








KONVECTIO-STEAM

Combi oven

@ THE FEATURES
STRUCTURAL

B Construction 1n satin-finished 18/10 stainless steel 2 Low voltage electronic controt board, provided with three

B> 18/10 stainless steel cooking chamber, fully insulated, with cooking programms to be memorized, digital themostat and

round edges. hermetic weldings, bottom properly shaped to timer for.each cooking system (sream-co_mbi-convemon).
allow the fats drain. Fault tracing of the most important functions of the oven.

. . . Power selector (electric version).
£ 18/10 stainless steel door. fully insulated, with tempered ) i 0 ‘ect 'tv fwfn
double-glass window and handle. Eiintemal fighLin the cooking chamber.

B 18/10 stainless steel bearning frame with adjustable feet. B Safety micro-switch on the door opening.

. ) J Temperattire uniforming device (pateirted).
2 Condensate collecting groove placcd under the door 3 m‘nera . J 'p_
tfor KS 100 [ Device for automatic condensation of fumes.

B Automanc safety systems on main paits of oven (solenoid
valve, bosler, burners, probe, temperature control, door).

B Automatic washing cycle of the steam gencrator at the end
of work.

@ FUNCTIONAL BS Steam generator discharge control.

B 1810 stainless steel fume exhaust chimney.
B9 1810 stainless steel fat fiter removable for deaning operation.

B Thesmometric digital probe for ‘core’ temperature
P2 Two-speed motol.

Technical drawings KONVECTIO-STeAM >>
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Technical data

LECReN Zm. - .
Capaoty 10 GN 1) 10 GN 1 20GN 1N 20 G 1 40 GN 1N D GN 11
Elcctne comnettion V 2300r400.3.50+N«E  23001400.3.50-N~L 2300r400.3.50¢N+E  2300r400.3.50¢N»E&
Instaled power Kw a5 215 37 2
Warer connariton @ 313" kI kY2 374" 34 3
Heating power Kw 26 48 (7
G cennerion # 3/4° 1 -
Maichi e vl kg 180 160 320 300 550 510
INowe: Jeved (B, 60 60 68 68 68 68
‘ |
MANUFACTURED Company with UNI ENI 150 9001:2008
YO CE& STANDARDS certified Quality System

LA SCIENZA DELLE GRAND) CUCINE
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