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PLEASE READ THIS MANUAL CAREFULLY
AND KEEP IT FOR FUTURE REFERENCE!

IMPORTANT INFORMATION

Congratulations on your purchase of this
Roundup product. This unit is manufactured from
the finest materials available, and is assembled to
Roundup’s strict quality standards.

This unit has been tested at the factory to ensure
dependable trouble-free operation.

This manual is provided to help you become
familiar with the unit and contains all the informa-
tion necessary to properly install, operate and
maintain this unit. Following the instructions in
this manual will result in many years of reliable
service.

Problems? Questions?
Please Call the Factory at

1-800-253-2991

WARRANTY INFORMATION

NOTE: The statements below are only
representative of the Limited Warranty.
Please read the full text of the
Limited Warranty on the back page.

This unit is warranted to be free of mechanical
and electrical defects for a period of one year.
This unit is designed to operate on single-phase

circuits.

This warranty does not include overtime charges
of work done by unauthorized service agencies
or personnel. Because of the unit's compact size
and portability, travel time and mileage charges
are not included in warranty repair payment.

The warranty on the unit does NOT extend to:

1. Damages caused in shipment or damage as a
result of improper use.

NOTE: IF UNIT ARRIVES DAMAGED,
contact the carrier immediately and
file a damage claim with them. Save
all packing materials when filing a
claim.

2. Installation of electrical service.

3. Installation of Plumbing or Water Supply, or
water pressure regulator (if applicable).

4. Normal maintenance as outlined in this manu-

5. Malfunction resulting from improper mainte-
nance.

6. Damage caused by abuse or careless handling.

7. Damage from tampering with, removal of, or
changing any preset control or safety device.

8. Damage from moisture into electrical compo-
nents (if applicable).

WARRANTY REGISTRATION

Fill in the information in the blanks below now to
ensure speedy response should your unit ever
require service.

Date of Purchase

Purchased from

Phone No.
P.O. No.

Invoice No.

Serial No.**

Authorized Service Agency™**

Address

Phone No.
** Serial Number can be found on the specifica-
tion plate on the rear of the unit.

*** Locate the nearest Authorized Service Agency
in the directory enclosed with the unit.

SERVICE PARTS

Use only genuine Roundup replacement parts in
this unit. Use of replacement parts other than
those supplied by the manufacturer will void the
warranty.

Your Authorized Service Agency has a parts price

list and will be glad to inform you of the cost of
your parts order.

PARTS IDENTIFICATION

To find items you want to order from the parts list,
proceed as follows:

* Look at the exploded view parts drawing to
locate the part that is needed.

* Use the item number from the parts drawing to
locate the correct parts in the parts list. This
section will have the Roundup part number and
a description of the part.



ORDERING INFORMATION/
TECHNICAL ASSISTANCE

After finding the parts you want to order in the
parts list, have the following information available
before contacting the Authorized Service Agency:
(IF THE UNIT IS LESS THAN ONE YEAR
OLD, INFORM THE AGENCY OF
WARRANTY STATUS))

Manufacturer: Roundup Food Equipment

Model No.:

*Serial No.:

*Manufacturing No.:

*Installation Date:

*Fill in your records. It may help to include the
invoice number and the seller’s name.

Commonly replaced items are stocked by your
Roundup Authorized Service Agency and will be
sent out when your order is received. Other parts
will be ordered by the agency from Roundup
Food Equipment.

If technical help is needed, feel free to contact the
Factory Service Department. Please have
Manufacturer, Model Number, Manufacturing
Number, Serial Number and Installation Date
handy when you call the Factory Service
Department. Also be prepared to describe the
nature of the problem or symptoms and give any
other information that might prove helpful in solv-
ing your problem.

AUTHORIZED RETURN POLICY

No product may be returned without Roundup’s
prior written approval. Transportation charges are
to be prepaid by the Buyer. Returned goods are
subject to Roundup’s inspection and acceptance.
Roundup may, at its discretion, replace any or all
returned items within a reasonable time after
Roundup determines the returned goods are not
in accordance herewith; and in such event
Roundup shall not be liable for any damages aris-
ing from the defective delivery or delay caused
thereby. When expressly authorized by Roundup
in writing, unused products may be returned to
Roundup. All returned products are subject to
service, handling, restocking and other charges
necessary to restore the product to “as new” con-
dition.

