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FLEXBAKE 5™ Proof and Bake Oven 

Service Training Introduction 
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Infra Red Heat sink 

FLEXBAKE 5™ - SPECIFICATIONS 

• Available in 208/240V, 1 or 3 phase , no cord supplied. 

• Full color digital touch screen control.  

• Oven accommodates half size baking sheet pans. 

• Three 10 watt Halogen low voltage lights.  

• Two (4) 1400 watt  & (2) 1000 watt  heating elements protected by 
high limit thermostats.  

• FLEXBAKE 5™ is front/rear serviceable. 

• All FB5 ovens require a RO water filter system provided by Duke 
Mfg. 

• Options: 

• Dual check valve backflow preventer for water supply 

• IVS2 (Integrated Ventilation System) 
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FLEXBAKE 5™ - INSTALLATION 
Unit Placement  
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FLEXBAKE 5™ - INSTALLATION 
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FLEXBAKE 5™ - INSTALLATION 
Water Supply Connection 
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FLEXBAKE 5™ - INSTALLATION 
Drain Tubing Connections 
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• All FLEXBAKE 5™ require an RO system provided by Duke. 

• RO Unit requires ¼” water supply line with minimum 60psi. 

• RO Unit supplies water to the oven via a ¼” water line. 

• RO Unit requires drain line to be run to a floor drain or sink. 

 

 

FLEXBAKE 5™ – Reverse Osmosis (RO) Unit 



8 

Proofing and baking bread all in one. 
 

• Power on oven and select either full bake, half bake or cookie recipe. 
• Oven will begin preheating or conditioning cycle. 
• Once desired temperature is reached control will display ready. 
• Load floor retarded bread (55-60 degrees F) into oven cavity and close the door. 
• Start recipe. 
• When appropriate the “add cheese” alarm will sound and display on screen. 
• Open door and add cheese to desired products and close the oven door. 
• Once recipe is completed the control will sound and prompt the user to remove the 

bread. From start to finish the total proof/bake time will be roughly 65 minutes. 
• Before beginning a new batch of bread it will be necessary to allow the oven cavity to cool 

down. If next recipe is selected the control will automatically begin the cool down or you 
can manually select cool down. 

• Once the oven cavity is at 115 degrees F the control will be ready. This will take 
approximately 7-12 minutes.  

• After 3 cool downs have ran, the control will prompt the user to empty the drain pan 
located underneath the oven cavity on the right hand side of the oven stand. 

 
 

 

FLEXBAKE 5™ – Baking Procedure 
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Infra Red Heat sink 

FLEXBAKE 5™ - CARE AND CLEANING 
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FLEXBAKE 5™ -  Control 
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Duke TSC 6/18 Digital Oven – Design Features FLEXBAKE 5™ - KEY FEATURES 

PIN Controlled programming 

Allows only authorized employees 
or managers to access programming 
functions 

Special Functions 

• Provides access for -
Programming 

• Training 

• Preventive Maintenance 
Tutorials 

• Diagnostics – On screen 
troubleshooting 
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• FLEXBAKE 5™ Halogen Lamps (3)                                                       
(Part# 512495 / Assembly #502792) 

– Very easy to access in the interior of 
the Oven  

– REPLACEMENT BULBS MUST NOT 
EXCEED 10 WATTS. Higher wattage 
bulbs will cause damage to the 
transformers. 

– DO NOT TOUCH THE HALOGEN 
LAMPS WITH BARE HANDS! The oil 
on human skin will shorten the life of 
the Bulbs.  

FLEXBAKE 5™ - Bulb, Globe & Fixture 
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Duke TSC 6/18 Digital Oven – Design Features FLEXBAKE 5™ - SERVICEABILITY 

Serviceability 

• All key components are easily accessible  

• The front control cover pivots down for easy access to 
control board, door switch and buzzer. Remove right rear 
panel for easy access to electrical compartment Relays,  
IO boards, PCB, fuses and cooling fans. 

