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MFE6

The Manna Forni S.r.l.  located in Via Alcide De Gasperi 8, 80013 
Casalnuovo di Napoli (NA) declares under its sole responsibility
that all the electric ovens produced by it are in conformity with the 
following directives: 

Safety of machinery. Basic concepts, general design princi-

Safety of household and similar electrical appliances. Gene-
ral rules - Part 1- . Safety of household and 
similar electrical appliances. Part 2- Special rules for 
kitchens, ovens, electric cooking plates for collective use 

 

Disturbances in power supply networks produced by hou-
sehold appliances and similar electrical equipment - Part 2 - 
Harmonics - 

Disturbances in power supply networks produced by hou-
sehold appliances and similar electrical equipment - Part 3 - 

Electromagnetic Compatibility - Generic emission standard 
- Part 1- Residential, commercial and light industry environ-
ments - 

Electromagnetic Compatibility - Generic Immunity Stan-
dards - Part 1- Residential, Commercial, and Light Industry - 

electric ovenelectric oven

Maria Manna

The person authorised to safeguard this technical sheet is Mrs. Maria Manna, legal 
representative  of MANNA FORNI SRL pla ced in Via Alcide de Gasperi 8, 80013 Casalnuovo di Napoli (NA)
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Before starting the use of this oven, read the following manual. 
Safety of the operator, devices of the equipments must be kept in constant e�ciency. 

This booklet is intended to illustrate to correct use and maintenance. 
The operator has the duty and responsibility to follow it. 

MFE6MFE6
electric ovenelectric oven

Dear Client...



The Machine is guaranteed for 12 (twelve) consecutive months from the 
date of purchase, provided it is used in accordance with the instructions and 
the recommendations contained in this manual.  

The responsibility of the company MANNA FORNI SRL is limited to 
replace-ment is/or repairing of parts that after inspection had a 
manufacturing defect.

Shipping costs of the parts recognized as collateral, of the workforce for the 
removal of the parts and for their replacement, are not included in the 
warranty. 

At the time of delivery, the customer must check that the machine has not 
been damaged during transport. 

Any complaints must be submitted in writing within ten days from the date 
of receipt of the machine.  

warranty conditions. The guarantee does not applies in cases of normal 
wear, poor maintenance , misuse, neglect, accident or improper use

sionally trained personnel;-

- Incorrect installation;
- Defects of power;
- Serious shortcomings in scheduled maintenance;
- Changes or interventions not authorized by the manufacturer;

- Failure to observe the instructions in full or in part;
- Exceptional events;
- If the buyer is not in line with the payments.
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L P H Ø cm Ø 33 Kw Kg Ø mm

170 140 205 105 6 10 900 400V + N + T 5X6 H07 RN-F

�

MFE6MFE6

The local must have the following characteristics: 

� � �
 � � 	 : for exhaust vapour, with an e�cient damper suitable for recei-
ving a pipe of a diameter of not less than 110 millimetres.

� � � � � � � � � � �	 � � Tri-phase at least equal to the maximum oven power. 
Lower power may be installed as the oven is equipped with electronic 
control with power partializers (For further  information contact the oven 
manufacturer). In any case, consider other electrical utilities to determine 
the power to be installed in the room where the oven will be installed.

MFE6MFE6
electric ovenelectric oven
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Model    Nominal Power(A) Electromagne�c curve Break power(kA)

MFS6 21/3 Type C 10

�

To install a oven the following operations must be performed: 

�������the oven through a forklift or crane (see page 6-7) 

������� the state of the oven and all its constituent parts . 

���
���
	��� In the event of anomalies or breaks, 
inform the manufacturer of the 
product, otherwise the warranty 
will be void.

Electrical oven connection operations must be carried out by quali�ed 
personnel, in possession of the necessary technical requirements establi-
shed by the country where the oven is installed. The oven supply cable must 
be connected to an external polarized circuit-breaker with minimum 
contact opening of 3 mm in the immediate vicinity, with the following mini-
mum characteristics: 
 

Over current protection devices must comply with the requirements of the 
relevant standards CEI (or corresponding publications I.E.C) The devices 
used for the connection must be CE marked if installed in European Commu-
nity countries, or trademarks recognized in the country of installation and if 
possible of quality marks. The degree of protection of the casings must be no 
less than IP 44 with the characteristics set by the CEI EN 60529 “ Grades of 
protection of casings”. 