GENERAL INFORMATION

The Roundup Vertical Contact Toaster produces a
“grilled” effect on the cut side of sandwich buns.
The buns are pressed against a heated grill sur-
face, which is covered by a reusable teflon grill
cover. Roundup’s Vertical Contact Toaster is
available in two models:

Model VCT-10 700 buns per hour
or
Model VCT-30 1400 buns per hour

(IN 115 VOLT OR 208, 220-240 VOLT VERSIONS)

A

CAUTION
Bread may burn. Therefore toast-
ers must not be used near or
below curtains or other com-
bustible materials. They must be

watched.

SPECIFICATIONS
DIMENSIONS:
WITHOUT
Bun Chute or 21" (5633 mm) wide
Bun Feeder 12" (305 mm) deep
Installed 21" (533 mm) high
WITH
Bun Chute or 21" (533 mm) wide
Bun Feeder 16" (406 mm) deep
Installed 30" (762 mm) high

ELECTRICAL RATINGS:

VOLTAGE| wATTS | AMPS [ HERTZ

120 1750 146 | 50/60

208 1743 | 84 | 5060

220 1950 8.9 50/60
230 2130 | 93 | so60 |

[ 240 | 2320 9.7 50/60




CAUTION
Follow instructions below before operating this unit.

CAUTION CAUTION
Failure to use You must
grill cover remove the
may result in push-on fas-
loss of teners before
warranty operating this
coverage. unit.
(Push-on fas-
teners are used
for shipping pur-
poses only) -
INSTALL GRILL COVER
See Page 14 for Instructions CAUTION
Toaster must be allowed to cool
NOTE: Additional grill covers can be before performing this procedure.
ordered through your autho-
rized service agency. WARNING
P/N 040K104 (3 per pack) Disconnect the unit from main
P/N 040P104 (10 per pack) power before any servicing is done.

1. Remove both Face Panels.

REMOVE PUSH-ON FASTENERS 2. Locate Push-On Fastener at the top of
FROM THE TENSIONERS ON Tensioner Assembly (See illustration).

MODEL VCT-10/30 3. Squeeze sides of Push-On Fastener as
shown in illustration. Pull Push-On Fastener
off the Tensioner Arm, and discard push-On

* This procedure removes the Push-On
Fasteners from the Tensioners on your

VCT-10/30. The Push-On Fasteners are Fastener.

neec!ed Ul shipping only and are not NOTE: Push-On Fasteners are used to

reqmred fargparation, . secure Tensioner Arms during
* This Toaster has four (4) Tensioner shipping and should not be

Assemblies, two (2) on each side. Each

used for operation of this unit.

Tensioner Assembly has two (2) Push-On
Fasteners, one at the top and one at the
bottom. This is a total of eight (8) Push-On
Fasteners. We recommend removing ALL
the Push-On Fasteners during this proce-
dure.

4. Locate and remove the remaining Push-On
Fasteners.

5. Reattach the Face Panels.

6. Test operation of Toaster before returning to
service.



INSTALLATION

The toaster is shipped completely wired and

ready to connect to a grounded power supply.

To set up the toaster for operation:

1. Install Grill Cover (ltem 36, instructions on
page 15).

2. Install optional equipment (Bun Chute
and/or Bun Feeder), if used.

NOTE: Bun Chute is not used on VCT-
10BK.

NOTE: Place Bun Chute under grill so
that the notches on the Bun Chute
fit over the acorn nuts (item K) on
each side. (Bun Chute can be
installed on front or back of unit).

3. Measure the buns being used and move
the bun adjustment knob (on left side, Item
30) to match the bun thickness.

WARNING
ELECTRICAL SHOCK HAZARD

« Electrical ground is required on this appliance.

