ELECTRIC COMBI STEAMER

Heart

HME 061 P

Multipurpose combi steamer with built-in steam generator
for dry heat, steam and combi cooking

LAINOX

6 x1/1 GN

01.09.2008

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded corners 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

© 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

© AISI 304 fully insulated steam generator

© 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 af 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

o Steam generator 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

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

© 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

© Autoreversing fan rotafion

© (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

© Automatic boiler pre-heating

© (aviy clean program “CL”

© Boiler De-scaling program “DE”

© Boiler De-scale alarm

© Automatic boiler drain (with controlled water temperature) and rinsing

© Automatic quenching of vapours into 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 and boiler operating hours

SAFETY FEATURES

o (avity safety thermostat

o Boiler safety thermostat

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

o Magnetic door switch

© Boiler water level probes

o Lack of water displayed alarm

o Displayed diagnostic

o Component cooling system




OPTIONS

o Automatic washing WCS (Washing Combi System) KL0A1
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

o Right hinged door PS001

© Special and marine voltages

© Removable rack SG041

© Plated meals rack PROA1

© Thermal cover (P06 1

© Trolleys CRO61

o Fat filter FX061

o Standard core probe SC with external connection

© Needle probe for vacuum packs SEO02 with exteral connection

o Extraction hood with steam condenser HKAO61

o Stands SR04 1 - SP04 1

® Shelf for cleanser tank KDO61

® Holding cabinets AC061 - MAQ61

® (abinet AN061

© Connection for energy saving system SN

o Connection for an exteral printer (type RS 232)

TECHNICAL DATA HME 061 P CAPACITY

External dimensions mm 930x750x 810 h 6x1/1GN

Weight - Gross / Net Kg 141 /124 o With side racks: 6 x 1/1 GN and distance between layers 70 mm
Tofal elecric power kW 95 o With rack SG0A1: 6 x 1/1 6N and distance between layers 65 mm
Nominal heating output KWkl | - /- o With plated meals rack PROA1: 14 plates (31 cm) at 58 mm distance
Chamber heating output kW/keal | 9/-

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

Fan power kw 0,5

Power supply voltage 3N AC400 V- 50 Hz

[N P VERSION COOKING MODE

© Manual controls with electronic control

© Programmable 99 programs with 9 cycles in
automatic sequence, alphanumeric displays

® 44 pre-set recipes™

© Autoclima with automatic vent

© Fast-Dry: Rapid humidity evacuation system

o Self-diagnosis

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

o Convection with Autoclima 30°C - 300°C
o Steam 30°C - 130°C (low temperature, atmospheric, forced)
 Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

e Manual

© Programmable with automatic cooking sequence (up fo 9 cycles)
o Automatic with 44 pre-set recipes™

o With core probe

o With timer

® Holding function

(*) 31 recipes for versions without core probe

I dofi riportafi sul presente documento sono da ritenersi non vincolanti. L'azienda i riserva di apportare modifiche tecniche in qualsiasi momento. The specificafions shown in this document are to be considered not binding. The company reserves the right to make technicol changes at any moment. Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Die Firma
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ELECTRIC COMBI STEAMER

Heart

HME 101 P

Multipurpose combi steamer with built-in steam generator
for dry heat, steam and combi cooking

LAINOX

01.09.2008

10 x 1/1 GN

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded corners 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

© 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

© AISI 304 fully insulated steam generator

© 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 af 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

o Steam generator 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

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

© 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

© Autoreversing fan rotafion

© (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

© Automatic boiler pre-heating

© (aviy clean program “CL”

© Boiler De-scaling program “DE”

© Boiler De-scale alarm

© Automatic boiler drain (with controlled water temperature) and rinsing

© Automatic quenching of vapours into 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 and boiler operating hours

SAFETY FEATURES

o (avity safety thermostat

o Boiler safety thermostat

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

© Magnetid door switch

© Boiler water level probes

o Lack of water displayed alarm

o Displayed diagnostic

o Component cooling system




OPTIONS

o 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

o Right hinged door PS001

© Special and marine voltages

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

© Removable rack 56101

© Plated meals rack PR101

o Thermal cover CP101

© Trolleys CR101

o Fat filter FX101

o Standard core probe SC with external connection

© Needle probe for vacuum packs SEO02 with exteral connection

o Extraction hood with steam condenser HKAT01

® Stands SR101 - SP101

® Shelf for cleanser tank KD101

® Holding cabinets AC101 - MAT01

® (abinet AN101

© (Connection for energy saving system SN

o Connection for an external printer (type RS 232)

TECHNICAL DATA HME 101 P CAPACITY

External dimensions mm 990 x 860 x 1090 h 10x1/1 6N

Weight - Gross / Net Kg 205 /180 o With side racks: 10 x 1/1 GN and distance between layers 70 mm
Tofal elecric power kW 16 o With rack S6101: 10 x 1/1 6N and distance between layers 65 mm
Nominal heating output KWkl | - /- o With plated meals rack PR101: 30 plates (31 cm) at 68 mm distance
Chamber heating output kW/keal | 15/-

Steam heating output kW/kal | 15/-

Fan power kw ]

Power supply voltage 3N AC400 V- 50 Hz

[N P VERSION COOKING MODE

© Manual controls with electronic control

© Programmable 99 programs with 9 cycles in
automatic sequence, alphanumeric displays

® 44 pre-set recipes™

® Autoclima with automatic vent

© Fast-Dry: Rapid humidity evacuation system

o Self-diagnosis

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

o (Convection with Autoclima 30°C - 300°C
o Steam 30°C - 130°C (low temperature, atmospheric, forced)
 Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

e Manual

® Programmable with automatic cooking sequence (up fo 9 cycles)
o Automatic with 44 pre-set recipes™

o With core probe

o With timer

® Holding function

(*) 31 recipes for versions without core probe

I dofi riportafi sul presente documento sono da ritenersi non vincolanti. L'azienda i riserva di apportare modifiche tecniche in qualsiasi momento. The specificafions shown in this document are to be considered not binding. The company reserves the right to make technicol changes at any moment. Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Die Firma
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ELECTRIC COMBI STEAMER

Heart

Multipurpose combi steamer with built-in steam generator
for dry heat, steam and combi cooking

LAINOX

10x2/1GN-20x1/1GN

01.09.2008

HME 102 P I

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with long radius rounded
corners for a perfect dleaning (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

© 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

© AISI 304 fully insulated steam generator

© 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 af the oven right hand side

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

© High quality world wide available components

ELECTRIC HEATING SYSTEM

o Cavity heating elements of armoured INCOLOY 800 type

o Steam generator 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

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

© 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

© Autoreversing fan rotafion

© (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

© Automatic boiler pre-heating

© (aviy clean program “CL”

© Boiler De-scaling program “DE”

© Boiler De-scale alarm

© Automatic boiler drain (with controlled water temperature) and rinsing

© Automatic quenching of vapours into 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 and boiler operating hours

SAFETY FEATURES

o (avity safety thermostat

o Boiler safety thermostat

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

o Magnetic door switch

© Boiler water level probes

o Lack of water displayed alarm

o Displayed diagnostic

o Component cooling system




OPTIONS

o 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

o Right hinged door PS001

© Special and marine voltages

© Removable rack 56102

o Plated meals rack PR102

© Thermal cover CP102

o Trolleys (R102

o Fat filter FX102

o Standard core probe SC with external connection

© Needle probe for vacuum packs SEO02 with exteral connection

o Extraction hood with steam condenser HKA102

o Stands SR102 - SP102

o Shelf for cleanser tank KD102

® Holding cabinets AC102 - MA102

® (abinet AN102

© Connection for energy saving system SN

© Connection for an exteral printer (type RS 232)

TECHNICAL DATA HME 102 P CAPACITY
External dimensions mm 1170 x 895 x 1090 h 10x2/1GN-20x1/1GN
Weight - Gross / Net Kg 265 / 240 o With side racks: 20 x 1/1 GN or 10 x 2/1 GN and distance between layers 70
Total electric power kw 31 mm
o With rack S6102: 20 x 1/1 GN or 10 x 2/1 GN and distance between layers
Nominal heating output kW/ka | -/- 45 mm
Chamber heafing output kW/keal | 30/- ® With plated meals rack PR102: 49 plates (31 cm) ot 68 mm distance
Steam heating output kW/keal | 30/-
Fan power kw ]
Power supply voltage 3N AC400 V- 50 Hz
[N P VERSION COOKING MODE

© Manual controls with electronic control

© Programmable 99 programs with 9 cycles in
automatic sequence, alphanumeric displays

® 44 pre-set recipes™

© Autoclima with automatic vent

© Fast-Dry: Rapid humidity evacuation system

o Self-diagnosis

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

o Convection with Autoclima 30°C - 300°C
o Steam 30°C - 130°C (low temperature, atmospheric, forced)
 Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

e Manual

© Programmable with automatic cooking sequence (up fo 9 cycles)
o Automatic with 44 pre-set recipes™

o With core probe

o With timer

® Holding function

(*) 31 recipes for versions without core probe

I dofi riportafi sul presente documento sono da ritenersi non vincolanti. L'azienda i riserva di apportare modifiche tecniche in qualsiasi momento. The specificafions shown in this document are to be considered not binding. The company reserves the right to make technicol changes at any moment. Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Die Firma

hehiilt cich drc Racht var 711 iedar 7ait tachnicche Anderiinnan unrzinehmen lac dannéec tachniniiac cir ro dnriment na dnivent nnc atre rancidaraec cantrainmntec |n cariaté <o récarua lo drnit d’annarter dec madificntinne tachniniac & tant mament | nc datnc ternirnc indicadnc en al nracenta catnlnnn nn can vincilantac [0 emnrecn <o racerun ol daracha da efartinr madificatinnac <in nravin nvicn



UDINU UINGIU UPS STUVRUIYIPUW JU11JJ9§0 9P UYJOIOp [0 UMIOST] 05 USOIULUG U STUL[IIJUIN UUD UU UDU[UJUJ GjU9>TIU [0 UY SUPUJIPUL SUJIUJGY SURUP SU| JUTWUW JIV} U SO1UIUYITY SUUHLILIPUL SUp I0HUUUL P JUIP O] OO 05 G4o1JUS U| SOJULIUIULUU SOGIGPIDUUS ol4g SUU JUTAIUP oU JUTWIIUP oJ 1S SO1IUIUYJT} SUPUUUP 30| UIWIYGUIILIVA UGUUILIIPUY 9YJSIUYId) JOL JOPol 12 JUN J4JOy SUP YJIs J|uyo
i vy 8 HUJPA 1949 9P uyJaiop | | Sojuupiuy U400 94 | PuJIpuL SUJIUITE SURUP SV 4 HIupY 10} SUULUILIP P 1o P HP 9 v 3 | oo 4 gigp! ' SUU JuIniup ou 4 P UG} SogULLp ST | Y Puy 9yeuyoy HoL topol #4299 SUp I Yoy

DU 81Q “UBESNZUD YPPUIGIANUN S|D puiS a0 UaLpsiuype} uauageBiabun aBojieyu Jasaip b aig “juswow Auo 4o saBuoy [pd1uyye ey of JyBu 8y saniasel Aunduio) ay] “BuipuIq Jou PeIapISUO) &G 0} 1D JUBLLINIOP Si Ui UMOYS Suoyodyads ay ] “ojusLIOW ISDISIDND Ui aYpIL3} BLPOL B1oioddD p DAIaSH IS DPUBIZD] “LUDJODUIA LOU IsIauajy Dp OLOS 0juaLUN0p jussaid [ns yoyody 1op |

& 50 mm

2

e 3AC230V

nr. 4 x 6 mm

> £
o

S0
<~
O x
<
Z o
™ c
[

‘( @ 50 mm

[

0991

S0l

0l

§L6

S

.

