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INSTALLATION AND OPERATING INSTRUCTIONS

WARNING: Improper installation, adjustment, alteration, service or maintenance 
can cause property damage, injury or death. Read the installation, operating and 
maintenance instructions thoroughly before installing or servicing this equipment.

This equipment has been engineered to provide you with year round dependable service when 
used according to the instructions in this manual and standard commercial kitchen practices.

Please complete this information and retain this manual for the life of the equipment.
For Warranty Service and/or Parts, this information is required.

IMPORTANT FOR FUTURE REFERENCE

SOLWAVE • 2205 OLD PHILADELPHIA PIKE, LANCASTER, PA 17602 • SOLWAVE.BIZ

Model Number Serial Number Date Purchased

#180FUSION

THIS OVEN IS INTENDED FOR COMMERCIAL USE ONLY
OVEN MUST BE KEPT CLEAR OF COMBUSTIBLES AT ALL TIMES

REFERENCE THIS MANUAL FOR FURTHER INSTRUCTIONS
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SAFETY INFORMATION

PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO 
EXCESSIVE MICROWAVE ENERGY

FOR YOUR SAFETY: Not for built-in installation. For use only in professionally staffed 
commercial kitchens. Not for use in areas accessible to the general public.

FOR YOUR SAFETY: Do not store or use gasoline or other flammable vapors or liquids in 
the vicinity of this or any other appliance.

WARNING: Improper installation, adjustment, alteration, service or maintenance 
can cause property damage, injury or death. Read the Installation, Operating and 
Maintenance Instructions thoroughly before installing or servicing this equipment.

WARNING: Initial heating of oven may generate smoke or fumes and must be done in a 
well-ventilated area. Overexposure to smoke or fumes may cause nausea or dizziness.

WARNING: To provide continued protection against electric shock, connect to properly 
grounded outlets only.

WARNING: Risk of electric shock. Non-removable fasteners are provided because of 
internal high voltages. Do not remove fasteners.

CAUTION: This device is to be serviced only by properly qualified service personnel. 
Consult the service manual for proper service procedures to assure continued 
compliance with the Federal Performance Standard for Microwave Ovens and for 
precautions to be taken to avoid possible exposure to excessive microwave energy.

•	 Do not attempt to operate this oven with the door open since open-door operation 
can result in harmful exposure to microwave energy. It is important not to defeat or 
tamper with the safety interlock switches.

•	 Do not place any object between the oven front face and the door, or allow soil or 
cleaner residue to accumulate on the sealing surfaces.

•	 Do not operate the oven if it is damaged. It is particularly important that the oven 
door closes properly and that there is no damage to the: door (bent or dented), hinges 
(broken or loose), sealing surfaces (dents or damage).

•	 The oven should not be adjusted or repaired by anyone except properly qualified 
service personnel.
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SAFETY INFORMATION
•	Read all instructions before using the appliance
•	Read and follow the specific PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO EXCESSIVE 
MICROWAVE ENERGY located on page 4 of this manual.

•	This appliance must be grounded. Connect only to a properly grounded outlet. See GROUNDING 
INSTRUCTIONS located on page 8 of this manual.

•	Install or locate this appliance only in accordance with the provided installation instructions.
•	Some products, like whole eggs and sealed containers - for example, closed glass jars - are able to 
explode and should not be heated in this oven.

•	Use this appliance only for its intended use as described in the manual. Do not use corrosive 
chemicals or vapors in this appliance. This type of oven is specifically designed to heat, cook, or dry 
food. It is not designed for industrial or laboratory use.

•	As with any appliance, close supervision is necessary when used with children.
•	Do not operate this appliance if it has a damaged cord or plug, if it is not working properly, or if it’s 
been damaged or dropped.

•	This appliance should be serviced only by qualified service personnel. Contact the nearest 
authorized service facility for examination, repair, or adjustment.

•	Do not cover or block any openings on the appliance.
•	Do not store this appliance outdoors. Do not use this product near water - for example, near a 
kitchen sink, in a wet basement, near a swimming pool, or similar location.

•	Do not immerse cord or plug in water.
•	Keep cord away from heated surfaces.
•	Do not allow cord to hang over edge of table or counter.
•	When cleaning surfaces of door and oven that meet when the door closes, use only mild, 
nonabrasive soaps, or detergents applied with a sponge or soft cloth.

