ELECTRIC COMBI STEAMER

Heart

HVE 061 P &

CONSTRUCTION DETAILS

o Stainless steel 18,/18 AISI 304 construction, 1 mm thickness

© Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded comers for a perfect cleaning (HACCP requirements) and fully
water-proof

© Thermic insulation of 35 mm rock wool

o Thermic brake between the cavity and oven front panel, to absorbe steel
expansion

© Double glozed door with large air interspace for a perfect heat insulation

© Hinged inner glass for perfect cleaning

© Door handle mechanism moving to either left or right

© Adjustable door hinges

© Pushin type door seal of heat resistant silicon rubber

o Builtin door drip tray collecting the condensate into the cavity drip tray; then into
the oven drain

© Hinged fan protection cover for a proper cleaning of cavity back wall and fan wheel

© Front removable control panel for easy service and check component

© Oven drain with builtin air gap; it can be plumbed with a permanent connection
and it can also be opened for service purposes

© Two water inlets (soft and hard water)

* Connections gathered at the oven right hand side

© Removable side racks for 6 x 1/1 Gn capacity; 70 mm  distance between layers

* High quality world wide available components

ELECTRIC HEATING SYSTEM
o Cavity heating elements of armoured INCOLOY 800 type
© Energy Saving device for reduced energy consumption

OPERATIONAL FUNCTIONS

© Electronic and programmable control panel with push-buttons for manual functions

o Self-diagnosis af the start of the unit with fault display and alarm

o Cooking modes choice with display of pre-set fime and temperature

o Programmaility of 91 cooking programs of 9 cycles each for sequencial cooking;
three Regenerating programs are available with one modifiable

© (ook & Hold mode controlled by the meat probe or by the timer

o Autoreversing fan rotation

o Cavity fast cool down with automatic stop at 50°C

* Automatic cavity cooling between a high temperature cycle and the next cycle
featuring a lower temperature

© Manual humidifier

 AUTOCLIMA system to control the percentage of humidity during the cooking and
food rethermalisation

 FAST-DRY cavity vent for a fast evacuation of moisture

© Timed oven lights with halogen lamps positioned between the inner & outer doors

o Cavity clean program “CL"

© Automatic quenching of vapours info the oven drain

o (heck of cavity steam saturation with automatic energy saving

® Easily accessible Service program for:

- PC board diagnosis

- Check of infernal probes

- Check of cavity operating hours

Direct steam combi steamer for dry heat,
steam and combi cooking
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SAFETY FEATURES

o (avity safety thermostat

© Device against pressure buili-up in cavity
© Fan motor thermic protection

© Magnefic door switch

® Lack of water displayed alarm

© Displayed diagnostic

© Component cooling system




OPTIONS

© Automatic washing WCS (Washing Combi System) KLO61
Cavity self wash system with SOFT and HARD cleaning programs with detergent
injection and cavity rinsing by the means of a dedicated rotating shower

© Hand shower [D25

o Stainless steel trolley to hold complete washing kit (D002

© Two step safety door handle mechanism

© Right hinged door PS001

© Special and marine voltages

© Removable rack SG061

© Plated meals rack PRO61

o Thermal cover (P06 1

® Trolleys CRO61

o Fat filter FX061

o Standard core probe SC with external connection

© Needle probe for vacuum packs SE002 with external connection

o Extraction hood with steam condenser HKAOG 1

© Stands SR061 - SP061

o Shelf for cleanser tank KDO61

© Holding cabinets ACO61 - MAQ61

© (abinet ANO61

© (Connection for energy saving system SN

© Connection for an external printer (type RS 232)

TECHNICAL DATA CAPACITY

External dimensions mm 930x 750 x 810 h 6x1/1GN

Weight Kg 11 * With side racks: 6 x 1/1 GN and distance between layers 70 mm
Total electric power kW 8 o With rack SG061: 6 x 1/1 GN and distance between layers 65 mm
Nominal heafing output W/kal | - /- * With plated meals rack PRO61: 14 plates (31 cm) at 58 mm distance
Chamber heating output KW /keal | 7,5/-

Steam heating output kKW/kea | 7,5/-

Fan power kw 0,5

Power supply voltage 3NAC400 V- 50 Hz

P VERSION

Manual controls with electronic control,
programmability of 91 cooking programs of

9 cycles each for sequencial cooking, three
Regenerating programs are available with one
modifiable, numerical displays, Autoclima with
Fast-Dry, automatic vent, self-diagnosis, automatic
reverse (distribution of the ir in the chamber with
automatic reversing of the fan direction), cavity fast
cooling with open door, humidifier and cavity lights.
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OPTIONAL: core probe, hand shower, automatic
washing system WCS (Washing Combi System)
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OPERATING MODES

© (onvection with Autoclima 30°C - 300°C

o Steam 30°C - 130°C (low temperature, atmospheric, forced)
© Combined steam,/convection with Autoclima 30°C - 300°C
® Reheating with Autoclima 120°C- 140°C

o Automatic sequence cooking

® Temperature hold with Autoclima function

o Optional: Meat probe 30°C- 100°C
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| dati riportati sul presente documento sono da ritenersi non vincolanti. Lainox Ali S.p.A. si riserva di apportare modifiche tecniche in qualsiasi momento.
The specifications shown in this document are to be considered not binding. Lainox Ali S.p.A. reserves the right to make technical changes at any moment.

Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Firma Lainox Ali S.p.A. beh It sich das Recht vor zu jeder zeit technische nderungen vorzunehmen.
Les donn es techniques sur ce document ne doivent pas tre consid r es contraigrantes. Lainox Ali S.p.A. se r serve le droit d’apporter des modifications techniques tout moment.

Los datos tecnicos indicados en el presente catalogo no son vinculantes. Lainox Ali S.p.A. se reserva el derecho de efectuar modificationes sin previo aviso.
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ELECTRIC COMBI STEAMER

Heart

HVE 101 P T

CONSTRUCTION DETAILS

o Stainless steel 18,/18 AISI 304 construction, 1 mm thickness

© Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded comers for a perfect cleaning (HACCP requirements) and fully
water-proof

© Thermic insulation of 35 mm rock wool

o Thermic brake between the cavity and oven front panel, to absorbe steel
expansion

© Double glozed door with large air interspace for a perfect heat insulation

© Hinged inner glass for perfect cleaning

© Door handle mechanism moving to either left or right

© Adjustable door hinges

© Pushin type door seal of heat resistant silicon rubber

o Builtin door drip tray collecting the condensate into the cavity drip tray; then into
the oven drain

© Hinged fan protection cover for a proper cleaning of cavity back wall and fan wheel

© Front removable control panel for easy service and check component

© Oven drain with builtin air gap; it can be plumbed with a permanent connection
and it can also be opened for service purposes

© Two water inlets (soft and hard water)

* Connections gathered at the oven right hand side

© Removable side racks for 10 x 1/1 Gn capacity; 70 mm - distance between layers

* High quality world wide available components

ELECTRIC HEATING SYSTEM
o Cavity heating elements of armoured INCOLOY 800 type
© Energy Saving device for reduced energy consumption

OPERATIONAL FUNCTIONS

© Electronic and programmable control panel with push-buttons for manual functions

o Self-diagnosis af the start of the unit with fault display and alarm

o Cooking modes choice with display of pre-set fime and temperature

o Programmaility of 91 cooking programs of 9 cycles each for sequencial cooking;
three Regenerating programs are available with one modifiable

© (ook & Hold mode controlled by the meat probe or by the timer

o Autoreversing fan rotation

o Cavity fast cool down with automatic stop at 50°C

* Automatic cavity cooling between a high temperature cycle and the next cycle
featuring a lower temperature

© Manual humidifier

 AUTOCLIMA system to control the percentage of humidity during the cooking and
food rethermalisation

 FAST-DRY cavity vent for a fast evacuation of moisture

© Timed oven lights with halogen lamps positioned between the inner & outer doors

o Cavity clean program “CL"

© Automatic quenching of vapours info the oven drain

o (heck of cavity steam saturation with automatic energy saving

® Easily accessible Service program for:

- PC board diagnosis

- Check of infernal probes

- Check of cavity operating hours

Direct steam combi steamer for dry heat,
steam and combi cooking

LAINOX
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SAFETY FEATURES

o (avity safety thermostat

© Device against pressure buili-up in cavity
© Fan motor thermic protection

© Magnefic door switch

® Lack of water displayed alarm

© Displayed diagnostic

© Component cooling system




OPTIONS

© Automatic washing WCS (Washing Combi System) KL101
Cavity self wash system with SOFT and HARD cleaning programs with detergent
injection and cavity rinsing by the means of a dedicated rotating shower

© Hand shower [D25

o Stainless steel trolley to hold complete washing kit (D002

© Two step safety door handle mechanism

© Right hinged door PS001

© Special and marine voltages

© Side runners for 600 x 400 trays mod. PA604 (8 trays)

© Removable rack SG101

© Plated meals rack PR101

o Thermal cover (P101

® Trolleys CR101

o Fat filter FX101

o Standard core probe SC with external connection

© Needle probe for vacuum packs SE002 with external connection

© Extraction hood with steam condenser HKATO01

o Stands SR101 - SP101

o Shelf for cleanser tank KD101

© Holding cabinets ACT01 - MA101

o (abinet AN101

© (Connection for energy saving system SN

© Connection for an external printer (type RS 232)

TECHNICAL DATA CAPACITY

External dimensions mm 990 x 860 x 1090 h 10x1/16N

Weight Kg 191 * With side racks: 10 x 1/1 GN and distance between layers 70 mm
Total electric power kW 16 o With rack S6101: 10 x 1/1 GN and distance between layers 65 mm
Nominal heafing output W/kal | - /- © With plated meals rack PRT01: 30 plates (31 cm) af 68 mm distance
Chamber heating output KW /keal | 15/-

Steam heating output kKW /keal | 15/-

Fan power kW ]

Power supply voltage 3NAC400 V- 50 Hz

P VERSION

Manual controls with electronic control,
programmability of 91 cooking programs of

9 cycles each for sequencial cooking, three
Regenerating programs are available with one
modifiable, numerical displays, Autoclima with
Fast-Dry, automatic vent, self-diagnosis, automatic
reverse (distribution of the ir in the chamber with
automatic reversing of the fan direction), cavity fast
cooling with open door, humidifier and cavity lights.
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OPTIONAL: core probe, hand shower, automatic
washing system WCS (Washing Combi System)
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OPERATING MODES

© (onvection with Autoclima 30°C - 300°C

o Steam 30°C - 130°C (low temperature, atmospheric, forced)
© Combined steam,/convection with Autoclima 30°C - 300°C
® Reheating with Autoclima 120°C- 140°C

o Automatic sequence cooking

® Temperature hold with Autoclima function

o Optional: Meat probe 30°C- 100°C
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The specifications shown in this document are to be considered not binding. Lainox Ali S.p.A. reserves the right to make technical changes at any moment.
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ELECTRIC COMBI STEAMER

Heart

HVE 102 P T

CONSTRUCTION DETAILS

o Stainless steel 18,/18 AISI 304 construction, 1 mm thickness

© Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded comers for a perfect cleaning (HACCP requirements) and fully
water-proof

© Thermic insulation of 35 mm rock wool

o Thermic brake between the cavity and oven front panel, to absorbe steel
expansion

© Double glozed door with large air interspace for a perfect heat insulation

© Hinged inner glass for perfect cleaning

© Door handle mechanism moving to either left or right

© Adjustable door hinges

© Pushin type door seal of heat resistant silicon rubber

o Builtin door drip tray collecting the condensate into the cavity drip tray; then into
the oven drain

© Hinged fan protection cover for a proper cleaning of cavity back wall and fan wheel

© Front removable control panel for easy service and check component

© Oven drain with builtin air gap; it can be plumbed with a permanent connection
and it can also be opened for service purposes

© Two water inlets (soft and hard water)

* Connections gathered at the oven right hand side

© Removable side racks for 20 x 1/1 or 10 x 2/1 Gn capacity; 70 mm
distance between layers

* High quality world wide available components

ELECTRIC HEATING SYSTEM
o Cavity heating elements of armoured INCOLOY 800 type
© Energy Saving device for reduced energy consumption

OPERATIONAL FUNCTIONS

© Electronic and programmable control panel with push-buttons for manual functions

o Self-diagnosis af the start of the unit with fault display and alarm

o Cooking modes choice with display of pre-set fime and temperature

o Programmaility of 91 cooking programs of 9 cycles each for sequencial cooking;
three Regenerating programs are available with one modifiable

© (ook & Hold mode controlled by the meat probe or by the timer

o Autoreversing fan rotation

o Cavity fast cool down with automatic stop at 50°C

* Automatic cavity cooling between a high temperature cycle and the next cycle
featuring a lower temperature

© Manual humidifier

 AUTOCLIMA system to control the percentage of humidity during the cooking and
food rethermalisation

 FAST-DRY cavity vent for a fast evacuation of moisture

© Timed oven lights with halogen lamps positioned between the inner & outer doors

o Cavity clean program “CL"

© Automatic quenching of vapours info the oven drain

o (heck of cavity steam saturation with automatic energy saving

® Easily accessible Service program for:

- PC board diagnosis

- Check of infernal probes

Direct steam combi steamer for dry heat,
steam and combi cooking

LAINOX
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- Check of cavity operating hours

SAFETY FEATURES

o Cavity safety thermostat

© Device against pressure buili-up in cavity
© Fan motor thermic protection

© Magnetic door switch

® Lack of water displayed alarm

o Displayed diagnostic

© Component cooling system




OPTIONS

© Automatic washing WCS (Washing Combi System) KL102
Cavity self wash system with SOFT and HARD cleaning programs with detergent
injection and cavity rinsing by the means of a dedicated rotating shower

© Hand shower [D25

o Stainless steel trolley to hold complete washing kit (D002

© Two step safety door handle mechanism

© Right hinged door PS001

* Special and marine voltages

© Removable rack 56102

© Plated meals rack PR102

© Thermal cover (P102

® Trolleys CR102

o Fat filter FX102

* Standard core probe SC with external connection

© Needle probe for vacuum packs SE002 with external connection

© Extraction hood with steam condenser HKA102

© Stands SR102 - SP102

© Shelf for cleanser tank KD102

© Holding cabinets AC102 - MA102

o (abinet AN102

© (Connection for energy saving system SN

© Connection for an external printer (type RS 232)