T -

Vi

K

180




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

01.09.2008

&

FOODSERICE EQUVE e




ELECTRIC COMBI STEAMER

Heart

Multipurpose combi steamer with built-in steam generator
for dry heat, steam and combi cooking

LAINOX

20 x 1/1 GN

01.09.2008

HME 201 P &

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded corners 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

© 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 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

@ AISI 304 fully insulated steam generator

© 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 af the oven right hand side

o Supplied with monoblock trolley HKS201 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

o Steam generator 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

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

© 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

© Autoreversing fan rotation

© (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

© Automatic boiler pre-heating

© (aviy clean program “CL”

® Boiler De-scaling program “DE”

® Boiler De-scale alarm

® Automatic boiler drain (with confrolled water temperature) and rinsing
o 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 and boiler operating hours

SAFETY FEATURES

o (avity safety thermostat

o Boiler safety thermostat

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

o Magnetic door switch

© Boiler water level probes

o Lack of water displayed alarm

o Displayed diagnostic

o Component cooling system




OPTIONS

o 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

© Special and marine voltages

© HKP201 plated meals trolley

© Thermal cover (P201

o Fat filter FX201

o Standard core probe SC with external connection

© Needle probe for vacuum packs SEO02 with exteral connection

o Extraction hood with steam condenser HKA201

© Holding cabinet

© Connection for energy saving system SN

© Connection for an external printer (type RS 232)

TECHNICAL DATA HME 201 P CAPACITY

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

Weight - Gross / Net Kg 420 /330 o 1 x HKS201 trolley 20 x 1/1 GN capacity and 67 mm distance between layer
Tofal elecric power kW 31,8 o With HKP201 plated meals trolley: 60 plates (31 cm) at 68 mm distance
Nominal heating output kW/ka | -/-

Chamber heating output kW/keal | 30 /-

Steam heating output kW/keal | 30/-

Fan power kw 18

Power supply voltage 3N AC400 V- 50 Hz

NN P VERSION COOKING MODE

© Manual controls with electronic control

© Programmable 99 programs with 9 cycles in
automatic sequence, alphanumeric displays

® 44 pre-set recipes™

© Autoclima with automatic vent

© Fast-Dry: Rapid humidity evacuation system

o Self-diagnosis

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

o Convection with Autoclima 30°C - 300°C
o Steam 30°C - 130°C (low temperature, atmospheric, forced)
 Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

e Manual

© Programmable with automatic cooking sequence (up fo 9 cycles)
o Automatic with 44 pre-set recipes™

o With core probe

o With timer

® Holding function

(*) 31 recipes for versions without core probe
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ELECTRIC COMBI STEAMER

Heart

Multipurpose combi steamer with built-in steam generator
for dry heat, steam and combi cooking

LAINOX

20x2/1GN-40x1/1 GN

01.09.2008

HME 202 P I

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with long radius rounded
corners for a perfect dleaning (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

© 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 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

© AISI 304 fully insulated steam generator

© 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 af the oven right hand side

o Supplied with monoblock trolley HKS202 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

o Steam generator 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

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

© 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

© Autoreversing fan rotafion

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

© Automatic boiler pre-heating

© (aviy clean program “CL”

© Boiler De-scaling program “DE”

® Boiler De-scale alarm

® Automatic boiler drain (with confrolled water temperature) and rinsing
o 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 and boiler operating hours

SAFETY FEATURES

o (avity safety thermostat

o Boiler safety thermostat

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

o Magnetic door switch

© Boiler water level probes

o Lack of water displayed alarm

o Displayed diagnostic

o Component cooling system




OPTIONS

o 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

© Special and marine voltages

© HKP202 plated meals trolley

© Thermal cover (P202

o Fat filter FX202

o Standard core probe SC with external connection

© Needle probe for vacuum packs SEO02 with exteral connection

© Holding cabinet

© Connection for energy saving system SN

© Connection for an external printer (type RS 232)

TECHNICAL DATA HME 202 P CAPACITY
External dimensions mm 1290 x 895 x 1950 h 20x2/1GN-40x1/1GN
Weight - Gross / Net Kg 515 /395 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 trolley: 100 plates (31 cm) at 68 mm distance
Nominal heating output kW/ka | -/-
Chamber heating output kW/keal | 60 /-
Steam heating output kW/keal | 60 /-
Fan power kw 18
Power supply voltage 3N AC400 V- 50 Hz
[N P VERSION COOKING MODE

© Manual controls with electronic control

© Programmable 99 programs with 9 cycles in
automatic sequence, alphanumeric displays

® 44 pre-set recipes™

© Autoclima with automatic vent

© Fast-Dry: Rapid humidity evacuation system

o Self-diagnosis

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

o Convection with Autoclima 30°C - 300°C
o Steam 30°C - 130°C (low temperature, atmospheric, forced)
 Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

e Manual

© Programmable with automatic cooking sequence (up fo 9 cycles)
o Automatic with 44 pre-set recipes™

o With core probe

o With timer

® Holding function

(*) 31 recipes for versions without core probe

I dofi riportafi sul presente documento sono da ritenersi non vincolanti. L'azienda i riserva di apportare modifiche tecniche in qualsiasi momento. The specificafions shown in this document are to be considered not binding. The company reserves the right to make technicol changes at any moment. Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Die Firma
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ELECTRIC COMBI STEAMER

Heart

HME 072 P

Multipurpose combi steamer with built-in steam generator
for dry heat, steam and combi cooking

LAINOX

7x2/1GN-14x1/1GN

01.09.2008

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with long radius rounded
corners for a perfect dleaning (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

© 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

© AISI 304 fully insulated steam generator

© 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 af the oven right hand side

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

© High quality world wide available components

ELECTRIC HEATING SYSTEM

o Cavity heating elements of armoured INCOLOY 800 type

o Steam generator 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

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

© 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

© Autoreversing fan rotafion

© (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

© Automatic boiler pre-heating

© (aviy clean program “CL”

© Boiler De-scaling program “DE”

© Boiler De-scale alarm

© Automatic boiler drain (with controlled water temperature) and rinsing

© Automatic quenching of vapours into 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 and boiler operating hours

SAFETY FEATURES

o (avity safety thermostat

o Boiler safety thermostat

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

o Magnetic door switch

© Boiler water level probes

o Lack of water displayed alarm

o Displayed diagnostic

o Component cooling system




OPTIONS

o Automatic washing WCS (Washing Combi System) KL072
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

o Right hinged door PS001

© Special and marine voltages

© Removable rack 56072

o Plated meals rack PRO72

© Thermal cover CP072

o Trolleys (R073

o Fat filter FX072

o Standard core probe SC with external connection

© Needle probe for vacuum packs SEO02 with external connection

o Extraction hood with steam condenser HKA102

o Stands SR102 - SP102

® Shelf for cleanser tank KD102

© Holding cabinets AC102 - MA102

® (abinet AN102

© Connection for energy saving system SN

o Connection for an external printer (type RS 232)

TECHNICAL DATA HME 072 P CAPACITY

External dimensions mm 1170 x 895 x 880 h 7x2/1GN-14x1/1GN

Weight - Gross / Net Kg 205 /180 o With side racks: 7 x 2/1 GN- 14 x 1/1 GN and distance between layers 70 mm
Tofal elecric power kW 16 o With rack S6072: 7 x 2/1 6N - 14 x 1/1 GN and distance between layers 65 mm
Nominal heating output KWkl | - /- o With plated meals rack PRO72: 34 plates (31 cm) at 68 mm distance

Chamber heating output kW/keal | 15/-

Steam heating output kW/kal | 15/-

Fan power kw ]

Power supply voltage 3N AC400 V- 50 Hz

[N P VERSION COOKING MODE

© Manual controls with electronic control

© Programmable 99 programs with 9 cycles in
automatic sequence, alphanumeric displays

® 44 pre-set recipes™

© Autoclima with automatic vent

© Fast-Dry: Rapid humidity evacuation system

o Self-diagnosis

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

o Convection with Autoclima 30°C - 300°C
o Steam 30°C - 130°C (low temperature, atmospheric, forced)
 Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

e Manual

© Programmable with automatic cooking sequence (up fo 9 cycles)
o Automatic with 44 pre-set recipes™

o With core probe

o With timer

® Holding function

(*) 31 recipes for versions without core probe

I dofi riportafi sul presente documento sono da ritenersi non vincolanti. L'azienda i riserva di apportare modifiche tecniche in qualsiasi momento. The specificafions shown in this document are to be considered not binding. The company reserves the right to make technicol changes at any moment. Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Die Firma
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ELECTRIC COMBI STEAMER

Heart

Multipurpose combi steamer with built-in steam generator
for dry heat, steam and combi cooking

LAINOX

01.09.2008

HME 142 P e

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with long radius rounded
corners for a perfect dleaning (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

© 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

© AISI 304 fully insulated steam generator

© 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 af the oven right hand side

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

© High quality world wide available components

ELECTRIC HEATING SYSTEM

o Cavity heating elements of armoured INCOLOY 800 type

o Steam generator 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

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

© 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

© Autoreversing fan rotafion

© (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

© Automatic boiler pre-heating

© (aviy clean program “CL”

© Boiler De-scaling program “DE”

© Boiler De-scale alarm

© Automatic boiler drain (with controlled water temperature) and rinsing

© Automatic quenching of vapours into the oven drain

2x(7x2/TGN-14x1/1GN)

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 and boiler operating hours

SAFETY FEATURES

o (avity safety thermostat

o Boiler safety thermostat

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

o Magnetic door switch

© Boiler water level probes

o Lack of water displayed alarm

o Displayed diagnostic

o Component cooling system




OPTIONS

o Automatic washing WCS (Washing Combi System) KL142
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

o Right hinged door PS001

© Special and marine voltages

o Fat filter FX072

o Standard core probe SC with external connection

© Needle probe for vacuum packs SEO02 with exteral connection

o Extraction hood with steam condenser HKA102

© Connection for energy saving system SN

© Connection for an external printer (type RS 232)

TECHNICAL DATA HME 142 P CAPACITY

External dimensions mm 1170 x 895 x 1860 h 2x(7x2/16N-14x1/1G6N)

Weight - Gross / Net Kg 385 / 360 o With side racks: 7 x 2/1 GN- 14 x 1/1 GN ( x 2) and distance between layers
Total electric power kw (16)x2 70

Nominal heating output kW/ka | -/-

Chamber heating output kW/keal | (15/-)x2

Steam heating output kKW /keal | (15/-)x2

Fan power kw (1)x2

Power supply voltage (3NAC400V-50Hz) x2

NN P VERSION COOKING MODE

© Manual controls with electronic control

© Programmable 99 programs with 9 cycles in
automatic sequence, alphanumeric displays

® 44 pre-set recipes™

© Autoclima with automatic vent

© Fast-Dry: Rapid humidity evacuation system

o Self-diagnosis

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

o Convection with Autoclima 30°C - 300°C
o Steam 30°C - 130°C (low temperature, atmospheric, forced)
 Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

e Manual

© Programmable with automatic cooking sequence (up fo 9 cycles)
o Automatic with 44 pre-set recipes™

o With core probe

o With timer

® Holding function

(*) 31 recipes for versions without core probe

I dofi riportafi sul presente documento sono da ritenersi non vincolanti. L'azienda i riserva di apportare modifiche tecniche in qualsiasi momento. The specificafions shown in this document are to be considered not binding. The company reserves the right to make technicol changes at any moment. Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Die Firma
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ELECTRIC COMBI STEAMER