•	To reduce the risk of fire in the oven cavity:
		  a. Do not over cook food. Carefully attend appliance when paper, plastic, or other 
		  combustible materials are placed inside the oven to facilitate cooking.
		  b. Remove wire twist-ties from paper or plastic bags before placing bag in oven.
		  c. If materials inside the oven ignite, keep the oven door closed, turn the oven off, and 
		  disconnect the power cord, or shut the power off at the circuit breaker panel.
		  d. Do not use the cavity for storage purposes. Do not leave paper products, cooking utensils, 
		  or food in the cavity when not in use.
•	Liquids, such as water, coffee, or tea are able to be overheated beyond the boiling point without 
appearing to be boiling.

•	Visible bubbling or boiling is not always present when the container is removed from the 
microwave oven. THIS COULD RESULT IN VERY HOT LIQUIDS SUDDENLY BOILING OVER WHEN 
THE CONTAINER IS DISTURBED OR A UTENSIL IS INSERTED INTO THE LIQUID.
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INSTALLATION INFORMATION

NOTICE: Local codes regarding installation vary greatly from one area to another. The National Fire 
Protection Association, Inc., states in its NFPA 96 latest edition that local codes are the “authority 
having jurisdiction” when it comes to requirements for installation of equipment. Therefore, 
installations should comply with all local codes.

RECEIVING
Read the notice on the outside of the carton regarding damage in transit. Damage discovered after opening 
the carton is “CONCEALED DAMAGE.” Carrier must be notified immediately to send an inspector and to 
furnish forms for claims against the carrier. 

When the oven arrives, it should consist of:
•	 One Peel
•	 One PTFE Solid Basket
•	 One PTFE Perforated Mesh Basket
•	 2 oz. Cleaner
•	 2 oz. Shield
•	 Installation and Operation Manual
•	 A crate or carton containing your new oven.

SET UP/MOUNTING
Your oven will be packed sitting on its bottom. The skid may be left under the oven for convenience in further
handling. Unpack carefully, avoiding damage to the Stainless Steel front and/or trim. If concealed damage is 
found, follow the instructions detailed in the Receiving section above.

•	 Keep the area around the oven free and clear of combustible materials.
•	 Do not store any materials on top of or under any oven. 
•	 Do not position the unit so that hot air is drawn in from fryers, grill, griddles or other appliances.
•	 A heat barrier the height of the oven will be required if installed by a burner, fryer, or excessive heat source.
•	 Adequate air supply to the oven for ventilation is essential. As a minimum, observe the clearances detailed 
on page 8 (Minimum Clearances and Approved Locations). Provide adequate ventilation and make up air in 
accordance with local codes.

•	 The intake air is located on the left and right sides at the front of the oven. To prevent deteriorating the life and 
performance of the oven the intake air should be as cool as possible and not preheated by other appliances.

•	 Allow sufficient clearance in front of the unit for the door to open completely.

The unit ships without legs and can easily be sealed to the counter top surface with an FDA/NSF approved silicone sealant, (if the 
local jurisdiction requires this practice). An optional 4” leg kit is available to by-pass the counter top sealing technique, (part number 
21926914). Also an accessoy rack service kit is available which includes the legs with a metal wire rack located under the oven to 
store the baskets and peel, (part number 21926913).

The ovens are designed to be stackable at a maximum height of two units. A service kit is required for this installation which 
includes a closed cell foam pad (installed between the ovens) and a metal bracket that secures the ovens together, (part number 
21926982). If the leg option is used for the stackable installation, only the bottom oven can receive the legs, the top oven must rest 
on the foam pad installed on top of the bottom oven.

When unpacking the oven:
•	 Remove all packing material from the unit
•	 Never lift the oven with only one person
•	 Retain instruction manual for future reference
•	 Never lift oven by the handle
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INSTALLATION INFORMATION
NOTICE: Local codes regarding installation vary greatly from one area to another. The National Fire
Protection Association, Inc., states in its NFPA 96 latest edition that local codes are the “authority
having jurisdiction” when it comes to requirements for installation of equipment. Therefore, 
Installations should comply with all local codes.

CAUTION: Do not set the oven with its back flat against the wall. It will not operate properly unless 
there is at least two inches breathing space behind the oven.

CAUTION: This Appliance Must be Grounded. Failure to do so May Result In Electrical Shock and Death.

CAUTION: The oven, when installed, must be electrically grounded in accordance with local codes and/
or the latest edition of the National Electrical Code ANSI/NFPA No. 70 in the USA (Canadian Electrical
Code CSA Standard C22.1, Part 1 in Canada).