TECHNICAL DATA CAPACITY
External dimensions mm 1170 x 895 x 1090 h 10x2/1GN-20x1/1GN
Weight Kg 201 * With side racks: 20 x 1/1 GN or 10 x 2/1 GN and distance between layers 70
mm
Total electric power kW 31
o With rack S6102: 20 x 1/1 6N or 10 x 2/1 GN and distance between layers
Nominal heating output kW/kal | -/- 65 mm
Chamber heating output kW/kea | 30/- o With plated meals rack PR102: 49 plates (31 cm) at 68 mm distance
Steam heating output kW /keal | 30 /-
Fan power kW ]
Power supply voltage 3NAC400 V- 50 Hz

P VERSION

Manual controls with electronic control,
programmability of 91 cooking programs of

9 cycles each for sequencial cooking, three
Regenerating programs are available with one
modifiable, numerical displays, Autoclima with
Fast-Dry, automatic vent, self-diagnosis, automatic
reverse (distribution of the ir in the chamber with
automatic reversing of the fan direction), cavity fast
cooling with open door, humidifier and cavity lights.
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OPTIONAL: core probe, hand shower, automatic
washing system WCS (Washing Combi System)

N o
do

LAINOX
—

OPERATING MODES

© (onvection with Autoclima 30°C - 300°C

o Steam 30°C - 130°C (low temperature, atmospheric, forced)
© Combined steam,/convection with Autoclima 30°C - 300°C
® Reheating with Autoclima 120°C- 140°C

o Automatic sequence cooking

® Temperature hold with Autoclima function

o Optional: Meat probe 30°C- 100°C
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Heart

ELECTRIC COMBI STEAMER

Direct steam combi steamer for dry heat,
steam and combi cooking

HVE 201 P |

CONSTRUCTION DETAILS

o Stainless steel 18,/18 AISI 304 construction, 1 mm thickness

© Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded comers for a perfect cleaning (HACCP requirements) and fully
water-proof

© Thermic insulation of 35 mm rock wool

o Thermic brake between the cavity and oven front panel, to absorbe steel
expansion

© Double glozed door with large air interspace for a perfect heat insulation

© Hinged inner glass for perfect cleaning

© Locking mechanism with 3 catches; two of them adjustable

© Adjustable door hinges

© Door opening with progressive brake

© Pushin type door seal of heat resistant silicon rubber

o Builtin door drip tray collecting the condensate into the cavity drip tray; then into
the oven drain

© Hinged fan protection cover for a proper cleaning of cavity back wall and fan
wheels

© Front removable control panel for easy service and check component

© Oven drain with builtin air gap; it can be plumbed with a permanent connection
and it can also be opened for service purposes

© Two water inlets (soft and hard water)

* Connections gathered at the oven right hand side

o Supplied with monoblock trolley KS201 of AISI 304 s. steel construction, with drip
tray, 20 layers (67 mm distance); 4 polyamide and polyurethane wheels two of
them with brakes

* High quality world wide available components

ELECTRIC HEATING SYSTEM
o Cavity heating elements of armoured INCOLOY 800 type
© Energy Saving device for reduced energy consumption

OPERATIONAL FUNCTIONS

© Electronic and programmable control panel with push-buttons for manual functions

o Self-diagnosis af the start of the unit with fault display and alarm

o Cooking modes choice with display of pre-set fime and temperature

© Programmaility of 91 cooking programs of 9 cycles each for sequencial cooking;
three Regenerating programs are available with one modifiable

© (ook & Hold mode controlled by the meat probe or by the timer

o Autoreversing fan rotation

o (avity fast cool down with automatic stop at 50°C

* Automatic cavity cooling between a high temperature cycle and the next cycle
featuring a lower temperature

© Manual humidifier

 AUTOCLIMA system to control the percentage of humidity during the cooking and
food rethermalisation

 FAST-DRY cavity vent for a fast evacuation of moisture

© Timed oven lights with halogen lamps positioned between the inner & outer doors

o Cavity clean program “CL"

© Automatic quenching of vapours info the oven drain

o (heck of cavity steam saturation with automatic energy saving

20 x 1/1 GN

LAINOX

0607 - Rev. 01

® Easily accessible Service program for:
- PC board diagnosis

- Check of infernal probes

- Check of cavity operating hours

SAFETY FEATURES

o Cavity safety thermostat

© Device against pressure buili-up in cavity
© Fan motor thermic protection

© Magnetic door switch

® Lack of water displayed alarm

o Displayed diagnostic

© Component cooling system




OPTIONS

© Automatic washing WCS (Washing Combi System) KL201
Cavity self wash system with SOFT and HARD cleaning programs with detergent
injection and cavity rinsing by the means of a dedicated rotating shower

© Hand shower [D25

o Stainless steel trolley to hold complete washing kit (D002

* Special and marine voltages

 HKP2071 plated meals trolley

© Thermal cover (P201

o Fat filter FX201

* Standard core probe SC with external connection

© Needle probe for vacuum packs SE002 with external connection

o Extraction hood with steam condenser HKA201

© Holding cabinet

o (Connection for energy saving system SN

© Connection for an external printer (type RS 232)

TECHNICAL DATA CAPACITY
External dimensions mm 1010 x 860 x 1950 h 20x1/1GN
Weight Kg 260 1 x HKS201 trolley 20 x 1/1 GN capacity and 67 mm distance between layer
Total electric power kW 318 o With HKP201 plated meals frolley: 60 plates (31 cm) at 68 mm distance
Nominal heating output kW/kal | -/-
Chamber heating output kW /keal | 30/-
Steam heating output kW /keal | 30 /-
Fan power kw 18
Power supply voltage 3NAC400 V- 50 Hz
P VERSION OPERATING MODES
Manual controls with electronic control, * Convection with Autoclima 30°C - 300°C
programmability of 91 cooking programs of o Steam 30°C - 130°C (low temperature, atmospheric, forced)
% 9 cycles each for sequencial cooking, three © Combined steam,/convection with Autoclima 30°C - 300°C
= Regenerating programs are available with one ® Reheating with Autoclima 120°C- 140°C
modifiable, numerical displays, Autoclima with o Automatic sequence cooking
° Fast-Dry, automatic vent, self-diagnosis, automatic ® Temperature hold with Autoclima function
reverse (distribution of the air in the chamber with o Optional: Meat probe 30°C- 100°C
[ automatic reversing of the fan direction), cavity fast
O cooling with open door, humidifier and cavity lights.
. OPTIONAL: core probe, hand shower, automatic

N o
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washing system WCS (Washing Combi System)
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ELECTRIC COMBI STEAMER

Heart

CONSTRUCTION DETAILS

o Stainless steel 18,/18 AISI 304 construction, 1 mm thickness

© Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded comers for a perfect cleaning (HACCP requirements) and fully
water-proof

© Thermic insulation of 35 mm rock wool

o Thermic brake between the cavity and oven front panel, to absorbe steel
expansion

© Double glozed door with large air interspace for a perfect heat insulation

© Hinged inner glass for perfect cleaning

© Locking mechanism with 3 catches; two of them adjustable

© Adjustable door hinges

© Door opening with progressive brake

© Pushin type door seal of heat resistant silicon rubber

o Builtin door drip tray collecting the condensate into the cavity drip tray; then into
the oven drain

© Two hinged fan protection covers for a proper cleaning of cavity back wall and fan
wheels

© Front removable control panel for easy service and check component

© Oven drain with builtin air gap; it can be plumbed with a permanent connection
and it can also be opened for service purposes

© Two water inlets (soft and hard water)

* Connections gathered at the oven right hand side

o Supplied with monoblock trolley KS202 of AISI 304 s. steel construction, with drip
tray, 20 layers (67 mm distance); 4 polyamide and polyurethane wheels two of
them with brakes

* High quality world wide available components

ELECTRIC HEATING SYSTEM
o Cavity heating elements of armoured INCOLOY 800 type
© Energy Saving device for reduced energy consumption

OPERATIONAL FUNCTIONS

© Electronic and programmable control panel with push-buttons for manual functions

o Self-diagnosis af the start of the unit with fault display and alarm

o Cooking modes choice with display of pre-set fime and temperature

© Programmaility of 91 cooking programs of 9 cycles each for sequencial cooking;
three Regenerating programs are available with one modifiable

© (ook & Hold mode controlled by the meat probe or by the timer

o Autoreversing fan rotation

o (avity fast cool down with automatic stop at 50°C

* Automatic cavity cooling between a high temperature cycle and the next cycle
featuring a lower temperature

© Manual humidifier

 AUTOCLIMA system to control the percentage of humidity during the cooking and
food rethermalisation

 FAST-DRY cavity vent for a fast evacuation of moisture

© Timed oven lights with halogen lamps positioned between the inner & outer doors

o Cavity clean program “CL"

© Automatic quenching of vapours info the oven drain

o (heck of cavity steam saturation with automatic energy saving

Direct steam combi steamer for dry heat,
steam and combi cooking

LAINOX
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® Easily accessible Service program for:
- PC board diagnosis

- Check of infernal probes

- Check of cavity operating hours

SAFETY FEATURES

o Cavity safety thermostat

© Device against pressure buili-up in cavity
© Fan motor thermic protection

© Magnetic door switch

® Lack of water displayed alarm

o Displayed diagnostic

© Component cooling system




OPTIONS

© Automatic washing WCS (Washing Combi System) KL202
Cavity self wash system with SOFT and HARD cleaning programs with detergent
injection and cavity rinsing by the means of a dedicated rotating shower

© Hand shower [D25

o Stainless steel trolley to hold complete washing kit (D002

* Special and marine voltages

© HKP202 plated meals trolley

© Thermal cover (P202

o Fat filter FX202

* Standard core probe SC with external connection

© Needle probe for vacuum packs SE002 with external connection

© Holding cabinet

© (Connection for energy saving system SN

© Connection for an external printer (type RS 232)

TECHNICAL DATA CAPACITY
External dimensions mm 1290 x 895 x 1950 h 20x2/1GN-40x1/16GN
Weight Kg 345 © 1 x HKS202 trolley 20 x 2/1 GN or 40 x 1/1 GN capacity and 67 mm distance
- between layer
Total electric power kw 61,8
o With HKP202 plated meals trolley: 100 plates (31 cm) at 68 mm distance
Nominal heating output kW/kal | -/-
Chamber heating output kW /keal | 60 /-
Steam heating output kW /keal | 60 /-
Fan power kw 18
Power supply voltage 3NAC400 V- 50 Hz
P VERSION OPERATING MODES
Manual controls with electronic control, * Convection with Autoclima 30°C - 300°C
programmability of 91 cooking programs of o Steam 30°C - 130°C (low temperature, atmospheric, forced)
% 9 cycles each for sequencial cooking, three © Combined steam,/convection with Autoclima 30°C - 300°C
= Regenerating programs are available with one ® Reheating with Autoclima 120°C- 140°C
modifiable, numerical displays, Autoclima with o Automatic sequence cooking
° Fast-Dry, automatic vent, self-diagnosis, automatic ® Temperature hold with Autoclima function
reverse (distribution of the air in the chamber with o Optional: Meat probe 30°C- 100°C
[ automatic reversing of the fan direction), cavity fast
‘ cooling with open door, humidifier and cavity lights.
. OPTIONAL: core probe, hand shower, automatic

N o
do

washing system WCS (Washing Combi System)

LAINOX
—
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ELECTRIC COMBI STEAMER

Heart

HVE 061 X |

CONSTRUCTION DETAILS

o Stainless steel 18,/18 AISI 304 construction, 1 mm thickness

© Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded comers for a perfect cleaning (HACCP requirements) and fully
water-proof

© Thermic insulation of 35 mm rock wool

o Thermic brake between the cavity and oven front panel, to absorbe steel
expansion

© Double glozed door with large air interspace for a perfect heat insulation

© Hinged inner glass for perfect cleaning

© Door handle mechanism moving to either left or right

© Adjustable door hinges

© Pushin type door seal of heat resistant silicon rubber

o Builtin door drip tray collecting the condensate into the cavity drip tray; then into
the oven drain

© Hinged fan protection cover for a proper cleaning of cavity back wall and fan wheel

© Front removable control panel for easy service and check component

© Oven drain with builtin air gap; it can be plumbed with a permanent connection
and it can also be opened for service purposes

© Two water inlets (soft and hard water)

* Connections gathered at the oven right hand side

o Builtin and retractable hand shower with tap

o External connection for meat probe

© Removable side racks for 6 x 1/1 Gn capacity; 70 mm  distance between layers

* High quality world wide available components

ELECTRIC HEATING SYSTEM
o Cavity heating elements of armoured INCOLOY 800 type
© Energy Saving device for reduced energy consumption

OPERATIONAL FUNCTIONS

© Electronic control panel with high definition colour liquid crystal display ( LCD )
and “Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Push huttons for manual functions

o Self-diagnosis af the start of the unit with displayed foults and alarms

© Sequencial cooking with up fo 15 cycles

o Cooking modes choice with display of pre-set fime and temperature

© Programmability of 400 cooking programs ( 15 cycles each ) with displayed
recipe name

© |(S Interactive Cooking System: automatic cooking made available by Lainox chefs
and easily available for the user

© (hoice of 6 fan speeds and intermittent fan mode; three lower speeds enable o
reduced heating suitable for slow cooking programs

o Autoreverse: distribution of the air in the cavity with automatic reversing of fan
direction

o EXTRA cooking functions: Cook & Hold conrolled by the meat probe or by timer,
Multilevel cooking , Reheating of plated meals or pans, Defrosfing

o PLUS: timer of cooking in progress, DELTA T cooking, vent programmability, fon
programmability, Hold and Finishing

© Multipoint core temperature sensor

Direct steam combi steamer for dry heat,
steam and combi cooking

LAINOX
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© [nferchangeable meat probes ( Multipoints or needle for vaccum packs ) with
external socket

© Cavity fost cool down with stop at 50°C

© Automatic cavity cooling between a high temperature cycle and the next cycle
featuring a lower temperature

© Manual humidifier

© AUTOCLIMA system to control the percentage of humidity during the cooking and
food rethermalisation

© Programmable and automatic cavity vent system with FAST DRY for a quick
evacuation of moisture

© Timed oven lights with halogen lamps positioned between the inner & outer doors

© Automatic quenching of vapours info the oven drain

© (heck of cavity steam saturation with automatic energy saving

© Programmable delayed (over 24 hours ) start of the oven

© Multiple languages choice for menues and messages

© Easily accessible software parameters for personalized oven pre-setting

© USB port for software and recipe upload and for download of HACCP recorded
datas and recipes

© SERVICE program for:
- PC board auto-fest
- check of internal probes setting
- check of cavity and boiler operating hours for a programmed maintenance

© Program for manual cavity dlean

 WCS: optional cavity self wash system with SOFT and HARD cleaning programs
with defergent injection and cavity rinsing by the means of a dedicated rotating
shower




SAFETY FEATURES

o (avify safefy thermostat

® Device against pressure built-up in cavity
© Fan motor thermic protection

© Magnetic door switch

® Lack of water displayed alarm

© Component cooling system

OPTIONS

© Automatic washing WCS (Washing Combi System) KL061
Cavity self wash system with SOFT and HARD cleaning programs with detergent
injection and cavity rinsing by the means of a dedicated rotating shower

o Stainless steel trolley to hold complete washing kit (D002

© Two step safety door handle mechanism

o Thermal cover CP061

* Trolleys CRO61

o Fot filter FX061

© Needle probe for vacuum packs SE005

© Extraction hood with steam condenser HKAO6 1
* Stands SR061 - SP061

o Shelf for cleanser tank KD061

© Holding cabinets AC061 - MAO61

© (abinet ANOG1

© (Connection for energy saving system SN

© Right hinged door PS001

© Special and marine voltages

© Removable rack SG061

© Plated meals rack PRO61

TECHNICAL DATA CAPACITY

External dimensions mm 930x 750 x 810 h 6x1/16N

Weight Kg 11 * With side racks: 6 x 1/1 GN and distance between layers 70 mm
Total electric power kW 8 o With rack SG061: 6 x 1/1 GN and distance between layers 65 mm
Nominal heafing output W/kal | - /- * With plated meals rack PRO61: 14 plates (31 cm) at 58 mm distance

Chamber heating output kW/kal | 7,5/-

Steam heating output kW/keal | 7,5/-

Fan power kw 0,5

Power supply voltage 3NAC400 V- 50 Hz

X VERSION

Electronic control panel with high definition colour
liquid crystal display (LCD) and “Touch Screen”
technology. SCROLLER PLUS with Push function to
confirm settings. ICS Interactive Cooking System.
AUTOCLIMA with FAST DRY and automatic vent.
Six-speed fan, autoreverse (distribution of the

air in the cavity with automatic reversing of fan
direction). Multipoint core temperature sensor.