Heart

Multipurpose combi steamer with built-in steam generator
for dry heat, steam and combi cooking

LAINOX

6 x1/1 GN

01.09.2008

HME 061 X

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded corners for a perfect dleaning (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

© 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

© AISI 304 fully insulated steam generator

© 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 af the oven right hand side

o Built-in 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

o Steam generator 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 - TFT)
and “Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Push buttons for manual functions

o Selfdiagnosis at the start of the unit with displayed foults and alarms

© Sequencial cooking with up o 15 cycles

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

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

© |CS 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

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

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

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

o Multipoint core temperature sensor

o |nterchangeable meat probes (Multipoints or needle for vaccum packs) with
external socket

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

o 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

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

o Automatic boiler pre-heat

© Automatic boiler drain (with controlled water temperature at 60°C) and rinsing

o Automatic quenching of vapours info the oven drain

o (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

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

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

© 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 Covity safety thermostat

© Boiler safety thermostat

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

© Magnetic door switch

© Boiler water level probes

© Lack of water displayed alarm

 Component cooling system

OPTIONS

o Automatic washing WCS (Washing Combi System) KL0A1
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 Right hinged door PS001

© Special and marine voltages

o Removable rack SG061

o Plated meals rack PRO61

o Thermal cover CP061

o Trolleys CRO61

o Fot filter FX061

© Needle probe for vacuum packs SE005
o Extraction hood with steam condenser HKAO4 1
o Stands SRO41 - SPO41

© Shelf for cleanser tank KD041

® Holding cabinets AC061 - MAQ61

o (abinet ANO61

© Connection for energy saving system SN

* USB key with software update

TECHNICAL DATA HME 061 X CAPACITY

External dimensions mm 930x750x810h 6x1/16N

Weight - Gross / Net Kg 141 /124 o With side racks: 6 x 1/1 GN and distance between layers 70 mm
Total electric power kw 9,5 o With rack SG061: 6 x 1/1 GN and distance between layers 65 mm
Nominal heating output W/kal | - /- * With plated meals rack PRO61: 14 plates (31 cm) af 58 mm distance
Chamber heating output kW/keal | 9/-

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

Fan power kw 0,5

3NAC400V-50 Hz

Power supply voltage

X VERSION

® Programmable electronics with liquid crystal
display (LCD) “Touch Screen”

© |(S automatic cooking system

® Autoclima with automatic vent

® Fast-Dry: Rapid humidity evacuation system

® 6 speed fan with inverter

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© Multiple point core probe

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

COOKING MODE

* Convection with Autoclima 30°C - 300°C

® Steam 30°C- 130°C (low temperature, atmospheric, forced)
e Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

® Manual

® Automatic ICS - Interactive Cooking System

e Automatic EXTRA - Holding, Reheating, Defrosting, Multilevel cooking
o Programmable with automatic cooking sequence (up to 15 cycles)

o With automatic deloyed start

o With core probe

o With fimer

PLUS functions
® Holding © Finish ® Fan management
® \lent management @ Delta T cooking

I dofi riportafi sul presente documento sono da ritenersi non vincolanti. L'azienda s riserva di apportare modifiche tecniche in qualsiasi momento. The specificafions shown in this document are to be considered not binding. The company reserves the right to make technicol changes at any moment. Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Die Firma
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ELECTRIC COMBI STEAMER

Heart

Multipurpose combi steamer with built-in steam generator
for dry heat, steam and combi cooking

LAINOX

10 x 1/1 GN

01.09.2008

HME 101 X

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded corners for a perfect dleaning (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

© 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

© AISI 304 fully insulated steam generator

© 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 af the oven right hand side

o Built-in 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

o Steam generator 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 - TFT)
and “Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Push buttons for manual functions

o Selfdiagnosis at the start of the unit with displayed foults and alarms

© Sequencial cooking with up o 15 cycles

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

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

© |CS 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

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

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

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

o Multipoint core temperature sensor

o |nterchangeable meat probes (Multipoints or needle for vaccum packs) with
external socket

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

o 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

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

o Automatic boiler pre-heat

© Automatic boiler drain (with controlled water temperature at 60°C) and rinsing

o Automatic quenching of vapours info the oven drain

o (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

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

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

© 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 Covity safety thermostat

© Boiler safety thermostat

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

© Magnetic door switch

© Boiler water level probes

© Lack of water displayed alarm

 Component cooling system

OPTIONS

o 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

o 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

o Trolleys (R101

o Fat filter FX101

© Needle probe for vacuum packs SE005

o Extraction hood with steam condenser HKAT01
® Stands SR101 - SP101

o Shelf for cleanser tank KD101

® Holding cabinets ACT0T - MA101

o (abinet ANT01

© Connection for energy saving system SN

* USB key with software update

TECHNICAL DATA HME 101 X CAPACITY

External dimensions mm 990 x 860 x 1090 h 10x1/1 6N

Weight - Gross / Net Kg 205 /180 o With side racks: 10 x 1/1 GN and distance between layers 70 mm
Tofal elecric power kW 16 o With rack S6101: 10 x 1/1 GN and distance between layers 65 mm
Nominal heating output KW kel | - /- o With plated meals rack PRT01: 30 plates (31 cm) at 68 mm distance
Chamber heating output kW /keal | 15/-

Steam heating output kW/kal | 15/-

Fan power kw ]

Power supply voltage 3N AC400 V- 50 Hz

X VERSION

® Programmable electronics with liquid crystal
display (LCD) “Touch Screen”

© |(S automatic cooking system

® Autoclima with automatic vent

® Fast-Dry: Rapid humidity evacuation system

® 6 speed fan with inverter

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© Multiple point core probe

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

COOKING MODE

* Convection with Autoclima 30°C - 300°C

® Steam 30°C- 130°C (low temperature, atmospheric, forced)
e Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

® Manual

® Automatic ICS - Interactive Cooking System

e Automatic EXTRA - Holding, Reheating, Defrosting, Multilevel cooking
o Programmable with automatic cooking sequence (up to 15 cycles)

o With automatic deloyed start

o With core probe

o With fimer

PLUS functions
® Holding © Finish ® Fan management
® \lent management @ Delta T cooking

I dofi riportafi sul presente documento sono da ritenersi non vincolanti. L'azienda s riserva di apportare modifiche tecniche in qualsiasi momento. The specificafions shown in this document are to be considered not binding. The company reserves the right to make technicol changes at any moment. Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Die Firma
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ELECTRIC COMBI STEAMER

Heart

Multipurpose combi steamer with built-in steam generator
for dry heat, steam and combi cooking

LAINOX

10x2/1GN-20x1/1GN

01.09.2008

HME 102 X

CONSTRUCTION DETAILS

oo Stainless steel 18,/10 AISI 304 cooking compartment with long radius rounded
corners for a perfect dleaning (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

© 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

© AISI 304 fully insulated steam generator

© 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 af the oven right hand side

o Built-in 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 loyers

© High quality world wide available components

ELECTRIC HEATING SYSTEM

o Cavity heating elements of armoured INCOLOY 800 type

o Steam generator 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 - TFT)
and “Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Push buttons for manual functions

o Selfdiagnosis at the start of the unit with displayed foults and alarms

© Sequencial cooking with up o 15 cycles

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

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

© |CS 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

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

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

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

iii ,

o Multipoint core temperature sensor

o |nterchangeable meat probes (Multipoints or needle for vaccum packs) with
external socket

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

o 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

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

o Automatic boiler pre-heat

© Automatic boiler drain (with controlled water temperature at 60°C) and rinsing

o Automatic quenching of vapours info the oven drain

o (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

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

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

© 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 Covity safety thermostat

© Boiler safety thermostat

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

© Magnetic door switch

© Boiler water level probes

© Lack of water displayed alarm

 Component cooling system

OPTIONS

o 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 Right hinged door PS001

© Special and marine voltages

o Removable rack 6102

o Plated meals rack PR102

o Thermal cover CP102

o Trolleys (R102

o Fat filter FX102

© Needle probe for vacuum packs SE005
o Extraction hood with steam condenser HKA102
o Stands SR102 - SP102

o Shelf for cleanser tank KD102

© Holding cabinets AC102 - MA102

o (abinet AN102

© Connection for energy saving system SN

* USB key with software update

TECHNICAL DATA HME 102 X CAPACITY

External dimensions mm 1170 x 895 x 1090 h 10x2/1GN-20x1/1 GN

Weight - Gross / Net Kg 265 / 240 o With side racks: 20 x 1/1 GN or 10 x 2/1 GN and distance between layers 70
Total electric power kw 31 mm

Nominl heaing oot Wil | /- o (\:\giﬂr:]:ﬁck S6102:20 x 1/1 GN or 10 x 2/1 GN and distance between layers
Chamber heafing output kW/keal | 30/- o With plated meals rack PR102: 49 plates (31 cm) at 68 mm distance

Steam heating output kW/keal | 30/-

Fan power kw 1

Power supply voltage 3N AC400 V- 50 Hz

X VERSION

® Programmable electronics with liquid crystal
display (LCD) “Touch Screen”

© |(S automatic cooking system

® Autoclima with automatic vent

® Fast-Dry: Rapid humidity evacuation system

® 6 speed fan with inverter

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© Multiple point core probe

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

COOKING MODE

* Convection with Autoclima 30°C - 300°C

® Steam 30°C- 130°C (low temperature, atmospheric, forced)
e Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

® Manual

® Automatic ICS - Interactive Cooking System

e Automatic EXTRA - Holding, Reheating, Defrosting, Multilevel cooking
o Programmable with automatic cooking sequence (up to 15 cycles)

o With automatic deloyed start

o With core probe

o With fimer

PLUS functions
® Holding © Finish ® Fan management
® \lent management @ Delta T cooking

I dofi riportafi sul presente documento sono da ritenersi non vincolanti. L'azienda s riserva di apportare modifiche tecniche in qualsiasi momento. The specificafions shown in this document are to be considered not binding. The company reserves the right to make technicol changes at any moment. Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Die Firma
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ELECTRIC COMBI STEAMER

Heart

Multipurpose combi steamer with built-in steam generator
for dry heat, steam and combi cooking

LAINOX

20 x 1/1 GN

01.09.2008

HME 201 X

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded corners for a perfect dleaning (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

© 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 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

© AISI 304 fully insulated steam generator

© 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 af the oven right hand side

© Hand shower LD25

o External connection for meat probe

o Supplied with monoblock trolley HKS201 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 (avity heating elements of armoured INCOLOY 800 type

o Steam generator 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 - TFT)
and “Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Pysh butfons for manual functions

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

© Sequencial cooking with up o 15 cycles

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

o Programmability of 400 cooking programs (15 cycles each) with disployed 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 a
reduced heating suitable for slow cooking programs

© 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

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

® Multipoint core femperature sensor

® |nterchangeable meat probes (Mulfipaints or needle for vaccum packs) with externl
socket

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

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

o Automatic boiler pre-heat

o Automatic bailer drain (with controlled water temperature af 60°C) and rinsing

® Automatic quenching of vapours into the oven drain

® (heck of cavity steam saturation with automatic energy saving

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

* Multiple languages choice for menues and messages

® Fasily accessible software parameters for personalized oven pre-setting

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

© SERVICE program for:
- PC board auto-fest
- check of interal probes setfing
- check of cavity and boiler operating hours for a programmed maintenance
- bailer De-scaling program