¢ Do Not modify the power supply cord plug. If it
does not fit the outlet, have a proper outlet
installed by a qualified electrician.

» Do Not have a fuse in the neutral or grounding
circuit. A fuse in the neutral or grounding cir-
cuit could result in an electrical shock.

*Do Not use an extension cord with this
appliance.

* Check with a qualified electrician if you are in
doubt as to whether the appliance is properly
grounded.

Failure to follow these instructions could result

in serious injury or death.

4. Connect Toaster to power supply (See
Specification Plate for proper voltage).
5. Unit is now ready for operation.

OPERATION

1. Connect Unit to power supply, then turn
Thermostat Dial (Item 22) to desired set-
ting. Suggested starting position is:
VCT-10 - #8 VCT-30 - #10
Turn to a lower number for less toasting.

2. Move Rocker Switch (Item 20) to “ON”
position.

NOTE: Allow 20 minute warm-up time
before proceeding.

3. Drop buns into Toaster. Cut sides of heel
and crown must face each other.

4. Toasted heel and crown will drop down the
Bun Chute (ltem 24) together.

NOTE: Test at least three buns before
putting Toaster into service.

MAINTENANCE

When the toaster is cool, remove the Bun Chute
and Grill Cover, clean with soap and water and
allow to air dry.

NOTE: Do not use abrasives on Grill
Cover.

Re-install all parts after drying.

1. Move Rocker Switch (ltem 20) to “OFF”
position and unplug power cord.

2. Perform daily maintenance.

3. Remove conveyor belts (See “Conveyor
Belt” on page 13).

4. Remove both tensioner assemblies (Item 4)
by pressing down lightly on the rods until
they are free from the rod brackets (ltem
27). Lift both tensioners up and out of the
unit.

5. Clean belts and tensioners with soap and
water, and allow to air dry.

6. Clean the grill surface with a clean, damp
cloth and allow to air dry.

CAUTION
Do not use abrasive pads or
cleaners. Do not use chemical

cleaners on the grill surface.

7. Reverse above procedures to assemble the
toaster.

CAUTION
Refer to “Removal/Replacement of
Conveyor Belt” on page 13.
Incorrectly installed conveyor
belts may cause “jamming” or
other problems.

8. Toaster is ready for operation.
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PARTS LIST
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PARTS IDENTIFICATION

GRILL
HEATER
TERMINALS

END VIEW WITH
COVER REMOVED

DRIVE MOTOR AND POWER CORD/PLUG

PART NUMBERS
MODEL VOLTAGE/ DRIVE POWER/PLUG POWER CORD
COUNTRY MOTORP/N | CORD PN PLUG
VCT-10 115 VOLT / US 400K150 0700463 NEMA 5-15P
115 VOLT / CANADA 400K150 0700451 NEMA 5-20P
230 VOLT /US | a00k151 0700452 NEMA 6-20P
230 VOLT / EURO 400K151 0700453 CEE 7/7
VCT-30 115 VOLT / US 400K 152 0700463  NEMAS5-15P |
115VOLT /CANADA |  400K152 0700451 NEMA 5-20P
230VOLT/US  400K153 | 0700452 NEMA 6-20P
230 VOLT / ERO 400K153 0700453 5 CEE 7/7
VCT-10BK | 230VOLT/US |  400K151 0700452 | NEMA 6-20P
230 VOLT / EXPORT 400K151 0700453 CEE 7/7
VCT-30BK 120 VOLT /US 400K 152 0700463 NEMA 5-15P
230 VOLT/US 400K 153 0700452 NEMA 6-20P |
230 VOLT / EXPORT 400K153 | 0700453 CEE 7/7
POWER CORD PLUGS:
TR Pt 4G
( 11 "| ( - |'r =1 \,: L'_(G @%
L - Nl L=
NEMA NEMA NEMA CEE
5-15P 5-20P 6-20P 77

1



TROUBLESHOOTING GUIDE

NOTE: Service is to be performed by qualified service personnel.