 



14 

• Two 12.5 amp fuses protect the power supply PCB and control circuit 

• Located in bottom  of rear electrical access panel 

Branch Fuses -  Part #120103 
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• Door Switch                                                        
Very easy to access behind the LCD 
Controller 

– Interrupts power to the Oven Blower 
Motor and Heaters when the door is 
opened while in operation 

– Torque in-place to 4.5 in-lb 

Door Switch – Part #512569 
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RTD - Part #512777  

• Access by removing rear panel. 
• Remove two screws from inside oven cavity, break silicone seal and unplug  
     from IO board. 
• It will be necessary to apply RTV silicone to replacement base plate  

Rear View Front View 
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 IO4 Board – Part #514801 

The 12vdc supplied IO4 Board triggers the Relay Board and Element Relays  
with 12vdc to turn on the IVS Hood Fan, Aux. Heat (2 x 1000w Elements), 
Lower Damper Motor, Cool Down Fan. ESD Required 
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PCB IO Module - Part #514800 

PCB IO board is supplied with 208/240v.  
The RTD terminates at the I/O board. 
Triggers both of the (4x1400w) element relays with 12vdc. 
Triggers 12vdc to relay board for High and Low Convection 
Blower speeds. 
Provides 208/240v to light transformer, water solenoid valve 
and upper damper motor. 
Protected with fuse ESD Required 
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• Supplied 208/240v when power switch is turned on 

• Supplies 12vdc to IO Module, IO4 PCB, and TSC  

• Protected with fuse 

       ESD Required 

 

12v Power Supply PCB - Part #120011 



20 

Relay Board - Part #514703 

• Supplies 208/240v to Convection Motor, winding interlock relay 
coil, Lower Damper Motor, IVS Blower Motor, Cool Down Fan 

• Fuse protected  ESD Required 
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Hi-Limit Reset - Part #512765 

• There are two Hi-Limits which interrupt power supply to the element relays  
      if the oven temp exceeds 450 degrees F.  
• The Hi-Limit Bulbs are located on the right and left side interior wall behind 
      the removable panels  
• Hi-Limits are mounted on the rear lower access panel just to the right of the  
      input voltage. 
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• There are 3 Element Relays  

• Top relay powers  the left hand 1400w Elements 

• Middle relay powers the right hand 1400w Elements 

• Bottom relay powers the left and right 1000w Auxiliary Elements 

• At call for heat - relays are triggered by 12vdc from the IO Module 

• Incoming line voltage powers Relays through the Hi-Limits 

Solid State Relay - Part #120005 
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• Element assemblies consist of 3 Firebar heaters, 2 outer 
1400w main heaters and 1 center auxiliary 1000w heater 

• Voltage specific, but right hand and left hand are same part 

• Access by removing oven interior top and side panels 

• Access to connections thru rear electrical  

     panel 

 

 

Element Assembly - Part #514090 (208V) / #514215 (240V) 
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Infra Red Heat sink 

 WINDING INTERLOCK RELAY – Part #512781 

• 208/240V to coil from speed select relay during low 
speed operation only 

• Not energized during high speed operation 

• Mounted on top of oven near the convection motor 
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Infra Red Heat sink 

 SPEED SELECT RELAY – Part #514798 . 
• 12VDC supplied to coil from IO4 board during low speed 

operation 

• Located in rear control panel 
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 Convection Blower Motor – Part #514070 (208V) / #514217 (240V) . 

• 208/240V supplied by RPB Relay board 

• 2 speed motor 

• Speed switched thru winding interlock relay 

• 30 second delay when changing speeds 
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 Cool Down Blower – Part #514710 . 

• 208/240V supplied from RPB Relay board 

• Located on top of oven at rear left hand side 

• Runs during cool down and cooling portion of conditioning 
cycles 
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 Top Vent Damper – Part #514810 (208V) #514829 (240V) . 

• 208/240V Supplied from I/O board 

• Powered on, open during cool down cycle 

• Located on top the oven 
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 Bottom Vent Damper – Part #514810  

. 

• 208/240V supplied from the RPB Relay board 

• Powered on, open during cool down and cooling portion of 
conditioning cycles 

• Mounted behind rear left hand access panel 
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 Cool Down Drip Valve – Part #514731 . 

• 208/240V supplied from the I/O Board 

• ¼” water line supplies water from RO unit 

• Energized during the cool down,  

     conditioning, and proofing cycles 

• Located on top of the oven 
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FLEXBAKE 5™ - TROUBLESHOOTING 
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FLEXBAKE 5™ - Wiring Diagram 
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Infra Red Heat sink 

WRAP UP 