MINIMUM CLEARANCES AND APPROVED LOCATIONS
Move the oven to its final location keeping the minimum clearance from the back of the oven to the wall. This clearance 
is necessary for safe operation and to provide proper air flow.

The oven is designed for countertop installation and is not recommended for built-in installation. The oven requires 
adequate air to cool the electronic controls. Operating the oven at elevated temperatures may reduce reliability and 
overall performance of the oven.

If the oven is to be installed close to a major heat source including char grills, griddles and fryers, minimum clearances 
must be observed and a radiant/thermal heat barrier installed between the heat source and the oven.

Adequate access to electrical connections and side panels must be provided for any future service. The operator may 
be responsible for any additional labor fees if required.

ELECTRICAL CONNECTION
Install according to the spacing requirements listed in the installation section of this manual. We strongly recommend having a 
competent professional install this equipment. A licensed electrician should make the electrical connections and connect power to 
the unit. Local codes should always be used when connecting these units to electrical power. In the absence of local codes, use the 
latest version of the National Electrical Code.

No surrounding heat source. Minor surrounding heat source. ie: 
Heat lamps and warmers.

Major surrounding heat source. ie: 
Fryers, grills & griddles.

Sides 2 inches
Rear 2 inches
Top 2 inches

Sides 6 inches
Rear 2 inches
Top 2 inches

Sides 12 inches
Rear 2 inches
Top 2 inches

MINIMUM CLEARANCES FROM COMBUSTIBLE AND NONCOMBUSTIBLE CONSTRUCTION
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CLEANING AND MAINTENANCE
WARNING: Unit is not waterproof. To avoid electrical shock or personal injury, DO NOT submerge in
water. DO NOT operate if it has been submerged in water. DO NOT clean the unit with a water jet. DO 
NOT steam clean or use excessive water on the unit.

CAUTION: Use mild detergent or soap solution for best results. Abrasive cleaners could scratch the
finish of your unit, marring its appearance and making it susceptible to dirt accumulation. DO NOT use
abrasive cleaners or a cleaner/sanitizer containing chlorine, iodine, ammonia or bromine chemicals as
these will deteriorate the stainless steel and glass material and shorten the life of the unit. Use nylon
scouring pads. Do not use steel wool.

CATALYTIC CONVERTER
The oven utilizes a catalytic converter system that filters the cooking cavity air, reducing grease and odors from the room. This 
catalyst contains a microscopic layer of a specific compound that reduces the ignition temperature of grease. When the cavity air is 
moved through the catalyst, the grease-laden air is reduced to CO2 and H2O. The catalyst is maintenance-free and will continue to 
operate without issue throughout the life of the oven. However, proper care is required when choosing the chemicals used to clean 
the cavity in order to ensure longevity.  

The catalyst is sensitive to particular compounds found in common degreaser and industrial cleaners. Potassium salts, phosphates, 
silicates, and other caustic compounds can cause irreversible damage. This damage can result in reduced catalyst performance 
causing grease, smoke and odors to be in the room. 

Solwave provides an approved cleaner for purchase and recommends any alternatives be checked to determine their chemical 
content so not to cause damage.

The catalyst is located directly behind the back wall and does not need to be removed for cleaning.

COOK RACK
Open the door and remove the wire rack. Take rack to the sink and thoroughly clean in warm water with mild detergent or soap. 
Use a nylon scouring pad or stiff nylon brush.

Do not use steel wool.

LOWER JETPLATE
Open the door and remove the wire cooking rack and remove lower jet plate by pushing back and lifting up on the knob. Take the 
panel to the sink and thoroughly clean in warm water with mild detergent or soap. Use a nylon scouring pad or stiff nylon brush.

Do not use steel wool.

UPPER JETPLATE
The upper jet plate may not need removed for daily cleaning. A simple wipe may be all that is needed based on usage and 
product type.

Open the door and remove the upper jet plate by pushing back and pulling down on the knob. Take the panel to the sink and 
thoroughly clean in warm water with mild detergent or soap. Use a nylon scouring pad or stiff nylon brush.

Do not use steel wool.
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CLEANING AND MAINTENANCE

Keep cleaning fluids away from electrical wires, light sockets, switches, and the control panel.

OVEN CAVITY
With the door open, the rack and jet plate(s) removed, wipe out inside of the oven with a clean, damp cloth. Use a nylon scouring 
pad dampened with approved cleaning chemical or stiff nylon brush to remove any baked on debris. Use a clean towel dampened 
with clean water to thoroughly wipe out inside to remove any cleaner residue and food particles.

