22 to 87 psi; 1.5 to 6 Bar (29 psi; 2 Bar rec-
ommended)
 Inflow water specifications
 - Free chlorine ≤ 0.5 ppm
 - Chloramine ≤ 0,1 ppm (mg/L) 
 - pH 7 ÷ 8,5
 - Electrical conductivity: 1000 μS/cm
 - Total hardness (TH) ≤ 30 °dH
 - Chlorides* ≤ 120 ppm**

 Steam circuit: inflow water specifications
 - Total hardness (TH) ≤ 8 °dH *
 - Chlorides* ≤ 25 ppm**

*this value refers to daily steam cooking of 1- 
2 hours. In any case, if with a total hardness 
≤ 8°dH there is still production of limescale, 
it is mandatory to treat the water in order to 
avoid limescale production. We recommend 
water treatment systems based on ion 
exchange resins. Water treatment systems 
based on polyphosphates are not allowed.
The total hardness can be measured using 
the SPIDOCOOK KSTR1082A kit or with 
equivalent tools

** The maximum chloride content, Cl-, is not 
a fixed value; it depends on the calculated 
Non Hardness Measurement (NHM)

NHM = EC - (TH** x 30) 
EC = electrical conductivity [μS/cm] 
TH = total hardness** [° dH - German degrees]

NHM ≤ 250 μS/cm 
TH < 8 °dH, Cl- ≤ 25 ppm (5 drops of reagent*) No water treatment
TH ≥ 8 °dH, Cl- ≤ 25 ppm (5 drops of reagent*) Pure
Cl- > 25 ppm (5 drops of reagent*) Pure-RO

NHM = 250 - 350 μS/cm 
Cl- ≤ 20 ppm (4 drops of reagent*) Pure
Cl- > 20 ppm (4 drops of reagent*) Pure-RO

NHM = 350 – 450 μS/cm 
Cl- ≤ 15 ppm (3 drops of reagent*) Pure
Cl- > 15 ppm (3 drops of reagent*) Pure-RO

NHM = 450 – 500 μS/cm 
Cl- ≤ 10 ppm (2 drops of reagent*) Pure
Cl- > 10 ppm (2 drops of reagent*) Pure-RO

NHM ≥ 500 μS/cm Pure-RO

* use the reagent in the SPIDOCOOK KSTR1081A kit     ** hardness measured using the SPIDOCOOK KSTR1082A 
kit

If you need to install an Pure-RO, please take note of the following information:

1 Pure-RO osmosis filter 2 parallel Pure-RO osmosis filters

1 motor √

2 motors < 15 °dH
< 450 μS/cm > 15 °dH > 450 μS/cm

3 motors < 10 °dH
< 300 μS/cm > 10 °dH > 300 μS/cm



















27

EN




