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MAIN FEATURES
��20 GN 1/1 capacity
��10-inch  touch -sensiti ve control panel for ease of use, even for i nexperienced personnel. One button control (wi th  ch eck  function)
��Th ree di fferent cook i ng modes: 1- Combi  mode (25-280 °C), h umi di ty can be adj usted to th e desi red ratio, 2- Dry h eat mode (25-280 °C), 3- Steam mode (25-130 °C) and banquet 
h eati ng mode
��7 programs (cleaning of th e steam generator, T9, i ntermediate, wi th out a tablet, fast, medium, i ntensive) automatic wash i ng mode
��Long-term slow cook i ng wi th  Delta T cook i ng option. Precise fermentation wi th out th e need for fermentation appliance
��Free cook i ng wi th  up to 24 h ours of cook i ng and th e actual duration of cook i ng can be observed
��Intelligent tray feature at th e same ti me on th e basi s of th e rack  can be cook ed at di fferent ti mes

CONSTRUCTION
��Th e cook i ng and boi ler are completely made of AISI 304 Cr-Ni  and th e outer cover of AISI 430 stainless steel sh eet. A h i nged control panel allows front servici ng and i nspection 
��Th e di stance between rack : at least 68mm. Hei gh t-adjustable feet. (Th e counter i n th e i mage i s not i ncluded i n th e devi ce pri ce.)
��Double glass to prevent h eat loss and all-around h eat i nsulation. A rack  system for easy entry of mobile oven rack  i nto th e oven. Useful i nternal volume: at least 0,44 m³
��High  temperature and vapor resistant i nterior cabin h alogen li gh ti ng lamp. Easy to i nstall door seal to prevent steam loss. Safe, double step door lock  system
��Manual h and spray for cleaning of th e oven cavity. Specially designed oven cabin wi th  full h ygi eni c and rounded i nterior corners

ADDITIONAL FEATURES
��Th e fi sh , ch i ck en, and meat cook i ng possibi li ty wi th  central temperature (meat) probe (25-99 ° C).
��Adjustable speed cooling system and pre-h eati ng feature wi th  adj ustable temperature
��5 di fferent fan speeds
��Th e manual steam spray system
��50 ready-made recipes (over 1000 can be registered)  and th e described number can be saved (over 1000 can be registered)
��Recipe copying and software downloading feature wi th  USB i nput
��8-step cook i ng program to create wi th  sauce adding warning system
��In terms of safety, th e i nteri or cabin fan system th at stops i n a sh ort ti me wh en th e door i s opened
��Th e abi li ty to detect th e amount of li me formed i n th e steam generator and to provide cleaning warning according to th e li me ratio
��Automatic, active ri nsi ng and drainage of steam generator by a pump 
��Temperature and ti me di splay panels from th e touch  screen. Actual date and ti me on th e touch  screen
��Lower cook i ng ti me th an standard convection ovens
��Automatic resealable drainage
��To be able to perform active control of all functions i n service mode. Fault warning system (low water level etc.)
��Limi t th ermostats i n th e steam generator and cavity

OPTIONS

ACCESSORIES

STANDARTS  & CERTIFICATES
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DIMENSIONS (Net) DIMENSIONS (Sh i ppi ng)
* Depth  (mm): 1230

* Wi dth  (mm): 1096

* Hei gh t (mm): 1089

* Wei gh t (k g): 203

* Depth  (mm):

* Wi dth  (mm):

* Hei gh t (mm):

* Volume (m3):

COMPOSITION OF TOP

COMPOSITION OF THE BOTTOM PART

GAS

ELECTRICITY

WATER-IN

DRAIN

* Power: k W Btu/h r k cal Gas Inlet:
* G20: Pressure: m3/h
* G30 / 31: Pressure: mbar
* G30: Pressure: k g / h

* Power: 33 k W k W

* Supply Voltage:400 V / 3 NPE 50/60 Hz
* Protecti on Class: IP21

* Cold Water Inlet:
* Hot Water Inlet:

* Hardness: 8 dH, 14.2 fH, 10 bH

Pressure (mi n-max): Temperature (mi n-max):k Pa °C
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