® 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 Covity safety thermostat

© Boiler safety thermostat

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

© Magnetic door switch

© Boiler water level probes

© Lack of water displayed alarm

 Component cooling system

OPTIONS

o 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

© HKP201 plated meals trolley

o 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

* USB key with software update

TECHNICAL DATA HME 201 X CAPACITY

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

Weight - Gross / Net Kg 420 / 330 o 1 x HKS201 trolley 20 x 1/1 GN capacity and 67 mm distance between layer
Tofal elecric power kW 31,8 o With HKP201 plated meals trolley: 60 plates (31 cm) at 68 mm distance
Nominal heating output kW/ka | -/-

Chamber heating output kW/keal | 30 /-

Steam heating output kW/keal | 30/-

Fan power kw 18

Power supply voltage 3N AC400 V- 50 Hz

X VERSION

® Programmable electronics with liquid crystal
display (LCD) “Touch Screen”

© |(S automatic cooking system

® Autoclima with automatic vent

® Fast-Dry: Rapid humidity evacuation system

® 6 speed fan with inverter

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© Multiple point core probe

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

COOKING MODE

* Convection with Autoclima 30°C - 300°C

® Steam 30°C- 130°C (low temperature, atmospheric, forced)
e Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

® Manual

® Automatic ICS - Interactive Cooking System

e Automatic EXTRA - Holding, Reheating, Defrosting, Multilevel cooking
o Programmable with automatic cooking sequence (up to 15 cycles)

o With automatic deloyed start

o With core probe

o With fimer

PLUS functions
® Holding © Finish ® Fan management
® \lent management @ Delta T cooking

I dofi riportafi sul presente documento sono da ritenersi non vincolanti. L'azienda s riserva di apportare modifiche tecniche in qualsiasi momento. The specificafions shown in this document are to be considered not binding. The company reserves the right to make technicol changes at any moment. Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Die Firma
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ELECTRIC COMBI STEAMER

Heart

Multipurpose combi steamer with built-in steam generator
for dry heat, steam and combi cooking

LAINOX

20x2/1GN-40x1/1 GN 01.09.2008

HME 202 X

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with long radius rounded
corners for a perfect dleaning (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

© 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 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 AISI 304 fully insulated steam generator

© (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 af the oven right hand side

© Hand shower LD25

o External connection for meat probe

o Supplied with monoblock trolley HKS202 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

o Steam generator 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 - TFT)
and “Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Pysh butfons for manual functions

o Self-diagnosis at 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 time and temperature

o 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 a
reduced heating suitable for slow cooking programs

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

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

Jl

Mulilevel cooking , Reheating of plated meals or pans, Defrosting

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

® Multipoint core femperature sensor

® |nterchangeable meat probes (Mulfipoints or needle for vaccum packs) with external
socket

® (avity fost cool down with stop at 50°C

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

o Automatic boiler pre-heat

® Automatic bailer drain (with controlled water temperature af 60°C) and rinsing

o Automatic quenching of vapours into the oven drain

® (heck of cavity steam saturation with automatic energy saving

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

* Multiple languages choice for menues and messages

® Fasily accessible software parameters for personalized oven pre-setting

® |JSB port for software and recipe upload and for download of HACCP recorded datas
and recipes

© SERVICE program for:
- PC board auto-fest
- check of interal probes setfing
- check of cavity and boiler operating hours for a programmed maintenance
- bailer De-scaling program

® 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 (avity safety thermostat

o Boiler safety thermostat

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

© Magnetic door switch

© Boiler water level probes

© Lack of water displayed alarm

 Component cooling system

OPTIONS

o 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

* USB key with software update

TECHNICAL DATA HME 202 X CAPACITY
External dimensions mm 1290 x 895 x 1950 h 20x2/1GN-40x1/1GN
Weight - Gross / Net Kg 515 /395 ® 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/ka | -/-
Chamber heating output kW/keal | 60 /-
Steam heating output kW/keal | 60 /-
Fan power kw 18
Power supply voltage 3N AC400 V- 50 Hz

X VERSION

® Programmable electronics with liquid crystal
display (LCD) “Touch Screen”

* |(S automatic cooking system

® Autoclima with automatic vent

® Fast-Dry: Rapid humidity evacuation system

® 6 speed fan with inverter

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

® Multiple point core probe

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

COOKING MODE

* Convection with Autoclima 30°C - 300°C

® Steam 30°C- 130°C (low temperature, atmospheric, forced)
e Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

e Manual

® Automatic ICS - Interactive Cooking System

e Automatic EXTRA - Holding, Reheating, Defrosting, Multilevel cooking
® Programmable with automatic cooking sequence (up to 15 cycles)

o With automatic deloyed start

o With core probe

o With fimer

PLUS functions
® Holding © Finish ® Fan management
e \lent management @ Delta T cooking

I dofi riportafi sul presente documento sono da ritenersi non vincolanti. L'azienda i riserva di apportare modifiche tecniche in qualsiasi momento. The specificafions shown in this document are to be considered not binding. The company reserves the right to make technicol changes at any moment. Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Die Firma
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ELECTRIC COMBI STEAMER

Heart

Multipurpose combi steamer with built-in steam generator
for dry heat, steam and combi cooking

LAINOX

01.09.2008

HME 072 X

CONSTRUCTION DETAILS

e Stainless steel 18,/10 AISI 304 cooking compartment with long radius rounded
corners for a perfect dleaning (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

© 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 AISI 304 fully insulated steam generator

© (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 af the oven right hand side

o Built-in 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 loyers

© High quality world wide available components

ELECTRIC HEATING SYSTEM

o (avity heating elements of armoured INCOLOY 800 type

o Steam generator 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 - TFT)
and “Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Push buttons for manual functions

o Selfdiagnosis af the start of the unit with displayed foults and alarms

© Sequencial cooking with up o 15 cycles

© Cooking modes choice with display of pre-set ime 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 Choice of 6 fan speeds and intermittent fan mode; three lower speeds enable a
reduced heating suitable for slow cooking programs

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

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

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

o Multipoint core temperature sensor

o |nterchangeable 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

o 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

o Automatic boiler pre-heat

© Automatic boiler drain (with controlled water temperature at 60°C) and rinsing

o Automatic quenching of vapours info the oven drain

o (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

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

o SERVICE program for:
- PC board auto-fest
- check of internal probes setting
- check of cavity and boiler operating hours for a programmed mainfenance
- boiler De-scaling program

© 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 (avity safety thermostat

o Boiler safety thermostat

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

© Magnetic door switch

© Boiler water level probes

© Lack of water displayed alarm

 Component cooling system

OPTIONS

o Automatic washing WCS (Washing Combi System) KL072
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 Right hinged door PS001

© Special and marine voltages

o Removable rack S6072

© Plated meals rack PRO72

o Thermal cover CP102

o Trolleys CR073

o Fat filter FX072

© Needle probe for vacuum packs SE005
o Extraction hood with steam condenser HKA102
o Stands SR102 - SP102

o Shelf for cleanser tank KD102

© Holding cabinets AC102 - MA102

o (abinet AN102

© (Connection for energy saving system SN

* USB key with software update

TECHNICAL DATA HME 072 X CAPACITY
External dimensions mm 1170 x 895 x 880 h 7x2/1GN-14x1/1GN
Weight - Gross / Net Kg 205 /180 o With side racks: 7 x 2/1 GN- 14 x 1/1 GN and distance between layers 70 mm
Tofal elecric power kW 16 o With rack S6072: 7 x 2/1 6N - 14 x 1/1 GN and distance between layers 65 mm
Nominal heating output KW kel | - /- o With plated meals rack PRO72: 34 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 3N AC400 V- 50 Hz
X VERSION COOKING MODE

® Programmable electronics with liquid crystal
display (LCD) “Touch Screen”

* |(S automatic cooking system

® Autoclima with automatic vent

® Fast-Dry: Rapid humidity evacuation system

® 6 speed fan with inverter

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

® Multiple point core probe

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

o Convection with Autoclima 30°C - 300°C
® Steam 30°C- 130°C (low temperature, atmospheric, forced)
o Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

e Manual

® Automatic ICS - Interactive Cooking System

e Automatic EXTRA - Holding, Reheating, Defrosting, Multilevel cooking
® Programmable with automatic cooking sequence (up to 15 cycles)

o With automatic deloyed start

o With core probe

o With fimer

PLUS functions
® Holding © Finish ® Fan management
e \lent management @ Delta T cooking

I dofi riportafi sul presente documento sono da ritenersi non vincolanti. L'azienda i riserva di apportare modifiche tecniche in qualsiasi momento. The specificafions shown in this document are to be considered not binding. The company reserves the right to make technicol changes at any moment. Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Die Firma
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ELECTRIC COMBI STEAMER

Heart

Multipurpose combi steamer with built-in steam generator
for dry heat, steam and combi cooking

LAINOX

01.09.2008

HME 142 X

CONSTRUCTION DETAILS

oo Stainless steel 18,/10 AISI 304 cooking compartment with long radius rounded
corners for a perfect dleaning (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

© 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

© AISI 304 fully insulated steam generator

© 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 af the oven right hand side

o Built-in 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 loyers

© High quality world wide available components

ELECTRIC HEATING SYSTEM

o Cavity heating elements of armoured INCOLOY 800 type

o Steam generator 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 - TFT)
and “Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Push buttons for manual functions

o Selfdiagnosis at the start of the unit with displayed foults and alarms

© Sequencial cooking with up o 15 cycles

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

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

© |CS 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

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

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

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

2x(7x2/TGN-14x1/1GN)

o Multipoint core temperature sensor

o |nterchangeable meat probes (Multipoints or needle for vaccum packs) with
external socket

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

o 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

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

o Automatic boiler pre-heat

© Automatic boiler drain (with controlled water temperature at 60°C) and rinsing

o Automatic quenching of vapours info the oven drain

o (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

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

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

© 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 Covity safety thermostat

© Boiler safety thermostat

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

© Magnetic door switch

© Boiler water level probes

© Lack of water displayed alarm

 Component cooling system

OPTIONS

o Automatic washing WCS (Washing Combi System) KL142
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 Right hinged door PS001

© Special and marine voltages

o Fat filter FX072

© Needle probe for vacuum packs SE005

o Extraction hood with steam condenser HKA102
© (Connection for energy saving system SN

* USB key with software update

TECHNICAL DATA HME 142 X CAPACITY
External dimensions mm 1170 x 895 x 1860 h 2x(7x2/16N-14x1/1G6N)
Weight - Gross / Net Kg 385 / 360 o With side racks: 7 x 2/1 GN- 14 x 1/1 GN ( x 2) and distance between layers
Total electric power kw (16)x2 70
Nominal heating output kW/ka | -/-
Chamber heating output kW/keal | (15/-)x2
Steam heating output kKW /keal | (15/-)x2
Fan power kw (1)x2
Power supply voltage (3NAC400V-50Hz) x2
X VERSION COOKING MODE

® Programmable electronics with liquid crystal
display (LCD) “Touch Screen”

© |(S automatic cooking system

® Autoclima with automatic vent

® Fast-Dry: Rapid humidity evacuation system

® 6 speed fan with inverter

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© Multiple point core probe

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

o Convection with Autoclima 30°C - 300°C
® Steam 30°C- 130°C (low temperature, atmospheric, forced)
o Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

® Manual

® Automatic ICS - Interactive Cooking System

e Automatic EXTRA - Holding, Reheating, Defrosting, Multilevel cooking
o Programmable with automatic cooking sequence (up to 15 cycles)

o With automatic deloyed start

o With core probe

o With fimer

PLUS functions
® Holding © Finish ® Fan management
® \lent management @ Delta T cooking