WARNING
Q Inspection, testing and repair of electrical equipment should be performed by qualified
service personnel. The unit should be unplugged when servicing, except when electri-
cal tests are required.

| DANGER
Use extreme care during electrical circuit tests. Live circuits will be exposed.

DANGER
A Where testing indicates “with power OFF” be sure that power switches are
off and unit is unplugged.

TO USE THIS GUIDE
1. Locate the problem in the left column.
2. Read across to the right columns and follow instructions.
NOTE: Letters shown in column 2 refer to Possible Causes — numbers in column 3 refer to Test Procedures.

PROBLEM POSSIBLE CAUSE FOLLOW TEST PROCEDURES
No heat - and - conveyor belts do not move A. B. C. D. E 1 2 3 4 5
No heat - and - conveyor belts move A B. C. D. L 1 2 3 4 12
Grill is hot ~ and - A. B. C. E. F 1 2 3 b5
conveyor belts do not move G. H. J 6 7 8 10
Product is over-toasted - or - grill heat is 1o too A. C. D E F 1 3 4 5 6 7
high - or - drop time is too slow G. H. [ J. 8 9 10 11
Product is under-toasted - or - grill heat is too A: B: G D..E 1 2 3 4 5 7
low - or - drop time is too fast G. I. J K g9 10 11
Product is getting “Stuck” - or - conveyor belts A. B. C. E. F 1 2 3 5 6 7
“Stop” when product is toasting G. H I J K 8 9 10 11
Conveyor belts are “Jumping” or “Snapping” A. . B. E. F. G 1 2 5 6 7
H L J 8 9 10 11
POSSIBLE CAUSES
A. Toaster is installed incorrectly. G. Face panel(s) loose or not attached.
B. Not enough voltage, defective power cord, H. Conveyor belts installed incorrectly.
defective power switch. I. Conveyor belt is loose or missing links
C. Defective wiring. (41 links required).
D. Detfective thermostat or defective grill. J. Conveyor spring or pressure rod spring bent or
E. Defective drive motor or wrong drive motor. missing.
F. Defective drive chain or loose sprocket. K. Bun adjustment knobs set incorrectly.

L. High limit thermostat tripped or defective.
12



TEST PROCEDURES

T

Perform Installation and Operating
Procedures on Page 6 of this manual.

Check receptacle for correct voltage (see
Specifications, Page 10). With unit plugged
in and Rocker Switch ON, check for voltage
at bottom of Rocker Switch. If low or zero
voltage, replace Power Cord. If correct volt-
age, check at top of power switch for correct
voltage. If low or no voltage, replace Rocker
Switch.

. Check all electrical connections for burns,

discoloration or arcing. Replace all connec-
tions or components with damaged termi-
nals. Replace all damaged wiring with the
same or a higher rated wire.

To check thermostat - Allow unit to warm up
for 20 minutes with thermostat dial at “10”.

A. Check grill temperature at center of grill
(with conveyor belt, tensioners, and grill
cover removed).,

B. After grill temperature reaches a maximum
of 530-555°F (277°-290°C) and the tem-
perature begins to drop, the indicator light
(Item 23) should turn off. If test readings
do not agree with these figures, replace
thermostat.

To check grill -

A. Use an Ohm meter to test resistance of
the grill heater (Disconnect one wire to
isolate heater). Correct cold resistance is:
120 volt model - 8.2 Ohms;

208, 220-240 volt model - 24.8 Ohms.

To check drive motor -

A. Measure resistance of motor coil. Replace
motor if coil measures either open circuit

13

10.

11.

12.

or zero resistance.

B. Mark the drive motor sprocket and count
the turns per minute. Correct drive motor
speed is one (1) turn per minute for
VCT-10, three (3) turns per minute for
VCT-30.

. Check drive chain for kinks, broken or bent

links or other damage. Check motor sprocket
and drive sprockets (on drive shaft), tighten
setscrew on flat of shaft if needed. Also
check for broken/damaged/worn sprockets.
Replace as needed.

Tighten black knob on face panel. Install
face panel if it is not attached.