Push buttons for: humidifier, cavity fast cooling with
open door, FAST DRY and cavity lights.

OPTIONAL: self wash WCS (Washing Combi System)

LAINOX
—

OPERATING MODES

© (onvection with Autoclima 30°C - 300°C

o Steam 30°C- 130°C (low temperature, atmospheric, forced)
© Combined steam/convection with Autoclima 30°C- 300°C
® |(S - Interactive Cooking Sysfem

© Temperature hold - Reheating - Defrosting - Multilevel cooking
® Slow cooking

* Automatic sequence cooking

® Delta-T cooking

® Three finishing modes

® (ook & Hold

© Multipoint core probe 30°C- 100°C

o Automatic delayed start
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ELECTRIC COMBI STEAMER

Heart

CONSTRUCTION DETAILS

o Stainless steel 18,/18 AISI 304 construction, 1 mm thickness

© Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded comers for a perfect cleaning (HACCP requirements) and fully
water-proof

© Thermic insulation of 35 mm rock wool

o Thermic brake between the cavity and oven front panel, to absorbe steel
expansion

© Double glozed door with large air interspace for a perfect heat insulation

© Hinged inner glass for perfect cleaning

* Door handle mechanism moving to either left or right

© Adjustable door hinges

o Pushin type door seal of heat resistant silicon rubber

o Builtin door drip tray collecting the condensate into the cavity drip tray; then info
the oven drain

© Hinged fan protection cover for a proper cleaning of cavity back wall and fan wheel

© Front removable control panel for easy service and check component

o Oven drain with builtin air gap; it can be plumbed with a permanent connection
and it can also be opened for service purposes

© Two water inlets (soft and hard water)

o Connections gathered at the oven right hand side

o Builtin and retractable hand shower with tap

o External connection for meat probe

© Removable side racks for 10 x 1/1 Gn capacity; 70 mm  distance between layers

* High quality world wide available components

ELECTRIC HEATING SYSTEM
o Cavity heating elements of armoured INCOLOY 800 type
© Energy Saving device for reduced energy consumption

OPERATIONAL FUNCTIONS

© Electronic control panel with high definition colour liquid crystal display ( LCD )
and “Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Push huttons for manual functions

o Self-diagnosis af the start of the unit with displayed foults and alarms

© Sequencial cooking with up fo 15 cycles

© (ooking modes choice with display of pre-set fime and temperature

© Programmability of 400 cooking programs ( 15 cycles each ) with displayed
recipe name

© |(S Interactive Cooking System: automatic cooking made available by Lainox chefs
and easily available for the user

o (hoice of 6 fan speeds and intermittent fan mode; three lower speeds enable o
reduced heating suitable for slow cooking programs

o Autoreverse: distribution of the air in the cavity with automatic reversing of fan
direction

o EXTRA cooking functions: Cook & Hold controlled by the meat probe or by timer,
Multilevel cooking , Reheating of plated meals or pans, Defrosfing

o PLUS: timer of cooking in progress, DELTA T cooking, vent programmability, fon
programmability, Hold and Finishing

© Multipoint core temperature sensor

Direct steam combi steamer for dry heat,
steam and combi cooking

LAINOX
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© [nferchangeable meat probes ( Multipoints or needle for vaccum packs ) with
external socket

© Cavity fost cool down with stop at 50°C

© Automatic cavity cooling between a high temperature cycle and the next cycle
featuring a lower temperature

© Manual humidifier

© AUTOCLIMA system to control the percentage of humidity during the cooking and
food rethermalisation

© Programmable and automatic cavity vent system with FAST DRY for a quick
evacuation of moisture

© Timed oven lights with halogen lamps positioned between the inner & outer doors

© Automatic quenching of vapours info the oven drain

© (heck of cavity steam saturation with automatic energy saving

© Programmable delayed (over 24 hours ) start of the oven

© Multiple languages choice for menues and messages

® Easily accessible software parameters for personalized oven pre-setting

© USB port for software and recipe upload and for download of HACCP recorded
datas and recipes

© SERVICE program for:
- PC board auto-fest
- check of internal probes setting
- check of cavity and boiler operating hours for a programmed maintenance

© Program for manual cavity dlean

© WCS: optional cavity self wash system with SOFT and HARD cleaning programs
with defergent injection and cavity rinsing by the means of a dedicated rotating
shower




SAFETY FEATURES

o (avify safety thermostat

© Device against pressure built-up in cavity
© Fan motor thermic protection

© Magnetic door switch

® Lack of water displayed alarm

© Component cooling system

OPTIONS

* Automatic washing WCS (Washing Combi System) KL101
Cavity self wash system with SOFT and HARD cleaning programs with detergent
injection and cavity rinsing by the means of a dedicated rotating shower

o Stainless steel trolley to hold complete washing kit (D002

© Two step safety door handle mechanism

© Right hinged door PS001

© Special and marine voltages

© Side runners for 600 x 400 trays mod. PA604 (8 trays)

© Plated meals rack PR101

o Thermal cover CP101

® Trolleys (R101

o Fat filter FX101

© Needle probe for vacuum packs SE005
© Extraction hood with steam condenser HKA101
o Stands SR101 - SP101

o Shelf for cleanser tank KD101

© Holding cabinets AC101 - MAT01

© Cabinet AN101

© (Connection for energy saving system SN

© Removable rack SG101

TECHNICAL DATA CAPACITY

External dimensions mm 990 x 860 x 1090 h 10x1/1GN

Weight Kg 191 * With side racks: 10 x 1/1 GN and distance between layers 70 mm
Total electric power kW 16 o With rack S6101: 10 x 1/1 GN and distance between layers 65 mm
Nominal heafing output W/kal | - /- o With plated meals rack PR101: 30 plates (31 cm) at 68 mm distance
Chamber heating output kW /keal | 15/-

Steam heating output kW/keal | 15/-

Fan power kW ]

Power supply voltage 3NAC400 V- 50 Hz

X VERSION

Electronic control panel with high definition colour
liquid crystal display (LCD) and “Touch Screen”
technology. SCROLLER PLUS with Push function to
confirm settings. ICS Interactive Cooking System.
AUTOCLIMA with FAST DRY and automatic vent.
Six-speed fan, autoreverse (distribution of the

air in the cavity with automatic reversing of fan
direction). Multipoint core temperature sensor.

Push buttons for: humidifier, cavity fast cooling with
open door, FAST DRY and cavity lights.

OPTIONAL: self wash WCS (Washing Combi System)

LAINOX
—

OPERATING MODES

© (onvection with Autoclima 30°C - 300°C

o Steam 30°C- 130°C (low temperature, atmospheric, forced)
© Combined steam/convection with Autoclima 30°C - 300°C
© |(S - Interactive Cooking Sysfem

© Temperature hold - Reheating - Defrosting - Multilevel cooking
® Slow cooking

® Automatic sequence cooking

® Delta-T cooking

® Three finishing modes

® (ook & Hold

© Multipoint core probe 30°C- 100°C

o Automatic delayed start
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ELECTRIC COMBI STEAMER

Heart

CONSTRUCTION DETAILS

o Stainless steel 18,/18 AISI 304 construction, 1 mm thickness

© Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded comers for a perfect cleaning (HACCP requirements) and fully
water-proof

© Thermic insulation of 35 mm rock wool

o Thermic brake between the cavity and oven front panel, to absorbe steel
expansion

© Double glozed door with large air interspace for a perfect heat insulation

© Hinged inner glass for perfect cleaning

* Door handle mechanism moving to either left or right

© Adjustable door hinges

o Pushin type door seal of heat resistant silicon rubber

o Builtin door drip tray collecting the condensate into the cavity drip tray; then info
the oven drain

© Hinged fan protection cover for a proper cleaning of cavity back wall and fan wheel

© Front removable control panel for easy service and check component

o Oven drain with builtin air gap; it can be plumbed with a permanent connection
and it can also be opened for service purposes

© Two water inlets (soft and hard water)

o Connections gathered at the oven right hand side

o Builtin and retractable hand shower with tap

o External connection for meat probe

© Removable side racks for 20 x 1/1 or 10 x 2/1 Gn capacity; 70 mm
distance between layers

* High quality world wide available components

ELECTRIC HEATING SYSTEM
o Cavity heating elements of armoured INCOLOY 800 type
© Energy Saving device for reduced energy consumption

OPERATIONAL FUNCTIONS

© Electronic control panel with high definition colour liquid crystal display ( LCD )
and “Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Push huttons for manual functions

o Self-diagnosis af the start of the unit with displayed foults and alarms

© Sequencial cooking with up fo 15 cycles

© Cooking modes choice with display of pre-set fime and temperature

© Programmability of 400 cooking programs ( 15 cycles each ) with displayed
recipe name

© |(S Interactive Cooking System: automatic cooking made available by Lainox chefs
and easily available for the user

o (hoice of 6 fan speeds and intermittent fan mode; three lower speeds enable o
reduced heating suitable for slow cooking programs

o Autoreverse: distribution of the air in the cavity with automatic reversing of fan
direction

o EXTRA cooking functions: Cook & Hold controlled by the meat probe or by timer,
Multilevel cooking , Reheating of plated meals or pans, Defrosfing

o PLUS: timer of cooking in progress, DELTA T cooking, vent programmability, fon
programmability, Hold and Finishing

Direct steam combi steamer for dry heat,
steam and combi cooking

LAINOX
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© Multipoint core temperature sensor

© [nferchangeable meat probes ( Multipoints or needle for vaccum packs ) with
external socket

o Cavity fost cool down with stop at 50°C

© Automatic cavity cooling between a high temperature cycle and the next cycle
featuring a lower temperature

© Manual humidifier

© AUTOCLIMA system to control the percentage of humidity during the cooking and
food rethermalisation

© Programmable and automatic cavity vent system with FAST DRY for a quick
evacuation of moisture

© Timed oven lights with halogen lamps positioned between the inner & outer doors

© Automatic quenching of vapours info the oven drain

© (heck of cavity steam saturation with automatic energy saving

© Programmable delayed (over 24 hours ) start of the oven

© Multiple languages choice for menues and messages

© Easily accessible software parameters for personalized oven pre-setting

© USB port for software and recipe upload and for download of HACCP recorded
datas and recipes

© SERVICE program for:
- PC board auto-fest
- check of internal probes setting
- check of cavity and boiler operating hours for a programmed maintenance

© Program for manual cavity dlean

© WCS: optional cavity self wash system with SOFT and HARD cleaning programs
with defergent injection and cavity rinsing by the means of a dedicated rotating
shower




SAFETY FEATURES

o (avify safefy thermostat

® Device against pressure built-up in cavity
© Fan motor thermic protection

© Magnetic door switch

® Lack of water displayed alarm

© Component cooling system

OPTIONS

© Automatic washing WCS (Washing Combi System) KL102
Cavity self wash system with SOFT and HARD cleaning programs with detergent
injection and cavity rinsing by the means of a dedicated rotating shower

o Stainless steel trolley to hold complete washing kit (D002

© Two step safety door handle mechanism

o Thermal cover (P102

® Trolleys (R102

o Fot filter FX102

© Needle probe for vacuum packs SE005

© Extraction hood with steam condenser HKA102
* Stands SR102 - SP102

© Shelf for cleanser tank KD102

© Holding cabinets AC102 - MAT02

© (abinet AN102

© Connection for energy saving system SN

© Right hinged door PS001
© Special and marine voltages
© Removable rack 56102
© Plated meals rack PR102
TECHNICAL DATA CAPACITY
External dimensions mm 1170 x 895 x 1090 h 10x2/1GN-20x1/1GN
Weight Kg 201 * With side racks: 20 x 1/1 GN or 10 x 2/1 GN and distance between layers 70
mm
Total electric power kW 31
o With rack S6102: 20 x 1/1 6N or 10 x 2/1 GN and distance between layers
Nominal heating output kW/kal | -/- 65 mm
Chamber heating output kW/kea | 30/- o With plated meals rack PR102: 49 plates (31 cm) at 68 mm distance
Steam heating output kW /keal | 30/-
Fan power kW ]
Power supply voltage 3NAC400 V- 50 Hz

X VERSION

Electronic control panel with high definition colour
liquid crystal display (LCD) and “Touch Screen”
technology. SCROLLER PLUS with Push function to
confirm settings. ICS Interactive Cooking System.
AUTOCLIMA with FAST DRY and automatic vent.
Six-speed fan, autoreverse (distribution of the

air in the cavity with automatic reversing of fan
direction). Multipoint core temperature sensor.

Push buttons for: humidifier, cavity fast cooling with
open door, FAST DRY and cavity lights.

