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The plus factors of pressure steam cooking with | TECHNICAL DRAWINGS
the benefits of Nilma technology - - 0y
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MINIMAL SPACE IN LESS TIME VAPHOOR .
In little more than one square metre, in one  With the dry saturated steam produced by the steam generator, Vaphoor and Quick Steam = E E_ *:* - 4 RN 2]
hour Vaphoor cooks: 400 kg of potatoes, provide healthier, more rational cooking. This conserves foods" shape and colour and their : ‘ : : ‘
200 kg of spinach, 100 kg of meat and 200  nutrients such as proteins, vitamins and mineral salts. Vegetables are tastier, requiring less : G:D : : b
kg of fish. Without emitting heat and steam  seasoning, while cooked meats will be tenderer and will retain better their shape. [ [ [ [ |
into the environment. L N B i |
Vaphoor provides a choice of two cooking pressures depending on the type of food (see the g = g H
Quick Steam cooks with dry saturated steamata ~ “COOKING TIMES AND OUTPUT" table). Steam cooking is offered at 110°C (0.5 bar) or
pressure of 0.8 bar (116°C). At this temperature, ~ 120°C (1bar). Quick Steam, with its lower loading capacity, uses a cooking pressure of 0.8 bar
vegetables are ready in just a few minutes. with a temperature of 116°C.
VAPHOOR RACK TROLLEY
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The only manual procedure when using the = I . - i
Vaphoor and Quick Steam ovens is plac- o _ L
ing the rack into the cooking chamber. s (o) I Tfi%f#
The oven sees to the rest, regulating the S O 1 i _ ¢
pressure and cooking time as programmed. = § j‘ i Bis I
After cooking, the containers are easily re- -
moved from the rack. With Vaphoor, the
extraction of the rack with product is facil- ”
itated by the provided trolley.
At the end of the working day, Vaphoor is il Vﬂ g I | I
cleaned without wasting time or effort: it has B
the automatic washing of the cooking cham- 1370 1220 685 830
ber to simplify the procedure.

Fish and meat take a quarter of the time need-  ENNERGY SAVING REACTIVATE TECHNICAL DATA
ed for cooking in water or in steam at atmos-
pherictpl?]resszrelzf In spite of its cton;pgct size gittle T:anl;s to t:e perfectly insulated ;:]ookirjﬁ PRECOOKED AND VAPHOOR electric indirect steam
more than half a square metre), in one hour  chamber and steam generator, together wit . . .
Quick Steam cooks 60 kg of potatoes, 40 kg  the precise control of cooking pressure, in FROZEN FOODS Softened water connection & i i
of spinach and 15 kg of meat or fish. one hour of continuous operation, Vaphoor  Vaphoor and Quick Steam are able to reac- Steam connection & - W
and Quick Steam consume only one third of  tivate and cook refrigerated or frozen foods. General drain @ 1714 1714
their power. Simply add'the 'reactlvatlon or thawing time Steam trap @ B 1"
to the cooking time. Foods will be ready for -
serving in just a few minutes. Steam consumption kg/h - 200
Electrical power kW 73 1
Electrical connection V 3/N~230/400V50Hz+PE 1~230V50Hz+PE
SAFETY FIRST
THE QUICKEST WAY To ‘ — Appliance weight kg 725 675
Vgphoor Vaphoor has been tested by a certi- COOK BETTER QUICK STEAM electric N
fying body at a pressure above the maximum - -
cooking pressure. The door, mounted inside Softened water connection & s -
the cooking chamber, is larger in size than the L. . . . General drain @ 38" -
loading apgrture_ 9 Pressure steam cooking is the best way to  shape and are brighter in colour, guaranteeing LA SCIENZA DELLE GRANDI CUCINE : il
Two pressure switches and a safety valve guar- cook foods, since it offers major benefits com-  better flavour and presentation. B Ebcrrfcal power k}W 2 -
antee the control of the operating and maxi- pared to pan cooking, or atmospheric pressure  The operating benefits of Vaphoor and Electrical connection V 3/N~230/400V50Hz+PE -
mum pressures in both the cooking chamber steam cooking in combi ovens. Quick Steam are smaller size combined with Appliance weight kg 98 -
9

and the generator.

Quick Steam adopts the same safety standards
as Vaphoor and also has a device which pre-
vents the door from opening if there is steam in
the cooking chamber.