Do not use steel wool.

OVEN EXTERIOR
To remove common dirt or product residue from stainless steel, use ordinary soap and water (with or without detergent) applied 
with a sponge or cloth. Dry thoroughly with a clean cloth. Never use vinegar or corrosive cleaner. 

Do not use chlorine based cleaners.

To remove grease and food splatter or condensed vapors that have baked on the equipment, apply cleaners to a
damp cloth or sponge and rub cleanser on the metal in the direction of the polished lines on the metal. Rubbing
cleanser as gently as possible in the direction of the polished lines will not mar the finish of the stainless steel. To
remove discoloration, use a non-abrasive cleaner. NEVER use a wire brush, steel or abrasive scouring pads, scraper,
file or other steel tools. NEVER RUB WITH A CIRCULAR MOTION.

OVEN MAINTENANCE

•	 Power supply to the unit must be disconnected before any service is performed.
•	 Most of the service on this unit can be performed from the top and/or right side.
•	 It will be necessary to have access to the back of the oven for service needs related to the electric power supply. 
However, for proper servicing, access to all sides is recommended.

•	 A system wiring diagram is provided in the back of this document as well as attached to the inside of the right 
side oven panel.

•	 All servicing should be performed by a factory-authorized technician only.
•	 For proper maintenance and repairs, call the factory toll free (866-280-2775) for an authorized service agency in 
your area.

NOTE: This appliance must be serviced by a factory authorized service agent. Unauthorized service or
repairs may void the manufacturers warranty.

CAUTION: This product, when stacked, has more than one power-supply connection point. Disconnect 
all power supplies before servicing.
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OVEN PROGRAMMING
HOME SCREEN COOK SCREEN

HOME OFF SCREEN COOK GROUP SCREEN

PRE HEAT SCREEN

HOME ON SCREEN

PAGE 1 OF 2

PAGE 1 OF 2

BREAKFAST PIZZA CHICKEN APPETIZERS

BURGERS VEGETABLES ENTREES PASTRIES

ADD NEW EDIT

BACK

SELECT GROUP

PREHEATING

CANCEL

PREHEATING OVEN. PLEASE WAIT...

350ºF
TARGET TEMPERATURE

290ºF
CURRENT TEMPERATURE

OVEN IS COOLING DOWN, OPEN DOOR TO SPEED COOLING,

OR PRESS POWER BUTTON TO TURN ON.

i INFO

SETUP COOK HELP

363ºF

•	 This screensaver will display whenever the oven has been inactive 
for an extended period of time. Press anywhere to continue to the 
Home On Screen

•	 Pressing the COOK button will show all the groups.
•	 Groups are menu categories that have sub categories called 

items. Groups can be programmed with independent set cook 
temperatures.

•	 The program supports 16 groups with each group having 24 items 
for a total of 384 possible recipes stored in memory.

•	 Press the arrow buttons to move between pages.
•	 Press the BACK button to return to the Home ON screen.

•	 After choosing a group, the oven must be at the set temperature 
before the item screen is displayed.

•	 The screen displays the group name, set point and actual cavity 
temperatures with a bar graph showing progress.

•	 A pre heated oven will not display this screen.

•	 This Home ON screen can be used to navigate to different areas of 
the oven.

•	 Pressing the power button in the upper right hand corner will begin 
the oven warming process.

•	 The oven will warm to the lowest group set point temperature.
•	 Pressing the green OFF icon in the bottom right will return to the 

Home OFF screen.
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PAGE 1 OF 2

PAGE 1 OF 2

FROZEN RISE CRUST ONION BACON 
SPINACH BASIL FLATBREAD PEPPERONI

MARHERITA MEAT LOVERS NEW YORK SPINACH PESTO

BACK

SETUP HELPSELECT ITEM

OVEN PROGRAMMING
COOK SCREEN

COOK ITEM SCREEN

COOK SCREEN

COOK COMPLETION SCREEN

RESUME SCREEN

COOKING

CANCEL

COOK MORE COOK & BROWN BROWN MORE

01:36
TIME REMAINING

350ºF
TEMPERATURE

COOKING COMPLETE

CANCEL

COOK MORE COOK & BROWN BROWN MORE

00:00
TIME REMAINING

350ºF
TEMPERATURE

CANCEL

DOOR CLOSED

PRESS SCREEN TO RESUME COOKING OR PRESS

CANCEL TO END THE COOK CYCLE

•	 After choosing the group, the items are displayed.
•	 Press the arrow buttons if more than 8 items are programmed in 

that particular group.
•	 Place the product in the oven and select the corresponding icon to 

start a cook cycle.
•	 Press Back to return to the Group screen.