OPTIONAL: self wash WCS (Washing Combi System)

LAINOX
—

OPERATING MODES

© (onvection with Autoclima 30°C - 300°C

o Steam 30°C- 130°C (low temperature, atmospheric, forced)
© Combined steam/convection with Autoclima 30°C - 300°C
© |(S - Interactive Cooking Sysfem

© Temperature hold - Reheating - Defrosting - Multilevel cooking
® Slow cooking

® Automatic sequence cooking

® Delta-T cooking

® Three finishing modes

® (ook & Hold

© Multipoint core probe 30°C- 100°C

o Automatic delayed start
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ELECTRIC COMBI STEAMER

Heart

CONSTRUCTION DETAILS

o Stainless steel 18,/18 AISI 304 construction, 1 mm thickness

© Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded comers for a perfect cleaning (HACCP requirements) and fully
water-proof

© Thermic insulation of 35 mm rock wool

o Thermic brake between the cavity and oven front panel, to absorbe steel
expansion

© Double glozed door with large air interspace for a perfect heat insulation

© Hinged inner glass for perfect cleaning

© Locking mechanism with 3 catches; two of them adjustable

© Adjustable door hinges

* Door opening with progressive brake

o Pushin type door seal of heat resistant silicon rubber

o Builtin door drip tray collecting the condensate into the cavity drip tray; then info
the oven drain

© Hinged fan protection cover for a proper cleaning of cavity back wall and fan
wheels

© Front removable control panel for easy service and check component

o Oven drain with builtin air gap; it can be plumbed with a permanent connection
and it can also be opened for service purposes

© Two water inlets (soft and hard water)

o Connections gathered at the oven right hand side

© Hand shower [D25

o External connection for meat probe

o Supplied with monoblock trolley KS201 of AISI 304 s. steel construction, with drip
tray, 20 layers (67 mm distance); 4 polyamide and polyurethane wheels two of
them with brakes

* High quality world wide available components

ELECTRIC HEATING SYSTEM
o Cavity heating elements of armoured INCOLOY 800 type
© Energy Saving device for reduced energy consumption

OPERATIONAL FUNCTIONS

© Electronic control panel with high definition colour liquid crystal display ( LCD )
and “Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Push huttons for manual functions

o Self-diagnosis af the start of the unit with displayed foults and alarms

© Sequencial cooking with up fo 15 cycles

© Cooking modes choice with display of pre-set fime and temperature

© Programmability of 400 cooking programs ( 15 cycles each ) with displayed
recipe name

© |(S Interactive Cooking System: automatic cooking made available by Lainox chefs
and easily available for the user

o (hoice of 6 fan speeds and intermittent fan mode; three lower speeds enable o
reduced heating suitable for slow cooking programs

o Autoreverse: distribution of the air in the cavity with automatic reversing of fan
direction

o EXTRA cooking functions: Cook & Hold controlled by the meat probe or by timer,

Direct steam combi steamer for dry heat,
steam and combi cooking

LAINOX

20 x 1/1 GN

0607 - Rev. 01

Multilevel cooking , Reheating of plated meals or pans, Defrosting

o PLUS: fimer of cooking in progress, DELTA T cooking, vent programmability, fan
programmability, Hold and Finishing

© Multipoint core temperature sensor

© [nferchangeable meat probes ( Multipoints or needle for vaccum packs ) with
external socket

o Cavity fost cool down with stop at 50°C

© Automatic cavity cooling between a high temperature cycle and the next cycle
featuring a lower temperature

© Manual humidifier

© AUTOCLIMA system to control the percentage of humidity during the cooking and
food rethermalisation

© Programmable and automatic cavity vent system with FAST DRY for a quick
evacuation of moisture

© Timed oven lights with halogen lamps positioned between the inner & outer doors

© Automatic quenching of vapours info the oven drain

© (heck of cavity steam saturation with automatic energy saving

© Programmable delayed (over 24 hours ) start of the oven

© Multiple languages choice for menues and messages

© Easily accessible software parameters for personalized oven pre-setting

© USB port for software and recipe upload and for download of HACCP recorded
datas and recipes

© SERVICE program for:
- PC board auto-fest
- check of internal probes setting
- check of cavity and boiler operating hours for a programmed maintenance

© Program for manual cavity dlean

© WCS: optional cavity self wash system with SOFT and HARD cleaning programs
with defergent injection and cavity rinsing by the means of a dedicated rotating
shower




SAFETY FEATURES

o (avify safety thermostat

© Device against pressure built-up in cavity
© Fan motor thermic protection

© Magnetic door switch

® Lack of water displayed alarm

© Component cooling system

OPTIONS

© Automatic washing WCS (Washing Combi System) KL201
Cavity self wash system with SOFT and HARD cleaning programs with detergent
injection and cavity rinsing by the means of a dedicated rotating shower

o Stainless steel trolley to hold complete washing kit (D002

* Special and marine voltages

 HKP2071 plated meals trolley

© Thermal cover (P201

o Fat filter FX201

© Needle probe for vacuum packs SE005

o Extraction hood with steam condenser HKA201
© Holding cabinet
© (Connection for energy saving system SN

TECHNICAL DATA CAPACITY

External dimensions mm 1010x 860 x 1950 h 20x1/1GN

Weight Kg 260 1 x HKS201 trolley 20 x 1/1 GN capacity and 67 mm distance between layer
Total electric power kW 318 o With HKP201 plated meals frolley: 60 plates (31 cm) at 68 mm distance
Nominal heating output kW/kal | -/-

Chamber heating output kW /keal | 30 /-

Steam heating output kW /keal | 30/-

Fan power kw 18

Power supply voltage 3NAC400 V- 50 Hz

X VERSION

Electronic control panel with high definition colour
liquid crystal display (LCD) and “Touch Screen”
technology. SCROLLER PLUS with Push function to
confirm settings. ICS Interactive Cooking System.
AUTOCLIMA with FAST DRY and automatic vent.
Six-speed fan, autoreverse (distribution of the

air in the cavity with automatic reversing of fan
direction). Multipoint core temperature sensor.

Push buttons for: humidifier, cavity fast cooling with
open door, FAST DRY and cavity lights.

OPTIONAL: self wash WCS (Washing Combi System)

LAINOX
—

OPERATING MODES

© (onvection with Autoclima 30°C - 300°C

o Steam 30°C- 130°C (low temperature, atmospheric, forced)
© Combined steam/convection with Autoclima 30°C - 300°C
© |(S - Interactive Cooking Sysfem

© Temperature hold - Reheating - Defrosting - Multilevel cooking
® Slow cooking

® Automatic sequence cooking

® Delta-T cooking

® Three finishing modes

® (ook & Hold

© Multipoint core probe 30°C- 100°C

o Automatic delayed start
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| dati riportati sul presente documento sono da ritenersi non vincolanti. Lainox Ali S.p.A. si riserva di apportare modifiche tecniche in qualsiasi momento.

The specifications shown in this document are to be considered not binding. Lainox Ali S.p.A. reserves the right to make technical changes at any moment.

Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Firma Lainox Ali S.p.A. beh It sich das Recht vor zu jeder zeit technische nderungen vorzunehmen.
Les donn es techniques sur ce document ne doivent pas tre consid r es contraigrantes. Lainox Ali S.p.A. se r serve le droit d’apporter des modifications techniques tout moment.

Los datos tecnicos indicados en el presente catalogo no son vinculantes. Lainox Ali S.p.A. se reserva el derecho de efectuar modificationes sin previo aviso.
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ELECTRIC COMBI STEAMER

Heart

CONSTRUCTION DETAILS

o Stainless steel 18,/18 AISI 304 construction, 1 mm thickness

© Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded comers for a perfect cleaning (HACCP requirements) and fully
water-proof

© Thermic insulation of 35 mm rock wool

o Thermic brake between the cavity and oven front panel, to absorbe steel
expansion

© Double glozed door with large air interspace for a perfect heat insulation

© Hinged inner glass for perfect cleaning

© Locking mechanism with 3 catches; two of them adjustable

© Adjustable door hinges

* Door opening with progressive brake

o Pushin type door seal of heat resistant silicon rubber

o Builtin door drip tray collecting the condensate into the cavity drip tray; then info
the oven drain

© Two hinged fan protection covers for a proper cleaning of cavity back wall and fan
wheels

© Front removable control panel for easy service and check component

o Oven drain with builtin air gap; it can be plumbed with a permanent connection
and it can also be opened for service purposes

© Two water inlets (soft and hard water)

o Connections gathered at the oven right hand side

© Hand shower [D25

o External connection for meat probe

o Supplied with monoblock trolley KS202 of AISI 304 s. steel construction, with drip
tray, 20 layers (67 mm distance); 4 polyamide and polyurethane wheels two of
them with brakes

* High quality world wide available components

ELECTRIC HEATING SYSTEM
o Cavity heating elements of armoured INCOLOY 800 type
© Energy Saving device for reduced energy consumption

OPERATIONAL FUNCTIONS

© Electronic control panel with high definition colour liquid crystal display ( LCD )
and “Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Push huttons for manual functions

o Self-diagnosis af the start of the unit with displayed foults and alarms

© Sequencial cooking with up fo 15 cycles

© Cooking modes choice with display of pre-set fime and temperature

© Programmability of 400 cooking programs ( 15 cycles each ) with displayed
recipe name

© |(S Interactive Cooking System: automatic cooking made available by Lainox chefs
and easily available for the user

o (hoice of 6 fan speeds and intermittent fan mode; three lower speeds enable o
reduced heating suitable for slow cooking programs

o Autoreverse: distribution of the air in the cavity with automatic reversing of fan
direction

o EXTRA cooking functions: Cook & Hold controlled by the meat probe or by timer,

Direct steam combi steamer for dry heat,
steam and combi cooking

LAINOX

20x2/1GN-40x1/1 GN

0607 - Rev. 01

Multilevel cooking , Reheating of plated meals or pans, Defrosting

o PLUS: fimer of cooking in progress, DELTA T cooking, vent programmability, fan
programmability, Hold and Finishing

© Multipoint core temperature sensor

© [nferchangeable meat probes ( Multipoints or needle for vaccum packs ) with
external socket

o Cavity fost cool down with stop at 50°C

© Automatic cavity cooling between a high temperature cycle and the next cycle
featuring a lower temperature

© Manual humidifier

© AUTOCLIMA system to control the percentage of humidity during the cooking and
food rethermalisation

© Programmable and automatic cavity vent system with FAST DRY for a quick
evacuation of moisture

© Timed oven lights with halogen lamps positioned between the inner & outer doors

© Automatic quenching of vapours info the oven drain

© (heck of cavity steam saturation with automatic energy saving

© Programmable delayed (over 24 hours ) start of the oven

© Multiple languages choice for menues and messages

© Easily accessible software parameters for personalized oven pre-setting

© USB port for software and recipe upload and for download of HACCP recorded
datas and recipes

© SERVICE program for:
- PC board auto-fest
- check of internal probes setting
- check of cavity and boiler operating hours for a programmed maintenance

© Program for manual cavity dlean

© WCS: optional cavity self wash system with SOFT and HARD cleaning programs
with defergent injection and cavity rinsing by the means of a dedicated rotating
shower




SAFETY FEATURES

© (avify safefy thermostat

© Device against pressure built-up in cavity
© Fan motor thermic protection

© Magnetic door switch

® Lack of water displayed alarm

© Component cooling system

OPTIONS

© Automatic washing WCS (Washing Combi System) KL202
Cavity self wash system with SOFT and HARD cleaning programs with detergent
injection and cavity rinsing by the means of a dedicated rotating shower

o Stainless steel trolley to hold complete washing kit (D002

* Special and marine voltages

© HKP202 plated meals trolley

© Thermal cover (P202

o Fat filter FX202

© Needle probe for vacuum packs SE005

© Holding cabinet
© (Connection for energy saving system SN

TECHNICAL DATA CAPACITY
External dimensions mm 1290 x 895 x 1950 h 20x2/1GN-40x1/16GN
Weight Kg 345 o 1 x HKS202 trolley 20 x 2/1 GN or 40 x 1/1 GN capacity and 67 mm distance
- between layer
Total electric power kw 61,8
o With HKP202 plated meals rolley: 100 plates (31 cm) at 68 mm distance
Nominal heating output kW/kal | -/-
Chamber heating output kW /keal | 60 /-
Steam heating output kW /keal | 60 /-
Fan power kw 18
Power supply voltage 3NAC400 V- 50 Hz

X VERSION

Electronic control panel with high definition colour
liquid crystal display (LCD) and “Touch Screen”
technology. SCROLLER PLUS with Push function to
confirm settings. ICS Interactive Cooking System.
AUTOCLIMA with FAST DRY and automatic vent.
Six-speed fan, autoreverse (distribution of the

air in the cavity with automatic reversing of fan
direction). Multipoint core temperature sensor.

Push buttons for: humidifier, cavity fast cooling with
open door, FAST DRY and cavity lights.

OPTIONAL: self wash WCS (Washing Combi System)

LAINOX
—

OPERATING MODES

© (onvection with Autoclima 30°C - 300°C

o Steam 30°C- 130°C (low temperature, atmospheric, forced)
© Combined steam/convection with Autoclima 30°C - 300°C
© |(S - Interactive Cooking Sysfem

© Temperature hold - Reheating - Defrosting - Multilevel cooking
® Slow cooking

® Automatic sequence cooking

® Delta-T cooking

® Three finishing modes

® (ook & Hold

© Multipoint core probe 30°C- 100°C

o Automatic delayed start
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| dati riportati sul presente documento sono da ritenersi non vincolanti. Lainox Ali S.p.A. si riserva di apportare modifiche tecniche in qualsiasi momento.
The specifications shown in this document are to be considered not binding. Lainox Ali S.p.A. reserves the right to make technical changes at any moment.
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01.04.2007




LAINOX

LAINOX - ALl SpA
Via Schiaparelli 15, Z.I. S. Giacomo di Veglia - 31029 Vittorio Veneto TV - ltaly
Tel. (+39) 0438.9110 - Fax (+39) 0438.912300 - E-mail: lainox@lainox.it

01.06.2007

Po! I
i
T

3 ]




GAS COMBI STEAMER

| | e a F t Direct steam combi steamer for dry heat,
steam and combi cooking

HVG 061 P &

CONSTRUCTION DETAILS

o Stainless steel 18,/18 AISI 304 construction, 1 mm thickness

© Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded comers for a perfect cleaning (HACCP requirements) and fully
water-proof

© Thermic insulation of 35 mm rock wool

o Thermic brake between the cavity and oven front panel, to absorbe steel
expansion

© Double glazed door with large air interspace for a perfect heat insulation.