Install conveyor belt to match diagram on
Page 14. Be sure that the “hook” faces out
and the point of the hook is down.

Remove conveyor belt by squeezing any two
links together to “unhook” the links. Lay con-
veyor belt flat and count links. Correct
amount is forty one (41) links, 38 large and 3
small links. To shorten conveyor belt,
remove one or more small links. Replace
entire conveyor belt if links are damaged.

Replace Conveyor Spring (Item 25) (on
inside of face panel) or Tensioner (Item 4) if
damaged or missing.

Measure bun thickness and set bun adjust-
ment knobs correctly.

With power off and unit cool to the touch,
remove one wire and check across terminals
for continuity. If continuity, part is good. If no
continuity, press reset and retest. If still no
continuity, replace.



PARTS REPLACEMENT

NOTE: Service is to be performed by qualified service personnel.

WARNING
Inspection, testing and repair of electrical equipment should be performed by qualified
service personnel. The unit should be unplugged when servicing, except when electri-
cal tests are required.

DANGER
Use extreme care during electrical circuit tests. Live circuits will be exposed.

DANGER
A Where testing indicates “with power OFF” be sure that power switches are
off and unit is unplugged.

5. Connect the motor wires to the new motor
one at a time.

1. Remove Cover Panel (Item 8). 6. Attach the Motor/Bracket Assembly to the
2. Remove Knob (Item 22). Motor Mounting Bracket (Item 17).
3. Remove two screws holding Thermostat NOTE: Do not tighten screws at this time.

from front panel.

4. Remove wires from old Thermostat and
attach to new Thermostat.

5. Loosen bolt (Item 0) holding retainer (45).
Slide retainer down, remove old
Thermostat and pull the “bulb” out of hole
in side panel.

6. Push the “bulb” of the new Thermostat
into the hole in the side panel.

7. Reverse steps 1-5 to complete procedure.

7. Place Drive Chain (Iltem 15) on Sprocket
and push down on Motor - allow 1/4”
(0.6 mm) play at middle of drive chain -
then tighten mounting screws while hold-
ing Motor.

NOTE: Be sure that the Drive Chain (item
15) is straight across the sprock-
ets (ltem 14). Move the sprockets
in or out (if needed) to make the

CAUTION drive chain straight.
Do not kink the thermostat tubing.
Carefully form the tubing away 8. Install Cover Panel to complete proce-
from the electrical and moving dure.
parts.

With Power OFF -
With Power OFF -
1. Remove Cover Panel (Item 8).

2. Remove Drive Motor (Item 18).

3. Remove Motor Sprocket (Item 19) with a
5/32" hex wrench.

4. Attach Sprocket to new Motor.

Removal -
1. Remove Face Panel (ltem 3).
2. Move Bun Adjustment Knob to “1” to
loosen Conveyor Belt.
3. Disconnect Conveyor Belt by unhooking
both ends of one link, then remove
NOTE: Make sure sprocket setscrew is on Conveyor Belt.
the flat of the shaft and tight.

14



Replacement -

1. Move Bun Adjustment Knobs to “1” to
loosen conveyor belt.

( ROTATION

N

LARGE LINK

(PN 9300121)7\|Tr z
SMALL LINK \%
=

.

I
l
1
T
T
I
T

(P/N 0800204

2. Place the Conveyor Belt on the top
Sprockets and check for correct position-
ing (See diagram).

NOTE: Conveyor Belt must be installed
correctly (open end of link pointing
away from direction of rotation,
and end of link on outside of

Conveyor Belt after installation).

3. Wrap conveyor around lower sprockets
and connect by hooking both ends of the
Conveyor Belt together.

4. Install Face Panel and tighten knob.

5. Move Bun Adjustment Knob to correct
posmon

With Power OFF -
1. Remove Face Panel (Item 3).
2. Remove two 8x32 nuts (item F) from
Conveyor Spring.
3. Remove old Conveyor Spring.
4. Reverse steps 1-3 to complete procedure.

NOTE: Conveyor Spring must have Teflon
Strip (Item 39) attached.