Unlike boiling, pressure steam cooking main-  high output, user-friendliness, operating safety
tains foods’ sensory characteristics virtually —and impressive energy saving. Vaphoor and
intact, since the vitamins, proteins and mineral Quick Steam are able to cook vegetables,
salts are not dispersed in water. meat, fish, shellfish, crustaceans, rice, pasta and
Compared to atmospheric steam cooking, pres- soups to the highest gastronomic standards.
sure steam cooking better conserves foods'  Also ideal for cooking frozen products and reac-
heat-sensitive components, since cooking times  tivating precooked and vacuum-packed foods,
are more than halved. Vaphoor and Quick Steam are the best in-
= What's more, with pressure steam cooking foods  vestment for every modern kitchen and 5th
conserve a drier appearance, retain a firmer range food preparation centres.
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VAPHOOR & QUICK STEAM

COOKING TIMES AND OUTPUT

VAPHOOR VAPHOOR QUICK STEAM EVERYT""N G Product cooking times provided in the table may vary depending on the temperature of foods when loaded, the piece size and the and quality,
° and are counted from when the cooking chamber reaches the operating pressure.
Foods Cooking 1/1 GN Containers Capacity per Cooking time in| Production per
Upon request, the most high-tech Vaphoor pressure (bar) container loaded container in kg minutes cycle in kg
gramming, HACCP parameters monitoring, sliced potatoes 1 08 | h65 | hé6s | 18 3 5 5 1012 | 10112 | 90 15
ZT;?:J:T;?:S O‘:‘i‘;ﬁy':fata”r:s'f’nii:% 2: Sliced carrots 1 08 | he5 | he5 | 18 3 4 4 | o2 | om | 72 | »
INDIRECT STEAM ELECTRIC . . e e sl caulifiower 1 08 [ h200 | h200| 6 i 8 8 810 | 810 | 48 | 8
With heat-exchanger steam With steam. generator yvnth Incoloy §teel heating h . hp . : 5 0 spinach 05 08 h 200 | h 200 6 1 4 4 6/8 5/6 24 4
generator, fed with steam elements with overheating safety device. Ing of the product core probe.
from the external system at Moreover, with the CCMP Software, fennel 1 0.8 h 100 | h 100 12 2 6 6 8/10 8/10 72 12
a pressure from 5 to 8 bar. Vaphoor becomes interactive with the broccoli 1 0.8 h 100 | h 100 12 2 4 4 8/10 8/10 48 8
chef’'s PC, enabling the complete trace- peas 0.5 0.8 h 65 h 65 18 3 3 3 6/8 4/5 54 9
ability of recipe ingredients, data saving, sliced courgettes 0.5 0.8 h65 | hé65 18 3 4 4 6/8 4/5 72 12
- recipe programming and appliance diag- sliced beetroot 1 08 | h65 | hé5 18 3 4 4 1215 | 1215 | 72 12
VAPHOOR QUICK STEAM g°-°'t“tcsl remtf’te'lth ol of Vanh
ot to mention the control of Vaphoor's mear 00 [ vi[as[ v aes[vi]as] v [as [ v [as[ v [as]
1/1 GN (530x325 ) 2/1 GN (650x530 ) 1/1 GN (530x325 ) ;
230x32> mm 1050x530 mm [OSTX325 mm operations from a tablet or a smartphone. beef 1 08 | h100 | h100 | 12 2 6 6 | 80/90 | 80/90 | 72 12
18 containers of 65 mm 9 containers of 65 mm 3 containers of 65 mm
12 containers of 100 mm 6 containers of 100 mm 2 containers of 100 mm povrk ! 09 LMCOR BRI 12 2 G o CLEONRO0/ET 72 12
K 6 containers of 200 mm 3 containers of 200 mm 1 containers of 200 mm chicken quarters ! 08 h100 | h 100 12 2 3 3 25/30 | 25/30 36 6
VAPHOOR trout 0.5 0.8 h65 | hé65 18 3 3 3 8/10 6/8 54 9
MORE EFFICIENCY, LESS EFFORT cod 1 0.8 hé65 | hé5 18 3 4 4 8/10 8/10 72 12
VAPHOOR QUICK STEAM In Vaphoor, product loading and unloading are facilitated by using a rack placed salmon 1 08 | h65 | hes5 | 18 3 3 3 24 | 2/4 | 54 9
. . N . . on a special trolley with quick coupling for an easy and risk-free product handling,
Vaphoor takes the stress and effort out of kitchen procedures. After programming the cooking time, just place the containers thanks to stainless steel castors and a rack lock. For an optimised and streamlined —
Once time and pressgre 0.5 - 1. bar) have bgen programmed and the into Quick Steam an.d close the door. Steam will process foods production, the use of Vaphoor with two trolleys and two racks is recommended. vegetable minestrone 1 0.8 h 100 | h 100 12 2 121 121 15/20 | 15/20 | 1441 24 |