Verify that the oven has a ground clamp connected to a grounding system 
conforming to the CEI standard 64-8 “Earthing Plants” (or corresponding IEC 
publication) 

MFE6MFE6
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During the �rst empty oven cycle the temperature should be gradually 
increased. Starting from low values occasionally turn o� the oven or gradua-
te the calories so that variations of 40/50 degrees they do not occur in less 
than an hour. This is to avoid unpleasant odours issued from the �rst heating 
of insulating materials and allow for a gradual drying of the oven.  

���
���
��� Make sure that the implant of land is the �rst thing to be 
connected to avoid risks relative to dispersion currents.

���������������Before any oven cleaning operation,
make sure there is no tension; for this purpose open 
the external polarity switch.�

Do not clean the oven with detergent products. Do not
use water to clean the control panel but clean only with
a damp cloth

���
���
���

���
���
���

For operations related to the extraordinary maintenance of the machine , 
see the section: 
������������(pag. 32) 
���������� ������ (pag. 33-34)
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1.1 Oven positioning through forklift 1.2 Oven transportation
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1.1 Take the marble plan o�

���
���
	

Once the refractory plan is lifted up, it has to be placed
at the bottom of the chamber (B). This will allow to 
bring out  the plan at the left side (A).  

Once the left plan has been removed (A) take o� the one
at the bottom of the chamber (B). Successively take o� 
all the others placed at there. 

N.B. It is recommended to use 2 �at head screwdrivers to lift the refractory plan.

������������������
1.1 The lamp is placed at the right side

To replace the inner lamp, make sure 
there is no electricity (both 400Vac and 
230Vac).  To this end open the external 

single pole switch. 

Take o� the external grill on the chamber side and 
replace the lamp making sure that it doesn’t hit the
separating glass. 

1.2 Take the steel plate apart

1.3 Lift the refractory plan
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Unscrew the screws that �x the panel to the oven. Then take o� the panel as showed in the illustration. 
Take o� the second, blocking panel to access the heaters.

Remove the side screws from the �anges that secure the heaters to the steel panel. Then remove 
the damaged heaters as shown in the picture. 
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The entrance to the work premises and the use of the oven must only be 
allowed to the sta�; 

Only quali�ed personnel should be used for the repair and maintenance of 
the oven;

Do not put liquid products to be heated in the cooking chamber;

Do not place �ammable materials above the oven and do not install the 
oven near in�ammable sources;  

Do not insert animal or objects in the chambers;  

Do not move the oven even though it has wheels during operation; 

Do not use water or liquid or foaming products to clean the chamber. 
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��
��/�
/	���°��	  PROVISIONS CONCERNING THE PRODUCTION OF MATE-
RIALS, EQUIPMENT, MACHINERY AND ELECTRICAL AND / OR ELECTRONIC 
INSTALLATION 
��
���/��/����°��� IMPLEMENTATION OF THE COUNCIL DIRECTIVE OF THE 
EUROPEAN COMMUNITIES (2006/95 / EEC) RELATING TO THE SECURITY GUA-
RANTEES OF ELECTRIC MATERIAL 
��
���/�
/����°�	 SAFETY RULES FOR IMPLANTS 
�������	/��/����°��� DECREE IMPLEMENTATION LAW 46
��������
/��/����°��� AIMPLEMENTATION OF THE COUNCIL DIRECTIVE OF 
THE EUROPEAN COMMUNITIES (N ° 2006/95 / EEC) ON MATERIALS AND 
OBJECTS INTENDED FOR CONTACT IN FOOD 
���������/��/����°����PREVENTION ACCIDENT ON WORK 

��������������
�����������������ELECTRICAL SYSTEMS GENERAL RULES 

����������	������EARTHING SYSTEMS 
������������������CABLE LINES (LAYING CONDITIONS) 

�����������������DEGREES OF PROTECTION PROVIDED BY ENCLOSURES 
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Read this document carefully before using the device and take all the 
prescribed precautions. Keep this document with the device for future 
consultation. 