With Power OFF -

1. Remove Cover Panel (Item 8).

2. Locate High Limit Thermostat (Iltem 47).

3. Remove screws holding wires to High
Limit Thermostat.

4. Remove screws holding High Limit
Thermostat.

5. Reverse steps 2-4 to install new High
Limit Thermostat.

INSTALLATION OF GRILL COVER

1. Turn OFF the power and allow the unit to
cool completely.

2. Remove the Bun Feeder (if used) and set
aside. Remove Grill Cover, if one is in
place.

3. Lay a Grill Cover on a clean, flat surface.
Note that the Grill Cover is longer than it
is wide. Fold exactly in half the LONG way
— correct finished size is 13 inches by 12
inches.

4. Crease the Grill Cover at the fold by

pressing the fold with a finger. DO NOT
USE METAL TOOLS TO CREASE THE
GRILL COVER!

5. Install the Grill Cover by draping it over
both sides of the grill surface. Note that
the crease should be centered directly on
the grill top (black separator cone).

6. Install Bun Feeder. Check Grill Cover to
be sure it is not caught in conveyor. Unit
is now ready for use.
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WIRING DIAGRAM

MFG. SERIES 92002XX ONLY MFG. SERIES 90803XX AND 90804XX ONLY

WIRING DIAGRAM POWER CORD WIRING DIAGRAM

NOTE: ALL WIRES TO BE 16 GA. AWM-—1057C NOTE: ALL WRES TO BE 16 GA. AWM-—-105T
UMNLESS OTHERWISE SFECIFIED UNLESS OTHERWSE SPECIFIED.
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WARRANTY

Equipment manufactured by Roundup Food Equipment Division of A. J. Antunes & Co. has been constructed of the
finest materials available and manufactured to high quality standards. These units are warranted to be free from
mechanical and electrical defects for a period of one year from date of purchase under normal use and service,
and when installed in accordance with manufacturer's recommendations. To insure continued proper operation
of the units, follow the maintenance procedure outlined in the Owner’s Manual.

1. This warranty does not cover cost of installation, defects caused by improper storage or handling prior to placing of the
Equipment. This warranty does not include overtime charges or work done by unauthorized service agencies or per-
sonnel. This warranty does not cover normal maintenance, calibration, or regular adjustments as specified in
operating instructions, or manuals (see Owner’s Manual of specific product); and/or labor invelved in moving adja-
cent objects to gain access to the Equipment. This warranty does not cover consumable items such as grill cov-
ers, gaskets, O-rings and bulbs. This warranty does not pay travel, mileage, or any other charges for a service to
reach the equipment's location (unless stated in the Owner's Manual).

2. Roundup reserves the right to make changes in design or add any improvements on any product. The right is
always reserved to modify equipment because of factors beyond our control and government regulations.
Charges to update equipment do not constitute a warranty charge.

3. If shipment is damaged in transit the purchaser should make his claim directly upon the carrier. Careful inspec-
tion should be made of the shipment as soon as it arrives and visible damage should be noted upon the carri-
er's receipt. Damage should be reported to the carrier. This damage is not covered under this warranty.

4, Warranty charges do not include freight or foreign, excise, municipal or other sales or use taxes. All such
freight and taxes are the responsibility of the purchaser.

5. THIS WARRANTY IS EXCLUSIVE AND IS IN LIEU OF ALL OTHER WARRANTIES, EXPRESSED OR
IMPLIED, INCLUDING ANY IMPLIED WARRANTY OR MERCHANTABILITY OR FITNESS FOR A PAR-
TICULAR PURPOSE, EACH OF WHICH IS HEREBY EXPRESSLY DISCLAIMED. THE REMEDIES
DESCRIBED ABOVE ARE EXCLUSIVE AND IN NO EVENT SHALL ROUNDUP BE LIABLE FOR
SPECIAL CONSEQUENTIAL OR INCIDENTAL DAMAGES FOR THE BREACH OR DELAY IN PER-
FORMANCE OF THIS WARRANTY.