•	 The cook screen displays the group name at the top and the item 
name after.

•	 The cook screen displays a countdown timer with a status bar 
showing percentage of progress.

•	 Three buttons for adding more time to the cook are shown on the 
bottom. These remain inactive until the end of the programmed cook 
cycle.

•	 Pressing the cancel button or opening the door stops the cook cycle
•	  An option to resume the cook cycle is displayed after the door has 

been re-closed.

•	 At the completion of the cook cycle, the three “More” buttons 
become active to add to the cook cycle if desired.

•	 Cook More is microwave only, Brown More is impingement air only, 
and Cook & Brown is both.

•	 Each press of the button adds 20% of the total cook time of the last 
cycle, but not less than 15 seconds or more than one minute.

•	 Additional time can be added by pressing the same “More” button. 
Each press of the button will add another 15 seconds to the time 
remaining to a maximum of 5 minutes.

•	 The resume screen is displayed after a completed cook cycle and 
after the door is closed.

•	 Pressing cancel will return to the item screen.
•	 Pressing any other part of the screen will return to the “More” 

screen to add additional time to the cook cycle.
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OVEN PROGRAMMING
MENU SET UP

HOME ‘ON’ SCREEN (MENU SETUP)

MENU SETUP GROUP SCREEN

MENU SETUP GROUP EDIT SCREEN

MENU MANAGER SERVICE

SETUP

PAGE 1 OF 2

PAGE 1 OF 2

BREAKFAST PIZZA CHICKEN APPETIZERS

BURGERS VEGETABLES ENTREES PASTRIES

ADD NEW EDIT

BACK

SELECT GROUP

GOUP EDIT / CREATE

BACK
SAVE EDIT ITEMDELETE

UPLOAD PHOTO

GROUP NAME

350TEMPERATURE

•	 Selecting the Menu Setup button allows the operator access to 
Group and Item Menu editing.

•	 In this example, the operator is selecting the button from the Home 
Screen, but it can be selected from any screen that presents the 
operator with tabs.

•	 Selecting Menu Setup will display the temperature groups that have 
been programmed into the oven along with the “Add New” group.

•	 If no groups have been programmed in the oven, the “Add New” 
icon will be the only icon displayed.

•	 Selecting an existing group or Add New will advance to the Group 
Edit Screen.

•	 The oven has the ability to store 16 groups with 24 items 
embedded in each group. The maximum number of stored recipes 
is 384.

•	 Selecting the Group Name field brings up an alpha numeric 
keyboard. A maximum of 24 characters can be entered for the 
description.

•	 Selecting the Group Temperature field brings up a numeric keypad. 
The temperature range is 150°F - 525°F in 5 degree increments. 
500°F is recommended for most speed oven recipes. Every item 
within this particular group will cook at this selected temperature.

•	 Selecting the Group Image field brings up a collection of pre-
programmed images. Press the desired image to select.

•	 Selecting Back will cancel the editing, discard any changes, and 
return to the Group Programming screen.

•	 Selecting Save will display a dialog box asking for confirmation, 
selecting OK will save all changes.

•	 Selecting ‘Edit Item’ will change the display to the Item Edit screen. 
If changes were made to the Group Edit screen prior to pressing 
Item Edit, press Save to ensure any changes will be stored in 
memory before moving forward.

•	 Selecting the power icon in the lower right corner of any screen 
will place the oven in the Off Mode. If the oven cavity temperature 
is above 150°F, the oven will enter a Cool Down Mode. The oven 
will run the cooling fans and the blower motor until the cavity 
temperature drops below 150°F. 
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OVEN PROGRAMMING
MENU SET UP

MENU SETUP ITEM SCREEN

ITEM EDIT SCREEN IMAGE SELECT SCREEN

PAGE 1 OF 2

PAGE 1 OF 2

FROZEN RISE CRUST ONION BACON 
SPINACH BASIL FLATBREAD PEPPERONI

MARHERITA MEAT LOVERS NEW YORK SPINACH PESTO

BACK

SETUP HELPSELECT ITEM

SPINACH PESTO

201:00 80

201:00 80

201:00 80

201:00 80

201:00 80

201:00 80

1

2

3

4

5

6

STAGE TIME % AIR % MW

BACK
SAVEDELETE

TOTAL TIME: 6:00

SPINACH PESTO

CHANGE TITLE

CHANGE PHOTO

ORDER

10

PAGE 1 OF 6

PAGE 1 OF 2

BACK

Select Image

•	 Selecting a group from the Group Edit screen will display the Item 
Edit screen shown above.

