ujimak Combi Oven Series

ICombi Pro
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Improved speed, productivity and energy efficiency
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The intelligent cooking system for future kitchens.

Fujimak’s iCombi Pro faithfully reproduces the cooking management skills of an expert chef,

such as adjusting the temperature and humidity depending on the ingredients.

Let your cooking creativity shine with excellent functionality.
Our lineup matches your needs and environment, greatly improving kitchen efficiency

regardless of your industry or business type.
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Combi Oven

iCombi Pro




This one appliance handles 80% of cooking to perfection.
The creativity of iCombi Pro ensures optimal results.

Do you want to cook a large amount of dishes evenly all at once and cook multiple menus

concurrently with different food with the least possible fuss, and quickly?
Simple operation on the control panel makes this dreamy cooking realize.

Perfect temperature and
humidity control

The powerful control technology which enables a large amount
of food to be cooked with the highest quality.

It achieves ideally uniform cooking results every time for
whatever the amount of food. Advanced technology controls
the power, time, temperature and humidity, maintaining
conditions inside the oven at optimum levels.

Automated cooking

The iCombi Pro realizes automated cooking that you can count
on the unit to finish the job automaticaly just with choosing
from six different foodstuffs and five different cooking methods,
The panel updates you on the cooking process at every step.

Multi concurrent cooking

Different foodstuffs requiring different cooking methods at different
timings can be placed on each trays and cooked all at once.
Simply assign a pre-registered menu item to each tray level and
let the oven take care of the rest, including optimization of
power levels and cooking times.

Automatic cleaning

Automatic cleaning including the ultrafast interim cleaning
mode that cleans as quickly as 12 minutes,

The iCombi Pro automatically detects in-cabinet dirt and
notifies the best cleaning mode.

This safe and secure automatic cleaning system uses a
phosphate-free solid detergent.



Perfect temperature and humidity control

iDensity Control determines the size and guantity of foodstuffs, and perfectly controls heat,
fan volume and humidity, which brings high quality results.

Improved speed,
productivity and
energy efficiency

e 50%

Productivity

Cooking time

10% 8

and
water
consumption

10% 8

MNote: Depends on model and ingredients.

B Compared to FSCCWE Series

Interactive interior sensors, active dehumidification,
convection-optimized interior shape, and high-quality
fan wheel all help reduce cooking time, resulting in
high productivity with a perfect finish using less energy.

fu';lnl. 1k

iDensityControl ((

Humidity control function

Possible to set and control the in-cabinet
humidity from 0% to 100% in 1% increments.
It detects and controls the amount of vapor
generated by foodstuffs (evaparation).

Advanced fan wheel

Rotation speed and direction are adjusted to
match the amount of foodstuffs and cooking
conditions. It enables uniform cooking in a short
period of time,

Fresh steam generator

Accurate control of steam temperature and
optimal saturation. It finishes the cooking with
color saturation while keeping foodstuffs from
getting dried cut, keeping them fresh and
nutritious.

1Combi

fujimak __,_ .
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Multi concurrent cooking

The iCombi Pro enables cooking different foodstuffs at the same time.
All you have to do is drag the registered menu item onto the tray level on the touch panel to

manage all the cooking in one go. It even lets you know when to put in and take out the food.

No worries about
smell transfer.

Even when meat, fish and
vegetables are cooked
together, the steam in the
cabinet is always fresh.

The automatic steam
purification system prevents
trasnster of smell between
foods.

fujimak

ICoanbd FPre

Automatic
adjustment of
cooking times even
with time-lagged
food placement.
When placing more food in
the aven while previous food
is still cooking, the unit senses
temperature changes caused
by the door opening and
makes on-the-spot cooking
time adjustments.

Ideal finish with
core temperature
sensor cooking.

Core temperature sensor
cooking enables you to seek
the ideal cooking result such
as beef steak with standly
equipped core temperature
SENsor.

Save energy and
shorten time.

