






KONVECTIO-STEAM 
Cornbi oven 

B THE FEATURES

§ S111UCUJRAl..-

l3 Cons1ruc1ion ,n satin-finished 18/10 slainless steel 
El 18/10 stainless steel cooking chamher, fufly insulated, with 

round edges. hermeuc weld1ngs, boltom properly shaped 10 
allow the fats drain. 

B 18/10 stainless steel door. fully insulated, wi lh te111pered 
double-glass window and handle. 

B 18/10 sta,nless steel beanng frame with adjusl•ble ree1. 

B Condensate collecting groove placed under lhe door 
<tor KS lOJ. 

B 18/10 sla1nless steel fume exhauSI d1imney. 
B 10110 sra,nless sleel fai filler removable for dcaning operation. 

BFUNCTIONAL 

li, Therrnomeiric digitai probe for 'core' temperaiure 
F.> Two-speed 1110101. 

B Low voltage elecironic control board, prov,ded wilh lhree 
cooking programms 10 be memorized, digitai thermoslal and 
timer tor each cooking system <steam--c:ombi-convection). 
Fault traclng ot the mosr important funclions of the oven. 
Power selector <electric ve�ion>. 

B Internal light In 1he cookmg chamher. 
B Safely micro- swltch on the door opening. 
B T,mperau,re uniforrning dev1ee (patented). 
8 Oevice tor automaric condensalion of run1es. 
B Auromanc safety syslems on main pa11s ol oven (solenoid 

valve, boiler, burners, probt:, temp!!rature contro!. door). 

B Au1omatic washing cycle of the steam gencrator al lhe end 
of work. 

8 S1eam g�neralor discharge w11Lrol. 
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Technical data 
' ... 

Cap.io1v IOGN 1/1 

8cdnc connc(bon V ì"30o,,.00.3..S°"N.,f 

ln$\illkd powt::r Kw u.� 

\VJu!r connr•(tton 0 3/4" 

H!!:.:lhllfJ l"klWt'f Kw 26 

GJ'.. connr•r.11on 0 314
'" 

M,llh111,- v.-e,yhl kg 180 

N�lev�dBA 60 

DESLGNED ANO 

MANUFACTURCD 

TO CE STANDARD$ 
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LA SCIENZA DELLE GRANDI CUCINE 
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