•	 The “Add New” button is available in the upper left corner to create 
additional recipes.

•	 A maximum of 24 items in memory are possible for every group.
•	 Scroll through the item pages by pressing the highlighted arrow 

located at the bottom of the screen.
•	 The right side arrow advances through the listing and the left side 

arrow returns backwards.

•	  Selecting the Item Name field brings up a numeric keyboard. A 
maximum of 24 characters can be used for the description.

•	 Depending on the density and characteristics of the product, the oven 
can utilize a maximum of 6 stages or events during the total cook time.

•	 The stages are used to allow the food to rest between microwave 
events to keep internal temperatures uniform throughout and without 
extreme temperatures during the cooking process.

•	  Selecting either the Time, %Air, or the %MW will bring up a numeric 
keyboard.

•	 The maximum cook time in any event and recipe is 10 minutes. The 
control will not accept longer times.

•	 The Total Time field is automatically populated as the time is 
entered into the stage(s).

•	 Airflow in the oven cavity is controlled with the %Air setting. 
Adjustments can be made from 0% to 100% in 10% increments.

•	 Microwave energy is controlled with the %MW button. Percentage 
settings reflect the amount of time the microwaves are being 
directed to the product in that particular cooking stage.

•	 Selecting Order will bring up a numeric keyboard. This number 
dictates the order in which this particular item appears on the Item 
Screen. Positioning frequently cooked items on the first page can 
increase productivity.

•	 Selecting the Image Icon will bring up the list of preprogrammed 
images. Choose the image and press Save to continue back to the 
Item Edit Screen. (See illustration below).

•	 Selecting Delete with erase all information regarding this particular 
Item. A prompt will appear asking to confirm before erasing.

•	 Selecting Save will place all changes into memory. The Back button 
will need to be pressed to return to the Menu Setup Item Screen, 
and then again to return to the Menu Setup Group Edit Screen. 
Then once more to return to the Menu Setup Screen.

•	 Select Cook to enter the cooking mode.
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OVEN PROGRAMMING
SYSTEM SET UP

SYSTEM SETUP SCREEN MANAGER PIN SCREEN

MANAGER SETTING SCREEN

COOL DOWN SCREEN

MENU MANAGER SERVICE

SETUP ENTER MANAGER PIN

1 2 3

4 5 6

7 8 9

ENTERDELETE 0

****

BACK

OVEN
STATISTICS

CONTROLLER
SETTINGS

MENU
FILES

BACK

MANAGER SETTINGS

OVEN IS COOLING DOWN, OPEN DOOR TO SPEED COOLING,
OR PRESS POWER BUTTON TO TURN ON.

i INFO

SETUP COOK HELP

340ºF

•	 Full access to the System Setup Screen must be done with the 
oven in the Off state. With the oven in the On state, multiple 
functions are not available. Press the green icon in the upper right 
corner to return to off.

•	 If the oven cavity temperature is above 150°F, the oven will enter 
a cool down mode. This mode will continue until the oven cavity 
temperature drops below 150°F.

•	 NOTE: To by-pass the cool down mode, use the momentary rocker 
switch located under the right front panel of the oven to reset the 
control. This switch interrupts the power supplied to the controls 
which returns the oven to the off state after the rebooting process.

•	 The System Setup Screen displays two function buttons, Manager 
Settings and Service Settings. Both require passwords to enter.

•	 The Cool Down Screen appears if the oven cavity temperature is 
above 150°F when the oven is turned off.

•	 The oven ships with the Manager PIN factory set at 1234.
•	 This PIN can be changed upon entry.

•	 Press 1-2-3-4-ENTER to access the manager settings screen.
•	 The dialog box “Incorrect PIN” will appear if the incorrect PIN is 

entered allowing another attempt.
•	 If the manager has changed the password and is not available, a 

master PIN has been developed in order to gain access.
•	 NOTE: Contact Solwave Service Support to unlock password 

settings with the master PIN.
•	 The Manager Settings Screen allows access to Oven Statistics, 

Controller Settings, and Menu Files.