I dofi riportafi sul presente documento sono da ritenersi non vincolanti. L'azienda s riserva di apportare modifiche tecniche in qualsiasi momento. The specificafions shown in this document are to be considered not binding. The company reserves the right to make technicol changes at any moment. Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Die Firma
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GAS COMBI STEAMER

I I e a Ft Multipurpose combi steamer with built-in steam generator

for dry heat, steam and combi cooking

HMG 061 P

LAINOX

6x1/1 GN 01.09.2008

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded corners for a perfect dleaning (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

© 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

© AISI 316 fully insulated steam generator

© 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 af 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

GAS HEATING SYSTEM

© Blown air type for the cavity burner and boiler heating system

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

© Energy Saving device for reduced energy consumption

© 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 ime and temperature

© 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

© Autoreversing fan rotafion

© (avify 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

© Automatic boiler pre-heating

© (avity clean program “CL”

© Boiler De-scaling program “DE”

© Boiler De-scale alarm

® Automatic boiler drain (with confrolled water temperature) and rinsing
o 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 and boiler operating hours

SAFETY FEATURES

o (avity safety thermostat

o Boiler safety thermostat

® Device against pressure buili-up in cavity and boiler
® Flame detection sensor

® [ow gas pressure switch

© Fan motor thermic protection
® Magnetic door switch

o Boiler water level probes

o Lack of water displayed alarm
o Component cooling system




OPTIONS

© Automatic washing WCS (Washing Combi System) KL0A1
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

o Right hinged door PS001

© | PG version

© Removable rack 56041

© Plated meals rack PROA1

o Thermal cover (P06 1

© Trolleys CRO61

o Fat filter FX061

© Standard core probe SC with external connection

© Needle probe for vacuum packs SEO02 with external connection

o Extraction hood with steam condenser HKAO61

o Stands SR04 1 - SP041

® Shelf for cleanser tank KDO61

® Holding cabinets AC061 - MAQ61

o (abinet AN061

o Connection for an exteral printer (type RS 232)

TECHNICAL DATA HMG 061 P CAPACITY

External dimensions mm 930x750x 810 h 6x1/1GN

Weight - Gross / Net Kg 165 /147 o With side racks: 6 x 1/1 GN and distance between layers 70 mm
Tofal elecric power kW 0,5 o With rack SG041: 6 x 1/1 6N and distance between layers 65 mm
Nominal heating output KW/keal | 14 /12040 o With plated meals rack PROA1: 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 0,5

Power supply voltage AC230V-50 Hz

[N P VERSION COOKING MODE

© Manual controls with electronic control

© Programmable 99 programs with 9 cycles in
automatic sequence, alphanumeric displays

® 44 pre-set recipes™

® Autoclima with automatic vent

© Fast-Dry: Rapid humidity evacuation system

o Self-diagnosis

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

o (Convection with Autoclima 30°C - 300°C
o Steam 30°C - 130°C (low temperature, atmospheric, forced)
 Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

e Manual

® Programmable with automatic cooking sequence (up fo 9 cycles)
o Automatic with 44 pre-set recipes™

o With core probe

o With timer

® Holding function

(*) 31 recipes for versions without core probe

I dofi riportafi sul presente documento sono da ritenersi non vincolanti. L'azienda s riserva di apportare modifiche tecniche in qualsiasi momento. The specificafions shown in this document are to be considered not binding. The company reserves the right to make technicol changes at any moment. Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Die Firma
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GAS COMBI STEAMER

I I e a Ft Multipurpose combi steamer with built-in steam generator

for dry heat, steam and combi cooking

HMG 101 P

LAINOX

10x 1/1 GN 01.09.2008

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded corners for a perfect dleaning (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

© 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

© AISI 316 fully insulated steam generator

© 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 af 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 burner and boiler heating system

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

© Energy Saving device for reduced energy consumption

© 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 ime and temperature

© 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

© Autoreversing fan rotafion

© (avify 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

© Automatic boiler pre-heating

© (avity clean program “CL”

© Boiler De-scaling program “DE”

© Boiler De-scale alarm

® Automatic boiler drain (with confrolled water temperature) and rinsing
o 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 and boiler operating hours

SAFETY FEATURES

o (avity safety thermostat

o Boiler safety thermostat

® Device against pressure buili-up in cavity and boiler
® Flame detection sensor

® [ow gas pressure switch

© Fan motor thermic protection
® Magnetic door switch

o Boiler water level probes

o Lack of water displayed alarm
o Displayed diagnostic

o Component cooling system




OPTIONS

o 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

o Right hinged door PS001

© | PG version

 Wind protection device CAM101

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

© Removable rack 56101

© Plated meals rack PR101

o Thermal cover CP101

o Trolleys CR101

o Fat filter FX101

© Standard core probe SC with external connection

© Needle probe for vacuum packs SEO02 with external connection

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

© Shelf for cleanser tank KD101

® Holding cabinets AC101 - MAT01

o (abinet ANTO1

o Connection for an exteral printer (type RS 232)

TECHNICAL DATA HMG 101 P CAPACITY

External dimensions mm 990 x 860 x 1090 h 10x1/1 6N

Weight - Gross / Net Kg 215 /190 o With side racks: 10 x 1/1 GN and distance between layers 70 mm
Tofal elecric power kW 1 o With rack S6101: 10 x 1/1 GN and distance between layers 65 mm
Nominal heating output KW /keal | 28 /24080 o With plated meals rack PR101: 30 plates (31 cm) at 68 mm distance
Chamber heating output kW/keal | 18 /15480

Steam heating output kW/keal | 18 /15480

Fan power kw ]

Power supply voltage AC230V-50 Hz

[N P VERSION COOKING MODE

© Manual controls with electronic control

© Programmable 99 programs with 9 cycles in
automatic sequence, alphanumeric displays

® 44 pre-set recipes™

® Autoclima with automatic vent

© Fast-Dry: Rapid humidity evacuation system

o Self-diagnosis

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

o (Convection with Autoclima 30°C - 300°C
o Steam 30°C - 130°C (low temperature, atmospheric, forced)
 Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

e Manual

® Programmable with automatic cooking sequence (up fo 9 cycles)
o Automatic with 44 pre-set recipes™

o With core probe

o With timer

® Holding function

(*) 31 recipes for versions without core probe

I dofi riportafi sul presente documento sono da ritenersi non vincolanti. L'azienda s riserva di apportare modifiche tecniche in qualsiasi momento. The specificafions shown in this document are to be considered not binding. The company reserves the right to make technicol changes at any moment. Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Die Firma
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GAS COMBI STEAMER

I I e a Ft Multipurpose combi steamer with built-in steam generator

for dry heat, steam and combi cooking

LAINOX

10x2/T1GN-20x 1/1 GN 01.09.2008

HMG 102 P Z

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with long radius rounded
corners for a perfect dleaning (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

© 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

© AISI 316 fully insulated steam generator

© 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 af the oven right hand side

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

© High quality world wide available components

GAS HEATING SYSTEM

© Blown air type for the cavity burner and boiler heating system

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

© Energy Saving device for reduced energy consumption

© 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 ime and temperature

© 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

© Autoreversing fan rotafion

© (avify 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

© Automatic boiler pre-heating

© (avity clean program “CL”

© Boiler De-scaling program “DE”

© Boiler De-scale alarm

® Automatic boiler drain (with confrolled water temperature) and rinsing
o 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 and boiler operating hours

SAFETY FEATURES

o (avity safety thermostat

o Boiler safety thermostat

® Device against pressure buili-up in cavity and boiler
® Flame detection sensor

® [ow gas pressure switch

© Fan motor thermic protection
® Magnetic door switch

o Boiler water level probes

o Lack of water displayed alarm
o 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

o Right hinged door PS001

© | PG version

 Wind protection device CAM102

© Removable rack 56102

o Plated meals rack PR102

© Thermal cover CP102

o Trolleys (R102

o Fat filter FX102

© Standard core probe SC with external connection

© Needle probe for vacuum packs SEO02 with external connection

o Extraction hood with steam condenser HKA102

@ Stands SR102 - SP102

® Shelf for cleanser tank KD102

© Holding cabinets AC102 - MA102

® (abinet AN102

o Connection for an exteral printer (type RS 232)

TECHNICAL DATA HMG 102 P CAPACITY
External dimensions mm 1170 x 895 x 1090 h 10x2/16GN-20x1/1GN
Weight - Gross / Net Kg 258 / 235 o With side racks: 20 x 1/1 GN or 10 x 2/1 GN and distance between layers 70
Total electric power kw 1 mm
o With rack S6102: 20 x 1/1 GN or 10 x 2/1 GN and distance between layers
Nominal heating output kW/keal | 40 /34400 45 mm
Chamber heafing output kW/kea | 27 /23220 ® With plated meals rack PR102: 49 plates (31 cm) ot 68 mm distance
Steam heating output kW/keal | 27 /23220
Fan power kw ]
Power supply voltage AC230V-50 Hz
[N P VERSION COOKING MODE

© Manual controls with electronic control

© Programmable 99 programs with 9 cycles in
automatic sequence, alphanumeric displays

® 44 pre-set recipes™

® Autoclima with automatic vent

© Fast-Dry: Rapid humidity evacuation system

o Self-diagnosis

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

o (Convection with Autoclima 30°C - 300°C
o Steam 30°C - 130°C (low temperature, atmospheric, forced)
 Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

e Manual

® Programmable with automatic cooking sequence (up fo 9 cycles)
o Automatic with 44 pre-set recipes™

o With core probe

o With timer

® Holding function

(*) 31 recipes for versions without core probe
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GAS COMBI STEAMER

I I e a Ft Multipurpose combi steamer with built-in steam generator

for dry heat, steam and combi cooking

HMG 201 P

LAINOX

20 x 1/1 GN 01.09.2008

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded corners for a perfect dleaning (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

© 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 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

© AISI 316 fully insulated steam generator

© 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 af the oven right hand side

o Supplied with monoblock trolley HKS201 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 burner and boiler heating system

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

© Energy Saving device for reduced energy consumption

© 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 ime and temperature

© 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

© Autoreversing fan rotafion

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 Automatic boiler pre-heating

o Cavity clean program “CL"

® Boiler De-scaling program “DE”

® Boiler De-scale alarm

® Automatic boiler drain (with confrolled water temperature) and rinsing
o 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 and boiler operating hours

SAFETY FEATURES

o (avity safety thermostat

o Boiler safety thermostat

® Device against pressure buili-up in cavity and boiler
® Flame detection sensor

® [ow gas pressure switch

© Fan motor thermic protection
® Magnetic door switch

© Boiler water level probes

o Lack of water displayed alarm
o Component cooling system




OPTIONS

o 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

 Wind protection device CAM201

© HKP201 plated meals trolley

o Thermal cover (P201

o Fat filter FX201

© Standard core probe SC with external connection

© Needle probe for vacuum packs SEO02 with external connection

o Extraction hood with steam condenser HKA201

© Holding cabinet

© Connection for an external printer (type RS 232)

TECHNICAL DATA HMG 201 P CAPACITY

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

Weight - Gross / Net Kg 440 / 345 o 1 x HKS201 trolley 20 x 1/1 GN capacity and 67 mm distance between layer
Tofal elecric power kW 18 o With HKP201 plated meals trolley: 60 plates (31 cm) at 68 mm distance
Nominal heating output kW/keal | 48 /41280