© Hinged inner glass for perfect cleaning

* Door handle mechanism moving to either left or right

© Adjustable door hinges

o Pushin type door seal of heat resistant silicon rubber

o Builtin door drip tray collecting the condensate into the cavity drip tray; then info
the oven drain

© Hinged fan protection cover for a proper cleaning of cavity back wall and fan wheel

© Front removable control panel for easy service and check component

o Oven drain with builtin air gap; it can be plumbed with a permanent connection
and it can also be opened for service purposes

© Two water inlets (soft and hard water)

o Connections gathered at the oven right hand side

© Removable side racks for 6 x /1 Gn capacity; 70 mm distance between layers

* High quality world wide available components

GAS HEATING SYSTEM

© Blown air type for the cavity bumer heating system

o Automatic flame ignition with electronic flame control; automatic ignition re-set and
diagnosis with display fault

© Energy Saving device for reduced energy consumption

o High efficiency heat exchanger with expansion cabinet of steel AISI 310 S

OPERATIONAL FUNCTIONS

© Electronic and programmable control panel with push-buttons for manual functions

o Self-diagnosis af the start of the unit with fault display and alarm

© (ooking modes choice with display of pre-set fime and temperature

o Programmability of 91 cooking programs of 9 cycles each for sequencial cooking;
three Regenerating programs are available with one modifiable

© (ook & Hold mode controlled by the meat probe or by the timer

o Autoreversing fan rotation

o Cavity fast cool down with automatic stop at 50°C

© Automatic cavity cooling between a high temperature cycle and the next cycle
featuring a lower temperature

© Manual humidifier

 AUTOCLIMA system to control the percentage of humidity during the cooking and
food rethermalisation

 FAST-DRY cavity vent for a fast evacuation of moisture

© Timed oven lights with halogen lamps positioned between the inner & outer doors

o Automatic boiler pre-heating

o Cavity clean program “CL"

o Automatic quenching of vapours info the oven drain

o (heck of cavity steam saturation with automatic energy saving

LAINOX

6x1/1GN 0607 - Rev. 01

® Easily accessible Service program for:
- PC board diagnosis

- Check of infernal probes

- Check of cavity operating hours

SAFETY FEATURES

o (avity safety thermostat

© Device against pressure buili-up in cavity
© Flame detection sensor

© Low gas pressure switch

© Fan motor thermic protection

© Magnetic door switch

® Lack of water displayed alarm

© Component cooling system




OPTIONS

© Automatic washing WCS (Washing Combi System) KL061
Cavity self wash system with SOFT and HARD cleaning programs with detergent
injection and cavity rinsing by the means of a dedicated rotating shower

© Hand shower LD25

o Stainless steel trolley to hold complete washing kit (D002

© Two step safety door handle mechanism

© Right hinged door PS001

® | PG version

© Removable rack SG061

© Plated meals rack PRO61

© Thermal cover (P061

® Trolleys CRO61

o Fat filter FX061

o Standard core probe SC with external connection

© Needle probe for vacuum packs SE002 with external connection

o Extraction hood with steam condenser HKAO61

© Stands SR061 - SP061

o Shelf for cleanser tank KDO61

© Holding cabinets AC061 - MAO61

© (abinet ANO61

© Connection for an external printer (type RS 232)

TECHNICAL DATA CAPACITY

External dimensions mm 930x 750 x 810 h 6x1/16N

Weight Kg 127 * With side racks: 6 x 1/1 GN and distance between layers 70 mm
Total electric power kW 0,5 o With rack SG061: 6 x 1/1 GN and distance between layers 65 mm
Nominal heafing output KW/kel | 10 /8600 * With plated meals rack PRO61: 14 plates (31 cm) at 58 mm distance
Chamber heating output kW/keal | 10 /8600

Steam heating output kW /keal | 10 /8600

Fan power kw 0,25

Power supply voltage AC230V-50 Hz

P VERSION

Manual controls with electronic control,
programmability of 91 cooking programs of

9 cycles each for sequencial cooking, three
Regenerating programs are available with one
modifiable, numerical displays, Autoclima with
Fast-Dry, automatic vent, self-diagnosis, automatic
reverse (distribution of the air in the chamber with
automatic reversing of the fan direction), cavity fast
cooling with open door, humidifier and cavity lights.

ol el»%

OPTIONAL: core probe, hand shower, automatic
washing system WCS (Washing Combi System)

N o
do

LAINOX
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OPERATING MODES

© (Convection with Autoclima 30°C - 300°C

o Steam 30°C- 130°C (low temperature, atmospheric, forced)
© Combined steam/convection with Autoclima 30°C - 300°C
® Reheating with Autoclima 120°C- 140°C

® Automatic sequence cooking

® Temperature hold with Autoclima function

® Optional: Meat probe 30°C- 100°C

According to CE rules, gas ovens must be installed where proper evacuation of burt gas can be provided (type B13, B23, A3)
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GAS COMBI STEAMER

| | e a F t Direct steam combi steamer for dry heat,
steam and combi cooking

CONSTRUCTION DETAILS

o Stainless steel 18,/18 AISI 304 construction, 1 mm thickness

© Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded comers for a perfect cleaning (HACCP requirements) and fully
water-proof

© Thermic insulation of 35 mm rock wool

o Thermic brake between the cavity and oven front panel, to absorbe steel
expansion

© Double glozed door with large air interspace for a perfect heat insulation

© Hinged inner glass for perfect cleaning

* Door handle mechanism moving to either left or right

© Adjustable door hinges

o Pushin type door seal of heat resistant silicon rubber

o Builtin door drip tray collecting the condensate into the cavity drip tray; then info
the oven drain

© Hinged fan protection cover for a proper cleaning of cavity back wall and fan wheel

© Front removable control panel for easy service and check component

o Oven drain with builtin air gap; it can be plumbed with a permanent connection
and it can also be opened for service purposes

© Two water inlets (soft and hard water)

o Connections gathered at the oven right hand side

© Removable side racks for 10 x 1/1 Gn capacity; 70 mm - distance between layers

* High quality world wide available components

GAS HEATING SYSTEM

© Blown air type for the cavity bumer heating system

o Automatic flame ignition with electronic flame control; automatic ignition re-set and
diagnosis with display fault

© Energy Saving device for reduced energy consumption

o High efficiency heat exchanger with expansion cabinet of steel AISI 310 S

OPERATIONAL FUNCTIONS

© Electronic and programmable control panel with push-buttons for manual functions

o Self-diagnosis af the start of the unit with fault display and alarm

© (ooking modes choice with display of pre-set fime and temperature

o Programmability of 91 cooking programs of 9 cycles each for sequencial cooking;
three Regenerating programs are available with one modifiable

© (ook & Hold mode controlled by the meat probe or by the timer

o Autoreversing fan rotation

o Cavity fast cool down with automatic stop at 50°C

© Automatic cavity cooling between a high temperature cycle and the next cycle
featuring a lower temperature

© Manual humidifier

 AUTOCLIMA system to control the percentage of humidity during the cooking and
food rethermalisation

 FAST-DRY cavity vent for a fast evacuation of moisture

© Timed oven lights with halogen lamps positioned between the inner & outer doors

o Automatic boiler pre-heating

o Cavity clean program “CL"

o Automatic quenching of vapours info the oven drain

o (heck of cavity steam saturation with automatic energy saving

LAINOX

10 x 1/1 GN 0607 - Rev. 01

ey |

® Easily accessible Service program for:
- PC board diagnosis

- Check of infernal probes

- Check of cavity operating hours

SAFETY FEATURES

o (avity safety thermostat

© Device against pressure buili-up in cavity
© Flame detection sensor

© Low gas pressure switch

© Fan motor thermic protection

© Magnetic door switch

® Lack of water displayed alarm

© Component cooling system




OPTIONS

© Automatic washing WCS (Washing Combi System) KL101
Cavity self wash system with SOFT and HARD cleaning programs with detergent
injection and cavity rinsing by the means of a dedicated rotating shower

© Hand shower LD25

o Stainless steel trolley to hold complete washing kit (D002

© Two step safety door handle mechanism

© Right hinged door PS001

© | PG version

o Wind protection device CAV101

© Side runners for 600 x 400 trays mod. PA604 (8 trays)

© Removable rack SG101

© Plated meals rack PR101

o Thermal cover (P101

® Trolleys CR101

o Fat filter FX101

o Standard core probe SC with external connection

© Needle probe for vacuum packs SE002 with external connection

o Extraction hood with steam condenser HKA101
o Stands SR101 - SP101

o Shelf for cleanser tank KD101

© Holding cabinets ACT01 - MA101

© Cabinet AN101

© Connection for an external printer (type RS 232)

TECHNICAL DATA CAPACITY

External dimensions mm 990 x 860 x 1090 h 10x 1/1 GN

Weight Kg 181 * With side racks: 10 x 1/1 GN and distance between loyers 70 mm
Total electric power kW 1 o With rack S6101: 10 x 1/1 GN and distance between layers 65 mm
Nominal heafing output KW/kel | 18 /15480 © With plated meals rack PRT01: 30 plates (31 cm) af 68 mm distance
Chamber heating output kKW/kaal | 18 /15480

Steam heating output kW/keal | 18 /15480

Fan power kw 0,55

Power supply voltage AC230V-50 Hz

P VERSION

Manual controls with electronic control,
programmability of 91 cooking programs of

9 cycles each for sequencial cooking, three
Regenerating programs are available with one
modifiable, numerical displays, Autoclima with
Fast-Dry, automatic vent, self-diagnosis, automatic
reverse (distribution of the air in the chamber with
automatic reversing of the fan direction), cavity fast
cooling with open door, humidifier and cavity lights.

ol el»%

OPTIONAL: core probe, hand shower, automatic
washing system WCS (Washing Combi System)

N o
do

LAINOX
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OPERATING MODES

© (Convection with Autoclima 30°C - 300°C

o Steam 30°C- 130°C (low temperature, atmospheric, forced)
© Combined steam/convection with Autoclima 30°C - 300°C
® Reheating with Autoclima 120°C- 140°C

® Automatic sequence cooking

® Temperature hold with Autoclima function

® Optional: Meat probe 30°C- 100°C

According to CE rules, gas ovens must be installed where proper evacuation of burt gas can be provided (type B13, B23, A3)
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GAS COMBI STEAMER

| | e a F t Direct steam combi steamer for dry heat,
steam and combi cooking

CONSTRUCTION DETAILS

© Stainless steel 18,/18 AISI 304 construction, 1 mm thickness.

© Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded comers for a perfect cleaning (HACCP requirements) and fully
water-proof

© Thermic insulation of 35 mm rock wool

o Thermic brake between the cavity and oven front panel, to absorbe steel
expansion

© Double glazed door with large air interspace for a perfect heat insulation.

© Hinged inner glass for perfect cleaning

* Door handle mechanism moving to either left or right

© Adjustable door hinges

o Pushin type door seal of heat resistant silicon rubber

o Builtin door drip tray collecting the condensate into the cavity drip tray; then info
the oven drain

© Hinged fan protection cover for a proper cleaning of cavity back wall and fan wheel

© Front removable control panel for easy service and check component

o Oven drain with builtin air gap; it can be plumbed with a permanent connection
and it can also be opened for service purposes

© Two water inlets (soft and hard water)

o Connections gathered at the oven right hand side

© Removable side racks for 20 x 1/1 or 10 x 2/1 Gn capacity; 70 mm
distance between layers

* High quality world wide available components

GAS HEATING SYSTEM

© Blown air type for the cavity bumer heating system

o Automatic flame ignition with electronic flame control; automatic ignition re-set and
diagnosis with display fault

© Energy Saving device for reduced energy consumption

o High efficiency heat exchanger with expansion cabinet of steel AISI 310 S

OPERATIONAL FUNCTIONS

© Electronic and programmable control panel with push-buttons for manual functions

o Self-diagnosis af the start of the unit with fault display and alarm

© (ooking modes choice with display of pre-set fime and temperature

o Programmability of 91 cooking programs of 9 cycles each for sequencial cooking;
three Regenerating programs are available with one modifiable

© (ook & Hold mode controlled by the meat probe or by the timer

o Autoreversing fan rotation

o Cavity fast cool down with automatic stop at 50°C

© Automatic cavity cooling between a high temperature cycle and the next cycle
featuring a lower temperature

© Manual humidifier

 AUTOCLIMA system to control the percentage of humidity during the cooking and
food rethermalisation

 FAST-DRY cavity vent for a fast evacuation of moisture

© Timed oven lights with halogen lamps positioned between the inner & outer doors

o Automatic boiler pre-heating

o Cavity clean program “CL"

o Automatic quenching of vapours info the oven drain

LAINOX
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© (heck of cavity steam saturation with automatic energy saving
® Easily accessible Service program for:

- PC board diagnosis

- Check of infernal probes

- Check of cavity operating hours

SAFETY FEATURES

o (avity safety thermostat

© Device against pressure buili-up in cavity
© Flame detection sensor

© Low gas pressure switch

© Fan motor thermic protection

© Magnetic door switch

® Lack of water displayed alarm

© Component cooling system




OPTIONS

© Automatic washing WCS (Washing Combi System) KL102
Cavity self wash system with SOFT and HARD cleaning programs with detergent
injection and cavity rinsing by the means of a dedicated rotating shower

© Hand shower LD25

o Stainless steel trolley to hold complete washing kit (D002

© Two step safety door handle mechanism

© Right hinged door PS001

© | PG version

o Wind protection device CAV102

© Removable rack 56102

© Plated meals rack PR102

o Thermal cover (P102

® Trolleys CR102

o Fat filter FX102

o Standard core probe SC with external connection

© Needle probe for vacuum packs SE002 with external connection

® Extraction hood with steam condenser HKA102

* Stands SR102 - SP102

o Shelf for cleanser tank KD102

© Holding cabinets AC102 - MA102

© (abinet AN102

© Connection for an external printer (type RS 232)

TECHNICAL DATA CAPACITY
External dimensions mm 1170 x 895 x 1090 h 10x2/1GN-20x1/1GN
Weight Kg 218 * With side racks: 20 x 1/1 GN or 10 x 2/1 GN and distance between layers 70
mm
Total electric power kW ]
o With rack S6102: 20 x 1/1 6N or 10 x 2/1 GN and distance between layers
Nominal heating output kW/kal | 27 /23220 65 mm
Chamber heating output kW/ked | 27 /23220 o With plated meals rack PR102: 49 plates (31 cm) at 68 mm distance
Steam heating output kW/keal | 27 /23220
Fan power kw 0,55
Power supply voltage AC230V-50 Hz

P VERSION

Manual controls with electronic control,
programmability of 91 cooking programs of

9 cycles each for sequencial cooking, three
Regenerating programs are available with one
modifiable, numerical displays, Autoclima with
Fast-Dry, automatic vent, self-diagnosis, automatic
reverse (distribution of the air in the chamber with
automatic reversing of the fan direction), cavity fast
cooling with open door, humidifier and cavity lights.