•	 The cabinet cooling fans, magnetron cooling fan, and the blower 
motor operate until the temperature drops below 150°F.
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OVEN PROGRAMMING
SYSTEM SET UP

OVEN STATISTICS SCREEN

CONTROLLER SETTING SCREEN

MENU FILE MANAGEMENT SCREEN

FAULT SCREEN

BACK

OVEN STATISTICS

DOOR CYCLES 490

COOK CYCLES 321

OVEN ON TIME  XXXXD XXH XXM

MAG 1 ON TIME  XXXXD XXH XXM

MAG 2 ON TIME  XXXXD XXH XXM

 XXXXD XXH XXM

 XXXXD XXH XXM

 XXXXD XXH XXM

HEATER 1 ON TIME

HEATER 2 ON TIME

BLOWER ON TIME

RESET

CONTROLLER SETTINGS

MM DD YYYYDATE / /

12 00TIME : AM

1234MANAGER PIN

SPEAKER VOLUME

50%

DISPLAY BRIGHTNESS

100%

FºTEMPERATURE SCALE

ENABLEDRECIPE EDIT

BACK
SAVE

SAVE MENU LOAD MENU

BACK

MENU FILES

OVEN OVER TEMPERATURE FAULT

PLEASE REMOVE POWER AND CALL
SERVICE IMMEDIATELY

800-733-2203

•	 Operation is logged by days, hours and minutes for magnetron, 
heaters, blower and overall on time.

•	 Door cycles and cook cycles are also counted.
•	 These numbers can be reset by pressing the reset button. A 

prompt will appear asking for confirmation before resetting.
•	 Selecting the Date, or Time field brings up a numeric keypad. The 

date and time is used in the Oven Statistics function and in the 
Home On Screen.

•	 Selecting Speaker Volume + or - will change the volume only after 
saving the settings and leaving the screen.

•	 Selecting Display Brightness + or - will change the intensity of the 
display.

•	 Selecting Temperature Scale will toggle between Celsius and 
Fahrenheit.

•	 Selecting Enable/Disable Recipe Edit will toggle between allowing 
changes to be made in the Menu Setup Tab.

•	 Selecting Manager PIN Maintenance will allow the manager PIN to 
be changed to any 4 digit number. 

•	 Menu files are transported through the use of a USB storage drive. 
The USB terminal is located at the bottom right corner under the 
front panel.

•	 Insert the USB storage drive into the oven.
•	 Select “Load Menu” to import the menu files into the oven from the 

USB storage drive.
•	 Select “Save Menu” to export the menu from the oven into the USB 

storage drive.
•	 NOTE: All files are over written during any transaction. Multiple files 

can not be stored in either the oven or in the same folder directory 
on the USB storage drive.

•	 A status indicator bar will display the transaction progress. A dialog 
box will announce the completion of the file transfer.

•	 Press the Back button to return to the Manager Settings Screen.

•	 The Fault Screen will appear if one of the three possible fault codes occur.
•	 Oven Over Temperature, Magnetron Over Temperature, and Open 

Thermocouple are the three faults that will shut down a cook cycle and 
display the Fault Screen.

•	 In the event of a fault screen, cycle power to the unit. If problem persists, 
call for service.
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180FUSION PARTS LIST
ITEM 180FUSION PART NUMBER DESCRIPTION

1 21926252 Top Cover
2 21926254 Left Side Panel
3 21926109 Display Panel
4 21926253 Right Side Panel
5 21926251 Back Panel
6 3100733 Finger Guard
7 98325020 Cordset, Molded, 10-3, NEMA 6-30P
8 21926025 Display Cover
9 TBD Door Assembly
10 8606900 Hinge Assembly
11 8979200 Strain Relief
12 21926479 Actuator Block
13 103610 Door Switch (Primary or Secondary)
14 103600 Door Switch (Monitor w/Paddle)
15 21926082 Door Switch Mounting Plate, Right Side
16 21926080 Door Switch Mounting Plate, Left Side
17 1531810 USB Cable
18 1400055 Display/Control Board (GUI)
19 1202400 Stirrer Motor
20 8400490 Stirrer Motor Drive Belt
21 8400480 Stirrer Motor Drive Wheels
22 TBD Stirrer Shaft Assembly
23 21926099 Stirrer Blade
24 21926465 Waveguide
25 TBD Catalyst Assembly
26 21926125 Heater Element Assembly
27 TBD Blower Motor Assembly
28 3110019 Fuse, 600V, 12 Amp, Class CC
29 N/A Fuse, 600V, 20 Amp, Class CC
29 3110017 Fuse, 600V, 30 Amp, Class CC
30 1380300 High Temperature Limit Switch
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180FUSION PARTS LIST