���������
The device must be disposed of according to local regulations governing the 
collection of electrical and electronic machines.

�������������������
The interface has the following operation mode: 
•  “��������”�  the device is powered up but switched o� by the software;  
the loads are switched o�.

•  “��”�the device is powered up and switched on; the loads are on.

• “���”: the device is not powered up; the loads are switched o�. 

Brie�y press the � � /� � �  key to switch on the 
device; pressing it for 3 seconds, switches it
o�. 

The � � � �� � � � � �  displayed top right, makes 
possible to access the date and time settings 
and to con�gure the parameters (see section 09 
Con�guration). 

The Planning key displayed at the top left make 
possible to set weekly programmed switch-on(-
see page 21 paragraph 13) 

� � � � � �  � �� � � � � � �
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­ � � �� � � � � � � � �� � �� � � �� � � � � � � �� � � �� � �� � � � � � � � �

As for the MFE6 model, it is possible to di�erentiate the  managing of top and �oor 
temperature by setting  the percentage of the  power supplied by the top and �oor.  



� �

�������
�������������

��������
���������
�����
����

����¡��
����¡�

��¢
��¢

����
 �����

The light � � /� � � � � � �only switches the light on if the devices is on; the light goes out 
when the device is switched o�. 

The � � � � � � �� � � � � � � � � �  activates the “energy-saving” function, except when rapid 
heating is in operation. The Energy Saving mode (i.e. the percent reduction in the �oor 
and top  ignition time) helps you cut down energy consumption. 

The � � � � � �� � � � � � � �� � �  activates the function making possible to reach the regulation 
set point more quickly by activating the top and �oor heaters at full power. � �� . you can 
activate the mode only if the oven temperature is below 250°C.

Press the � � � � � � �
 � � �  key to save up to 99 recipes (see chapter “Recipes” page 17 para-
graph 06). 

The � � � � �  shows the current date and time.��������
�����

The ­ � � � � � � � � � � � � � � �  measures the current oven temperature (large-type 
number) and set one (small-type number on the right).  

The � � � � � � � � � � , displays the percentage of energy set on the oven top (percen-
tage above) and on the �ooe (percentage below). When the icon is red, the 
heating element is on; when the icon is white, the heating element is o�. 

Touch the ­ �� � � �key to set up the perfect time for baking pizza (one minute in the 
example); when cooking is �nished, an alarm will sound. 

� �� � �� �the � � � �  key is not enabled. To open and close the ventilation valve it is 
necessary to pull or push the handle placed inside the hood in the front.
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� � � � � � � �� � � � � �� � �� � � � � � � �

� � � � � � � �� � � � � �� � � � � � � � � �
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Press the � � � � � � � 
 � � �  key to use the 
following functions: 

Select a recipe from the recipe book

Save a recipe in the recipe book 

Add phase to a recipe

Delete phase from  a recipe. � �� �  This item 
is visible only if there are at least two 
phases.  

After a period of inactivity of the keypad, the display 
switches to the screen saver. It o�ers a better visibility 
of the cooking chamber temperatures. If a cooking 
cycle is in progress, the cooking chamber temperature, 
the timer and the �oor/top temperature setting will be 
displayed (a red line with the heater on, a white line 
with the  heater o�). If no cooking cycle is in progress 
only the percentages/set points and the temperature 
detected will be displayed. 

Just touch the screen to return to the main page. 
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Set the desired temperature value by scrolling right or left or by using �� 
and +�keys. 
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The regulation is always ON-OFF type. The outputs are 
switched on together or in sequence, according to the 
set power, until the temperature detected by the 
chamber probe reaches the working set point (in the 
example 350°C). 

Once the oven has reached the temperature, the 
heating elements will work automatically to hold both 
the set temperature and the power ratio between the 
oven top and the �oor (red line=heater on; white 
line=heater o�).  

To set the right temperature for using the oven, proceed 
ad follows:

Touch the temperature section on the scre-
en

����¡�� ����¡�

Touch the     green key to con�rm the setting. Press X  key to cancel 
settings 

�

�
�
�

Make sure that the device is switched 
on and that no cooking cycle is in 
progress. 