ol el»%

OPTIONAL: core probe, hand shower, automatic
washing system WCS (Washing Combi System)

N o
do

LAINOX
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OPERATING MODES

© (Convection with Autoclima 30°C - 300°C

o Steam 30°C- 130°C (low temperature, atmospheric, forced)
© Combined steam/convection with Autoclima 30°C - 300°C
® Reheating with Autoclima 120°C- 140°C

® Automatic sequence cooking

® Temperature hold with Autoclima function

® Optional: Meat probe 30°C- 100°C

According to CE rules, gas ovens must be installed where proper evacuation of burt gas can be provided (type B13, B23, A3)
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GAS COMBI STEAMER

| | e a F t Direct steam combi steamer for dry heat,
steam and combi cooking

CONSTRUCTION DETAILS

o Stainless steel 18,/18 AISI 304 construction, 1 mm thickness

© Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded comers for a perfect cleaning (HACCP requirements) and fully
water-proof

© Thermic insulation of 35 mm rock wool

o Thermic brake between the cavity and oven front panel, to absorbe steel
expansion

© Double glozed door with large air interspace for a perfect heat insulation

© Hinged inner glass for perfect cleaning

© Locking mechanism with 3 catches; two of them adjustable

© Adjustable door hinges

* Door opening with progressive brake

o Pushin type door seal of heat resistant silicon rubber

o Builtin door drip tray collecting the condensate into the cavity drip tray; then info
the oven drain

© Hinged fan protection cover for a proper cleaning of cavity back wall and fan
wheels

© Front removable control panel for easy service and check component

o Oven drain with builtin air gap; it can be plumbed with a permanent connection
and it can also be opened for service purposes

© Two water inlets (soft and hard water)

o Connections gathered at the oven right hand side

o Supplied with monoblock trolley KS201 of AISI 304 s. steel construction, with drip
tray, 20 layers (67 mm distance); 4 polyamide and polyurethane wheels two of
them with brakes

* High quality world wide available components

GAS HEATING SYSTEM

© Blown air type for the cavity bumer heating system

o Automatic flame ignition with electronic flame control; automatic ignition re-set and
diagnosis with display fault

© Energy Saving device for reduced energy consumption

o High efficiency heat exchanger with expansion cabinet of steel AISI 310 S

OPERATIONAL FUNCTIONS

© Electronic and programmable control panel with push-buttons for manual functions

o Self-diagnosis af the start of the unit with fault display and alarm

© Cooking modes choice with display of pre-set fime and temperature

o Programmability of 91 cooking programs of 9 cycles each for sequencial cooking;
three Regenerating programs are available with one modifiable

© (ook & Hold mode controlled by the meat probe or by the timer

o Autoreversing fan rotation

o Cavity fast cool down with automatic stop at 50°C

© Automatic cavity cooling between a high temperature cycle and the next cycle
featuring a lower temperature

© Manual humidifier

 AUTOCLIMA system to control the percentage of humidity during the cooking and
food rethermalisation

 FAST-DRY cavity vent for a fast evacuation of moisture

© Timed oven lights with halogen lamps positioned between the inner & outer doors

LAINOX
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© Automatic boiler pre-heating

© (avity clean program “CL"

© Automatic quenching of vapours info the oven drain

© (heck of cavity steam saturation with automatic energy saving
® Easily accessible Service program for:

- PC board diagnosis

- Check of infernal probes

- Check of cavity operating hours

SAFETY FEATURES

o (avity safety thermostat

© Device against pressure buili-up in cavity
© Flame detection sensor

© Low gas pressure switch

© Fan motor thermic protection

© Magnetic door switch

® Lack of water displayed alarm

© Component cooling system




OPTIONS

© Automatic washing WCS (Washing Combi System) KL201
Cavity self wash system with SOFT and HARD cleaning programs with detergent
injection and cavity rinsing by the means of a dedicated rotating shower

© Hand shower LD25

o Stainless steel trolley to hold complete washing kit (D002

® | PG version

o Wind protection device CAV201

 HKP2071 plated meals trolley

© Thermal cover (P201

o Fat filter FX201

o Standard core probe SC with external connection

© Needle probe for vacuum packs SE002 with external connection

o Extraction hood with steam condenser HKA201

© Holding cabinet

o Connection for an external printer (type RS 232)

TECHNICAL DATA CAPACITY

External dimensions mm 1010 x 860 x 1950 h 20x1/1GN

Weight Kg 290 1 x HKS201 trolley 20 x 1/1 GN capacity and 67 mm distance between layer
Total electric power kW 18 o With HKP201 plated meals frolley: 60 plates (31 cm) at 68 mm distance
Nominal heating output kW/keal | 36 /30960

Chamber heating output kW/kal | 36 /30960

Steam heating output kW/keal | 36 /30960

Fan power kw 1,1

Power supply voltage AC230V-50 Hz

P VERSION OPERATING MODES
Manual controls with electronic control, * Convection with Autoclima 30°C - 300°C
programmability of 91 cooking programs of o Steam 30°C- 130°C (low temperature, atmospheric, forced)
% 9 cycles each for sequencial cooking, three © Combined steam/convection with Autoclima 30°C - 300°C
= Regenerating programs are available with one ® Reheating with Autoclima 120°C- 140°C
modifiable, numerical displays, Autoclima with ® Automatic sequence cooking
° Fast-Dry, automatic vent, self-diagnosis, automatic ® Temperature hold with Autoclima function
reverse (distribution of the air in the chamber with ® Optional: Meat probe 30°C- 100°C
[ automatic reversing of the fan direction), cavity fast
O cooling with open door, humidifier and cavity lights.
: OPTIONAL: core probe, hand shower, automatic

N o
do

washing system WCS (Washing Combi System)

LAINOX
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According to CE rules, gas ovens must be installed where proper evacuation of burt gas can be provided (type B13, B23, A3)
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GAS COMBI STEAMER

| | e a F t Direct steam combi steamer for dry heat,
steam and combi cooking

CONSTRUCTION DETAILS

o Stainless steel 18,/18 AISI 304 construction, 1 mm thickness

© Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded comers for a perfect cleaning (HACCP requirements) and fully
water-proof

© Thermic insulation of 35 mm rock wool

o Thermic brake between the cavity and oven front panel, to absorbe steel
expansion

© Double glozed door with large air interspace for a perfect heat insulation

© Hinged inner glass for perfect cleaning

© Locking mechanism with 3 catches; two of them adjustable

© Adjustable door hinges

* Door opening with progressive brake

o Pushin type door seal of heat resistant silicon rubber

o Builtin door drip tray collecting the condensate into the cavity drip tray; then info
the oven drain

© Two hinged fan protection covers for a proper cleaning of cavity back wall and fan
wheels

© Front removable control panel for easy service and check component

o Oven drain with builtin air gap; it can be plumbed with a permanent connection
and it can also be opened for service purposes

© Two water inlets (soft and hard water)

o Connections gathered at the oven right hand side

o Supplied with monoblock trolley KS202 of AISI 304 s. steel construction, with drip
tray, 20 layers (67 mm distance); 4 polyamide and polyurethane wheels two of
them with brakes

* High quality world wide available components

GAS HEATING SYSTEM

© Blown air type for the cavity bumer heating system

o Automatic flame ignition with electronic flame control; automatic ignition re-set and
diagnosis with display fault

© Energy Saving device for reduced energy consumption

o High efficiency heat exchanger with expansion cabinet of steel AISI 310 S

OPERATIONAL FUNCTIONS

© Electronic and programmable control panel with push-buttons for manual functions

o Self-diagnosis af the start of the unit with fault display and alarm

© Cooking modes choice with display of pre-set fime and temperature

o Programmability of 91 cooking programs of 9 cycles each for sequencial cooking;
three Regenerating programs are available with one modifiable

© (ook & Hold mode controlled by the meat probe or by the timer

o Autoreversing fan rotation

o Cavity fast cool down with automatic stop at 50°C

© Automatic cavity cooling between a high temperature cycle and the next cycle
featuring a lower temperature

© Manual humidifier

 AUTOCLIMA system to control the percentage of humidity during the cooking and
food rethermalisation

 FAST-DRY cavity vent for a fast evacuation of moisture

© Timed oven lights with halogen lamps positioned between the inner & outer doors

LAINOX
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© Automatic boiler pre-heating

© (avity clean program “CL"

© Automatic quenching of vapours info the oven drain

© (heck of cavity steam saturation with automatic energy saving
® Easily accessible Service program for:

- PC board diagnosis

- Check of infernal probes

- Check of cavity operating hours

SAFETY FEATURES

o (avity safety thermostat

© Device against pressure buili-up in cavity
© Flame detection sensor

© Low gas pressure switch

© Fan motor thermic protection

© Magnetic door switch

® Lack of water displayed alarm

© Component cooling system




OPTIONS

© Automatic washing WCS (Washing Combi System) KL202
Cavity self wash system with SOFT and HARD cleaning programs with detergent
injection and cavity rinsing by the means of a dedicated rotating shower

© Hand shower LD25

o Stainless steel trolley to hold complete washing kit (D002

® | PG version

© HKP202 plated meals trolley

© Thermal cover (P202

o Fat filter FX202

o Standard core probe SC with external connection

© Needle probe for vacuum packs SE002 with external connection

© Holding cabinet

o Connection for an external printer (type RS 232)

TECHNICAL DATA CAPACITY
External dimensions mm 1290 x 895 x 1950 h 20x2/1GN-40x1/1GN
Weight Kg 400 © 1 x HKS202 trolley 20 x 2/1 GN or 40 x 1/1 GN capacity and 67 mm distance
- between layer
Total electric power kw 18
o With HKP202 plated meals trolley: 100 plates (31 cm) at 68 mm distance
Nominal heating output KW/keal | 54 /46440
Chamber heating output KW/kal | 54 /46440
Steam heating output kW/keal | 54 /46440
Fan power kw 1,1
Power supply voltage AC230V-50 Hz
P VERSION OPERATING MODES
Manual controls with electronic control, * Convection with Autoclima 30°C - 300°C
programmability of 91 cooking programs of o Steam 30°C- 130°C (low temperature, atmospheric, forced)
% 9 cycles each for sequencial cooking, three © Combined steam/convection with Autoclima 30°C - 300°C
= Regenerating programs are available with one ® Reheating with Autoclima 120°C- 140°C
modifiable, numerical displays, Autoclima with ® Automatic sequence cooking
° Fast-Dry, automatic vent, self-diagnosis, automatic ® Temperature hold with Autoclima function
reverse (distribution of the air in the chamber with ® Optional: Meat probe 30°C- 100°C
[ automatic reversing of the fan direction), cavity fast
O cooling with open door, humidifier and cavity lights.
. OPTIONAL: core probe, hand shower, automatic

N o
do

washing system WCS (Washing Combi System)
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According to CE rules, gas ovens must be installed where proper evacuation of burt gas can be provided (type B13, B23, A3)
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GAS COMBI STEAMER

| | e a F t Direct steam combi steamer for dry heat,
steam and combi cooking

HVG 061 X |

CONSTRUCTION DETAILS

o Stainless steel 18,/18 AISI 304 construction, 1 mm thickness.

© Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded comers for a perfect cleaning (HACCP requirements) and fully
water-proof

© Thermic insulation of 35 mm rock wool

o Thermic brake between the cavity and oven front panel, to absorbe steel
expansion

© Double glozed door with large air interspace for a perfect heat insulation

© Hinged inner glass for perfect cleaning

© Door handle mechanism moving to either left or right

© Adjustable door hinges

o Pushin type door seal of heat resistant silicon rubber

o Builtin door drip tray collecting the condensate into the cavity drip tray; then ino
the oven drain

© Hinged fan protection cover for a proper cleaning of cavity back wall and fan wheel

© Front removable control panel for easy service and check component

© Oven drain with builtin air gap; it can be plumbed with a permanent connection
and it can also be opened for service purposes

© Two water inlets (soft and hard water)

* Connections gathered at the oven right hand side

o Builtin and retractable hand shower with tap

o External connection for meat probe

© Removable side racks for 6 x 1/1 6n capacity; 70 mm  distance between layers

* High quality world wide available components

GAS HEATING SYSTEM

o Blown air type for the cavity bumer heating system

o Automatic flame ignition with electronic flame control; automatic ignition re-set and
diagnosis with display fault

© Energy Saving device for reduced energy consumption

o High efficiency heat exchanger with expansion cabinet of steel AISI 310 S

OPERATIONAL FUNCTIONS

© Electronic control panel with high definition colour liquid crystal display (LCD ) and
“Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Push buttons for manual functions

o Self-diagnosis af the start of the unit with displayed faults and alarms

© Sequencial cooking with up o 15 cycles

© (ooking modes choice with display of pre-set fime and temperature

© Programmability of 400 cooking programs ( 15 cycles each ) with displayed recipe
name

© |(S Inferactive Cooking System: automatic cooking made available by Lainox chefs
and easily available for the user

o (hoice of 6 fan speeds and intermittent fan mode; three lower speeds enable a
reduced heating suitable for slow cooking programs

o Autoreverse: distribution of the air in the cavity with automatic reversing of fan
direction

o EXTRA cooking functions: Cook & Hold controlled by the meat probe or by timer,
Mulilevel cooking , Reheating of plated meals or pans, Defrosting

LAINOX
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o PLUS: timer of cooking in progress, DELTA T cooking, vent programmability, fan
programmability, Hold and Finishing

© Multipoint core femperature sensor

© Interchangeable meat probes ( Multipoints or needle for vaccum packs ) with
external socket

© (avity fast cool down with stop at 50°C

© Automatic cavity cooling between a high temperature cycle and the next cycle
featuring a lower temperature

© Manual humidifier

© AUTOCLIMA system to control the percentage of humidity during the cooking and
food rethermalisation

© Programmable and automatic cavity vent system with FAST DRY for o quick
evacuation of moisture

© Timed oven lights with halogen lamps posifioned between the inner & outer doors

© Automatic quenching of vapours info the oven drain

© Check of cavity steam saturation with aufomatic energy saving

© Programmable delayed (over 24 hours ) start of the oven

© Multiple languages choice for menues and messages

© Easily accessible software parameters for personalized oven pre-setting

© USB port for software and recipe upload and for download of HACCP recorded datas
and recipes

© SERVICE program for:
- PC board auto-fest
- check of intemal probes setting
- check of cavity and boiler operating hours for a programmed maintenance

© Program for manual cavity clean

© WCS: optional cavity self wash system with SOFT and HARD cleaning programs with
detergent injection and cavity rinsing by the means of  dedicated rotating shower




SAFETY FEATURES

o (avify safefy thermostat

© Device against pressure built-up in cavity
© Flame detection sensor

® Low gas pressure switch

© Fan motor thermic protection

© Magnetic door switch

® Lack of water displayed alarm

© Component cooling system

© Removable rack 56061

© Plated meals rack PRO61

o Thermal cover CP041

* Trolleys CRO61

o Fat filter FX061

© Needle probe for vacuum packs SE005

o Exiraction hood with steam condenser HKAO 1
o Stands SR061 - SP061

© Shelf for cleanser tank KD041

© Holding cabinets AC061 - MAO61

OPTIONS o (abinet ANO61
* Automatic washing WCS (Washing Combi System) KLO61
Cavity self wash system with SOFT and HARD cleaning programs with detergent
injection and cavity rinsing by the means of a dedicated rotating shower
o Stainless steel trolley to hold complete washing kit (D002
© Two step safety door handle mechanism
© Right hinged door PS001
® | PG version
TECHNICAL DATA CAPACITY
External dimensions mm 930x 750 x 810 h 6x1/16N
Weight Kg 127 * With side racks: 6 x 1/1 GN and distance between layers 70 mm
Total electric power kW 0,5 o With rack SG061: 6 x 1/1 GN and distance between layers 65 mm
Nominal heating output KW/kel | 10 /8600 o With plated meals rack PROAT: 14 plates (31 cm) at 58 mm distance
Chamber heating output kW/keal | 10 /8600
Steam heating output kW/keal | 10 /8600
Fan power kw 0,25
Power supply voltage AC230V-50 Hz

X VERSION

Electronic control panel with high definition colour
liquid crystal display (LCD) and “Touch Screen”
technology. SCROLLER PLUS with Push function to
confirm settings. ICS Interactive Cooking System.
AUTOCLIMA with FAST DRY and automatic vent.
Six-speed fan, autoreverse (distribution of the

air in the cavity with automatic reversing of fan
direction). Multipoint core temperature sensor.