Chamber heating output kW/keal | 36 /30960

Steam heating output kW/keal | 27 /23220

Fan power kw 18

Power supply voltage AC230V-50 Hz

[N P VERSION COOKING MODE

© Manual controls with electronic control

© Programmable 99 programs with 9 cycles in
automatic sequence, alphanumeric displays

® 44 pre-set recipes™

® Autoclima with automatic vent

© Fast-Dry: Rapid humidity evacuation system

o Self-diagnosis

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

o Convection with Autoclima 30°C - 300°C
o Steam 30°C - 130°C (low temperature, atmospheric, forced)
 Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

e Manual

® Programmable with automatic cooking sequence (up fo 9 cycles)
o Automatic with 44 pre-set recipes™

o With core probe

o With timer

® Holding function

(*) 31 recipes for versions without core probe
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GAS COMBI STEAMER

I I e a Ft Multipurpose combi steamer with built-in steam generator

for dry heat, steam and combi cooking

HMG 202 P

LAINOX

20x2/1GN-40x1/1 GN 01.09.2008

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with long radius rounded
corners for a perfect dleaning (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

© 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 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

© AISI 316 fully insulated steam generator

© 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 af the oven right hand side

o Supplied with monoblock trolley HKS202 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 burner and boiler heating system

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

© Energy Saving device for reduced energy consumption

© 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 ime and temperature

© 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

© Autoreversing fan rotafion

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

© Automatic boiler pre-heating

adl o

o Cavity clean program “CL"

® Boiler De-scaling program “DE”

® Boiler De-scale alarm

® Automatic boiler drain (with confrolled water temperature) and rinsing
o 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 and boiler operating hours

SAFETY FEATURES

o (avity safety thermostat

o Boiler safety thermostat

® Device against pressure buili-up in cavity and boiler
® Flame detection sensor

® [ow gas pressure switch

© Fan motor thermic protection
® Magnetic door switch

o Boiler water level probes

o Lack of water displayed alarm
o Component cooling system




OPTIONS

o 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

© Standard core probe SC with external connection

© Needle probe for vacuum packs SEO02 with external connection

© Holding cabinet

© Connection for an external printer (type RS 232)

TECHNICAL DATA HMG 202 P CAPACITY
External dimensions mm 1290 x 895 x 1950 h 20x2/1GN-40x1/1GN
Weight - Gross / Net Kg 575 / 465 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 | 80 /68800
Chamber heating output kW/keal | 54 /46440
Steam heating output kW/keal | 54 /46440
Fan power kw 18
Power supply voltage AC230V-50 Hz
[N P VERSION COOKING MODE

© Manual controls with electronic control

© Programmable 99 programs with 9 cycles in
automatic sequence, alphanumeric displays

® 44 pre-set recipes™

® Autoclima with automatic vent

© Fast-Dry: Rapid humidity evacuation system

o Self-diagnosis

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

o Convection with Autoclima 30°C - 300°C
o Steam 30°C - 130°C (low temperature, atmospheric, forced)
 Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

e Manual

® Programmable with automatic cooking sequence (up fo 9 cycles)
o Automatic with 44 pre-set recipes™

o With core probe

o With timer

® Holding function

(*) 31 recipes for versions without core probe
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GAS COMBI STEAMER

I I e a Ft Multipurpose combi steamer with built-in steam generator

for dry heat, steam and combi cooking

HMG 072 P

LAINOX

7x2/1GN-14x1/1 GN 01.09.2008

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with long radius rounded
corners for a perfect dleaning (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

© 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

© AISI 316 fully insulated steam generator

© 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 af the oven right hand side

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

© High quality world wide available components

GAS HEATING SYSTEM

© Blown air type for the cavity burner and boiler heating system

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

© Energy Saving device for reduced energy consumption

© 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 ime and temperature

© 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

© Autoreversing fan rotafion

© (avify 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

© Automatic boiler pre-heating

© (avity clean program “CL”

© Boiler De-scaling program “DE”

© Boiler De-scale alarm

® Automatic boiler drain (with confrolled water temperature) and rinsing
o 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 and boiler operating hours

SAFETY FEATURES

o (avity safety thermostat

o Boiler safety thermostat

® Device against pressure buili-up in cavity and boiler
® Flame detection sensor

® [ow gas pressure switch

© Fan motor thermic protection
® Magnetic door switch

o Boiler water level probes

o Lack of water displayed alarm
o Component cooling system




OPTIONS

o Automatic washing WCS (Washing Combi System) KL072
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

o Right hinged door PS001

© | PG version

 Wind protection device CAM102

© Removable rack S6072

o Plated meals rack PRO72

© Thermal cover CP072

o Trolleys (R073

o Fat filter FX072

© Standard core probe SC with external connection

© Needle probe for vacuum packs SEO02 with external connection

o Extraction hood with steam condenser HKA102

@ Stands SR102 - SP102

® Shelf for cleanser tank KD102

© Holding cabinets AC102 - MA102

® (abinet AN102

o Connection for an exteral printer (type RS 232)

TECHNICAL DATA HMG 072 P CAPACITY

External dimensions mm 1170 x 895 x 880 h 7x2/1GN-14x1/1GN

Weight - Gross / Net Kg 240 / 220 o With side racks: 7 x 2/1 GN- 14 x 1/1 GN and distance between layers 70 mm
Tofal elecric power kW 1 o With rack S6072: 7 x 2/1 6N - 14 x 1/1 GN and distance between layers 65 mm
Nominal heating output KW /keal | 28 /24080 o With plated meals rack PRO72: 34 plates (31 cm) at 68 mm distance

Chamber heating output kW/keal | 18 /15480

Steam heating output kW/keal | 18 /15480

Fan power kw ]

Power supply voltage AC230V-50 Hz

[N P VERSION COOKING MODE

© Manual controls with electronic control

© Programmable 99 programs with 9 cycles in
automatic sequence, alphanumeric displays

® 44 pre-set recipes™

® Autoclima with automatic vent

© Fast-Dry: Rapid humidity evacuation system

o Self-diagnosis

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

o (Convection with Autoclima 30°C - 300°C
o Steam 30°C - 130°C (low temperature, atmospheric, forced)
 Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

e Manual

® Programmable with automatic cooking sequence (up fo 9 cycles)
o Automatic with 44 pre-set recipes™

o With core probe

o With timer

® Holding function

(*) 31 recipes for versions without core probe

I dofi riportafi sul presente documento sono da ritenersi non vincolanti. L'azienda s riserva di apportare modifiche tecniche in qualsiasi momento. The specificafions shown in this document are to be considered not binding. The company reserves the right to make technicol changes at any moment. Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Die Firma
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GAS COMBI STEAMER

I I e a Ft Multipurpose combi steamer with built-in steam generator

for dry heat, steam and combi cooking

LAINOX

HMG 142 P

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with long radius rounded
corners for a perfect dleaning (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

© 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

© AISI 316 fully insulated steam generator

© 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 af the oven right hand side

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

© High quality world wide available components

GAS HEATING SYSTEM

© Blown air type for the cavity burner and boiler heating system

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

© Energy Saving device for reduced energy consumption

© 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 ime and temperature

© 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

© Autoreversing fan rotafion

© (avify 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

© Automatic boiler pre-heating

© (avity clean program “CL”

© Boiler De-scaling program “DE”

© Boiler De-scale alarm

2x(7x2/1GN-14x1/1GN)  01.09.2008

® Automatic boiler drain (with confrolled water temperature) and rinsing
o 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 and boiler operating hours

SAFETY FEATURES

o (avity safety thermostat

o Boiler safety thermostat

® Device against pressure buili-up in cavity and boiler
® Flame detection sensor

® [ow gas pressure switch

© Fan motor thermic protection
® Magnetic door switch

o Boiler water level probes

o Lack of water displayed alarm
o Component cooling system




OPTIONS

o Automatic washing WCS (Washing Combi System) KL142
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

o Right hinged door PS001

© | PG version

 Wind protection device CAM102

o Fat filter FX072

© Standard core probe SC with external connection

© Needle probe for vacuum packs SEO02 with external connection

o Extraction hood with steam condenser HKA102

© Connection for an external printer (type RS 232)

TECHNICAL DATA HMG 142 P CAPACITY

External dimensions mm 1170 x 895 x 1860 h 2x(7x2/16N-14x1/1G6N)

Weight - Gross / Net Kg 565 / 450 o With side racks: 7 x 2/1 GN- 14 x 1/1 GN ( x 2) and distance between layers
Total electric power kw (1)x2 70

Nominal heating output kW /keal | (28 /24080 ) x 2

Chamber heating output kW/keal | (18 /15480 ) x 2

Steam heating output kKW/keal | (18 /15480 ) x 2

Fan power kw (1)x2

Power supply voltage (AC230V-50Hz) x2

[N P VERSION COOKING MODE

© Manual controls with electronic control

© Programmable 99 programs with 9 cycles in
automatic sequence, alphanumeric displays

® 44 pre-set recipes™

® Autoclima with automatic vent

© Fast-Dry: Rapid humidity evacuation system

o Self-diagnosis

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

o Convection with Autoclima 30°C - 300°C
o Steam 30°C - 130°C (low temperature, atmospheric, forced)
 Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

e Manual

® Programmable with automatic cooking sequence (up fo 9 cycles)
o Automatic with 44 pre-set recipes™

o With core probe

o With timer

® Holding function

(*) 31 recipes for versions without core probe

I dofi riportafi sul presente documento sono da ritenersi non vincolanti. L'azienda s riserva di apportare modifiche tecniche in qualsiasi momento. The specificafions shown in this document are to be considered not binding. The company reserves the right to make technicol changes at any moment. Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Die Firma
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GAS COMBI STEAMER

Heart

Multipurpose combi steamer with built-in steam generator
for dry heat, steam and combi cooking

LAINOX

6 x1/1 GN

01.09.2008

HMG 061 X

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded corners for a perfect dleaning (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

© 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

© AISI 316 fully insulated steam generator

© 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 af the oven right hand side

o Built-in 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

GAS HEATING SYSTEM

© Blown air type for the cavity burner and boiler heating system

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

© Energy Saving device for reduced energy consumption

© 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 - TFT)
and “Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Pysh butfons for manual functions

o Self-diagnosis at 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

o Programmability of 400 cooking programs (15 cycles each) with disployed 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 a
reduced heating suitable for slow cooking programs

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

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

® |nterchangeable meat probes (Mulfipoints or needle for vaccum packs) with externl
socket

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

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

o Automatic boiler pre-heat

o Automatic bailer drain (with controlled water temperature af 60°C) and rinsing

® Automatic quenching of vapours into the oven drain

® (heck of cavity steam saturation with automatic energy saving

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

* Multiple languages choice for menues and messages

® Fasily accessible software parameters for personalized oven pre-setting

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

© SERVICE program for:
- PC board auto-fest
- check of interal probes setfing
- check of cavity and boiler operating hours for a programmed maintenance
- bailer De-scaling program

® 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 Covity safety thermostat

© Boiler safety thermostat.

