Combi-Steamer with 6 levels 2/1 GN gas
Description:
Combi steamer according to DIN 18866 for most cooking methods used in commercial kitchens for the optional use of steam and convection, individually, sequentially or combined. Capacity for 2/1, 1/1 GN container.
Technical design:
· Convection mode from 30°C to 300°C.
· Steam mode from 30°C to 130°C.
· Combination of Convection and steam from 30°C to 300°C.
· Steam generator with automatic cleaning and descaling.
· Automatic cooking system with time or core temperature-controlled processes, load detection and load-dependent adaption of the cooking process.
· Automatic cooking processes for low temperature cooking, delta-T cooking and braising with automatic individual holding.
· Individual control of each rack level with specific timer or core temperature.
· Display of food which can be cooked in a mixed load.
· Percentage-accurate humidity measurement, setting and control from 30°C to 300°C.
· Actual humidity in the cooking cabinet can be set and called up on the control panel.
· Cooking cabinet dehumidification without manual intervention.
· Adjustable air speeds in the cooking cabinet with clocked fan wheel for gentle air flow.
· Quick humidification of the cooking cabinet via water injection.
· Core temperature probe with minimum 3 measuring points and automatic error correction of incorrect positioning of the core temperature probe.
· Support function to find the right core temperature for the respective food and selection in the display.
· Presetting of frequently used cooking temperatures and times for quick selection during operation.
· Individual programming of more than 1.000 cooking programs with any number of steps and programmable intermediate messages.
· Programmable proofing step.
· Rapid cool down of cooking cabinet without door opening.
· Customizable display with automatic, clear arrangement of the remaining functions for different users.
· Automatic cleaning system for cooking cabinet and steam generator, independent of main pressure.
· Adaptation of the cleaning process depending on the degree of soiling in the cooking cabinet.
· Soiling detection with soiling-dependent cleaning suggestion.
· Unattended cleaning, even overnight.
· Display of the consumption of water, energy, and cleaning chemicals.
· Automatic adjustment of boiling temperature to the sea level of the installation location.
· Operation without water softening system and without additional manual descaling.
· Lengthwise loading 
· Removable hinged racks with rail spacing 83mm.
· Appliance door with rear-ventilated double glass pane and hinged inner pane.
· Hand shower with automatic return.
· USB-Interface.
· Maximum insertion height 1.60 m when using an original base cabinet.
· Height adjustable feet for easy leveling of the appliance.
· Fixed wastewater connection approved in accordance with SVGW.
· Separate solenoid valves for normal and soft water
· Appliance approved for unsupervised operation in accordance with VDE.
· Splash and jet water protection IP X5.
· Material inside and outside stainless-steel DIN 1.4301.
· 60-200 meals per day

Technical data:
· Weight : 219 kg
· Dimensions (W x D x L) : 1042 x 976 x 898 mm  
· Connected load: 30 kW 
· Fuse: 1x16 A 
· Voltage: 230V 
· 