Push buttons for: humidifier, cavity fast cooling with
open door, FAST DRY and cavity lights.

OPTIONAL: self wash WCS (Washing Combi System)

LAINOX
—

OPERATING MODES

© (onvection with Autoclima 30°C - 300°C

o Steam 30°C- 130°C (low temperature, atmospheric, forced)
© Combined steam/convection with Autoclima 30°C - 300°C
® |(S - Interactive Cooking Sysfem

© Temperature hold - Reheating - Defrosting - Multilevel cooking
® Slow cooking

* Automatic sequence cooking

® Delta-T cooking

® Three finishing modes

® (ook & Hold

© Multipoint core probe 30°C- 100°C

© Automatic delayed start

According to CE rules, gas ovens must be installed where proper evacuation of burt gas can be provided (type B13, B23, A3)
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GAS COMBI STEAMER

| | e a F t Direct steam combi steamer for dry heat,
steam and combi cooking

CONSTRUCTION DETAILS

o Stainless steel 18,/18 AISI 304 construction, 1 mm thickness

© Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded comers for a perfect cleaning (HACCP requirements) and fully
water-proof

© Thermic insulation of 35 mm rock wool

o Thermic brake between the cavity and oven front panel, to absorbe steel
expansion

© Double glozed door with large air interspace for a perfect heat insulation

© Hinged inner glass for perfect cleaning

* Door handle mechanism moving to either left or right

© Adjustable door hinges

o Pushin type door seal of heat resistant silicon rubber

o Builtin door drip tray collecting the condensate into the cavity drip tray; then info
the oven drain

© Hinged fan protection cover for a proper cleaning of cavity back wall and fan wheel

© Front removable control panel for easy service and check component

o Oven drain with builtin air gap; it can be plumbed with a permanent connection
and it can also be opened for service purposes

© Two water inlets (soft and hard water)

o Connections gathered at the oven right hand side

o Builtin and retractable hand shower with tap

o External connection for meat probe

© Removable side racks for 10 x 1/1 Gn capacity; 70 mm  distance between layers

* High quality world wide available components

GAS HEATING SYSTEM

o Blown air type for the cavity burmer and boiler heating system

o Automatic flame ignition with electronic flame control; automatic ignition re-set and
diagnosis with display fault

© Energy Saving device for reduced energy consumption

o High efficiency heat exchanger with expansion cabinet of steel AISI 310 S

OPERATIONAL FUNCTIONS

© Electronic control panel with high definition colour liquid crystal display (LCD ) and
“Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Pysh buttons for manual functions

o Self-diagnosis at the start of the unit with displayed faults and alarms

o Sequencial cooking with up o 15 cycles

o (ooking modes choice with display of pre-set fime and temperature

© Programmability of 400 cooking programs ( 15 cycles each ) with displayed recipe
name

© |(S Inferactive Cooking System: automatic cooking made available by Lainox chefs
and easily available for the user

© (hoice of 6 fan speeds and intermittent fan mode; three lower speeds enable a
reduced heating suitable for slow cooking programs

o Autoreverse: distribution of the air in the cavity with automatic reversing of fan
direction

o EXTRA cooking functions: Cook & Hold controlled by the meat probe or by timer,
Mulilevel cooking , Reheating of plated meals or pans, Defrosting

LAINOX

10 x 1/1 GN 0607 - Rev. 01

© PLUS: timer of cooking in progress, DELTA T cooking, vent programmability, fan
programmability, Hold and Finishing

© Multipoint core femperature sensor

© Interchangeable meat probes ( Multipoints or needle for vaccum packs ) with
external socket

o (avity fast cool down with stop at 50°C

© Automatic cavity cooling between a high temperature cycle and the next cycle
featuring a lower temperature

© Manual humidifier

© AUTOCLIMA system to control the percentage of humidity during the cooking and
food rethermalisation

© Programmable and automatic cavity vent system with FAST DRY for o quick
evacuation of moisture

© Timed oven lights with halogen lamps posifioned between the inner & outer doors

© Automatic quenching of vapours info the oven drain

© Check of cavity steam saturation with aufomatic energy saving

© Programmable delayed (over 24 hours ) start of the oven

© Multiple languages choice for menues and messages

© Easily accessible software parameters for personalized oven pre-setting

o USB port for software and recipe upload and for download of HACCP recorded datas
and recipes

© SERVICE program for:
- PC board auto-fest
- check of intemal probes setting
- check of cavity and boiler operating hours for a programmed maintenance

© Program for manual cavity clean

© WCS: optional cavity self wash system with SOFT and HARD cleaning programs with
detergent injection and cavity rinsing by the means of  dedicated rotating shower




SAFETY FEATURES

© (avify safety thermostat

© Device against pressure built-up in cavity
© Flame detection sensor

® Low gas pressure switch

© Fan motor thermic protection

© Magnetic door switch

® Lack of water displayed alarm

© Component cooling system

OPTIONS
© Automatic washing WCS (Washing Combi System) KL101

© Wind protection device CAV101

© Side runners for 600 x 400 trays mod. PA604 (8 trays)
© Removable rack S6101

© Plated meals rack PR101

© Thermal cover CP101

® Trolleys (R101

o Fat filter FX101

© Needle probe for vacuum packs SE005

© Extraction hood with steam condenser HKA101
o Stands SR101 - SP101

o Shelf for cleanser tank KD101

© Holding cabinets AC101 - MAT01

Cavity self wash system with SOFT and HARD cleaning programs with detergent © (abinet ANT01
injection and cavity rinsing by the means of a dedicated rotating shower
o Stainless steel trolley to hold complete washing kit (D002
© Two step safety door handle mechanism
© Right hinged door PS001
® | PG version
TECHNICAL DATA CAPACITY
External dimensions mm 990 x 860 x 1090 h 10x 1/1 GN
Weight Kg 181 * With side racks: 10 x 1/1 GN and distance between loyers 70 mm
Total electric power kW 1 o With rack S6101: 10 x 1/1 GN and distance between layers 65 mm
Nominal heafing output KW/kal | 18 /15480 © With plated meals rack PRT01: 30 plates (31 cm) af 68 mm distance
Chamber heating output kKW/keal | 18 /15480
Steam heating output kW/keal | 18 /15480
Fan power kw 0,55
Power supply voltage AC230V-50 Hz

X VERSION

Electronic control panel with high definition colour
liquid crystal display (LCD) and “Touch Screen”
technology. SCROLLER PLUS with Push function to
confirm settings. ICS Interactive Cooking System.
AUTOCLIMA with FAST DRY and automatic vent.
Six-speed fan, autoreverse (distribution of the

air in the cavity with automatic reversing of fan
direction). Multipoint core temperature sensor.

Push buttons for: humidifier, cavity fast cooling with
open door, FAST DRY and cavity lights.

OPTIONAL: self wash WCS (Washing Combi System)

LAINOX
—

OPERATING MODES

© (onvection with Autoclima 30°C - 300°C

o Steam 30°C- 130°C (low temperature, atmospheric, forced)
© Combined steam/convection with Autoclima 30°C - 300°C
© |(S - Interactive Cooking Sysfem

© Temperature hold - Reheating - Defrosting - Multilevel cooking
® Slow cooking

® Automatic sequence cooking

® Delta-T cooking

® Three finishing modes

® (ook & Hold

© Multipoint core probe 30°C- 100°C

o Automatic delayed start

According to CE rules, gas ovens must be installed where proper evacuation of burt gas can be provided (type B13, B23, A3)
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GAS COMBI STEAMER

| | e a F t Direct steam combi steamer for dry heat,
steam and combi cooking

CONSTRUCTION DETAILS

o Stainless steel 18,/18 AISI 304 construction, 1 mm thickness

© Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded comers for a perfect cleaning (HACCP requirements) and fully
water-proof

© Thermic insulation of 35 mm rock wool

o Thermic brake between the cavity and oven front panel, to absorbe steel
expansion

© Double glozed door with large air interspace for a perfect heat insulation

© Hinged inner glass for perfect cleaning

* Door handle mechanism moving to either left or right

© Adjustable door hinges

o Pushin type door seal of heat resistant silicon rubber

o Builtin door drip tray collecting the condensate into the cavity drip tray; then info
the oven drain

© Hinged fan protection cover for a proper cleaning of cavity back wall and fan wheel

© Front removable control panel for easy service and check component

o Oven drain with builtin air gap; it can be plumbed with a permanent connection
and it can also be opened for service purposes

© Two water inlets (soft and hard water)

o Connections gathered at the oven right hand side

o Builtin and retractable hand shower with tap

o External connection for meat probe

© Removable side racks for 20 x 1/1 or 10 x 2/1 6n capacity; 70 mm distance
between layers

* High quality world wide available components

GAS HEATING SYSTEM

© Blown air type for the cavity bumer heating system

o Automatic flame ignition with electronic flame control; automatic ignition re-set and
diagnosis with display fault

© Energy Saving device for reduced energy consumption

o High efficiency heat exchanger with expansion cabinet of steel AISI 310 S

OPERATIONAL FUNCTIONS

© Electronic control panel with high definition colour liquid crystal display (LCD ) and
“Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Pysh buttons for manual functions

o Self-diagnosis at the start of the unit with displayed faults and alarms

o Sequencial cooking with up o 15 cycles

o (ooking modes choice with display of pre-set fime and temperature

© Programmability of 400 cooking programs ( 15 cycles each ) with displayed recipe
name

© |(S Inferactive Cooking System: automatic cooking made available by Lainox chefs
and easily available for the user

© (hoice of 6 fan speeds and intermittent fan mode; three lower speeds enable a
reduced heating suitable for slow cooking programs

o Autoreverse: distribution of the air in the cavity with automatic reversing of fan
direction

o EXTRA cooking functions: Cook & Hold controlled by the meat probe or by timer,

LAINOX

10 x2/1 GN -20 x 1/1 GN 0607 - Rev. 01

LAINOX

Multilevel cooking , Reheating of plated meals or pans, Defrosting

© PLUS: timer of cooking in progress, DELTA T cooking, vent programmability, fan
programmability, Hold and Finishing

© Multipoint core femperature sensor

© Interchangeable meat probes ( Multipoints or needle for vaccum packs ) with
external socket

o (avity fast cool down with stop at 50°C

© Automatic cavity cooling between a high temperature cycle and the next cycle
featuring a lower temperature

© Manual humidifier

© AUTOCLIMA system to control the percentage of humidity during the cooking and
food rethermalisation

© Programmable and automatic cavity vent system with FAST DRY for o quick
evacuation of moisture

© Timed oven lights with halogen lamps posifioned between the inner & outer doors

© Automatic quenching of vapours info the oven drain

© Check of cavity steam saturation with aufomatic energy saving

© Programmable delayed (over 24 hours ) start of the oven

© Multiple languages choice for menues and messages

© Easily accessible software parameters for personalized oven pre-setting

o USB port for software and recipe upload and for download of HACCP recorded datas
and recipes

© SERVICE program for:
- PC board auto-fest
- check of intemal probes setting
- check of cavity and boiler operating hours for a programmed maintenance

© Program for manual cavity clean

© WCS: optional cavity self wash system with SOFT and HARD cleaning programs with
detergent injection and cavity rinsing by the means of  dedicated rotating shower




SAFETY FEATURES

o (avify safefy thermostat

© Device against pressure built-up in cavity
© Flame detection sensor

® Low gas pressure switch

© Fan motor thermic protection

© Magnetic door switch

® Lack of water displayed alarm

© Component cooling system

OPTIONS

© Wind protection device CAV102

© Removable rack 56102

© Plated meals rack PR102

© Thermal cover CP102

© Trolleys (R102

o Fat filter FX102

© Needle probe for vacuum packs SE005
© Extraction hood with steam condenser HKAT02
o Stands SR102 - SP102

o Shelf for cleanser tank KD102

© Holding cabinets AC102 - MAT02

© Automatic washing WCS (Washing Combi System) KL102 © (abinet AN102

Cavity self wash system with SOFT and HARD cleaning programs with detergent

injection and cavity rinsing by the means of a dedicated rotating shower
o Stainless steel trolley to hold complete washing kit (D002
© Two step safety door handle mechanism
© Right hinged door PS001
® | PG version
TECHNICAL DATA CAPACITY
External dimensions mm 1170 x 895 x 1090 h 10x2/1GN-20x1/1GN
Weight Kg 218 * With side racks: 20 x 1/1 GN or 10 x 2/1 GN and distance between layers 70

mm
Total electric power kW ]
o With rack S6102: 20 x 1/1 6N or 10 x 2/1 GN and distance between layers

Nominal heating output kW/keal | 27 /23220 65 mm
Chamber heating output kW/ked | 27 /23220 o With plated meals rack PR102: 49 plates (31 cm) at 68 mm distance
Steam heating output kW/keal | 27 /23220
Fan power kw 0,55
Power supply voltage AC230V-50 Hz

X VERSION

Electronic control panel with high definition colour
liquid crystal display (LCD) and “Touch Screen”
technology. SCROLLER PLUS with Push function to
confirm settings. ICS Interactive Cooking System.
AUTOCLIMA with FAST DRY and automatic vent.
Six-speed fan, autoreverse (distribution of the

air in the cavity with automatic reversing of fan
direction). Multipoint core temperature sensor.