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

© Low gas pressure switch

© Fan motor thermic protection
© Magnetic door switch

© Boiler water level probes

© Lack of water displayed alarm
 Component cooling system

OPTIONS

o Automatic washing WCS (Washing Combi System) KL0A1
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 Right hinged door PS001

© PG version

o Removable rack SG061

o Plated meals rack PRO61

o Thermal cover CP061

o Trolleys CRO61

o Fot filter FX061

© Needle probe for vacuum packs SE005
o Extraction hood with steam condenser HKAO4 1
o Stands SRO41 - SPO41

© Shelf for cleanser tank KD041

® Holding cabinets AC061 - MAQ61

o (abinet ANO61

* USB key with software update

TECHNICAL DATA HMG 061 X CAPACITY

External dimensions mm 930x750x 810 h 6x1/1GN

Weight - Gross / Net Kg 165 /147 * With side racks: 6 x 1/1 GN and distance between loyers 70 mm
Tofal elecric power kW 0,5 o With rack SG041: 6 x 1/1 6N and distance between layers 65 mm
Nominal heating output KW/keal | 14 /12040 o 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 0,5

Power supply voltage AC230V-50 Hz

X VERSION

® Programmable electronics with liquid crystal
display (LCD) “Touch Screen”

© |(S automatic cooking system

® Autoclima with automatic vent

® Fast-Dry: Rapid humidity evacuation system

® 6 speed fan with inverter

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© Multiple point core probe

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

COOKING MODE

* Convection with Autoclima 30°C - 300°C

® Steam 30°C- 130°C (low temperature, atmospheric, forced)
e Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

® Manual

® Automatic ICS - Interactive Cooking System

e Automatic EXTRA - Holding, Reheating, Defrosting, Multilevel cooking
o Programmable with automatic cooking sequence (up to 15 cycles)

o With automatic deloyed start

o With core probe

o With fimer

PLUS functions
® Holding © Finish ® Fan management
® \lent management @ Delta T cooking
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GAS COMBI STEAMER

I I e a Ft Multipurpose combi steamer with built-in steam generator

for dry heat, steam and combi cooking

LAINOX

10x 1/1 GN 01.09.2008

HMG 101 X

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with “trapezium” shape,
long radius rounded corners for a perfect dleaning (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

© 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

© AISI 316 fully insulated steam generator

© 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 af the oven right hand side

o Built-in 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

© Blown air type for the cavity burner and boiler heating system

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

© Energy Saving device for reduced energy consumption

© 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 - TFT)
and “Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Pysh butfons for manual functions

o Self-diagnosis at 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

o Programmability of 400 cooking programs (15 cycles each) with disployed 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 a
reduced heating suitable for slow cooking programs

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

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

T =W

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

® Multipoint core femperature sensor

® |nterchangeable meat probes (Mulfipoints or needle for vaccum packs) with externl
socket

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

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

o Automatic boiler pre-heat

o Automatic bailer drain (with controlled water temperature af 60°C) and rinsing

® Automatic quenching of vapours into the oven drain

® (heck of cavity steam saturation with automatic energy saving

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

* Multiple languages choice for menues and messages

® Fasily accessible software parameters for personalized oven pre-setting

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

© SERVICE program for:
- PC board auto-fest
- check of interal probes setfing
- check of cavity and boiler operating hours for a programmed maintenance
- bailer De-scaling program

® 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 Covity safety thermostat

© Boiler safety thermostat

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

© Low gas pressure switch

© Fan motor thermic protection
© Magnetic door switch

© Boiler water level probes

© Lack of water displayed alarm
 Component cooling system

OPTIONS

o 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

o Right hinged door PS001

© PG version

o Wind protection device CAM101

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

o Plated meals rack PR101

o Thermal cover CP101

o Trolleys (R101

o Fot filter FX101

© Needle probe for vacuum packs SE005

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

© Shelf for cleanser tank KD101

® Holding cabinets ACT0T - MA101

o (obinet ANTO1

* USB key with software update

TECHNICAL DATA HMG 101 X CAPACITY

External dimensions mm 990 x 860 x 1090 h 10x1/1 6N

Weight - Gross / Net Kg 215 /190 o With side racks: 10 x 1/1 GN and distance between layers 70 mm
Tofal elecric power kW 1 o With rack S6101: 10 x 1/1 GN and distance between layers 65 mm
Nominal heating output KW /keal | 28 /24080 o With plated meals rack PRT01: 30 plates (31 cm) at 68 mm distance
Chamber heating output kW/keal | 18 /15480

Steam heating output kW/keal | 18 /15480

Fan power kw ]

Power supply voltage AC230V-50 Hz

X VERSION

® Programmable electronics with liquid crystal
display (LCD) “Touch Screen”

© |(S automatic cooking system

® Autoclima with automatic vent

® Fast-Dry: Rapid humidity evacuation system

® 6 speed fan with inverter

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© Multiple point core probe

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

COOKING MODE

* Convection with Autoclima 30°C - 300°C

® Steam 30°C- 130°C (low temperature, atmospheric, forced)
e Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

® Manual

® Automatic ICS - Interactive Cooking System

e Automatic EXTRA - Holding, Reheating, Defrosting, Multilevel cooking
o Programmable with automatic cooking sequence (up to 15 cycles)

o With automatic deloyed start

o With core probe

o With fimer

PLUS functions
® Holding © Finish ® Fan management
® \lent management @ Delta T cooking
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GAS COMBI STEAMER

I I e a Ft Multipurpose combi steamer with built-in steam generator

for dry heat, steam and combi cooking

LAINOX

10x2/T1GN-20x 1/1 GN 01.09.2008

HMG 102 X

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with long radius rounded
corners for a perfect dleaning (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

© 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

© AISI 316 fully insulated steam generator

© 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 af the oven right hand side

o Built-in 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

GAS HEATING SYSTEM

© Blown air type for the cavity burner and boiler heating system

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

© Energy Saving device for reduced energy consumption

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

OPERATIONAL FUNCTIONS

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

© SCROLLER PLUS with Push function fo confirm settings

© Pysh buttons for manual functions

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

© Sequencial cooking with up to 15 cycles

© (ooking modes choice with display of pre-set time 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 a
reduced heating suitable for slow cooking programs

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

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

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

© Multipoint core temperature sensor

® |nterchangeable meat probes (Multipoints or needle for vaccum packs) with external
socket

® (avity fast ool down with stop at 50°C

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

© Manual humidfier

 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 boiler pre-heat

o Automatic boiler drain (with controlled water temperature af 60°C) and rinsing

* 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

® Fasily accessible software parameters for personalized oven pre-setting

® [JSB port for software and recipe upload and for download of HACCP recorded datas
and recipes

© SERVICE program for:
- PC board auto-test
- check of internal probes setting
- check of cavity and boiler operating hours for o programmed mainfenance
- bailer De-scaling program

© Program for manual cavity clean

 W(S: 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 Covity safety thermostat

© Boiler safety thermostat

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

© Low gas pressure switch

© Fan motor thermic protection
© Magnetic door switch

© Boiler water level probes

© Lack of water displayed alarm
 Component cooling system

OPTIONS

o 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 Right hinged door PS001

© PG version

o Wind protection device CAM102

o Removable rack 6102

o Plated meals rack PR102

o Thermal cover CP102

o Trolleys (R102

o Fat filter FX102

© Needle probe for vacuum packs SE005
o Extraction hood with steam condenser HKA102
o Stands SR102 - SP102

o Shelf for cleanser tank KD102

© Holding cabinets AC102 - MA102

o (abinet AN102

* USB key with software update

TECHNICAL DATA HMG 102 X CAPACITY
External dimensions mm 1170 x 895 x 1090 h 10x2/16GN-20x1/1GN
Weight - Gross / Net Kg 258 / 235 o With side racks: 20 x 1/1 GN or 10 x 2/1 GN and distance between layers 70
Total electric power kw 1 mm
o With rack S6102: 20 x 1/1 GN or 10 x 2/1 GN and distance between layers

Nominal heating output kW/keal | 40 /34400 45 mm
Chamber heafing output kW/kea | 27 /23220 ® With plated meals rack PR102: 49 plates (31 cm) ot 68 mm distance
Steam heating output kW/keal | 27 /23220
Fan power kw ]
Power supply voltage AC230V-50 Hz

X VERSION COOKING MODE

® Programmable electronics with liquid crystal
display (LCD) “Touch Screen”

© |(S automatic cooking system

® Autoclima with automatic vent

® Fast-Dry: Rapid humidity evacuation system

® 6 speed fan with inverter

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© Multiple point core probe

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

o Convection with Autoclima 30°C - 300°C
® Steam 30°C- 130°C (low temperature, atmospheric, forced)
o Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

® Manual

® Automatic ICS - Interactive Cooking System

e Automatic EXTRA - Holding, Reheating, Defrosting, Multilevel cooking
o Programmable with automatic cooking sequence (up to 15 cycles)

o With automatic deloyed start

o With core probe

o With fimer

PLUS functions
® Holding © Finish ® Fan management
® \lent management @ Delta T cooking
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GAS COMBI STEAMER

I I e a Ft Multipurpose combi steamer with built-in steam generator

for dry heat, steam and combi cooking

LAINOX

20 x 1/1 GN 01.09.2008

HMG 201 X

CONSTRUCTION DETAILS

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

o Thermic insulation of 35 mm rock wool

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

© Double glazed 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

o Adjustable door hinges

© Door opening with progressive brake

© Pushin type door seal of heat resistant silicon rubber

o Built-in 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

© AISI 316 fully insulated steam generator

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

o Two water inlets (soft and hard water)

© Connections gathered af the oven right hand side

© Hand shower LD25

o External connection for meat probe

o Supplied with monoblock trolley HKS201 of AISI 304 s. steel construction, with
drip tray, 20 loyers (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 burner and boiler heating system

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

© Energy Saving device for reduced energy consumption

© 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 - TFT)
and “Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Pysh 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

© Cooking modes choice with display of pre-set ime 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

© Choice 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 fimer,
Multilevel cooking , Reheating of plated meals or pans, Defrosting

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

o Multipoint core femperature sensor

® |nterchangeable meat probes (Multipoints or needle for vaccum packs) with
external socket

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

o 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

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

o Automatic boiler pre-heat

© Automatic boiler drain (with controlled water temperature at 60°C) and rinsing

o Automatic quenching of vapours info the oven drain

o (heck of cavity steam saturation with automatic energy saving

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

o Multiple languages choice for menues and messages

o 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

o SERVICE program for:
- PC board auto-fest
- check of internal probes setting
- check of cavity and boiler operating hours for a programmed mainfenance
- boiler De-scaling program

® 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 Cavity safety thermostat

© Boiler safety thermostat

© Device against pressure buili-up in cavity and boiler
© Flome detection sensor

© Low gas pressure switch
 Fan motor thermic protection
© Magnetic door switch

© Boiler water level probes

© Lack of water displayed alarm
 Component cooling system

OPTIONS

o 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 frolley to hold complete washing kit (D002

® | PG version

o Wind protection device CAM201

 HKP201 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

« USB key with software update

TECHNICAL DATA HMG 201 X CAPACITY

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

Weight - Gross / Net Kg 440 / 345 o 1 x HKS201 trolley 20 x 1/1 GN capacity and 67 mm distance between layer
Tofal elecric power kW 18 o With HKP201 plated meals trolley: 60 plates (31 cm) at 68 mm distance
Nominal heating output kW/keal | 48 /41280

Chamber heating output kW/keal | 36 /30960

Steam heating output kW/keal | 27 /23220

Fan power kw 18

Power supply voltage AC230V-50 Hz

X VERSION

® Programmable electronics with liquid crystal
display (LCD) “Touch Screen”

© |(S automatic cooking system

® Autoclima with automatic vent

® Fast-Dry: Rapid humidity evacuation system

® 6 speed fan with inverter

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© Multiple point core probe

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

COOKING MODE

* Convection with Autoclima 30°C - 300°C

® Steam 30°C- 130°C (low temperature, atmospheric, forced)
e Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