In the ON screen, select the desired tem-
perature, the top and �oor heating 
elements power and the cooking time.

� � � � � � �� �� � � � � �

It is possible to save up to 99 recipes. To save a recipe proceed as follows: 

�

�

Touch the � � � � � � �
 � � �  key:
 

�

Touch the � � � � � � � � � � �  key: 

Select the desired position by giving a 
new name to or overwriting an existing 
recipe. Touch the         key to con�rm.

�

�

Leaf through the cookbook with the recipe 
list using the < or > keys. Press the green 
key     to �nish.          

�



� �

��������

��������
���������
�����
����

Access the � � � � � � � 
 � � � �
page: 

Press the � � �  key as many 
times as the phases you want 
to append to the recipe. 

A single recipe can involve one o more phases independent of each other. To save di�erent 
phases of the recipe, proceed as follows:

�

�

�

Use the < or > keys to leaf through the 
several phases.�

�

�

+

After returning to the main page, �nd at 
the right of the Timer the phases added to 
a recipe with heading “� � ” and the corre-
sponding number.          

At this point it is possible to set the desired 
values of each phase (temperature, top and 
�oor power percentage, timer)

To save, go back to the Expert Menu page. 
Then press Save recipe and the place to 
overwrite.         

� Once the timer of a multiphase recipe 
starts running, all the sequences will be 
automatically triggered. 

����������
���������
�����

�

�

�

�

� Touch the screen near the recipe in 
question. 

Make sure the device is switched on 
and that no procedure is in progress. 

Touch the � � � � � � � � � � �  key on 
the � � � � � � � � � � � � � . 

Use the    or    keys to select a recipe.

<

<

Touch � ­ � � ­  to load the setting:  the recipe name will appear under 
the timer.  � ­ � � ­

� To start the cycle up, touch the status bar. To make changes to the 
recipe, proceed as for the manual program.

� � � � � �­ � �� ­ � � ­

� When a cycle starts up, the status bar will be displayed allowing the 
cycle to be interrupted at any time. 

� � � � � �­ � �� ­ � �
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To delete a recipe, proceed as follows:

����
�

���������������

�

�

�

� Touch the display near the recipe in 
question. 

Make sure the device is switched on 
and that no operation is in process

Touch the � � � � � � � � � � �  key in 
the � � � � � � � � � � � � � . 

Use the   or   to select a recipe in 
question.

<

<

� To � � � � ­ �  the recipe, 
touch the Delete key: 

� Con�rm by pressing the      
green key

� � � � ­ �

­ � � � � � � � � � � � � � � � � � � � �  switch-on allows to 
program up to 9 weekly switch-ons to pre-heat the 
oven.  

The recipe will be loaded and the oven will reach the 
set temperature. To execute the recipe, it is necessary 
to press the speci�c key. 
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Make sure that at least one recipe has 
been saved and that the device is in 
� � � � � �  �  mode 

Touch � � � � � �  displayed top 
left 

To access this system, proceed as follows: 

�

�

�

Touch � � � � � �  to retrie-
ve the recipe from the 
recipe book 

�

�

�Touch � � 	  to set the day. 

To add another programmed 
switch-on, touch the � � �  key and 
repeat the procedure      

To delete a switch-on, touch the 
­ � � � � � key    

Touch ­ �
 �  to set the 
time� �

5

To move from one switch to another, use 
the < or > keys at the top, checking the 
switch-on number displayed beside the 
word “� � � � � � � � ” 

� To return to the � � � � � �  �  screen, scroll 
back through all the switch-ons by pres-
sing the back < key repeatedly.

� � ­

� � �� �

� � � � �

+

Once the programmed switch-on has been set, the 
device will suggest its activation whenever it is 
switched o� (see the following picture). 

� �� � � � � � � � � � � � � � � � � � � � �   � � � � � � � � � � � � � � � � � � � � � � �
� � � � � � � � � � � � � � � � � � � � /� � � � � � � � � � � � � � � � � � � � � � � �
� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
� � � � � � � � � � � � � � � � � � � � (� � � � � � � � � � � � � � � � � � � � � � � )� �

If there are multiple programmed switch-ons, the one 
closest in time will be used. 