Push buttons for: humidifier, cavity fast cooling with
open door, FAST DRY and cavity lights.

OPTIONAL: self wash WCS (Washing Combi System)

LAINOX
—

OPERATING MODES

© (onvection with Autoclima 30°C - 300°C

o Steam 30°C- 130°C (low temperature, atmospheric, forced)
© Combined steam/convection with Autoclima 30°C - 300°C
© |(S - Interactive Cooking Sysfem

© Temperature hold - Reheating - Defrosting - Multilevel cooking
® Slow cooking

® Automatic sequence cooking

® Delta-T cooking

® Three finishing modes

® (ook & Hold

© Multipoint core probe 30°C- 100°C

o Automatic delayed start

According to CE rules, gas ovens must be installed where proper evacuation of burt gas can be provided (type B13, B23, A3)
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GAS COMBI STEAMER

| | e a F t Direct steam combi steamer for dry heat,
steam and combi cooking

CONSTRUCTION DETAILS

o Stainless steel 18,/18 AISI 304 construction, 1 mm thickness

© Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded comers for a perfect cleaning (HACCP requirements) and fully
water-proof

© Thermic insulation of 35 mm rock wool

o Thermic brake between the cavity and oven front panel, to absorbe steel
expansion

© Double glozed door with large air interspace for a perfect heat insulation

© Hinged inner glass for perfect cleaning

© Locking mechanism with 3 catches; two of them adjustable

© Adjustable door hinges

* Door opening with progressive brake

o Pushin type door seal of heat resistant silicon rubber

o Builtin door drip tray collecting the condensate into the cavity drip tray; then info
the oven drain

© Hinged fan protection cover for a proper cleaning of cavity back wall and fan
wheels

© Front removable control panel for easy service and check component

o Oven drain with builtin air gap; it can be plumbed with a permanent connection
and it can also be opened for service purposes

© Two water inlets (soft and hard water)

o Connections gathered at the oven right hand side

© Hand shower [D25

o External connection for meat probe

o Supplied with monoblock trolley KS201 of AISI 304 s. steel construction, with drip
tray, 20 layers (67 mm distance); 4 polyamide and polyurethane wheels two of
them with brakes

* High quality world wide available components

GAS HEATING SYSTEM

© Blown air type for the cavity bumer heating system

o Automatic flame ignition with electronic flame control; automatic ignition re-set and
diagnosis with display fault

© Energy Saving device for reduced energy consumption

o High efficiency heat exchanger with expansion cabinet of steel AISI 310 S

OPERATIONAL FUNCTIONS

© Electronic control panel with high definition colour liquid crystal display (LCD ) and
“Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Pysh buttons for manual functions

o Self-diagnosis at the start of the unit with displayed foults and alarms

o Sequencial cooking with up o 15 cycles

o (ooking modes choice with display of pre-set fime and temperature

© Programmability of 400 cooking programs ( 15 cycles each ) with displayed recipe
name

© |(S Inferactive Cooking System: automatic cooking made available by Lainox chefs
and easily available for the user

o (hoice of 6 fan speeds and intermittent fan mode; three lower speeds enable a
reduced heating suitable for slow cooking programs

LAINOX
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© Autoreverse: distribution of the air in the cavity with automatic reversing of fan
direction

o EXTRA cooking functions: Cook & Hold controlled by the meat probe or by timer,
Multilevel cooking , Reheating of plated meals or pans, Defrosting

© PLUS: timer of cooking in progress, DELTA T cooking, vent programmability, fan
programmaility, Hold and Finishing

© Multipoint core femperature sensor

© Interchangeable meat probes ( Multipoints or needle for vaccum packs ) with
external socket

o (avity fast cool down with stop at 50°C

© Automatic cavity cooling between a high temperature cycle and the next cycle
featuring a lower temperature

© Manual humidifier

© AUTOCLIMA system to control the percentage of humidity during the cooking and
food rethermalisation

© Programmable and automatic cavity vent system with FAST DRY for a quick
evacuation of moisture

© Timed oven lights with halogen lamps posifioned between the inner & outer doors

© Automatic quenching of vapours info the oven drain

© Check of cavity steam saturation with aufomatic energy saving

* Programmable delayed (over 24 hours ) start of the oven

© Multiple languages choice for menues and messages

© Easily accessible software parameters for personalized oven pre-setting

o USB port for software and recipe upload and for download of HACCP recorded datas
and recipes

© SERVICE program for:
- PC board auto-fest
- check of intemal probes setting
- check of cavity and boiler operating hours for a programmed maintenance

© Program for manual cavity clean

© WCS: optional cavity self wash system with SOFT and HARD cleaning programs with
detergent injection and cavity rinsing by the means of  dedicated rotating shower




SAFETY FEATURES

o (avify safefy thermostat

© Device against pressure built-up in cavity
© Flame detection sensor

o Thermal cover CP201

o Fat filter FX201

© Needle probe for vacuum packs SE005

o Exiraction hood with steam condenser HKA201

® Low gas pressure switch © Holding cabinet
© Fan motor thermic protection
© Magnetic door switch
® Lack of water displayed alarm
© Component cooling system
OPTIONS
© Automatic washing WCS (Washing Combi System) KL201
Cavity self wash system with SOFT and HARD cleaning programs with detergent
injection and cavity rinsing by the means of a dedicated rotating shower
o Stainless steel trolley to hold complete washing kit (D002
® | PG version
o Wind protection device CAV201
 HKP2071 plated meals trolley
TECHNICAL DATA CAPACITY
External dimensions mm 1010 x 860 x 1950 h 20x1/16N
Weight Kg 290 1 x HKS201 trolley 20 x 1/1 GN capacity and 67 mm distance between layer
Total electric power kW 18 o With HKP201 plated meals frolley: 60 plates (31 cm) at 68 mm distance
Nominal heating output kW /keal | 36 /30960
Chamber heating output kKW/kal | 36 /30960
Steam heating output kW/keal | 36 /30960
Fan power kw 1,1
Power supply voltage AC230V-50 Hz

X VERSION

Electronic control panel with high definition colour
liquid crystal display (LCD) and “Touch Screen”
technology. SCROLLER PLUS with Push function to
confirm settings. ICS Interactive Cooking System.
AUTOCLIMA with FAST DRY and automatic vent.
Six-speed fan, autoreverse (distribution of the

air in the cavity with automatic reversing of fan
direction). Multipoint core temperature sensor.

Push buttons for: humidifier, cavity fast cooling with
open door, FAST DRY and cavity lights.

OPTIONAL: self wash WCS (Washing Combi System)

LAINOX
—

OPERATING MODES

© (onvection with Autoclima 30°C - 300°C

o Steam 30°C- 130°C (low temperature, atmospheric, forced)
© Combined steam/convection with Autoclima 30°C - 300°C
© |(S - Interactive Cooking Sysfem

© Temperature hold - Reheating - Defrosting - Multilevel cooking
® Slow cooking

® Automatic sequence cooking

® Delta-T cooking

® Three finishing modes

® (ook & Hold

© Multipoint core probe 30°C- 100°C

o Automatic delayed start

According to CE rules, gas ovens must be installed where proper evacuation of burt gas can be provided (type B13, B23, A3)
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GAS COMBI STEAMER

| | e a F t Direct steam combi steamer for dry heat,
steam and combi cooking

HVG 202 X

CONSTRUCTION DETAILS

o Stainless steel 18,/18 AISI 304 construction, 1 mm thickness

o Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded comers for a perfect cleaning (HACCP requirements) and fully
water-proof

© Thermic insulation of 35 mm rock wool

o Thermic brake between the cavity and oven front panel, to absorbe steel
expansion

© Double glozed door with large air interspace for a perfect heat insulation

© Hinged inner glass for perfect cleaning

© Locking mechanism with 3 catches; two of them adjustable

© Adjustable door hinges

* Door opening with progressive brake

© Pushin type door seal of heat resistant silicon rubber

o Builtin door drip tray collecting the condensate into the cavity drip tray; then ino
the oven drain

© Two hinged fan protection covers for a proper cleaning of cavity back wall and fan
wheels

© Front removable control panel for easy service and check component

© Oven drain with builtin air gap; it can be plumbed with a permanent connection
and it can also be opened for service purposes

© Two water inlets (soft and hard water)

* Connections gathered at the oven right hand side

© Hand shower [D25

o External connection for meat probe

o Supplied with monoblock trolley KS202 of AISI 304 s. steel construction, with drip
tray, 20 layers (67 mm distance); 4 polyamide and polyurethane wheels two of
them with brakes

* High quality world wide available components

GAS HEATING SYSTEM

© Blown air type for the cavity bumer heating system

o Automatic flame ignition with electronic flame control; automatic ignition re-set and
diagnosis with display fault

© Energy Saving device for reduced energy consumption

o High efficiency heat exchanger with expansion cabinet of steel AISI 310 S

OPERATIONAL FUNCTIONS

© Electronic control panel with high definition colour liquid crystal display ( LCD ) and
“Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Pysh buttons for manual functions

o Sel-diagnosis af the start of the unit with displayed faults and alarms

o Sequencial cooking with up o 15 cycles

o (ooking modes choice with display of pre-set fime and temperature

© Programmability of 400 cooking programs ( 15 cycles each ) with displayed recipe
name

© |(S Inferactive Cooking System: automatic cooking made available by Lainox chefs
and easily available for the user

o (hoice of 6 fan speeds and intermittent fan mode; three lower speeds enable a
reduced heating suitable for slow cooking programs

LAINOX

20x2/1GN-40 x 1/1 GN 0607 - Rev. 01

© Autoreverse: distribution of the air in the cavity with automatic reversing of fan
direction

o EXTRA cooking functions: Cook & Hold controlled by the meat probe or by timer,
Multilevel cooking , Reheating of plated meals or pans, Defrosting

© PLUS: timer of cooking in progress, DELTA T cooking, vent programmability, fan
programmability, Hold and Finishing

© Multipoint core femperature sensor

© Interchangeable meat probes ( Multipoints or needle for vaccum packs ) with
external socket

o (avity fast cool down with stop at 50°C

© Automatic cavity cooling between a high temperature cycle and the next cycle
featuring a lower temperature

© Manual humidifier

© AUTOCLIMA system to control the percentage of humidity during the cooking and
food rethermalisation

© Programmable and automatic cavity vent system with FAST DRY for a quick
evacuation of moisture

© Timed oven lights with halogen lamps posifioned between the inner & outer doors

* Automatic quenching of vapours info the oven drain

© (heck of cavity steam saturation with aufomatic energy saving

© Programmable delayed (over 24 hours ) start of the oven

© Multiple languages choice for menues and messages

© Easily accessible software parameters for personalized oven pre-setting

© USB port for software and recipe upload and for download of HACCP recorded datas
and recipes

© SERVICE program for:
- PC board auto-fest
- check of intemal probes setting
- check of cavity and boiler operating hours for a programmed maintenance

© Program for manual cavity clean

© WCS: optional cavity self wash system with SOFT and HARD cleaning programs with
detergent injection and cavity rinsing by the means of a dedicated rotating shower




SAFETY FEATURES o Fat filter FX202
o (avity safety thermostat © Needle probe for vacuum packs SE005
© Device against pressure built-up in cavity © Holding cabinet
© Flame detection sensor
® [ow gas pressure switch
© Fan motor thermic protection
© Magnetic door switch
® Lack of water displayed alarm
© Component cooling system
OPTIONS
© Automatic washing WCS (Washing Combi System) KL202
Cavity self wash system with SOFT and HARD cleaning programs with detergent
injection and cavity rinsing by the means of a dedicated rotating shower
o Stainless steel trolley to hold complete washing kit (D002
© | PG version
© HKP202 plated meals trolley
o Thermal cover (P202
TECHNICAL DATA CAPACITY
External dimensions mm 1290 x 895 x 1950 h 20x2/1GN-40x1/1GN
Weight Kg 400 © 1 x HKS202 trolley 20 x 2/1 GN or 40 x 1/1 GN capacity and 67 mm distance
- between layer
Total electric power kw 18
o With HKP202 plated meals trolley: 100 plates (31 cm) at 68 mm distance
Nominal heating output kW/keal | 54 /46440
Chamber heating output KW/kal | 54 /46440
Steam heating output KW/keal | 54 /46440
Fan power kw 1,1
Power supply voltage AC230V-50 Hz
X VERSION OPERATING MODES

Electronic control panel with high definition colour
liquid crystal display (LCD) and “Touch Screen”
technology. SCROLLER PLUS with Push function to
confirm settings. ICS Interactive Cooking System.
AUTOCLIMA with FAST DRY and automatic vent.
Six-speed fan, autoreverse (distribution of the

air in the cavity with automatic reversing of fan
direction). Multipoint core temperature sensor.

Push buttons for: humidifier, cavity fast cooling with
open door, FAST DRY and cavity lights.

OPTIONAL: self wash WCS (Washing Combi System)

LAINOX
—

© (onvection with Autoclima 30°C - 300°C

o Steam 30°C- 130°C (low temperature, atmospheric, forced)
© Combined steam/convection with Autoclima 30°C- 300°C
© |(S - Interactive Cooking Sysfem

© Temperature hold - Reheating - Defrosting - Multilevel cooking
® Slow cooking

* Automatic sequence cooking

® Delta-T cooking

© Three finishing modes

® (ook & Hold

© Multipoint core probe 30°C- 100°C

© Automatic delayed start

According to CE rules, gas ovens must be installed where proper evacuation of burt gas can be provided (type B13, B23, A3)
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| dati riportati sul presente documento sono da ritenersi non vincolanti. Lainox Ali S.p.A. si riserva di apportare modifiche tecniche in qualsiasi momento.

The specifications shown in this document are to be considered not binding. Lainox Ali S.p.A. reserves the right to make technical changes at any moment.

Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Firma Lainox Ali S.p.A. beh It sich das Recht vor zu jeder zeit technische nderungen
Les donn es techniques sur ce document ne doivent pas tre consid r es contraigrantes. Lainox Ali S.p.A. se r serve le droit d’apporter des modifications techniques tout moment.
Los datos tecnicos indicados en el presente catalogo no son vinculantes. Lainox Ali S.p.A. se reserva el derecho de efectuar modificationes sin previo aviso.
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