® Manual

® Automatic ICS - Interactive Cooking System

e Automatic EXTRA - Holding, Reheating, Defrosting, Multilevel cooking
o Programmable with automatic cooking sequence (up to 15 cycles)

o With automatic deloyed start

o With core probe

o With fimer

PLUS functions
® Holding © Finish ® Fan management
e \lent management @ Delta T cooking
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GAS COMBI STEAMER

I I e a Ft Multipurpose combi steamer with built-in steam generator

for dry heat, steam and combi cooking

LAINOX

20x2/1GN-40x1/1 GN 01.09.2008

HMG 202 X

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with long radius rounded
corners for a perfect dleaning (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

© 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 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

© AISI 316 fully insulated steam generator

© 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 af the oven right hand side

© Hand shower LD25

o External connection for meat probe

o Supplied with monoblock trolley HKS202 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 burner and boiler heating system

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

© Energy Saving device for reduced energy consumption

© 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 - TFT)
and “Touch Screen” technology

© SCROLLER PLUS with Push function to confirm settings

© Push buttons for manual functions

o Selfdiagnosis af the start of the unit with displayed foults and alarms

© Sequencial cooking with up o 15 cycles

© Cooking modes choice with display of pre-set ime 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

© 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 fimer,
Multilevel cooking , Reheating of plated meals or pans, Defrosting

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

o Multipoint core temperature sensor

o |nterchangeable meat probes (Multipoints or needle for vaccum packs) with
external socket

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

o 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

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

o Automatic boiler pre-heat

© Automatic boiler drain (with controlled water temperature at 60°C) and rinsing

o Automatic quenching of vapours info the oven drain

o (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

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

o SERVICE program for:
- PC board auto-fest
- check of internal probes setting
- check of cavity and boiler operating hours for a programmed mainfenance
- boiler De-scaling program

© 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 (ovity safety thermostat

© Boiler safety thermostat

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

© Low gas pressure switch

© Fan motor thermic protection
© Magnetic door switch

© Boiler water level probes

© Lack of water displayed alarm
 Component cooling system

OPTIONS

o 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 frolley to hold complete washing kit (D002

® | PG version

 HKP202 plated meals trolley

® Thermal cover (P202

o Fat filter FX202

© Needle probe for vacuum packs SE005

® Holding cabinet

* USB key with software update

TECHNICAL DATA HMG 202 X CAPACITY
External dimensions mm 1290 x 895 x 1950 h 20x2/1GN-40x1/1GN
Weight - Gross / Net Kg 575 / 465 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 | 80 /68800
Chamber heating output kW/keal | 54 /46440
Steam heating output kW/keal | 54 /46440
Fan power kw 18
Power supply voltage AC230V-50 Hz

X VERSION

® Programmable electronics with liquid crystal
display (LCD) “Touch Screen”

© |(S automatic cooking system

® Autoclima with automatic vent

® Fast-Dry: Rapid humidity evacuation system

® 6 speed fan with inverter

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© Multiple point core probe

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

COOKING MODE

* Convection with Autoclima 30°C - 300°C

® Steam 30°C- 130°C (low temperature, atmospheric, forced)
e Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

® Manual

® Automatic ICS - Interactive Cooking System

e Automatic EXTRA - Holding, Reheating, Defrosting, Multilevel cooking
o Programmable with automatic cooking sequence (up to 15 cycles)

o With automatic deloyed start

o With core probe

o With fimer

PLUS functions
® Holding © Finish ® Fan management
® \lent management @ Delta T cooking
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GAS COMBI STEAMER

I I e a Ft Multipurpose combi steamer with built-in steam generator

for dry heat, steam and combi cooking

LAINOX

01.09.2008

HMG 072 X

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with long radius rounded
corners for a perfect dleaning (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

© 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

© AISI 316 fully insulated steam generator

© 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 af the oven right hand side

o Built-in 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

GAS HEATING SYSTEM

© Blown air type for the cavity burner and boiler heating system

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

© Energy Saving device for reduced energy consumption

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

OPERATIONAL FUNCTIONS

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

© SCROLLER PLUS with Push function fo confirm settings

© Pysh buttons for manual functions

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

© Sequencial cooking with up to 15 cycles

© (ooking modes choice with display of pre-set time 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 a
reduced heating suitable for slow cooking programs

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

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

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

© Multipoint core temperature sensor

® |nterchangeable meat probes (Multipoints or needle for vaccum packs) with external
socket

® (avity fast ool down with stop at 50°C

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

© Manual humidfier

 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 boiler pre-heat

o Automatic boiler drain (with controlled water temperature af 60°C) and rinsing

* 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

® Fasily accessible software parameters for personalized oven pre-setting

® [JSB port for software and recipe upload and for download of HACCP recorded datas
and recipes

© SERVICE program for:
- PC board auto-test
- check of internal probes setting
- check of cavity and boiler operating hours for o programmed mainfenance
- bailer De-scaling program

© Program for manual cavity clean

 W(S: 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 Covity safety thermostat

© Boiler safety thermostat

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

© Low gas pressure switch

© Fan motor thermic protection
© Magnetic door switch

© Boiler water level probes

© Lack of water displayed alarm
 Component cooling system

OPTIONS

o Automatic washing WCS (Washing Combi System) KL072
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 Right hinged door PS001

© PG version

o Wind protection device CAM102

o Removable rack S6072

o Plated meals rack PRO72

o Thermal cover CP072

o Trolleys CR073

o Fat filter FX072

© Needle probe for vacuum packs SE005
o Extraction hood with steam condenser HKA102
o Stands SR102 - SP102

o Shelf for cleanser tank KD102

© Holding cabinets AC102 - MA102

o (abinet AN102

* USB key with software update

TECHNICAL DATA HMG 072 X CAPACITY
External dimensions mm 1170 x 895 x 880 h 7x2/1GN-14x1/1GN
Weight - Gross / Net Kg 240 / 220 o With side racks: 7 x 2/1 GN- 14 x 1/1 GN and distance between layers 70 mm
Tofal elecric power kW 1 o With rack S6072: 7 x 2/1 6N - 14 x 1/1 GN and distance between layers 65 mm
Nominal heating output KW /keal | 28 /24080 o With plated meals rack PRO72: 34 plates (31 cm) at 68 mm distance
Chamber heating output kW/keal | 18 /15480
Steam heating output kW/keal | 18 /15480
Fan power kw ]
Power supply voltage AC230V-50 Hz
X VERSION COOKING MODE

® Programmable electronics with liquid crystal
display (LCD) “Touch Screen”

© |(S automatic cooking system

® Autoclima with automatic vent

® Fast-Dry: Rapid humidity evacuation system

® 6 speed fan with inverter

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© Multiple point core probe

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

o Convection with Autoclima 30°C - 300°C
® Steam 30°C- 130°C (low temperature, atmospheric, forced)
o Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

® Manual

® Automatic ICS - Interactive Cooking System

e Automatic EXTRA - Holding, Reheating, Defrosting, Multilevel cooking
o Programmable with automatic cooking sequence (up to 15 cycles)

o With automatic deloyed start

o With core probe

o With fimer

PLUS functions
® Holding © Finish ® Fan management
® \lent management @ Delta T cooking

I dofi riportafi sul presente documento sono da ritenersi non vincolanti. L'azienda s riserva di apportare modifiche tecniche in qualsiasi momento. The specificafions shown in this document are to be considered not binding. The company reserves the right to make technicol changes at any moment. Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Die Firma
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GAS COMBI STEAMER

I I e a Ft Multipurpose combi steamer with built-in steam generator

for dry heat, steam and combi cooking

LAINOX

HMG 142 X

CONSTRUCTION DETAILS

o Stainless steel 18,/10 AISI 304 cooking compartment with long radius rounded
corners for a perfect dleaning (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

© 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

© AISI 316 fully insulated steam generator

© 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 af the oven right hand side

o Built-in 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

GAS HEATING SYSTEM

© Blown air type for the cavity burner and boiler heating system

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

© Energy Saving device for reduced energy consumption

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

OPERATIONAL FUNCTIONS

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

© SCROLLER PLUS with Push function fo confirm settings

© Pysh buttons for manual functions

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

© Sequencial cooking with up to 15 cycles

© (ooking modes choice with display of pre-set time 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 a
reduced heating suitable for slow cooking programs

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

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

2x(7x2/1GN-14x1/1GN)  01.09.2008

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

© Multipoint core temperature sensor

® |nterchangeable meat probes (Multipoints or needle for vaccum packs) with external
socket

® (avity fast ool down with stop at 50°C

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

© Manual humidfier

 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 boiler pre-heat

o Automatic boiler drain (with controlled water temperature af 60°C) and rinsing

* 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

® Fasily accessible software parameters for personalized oven pre-setting

® [JSB port for software and recipe upload and for download of HACCP recorded datas
and recipes

© SERVICE program for:
- PC board auto-test
- check of internal probes setting
- check of cavity and boiler operating hours for o programmed mainfenance
- bailer De-scaling program

© Program for manual cavity clean

 W(S: 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 Covity safety thermostat

© Boiler safety thermostat

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

© Low gas pressure switch

© Fan motor thermic protection
© Magnetic door switch

© Boiler water level probes

© Lack of water displayed alarm
 Component cooling system

OPTIONS

o Automatic washing WCS (Washing Combi System) KL142
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 Right hinged door PS001

© | PG version

o Wind protection device CAM102

o Fat filter FX072

© Needle probe for vacuum packs SE005

o Extraction hood with steam condenser HKA102

* USB key with software update

TECHNICAL DATA HMG 142 X CAPACITY
External dimensions mm 1170 x 895 x 1860 h 2x(7x2/16N-14x1/1G6N)
Weight - Gross / Net Kg 565 / 450 o With side racks: 7 x 2/1 GN- 14 x 1/1 GN ( x 2) and distance between layers
Total electric power kw (1)x2 70
Nominal heating output kW /keal | (28 /24080 ) x 2
Chamber heating output kW/keal | (18 /15480 ) x 2
Steam heating output kKW/keal | (18 /15480 ) x 2
Fan power kw (1)x2
Power supply voltage (AC230V-50Hz) x2
X VERSION COOKING MODE

® Programmable electronics with liquid crystal
display (LCD) “Touch Screen”

© |(S automatic cooking system

® Autoclima with automatic vent

® Fast-Dry: Rapid humidity evacuation system

® 6 speed fan with inverter

o Autoreverse (distribution of air in chamber with
automatic reverse of the fan’s direction of rotation)

© Multiple point core probe

© (ontrols for: humidifier, quick cooling with door
open, cooking chamber lighting, manual vent

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

LAINOX
—

o Convection with Autoclima 30°C - 300°C
® Steam 30°C- 130°C (low temperature, atmospheric, forced)
o Combination steam convection with Autoclima 30°C - 300°C

OPERATING MODES

® Manual

® Automatic ICS - Interactive Cooking System

e Automatic EXTRA - Holding, Reheating, Defrosting, Multilevel cooking
o Programmable with automatic cooking sequence (up to 15 cycles)

o With automatic deloyed start

o With core probe

o With fimer

PLUS functions
® Holding © Finish ® Fan management
® \lent management @ Delta T cooking

I dofi riportafi sul presente documento sono da ritenersi non vincolanti. L'azienda s riserva di apportare modifiche tecniche in qualsiasi momento. The specificafions shown in this document are to be considered not binding. The company reserves the right to make technicol changes at any moment. Die auf dieser Unterlage angegebenen technischen Daten sind als unverbindlich anzusehen. Die Firma
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