rack ha; t:een pl:?\ﬁett:l II: the cooklflngfchzrpberf, just PullttheAdfoor tomll?rds f:r t:e prc;grafmrr?ed tllme. - _ . pasta 1 08 h 100 | h 100 12 2 2 + water | 2 + water | 8/12 8/12 24 4
you and steam will start up, cooking food in a few minutes. After cooking, t the end of t e cycle, you only have to open the door an e 1 08 h 100 | h 100 2 2 4+ water | 4 + water | 12/15 | 12/15 28 8
once you have opened the door and removed the rack on the trolley, the remove the containers.
product will be ready for serving. Quick Steam cooks whole, jointed, sliced or diced vegetables, NEAT AND ERGONOMIC €995 i e hloe LGS L B J00 o J00 o B Ao | B0 | 0D
You can then immediately start a second cooking procedure with no wait meat, fish, crustaceans and shellfish, retaining their shape intact ke V - VAPHOOR Q-S - QUICK STEAM
between batches. and enhancing their colour. It is also ideal for cooking deep- Quic Stea“,‘ can be placed on a
At the end of the working shift, Vaphoor cleans itself: simply start the auto- frozen foods in just a few minutes or for reactivating ready-made :/lzlii;l)(l)etr;esn;\’rllszlczzssegrc):oﬁgc:za:]r:je:
matic washing of the cooking chamber. dishes or vacuum-packed foods. oven door at the right ’height and CONSERVATION OF NUTRIENT VAI'UES
- - I — = fp;?wgiirgsztr;:]iohriltgaiier?eiissrflr?ﬁz The table shows how well pressure steam cooking conserves vegetables’ nutrients
« Made of AISI 304 stainless steel throughout. » Made of AISI 304 stainless steel throughout | speéi]al compartment, compared to water cooking or atmospheric pressure steaming.
* Rotating autoclave door. . i = Loss during cooking
« Insulated cooking chamber and steam generator. f : — =
* Insulated cooking chamber and steam generator. I = . . . water or
) Main nutrient |Content in mg . pressure
ol - ’ « Adjustable feet. | E;| Vegetables | per hg atmospheric steam
« Trolley quick-coupling system. ™
Yy q pling sy | 1 : VAPHOOR steam
« Adjustable feet. RS peas iron 1.8 61% 27%
|ustable fee + Door with gasket, closing handle and safety lock lever. P * Rack trolley made of tubular AISI 304 :
| stainless steel with handles, quick cou- potassium 259 51% 18%
@ * Automatic door release. 9 + 24V control panel with: electronic cooking time program- O= pliggf to oven entrance, !'a;]cléloEk device magnesium 35 61% 10%
y L . = = and four castors, two with brake. -
§ * 24V control panel with: multifunctional soft touch cooking time % mer, start button, power-on and operation lights, cooking z Dimensions: 830x630x960 (h) mm. beans iron 3 18% 4.8%
= - P = chamber and steam generator pressure switches.
< programmer (optional PLC with 7" touch screen), steam generator g al / 1 GN rack f potassium 220 21% 16%
e and cooking chamber pressure gauges, 0.5 — 1 bar cooking i ' ' ] ., *1/1 or 2/1 GN rack made of AISI 304 :
pressure selector switch, power-on light, chamber washing switch. « Electric steam generator with pressure switch, safety stainless steel, W|th handle, stainless steel magnesium 30 24% 16%
valve and electronic water level control with sight glass. wheels and container runners. )
. o calcium 44 43% 26%
« Electronic steam generator water level with sight glass. QUICK STEAM -
- ] i « Safety device disabling the heating elements in case of a potatoes potassium 498 53% 19%
. Safety.system disabling the heating elements in case of a lack of lack of water in the generator. » Completely enclosed stand made of spinach iron 29 58% 420
water in the generator. satin-finished AISI 304 stainless steel, carmin A 285 040 28
. 9 . _ VI I 0 0
» Steam generator safety valve, cooking chamber and generator 0.8-bar cooking pressure. ::it:e:wrz::;;s ;’::jh :eain?wli Z’ d'1uéstzcl)3r|]e itamin B2 037 550, 19%
pressure switches, safety microswitch on the door. ] . ] . — 9 I vitamin . 0 0
« Safety device preventing the steam delivery with the door feet. broccoli calcium 28 41% 31%
i : : : s i i i Dimensions: 750x800x795 (h) mm.
« Certified pressure appliance with testing certificate. open, and the door opening when chamber is pressurized. - —
| L carrots vitamin A 1148 38% 31%
french beans vitamin A 41 19% 8%

vitamin C 48% 31%