To switch the device o� without activating the 
programmed switch-on, touch the � � � � � � �� �  key. 

To activate the programmed switch-on, touch the 
� � � � � � �� � � � � � � � � � � � � � � �  key. 
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 � ­ � � �

On the � � � � � �  �  screen touch the � � ­ � �  key to move to the set up screen with the 
following functions menu. For alarms and internal values, date are only displayed: 
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� � � � � � � � � � �� � � � �� �� � �� � � �
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To access the various procedures, touch the screen near the information/function required. 

��� ������
�����������������������������������

Access the ����� menu by touching    
the corresponding line. 

Use the < or > keys to scroll the several 
values till a green-sided rectangle 
highlights the value to modify. 

�

�

To set the desired value use – and + keys 
or the slide-bar.�

� To save, press 

To exit this procedure without making 
any changes, press X �
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Access the languages menu by touching the corre-
sponding line.

Touch the screen on the required language. The screen 
will immediately display the chosen language, with no 
need to press other keys to con�rm it.

� � ­ ­ � � � �­ � � �� � � � � � � � � ­ � � � �� � � � 
 � ­ � � �

The Opal series allows to act on the circuit board to set the default parameters. The access to 
this section is password-protected; only the manufacturer and the retailer can gain entry to 
this con�guration. 
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Ensure the user has a multimedia device (PC/lap-
top, tablet, smartphone) with a web browser 
installed and  that the device is 

Ensure the wi� module is installed on the 
purchased product. In this regard contact the 
manufacturer.

Power up the controller by pres-
sing the Power button. 

Starting from this moment the Wi-Fi module will 
go into “� � � � � � � � � � � � � �� � � � � � � ”. During this 
mode: 

the Wi-Fi module acts as an access point (identi-
fying a Wi-Fi network called � � � � � � followed by 6 
alphanumeric characters, for example � � � �
� � � � � 
 � � ) 

� 
 	 � �  After 120 s (240 for the �rst-time use) of 
“set-up mode”, the module will automatically go 
into “run mode” if the control panel has not been 
accessed .

During this mode the Wi-Fi module acts as a “data 
logger”. Thus, there is no connection with the 
cloud server.  

��������������������������



� �

Scan the Wi-Fi networks using the multi-
media device and identify a network 
called � � � � � � followed by 6 alphanume-
ric characters. 

Connect to the � � � � � �network. 

In the � � � � � � � � � � � � � �eld enter the 
password written on the label of the 
Wi-Fi module (typically � � � � � � � � � ).

Open the web browser on the multime-
dia device. Enter the address written on 
the label of the Wi-Fi module (typically 
� 
 � �� � � �� �� ) in the address bar.

addresspassword

Save the settings and 
switch to “run mode” 
,sjdnhfh� � � � � � � : DFNKJ
� � � � � � � � � � � � � �   �   � � � � � � �
� � � � � �� � � � � � � � � � � � � � � � � � � � �

Doesn’t save the settings 
and switches to "run mode"

� � ­ � � �If the scan detects more than one network called Epoca, make sure only one Wi-Fi module 
is being powered. 
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 � �� � � � � ��� �
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� �

Select the � � � � � �screen on the Wi-Fi module control panel. � � ­ � �  The �elds in red are 
mandatory. 

Select the � � � � � � � � screen on the � � �� � �modul control panel. 
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� �

Disconnect the controller from the power source Power up the controller.

If the IP addresses are statically assigned, select the � � � � � � �button.  

Select the � � � � � � � � �screen on the � � �� � �module control panel.. 
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� �

Open the web broswer on the multimedia device and open the web page � � � � � � � � � � � . The 
� � � � � � screen will be displayed. 

Select � � � � ­ � �� � � �� � � � � � ­ . The � � � �� � � � � � � �screen will be displayed.  
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� �

Select � � � � � ­ � � . The Account created � � �screen will be displayed. 

Download the � � � � � � �appli-
cation from your play store. 

Click on the entry � � � � � � in the home 
screen. 

Type the login credentials previously set 
up. See the paragraph related to the 
access to the cloud. 
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