ITEM 180FUSION PART NUMBER DESCRIPTION
31 1504810 Fuse Block
32 1215400 Rear Cooling Fan
33 1400189 Surge Protector
34 1400188 Emi Filter
35 784682 Side Cooling Fan
36 1202300 Magnetron Cooling Fan
37 1200840 Blower Motor Power Supply
38 1400045 I/O Control Board
39 1400250 Thermocouple
40 1200830 CAT 3 Communication Cable (Motor to I/O)
41 51201400 High Voltage Transfer
42 1215000 Magnetron
43 1379000 Magnetron Over Temperature Thermostat
44 54001600 Diode
45 53310700 Capacitor 0.85 microfarad
45 N/A Capacitor 0.50 microfarad
46 1451700 Control Transformer 24VAC
47 1303300 Voltage Relay
48 1037000 Waveguide Cover
49 21926532 Waveguide Cover Mounting Clip
50 21926183 Cooking Rack
51 TBD UpperJetplate
52 TBD Bottom Jetplate
53 3110139 Fuse, 20 Amp, 250V, 125 VDC
54 1303400 Switch, On-Off, Momentary
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SOLWAVE LIMITED WARRANTY
WHAT IS COVERED?

This warranty covers defects in material and workmanship under normal use, and applies only to the original purchaser 
providing that: 

The equipment has not been accidentally or intentionally damaged, altered or misused.

The equipment is properly installed, adjusted, operated and maintained in accordance with National and local codes
and in accordance with the installation instruction provided with the product.

The serial number rating plate affixed to the equipment has not been defaced or removed.

Who is Covered?

This warranty is extended to the original purchaser and applies only to equipment purchased for use in the U.S.A.

COVERAGE PERIOD
One (1) year limited parts and labor. Warranty period begins the date of dealer invoice to customer or ninety (90) days 
after shipment date from SOLWAVE - whichever comes first.

WARRANTY COVERAGE
This warranty covers on site labor, parts and reasonable travel time and travel expenses of the authorized service
representative up to (100) miles, round trip, and (2) hours travel time. 
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SOLWAVE LIMITED WARRANTY
EXCLUSIONS
•	 Negligence or acts of God.
•	 Thermostat calibrations after (30) days from equipment installation date.
•	 Air and Gas adjustments.
•	 Light bulbs.
•	 Glass doors and door adjustments.
•	 Fuses.
•	 Char broiler work decks and cutting boards.
•	 Tightening of conveyor chains.
•	 Adjustments to burner flames and cleaning of pilot burners.
•	 Tightening of screws or fasteners.
•	 Failures caused by erratic voltages or gas supplies.
•	 Unauthorized repair by anyone other than a SOLWAVE Factory Authorized Service Center.
•	 Damage in shipment.
•	 Alteration, misuse or improper installation.
•	 Thermostats and safety valves with broken capillary tubes.
•	 Accessories - spatulas, forks, steak turners, grate lifters, oven brushes, scrappers, peels, etc.
•	 Freight = other than normal UPS charges.
•	 Ordinary wear and tear.

•	 Model Number
•	 Serial Number
•	 Type of Gas or Voltage
•	 Phase or Wattage
•	 Date Code

INSTALLATION
Leveling and installation of decks, as well as proper installation and check out of all new equipment - per appropriate
installation and use of materials - is the responsibility of the dealer or installer, not the manufacturer.

REPLACEMENT PARTS
SOLWAVE genuine Factory OEM parts receive a (90) day materials warranty effective from the date of installation by a 
SOLWAVE Factory Authorized Service Center.

This warranty is in lieu of all other warranties, expressed or implied, and all other obligations or liabilities on the 
manufacturers part. SOLWAVE shall in no event be liable for any special, indirect or consequential damages, or in any 
event for damages in excess of the purchase price of the unit. The repair or replacement of proven defective part shall 
constitute a fulfillment of all obligations under the terms of this warranty.

HOW TO ARRANGE FOR SERVICE
All warranty service should be coordinated through the Technical Service Department at SOLWAVE. You can reach us, 
toll free, at 866-280-2775. All warranty service calls will be immediately dispatched by SOLWAVE to the local Factory 
Authorized Service Center in your area. When requesting service or parts identification, always specify:
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NOTES