Whether you want to cook
with less power
consumption, or cook
simultaneously as fast as
possible, there are cooking
management features that
help you do it right.
Furthermore, cooking
planning lunctions support

eficient cooking procedure.,

1ProductionManager ==

CG Dkin g UE"I-HE i = Podntoes & Griling Vogedatlo
manual settings _ [Sumon Giling 0 Pk Geling

' = = Friad 600
View programmed \

set menu (Basket)

Just drag the menu
item to the tray level ——
for cooking set-up

Remaining cooking time is
displayed during cooking.

—~
_kiﬂf) Energy optimization

- ) Time optimization

Adjusts the gaps between menu items
and rearranges the order of cooking to
minimize cocking time.

Automatically rearranges the tray levels
used for the menu to save energy.

—— Pre-programmed
menu items

Up to 30 programmable
items (see page 1)

Cooking time
indication
The length of the bar

Cocking planning

Place the registered menu items in the
group (basket} (see page 12) on each
tray level. Save them by name so they
can be cooked according to plan.

Orag & drop menu.

Buzzer, display, and lashing LED alert

you when an (tem has been linished cooking.

represents the cooking time.

— Management functions



Programming

The iCombi Pro enables registering, saving and recalling your own cooking processes by name.
You can register your own programs manually as well.
Set menu items can be grouped (basket) and registered under names like "Breakfast.”

iCombi Pro

Register original menu items

When arranging an item from the automatic cooking menu list and registering it as an original menu tem.

| Select the programming ' ] - - - . :
| 1 | lcon | 2 Touch "New element l:;. | Choose automatic cooking

—— Choose menu from — gt ey -
, : - et the original cookin
| foodstuffs and cooking | 5 | Select settings icon @ o : ¢
) methods 1 content

menu item

[’7—] Register the name of
b .

Group (Basket) registration
Frequently used st menu
items can be named and
reglstered as a group.

Manual registration

G .

ME You can register your own
cooking method based on
detailed steps.

12
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Automatic cleaning

The iCareSystem detects how dirty it is inside the cabinet as well as the water stain buildup of
the steam generator, and suggests the most suitable cleaning program. Cleaning can be done in

12 minutes at the fastest® during working hours, or thoroughly after the day’s shift.

fujimak

ambi Fro

Choose the cleaning mode Put in the indicated number of
according to the dirtiness

inside the cabinet.

Select automatic
cleaning icon.

detergents and care agents and
close the door to start cleaning.

Cleaning program ——
Correspond to all levels of

in-cabinet dirtiness and

suggests which cleaning made

I5 appropriate. a

High-speed cleaning -
Normal mode : 12 minutes
Eco mode : 15 minutes

Cleaning status
Level of in-cabinet dirtiness.

Best cleaning program.

To ensure clean cooking. it detects
the internal state of cleanliness,

as well as water stain buildup on the
steam generator, and displays the current
condition. Suggests appropriate
cleaning program.

High speed 12-minute
cleaning.”

Rapid cleaning mode as short as 12
minutes. Quickly clean up dirtiness
during working hours,

i

121" 15

n

155 || 168% [ 30"
2 "0 "0

0 T |

Cleaning T
. Caro status

= Fast ' Rinso

19" || 68

2 n0) =0

Cleaning

Slalus

"Ultratast cleaning is not available with FICPXS.

- Hirge w'a

30
=

iCareSystem'

-1 Eco/Normal
I mode switching

Cleaning in Eco mode
can reduce deterg-er‘:t
and water usage.

— State of care

Degree of water stain
Qn sieam gen&mtm.

Eco-friendly detergent.

Uses a phosphate-iree detergent,
kReduces detergent usage and power
consumption, for economical and
environmentally friendly cleaning.

e e [
5 solid care agent
for the prevention of
shearm tank water staih

14
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Manual mode

You can control all the parameters yourself to

achieve the cooking results you want.

ﬂ%
2

Preheating

N

Delta-T cocking
Maintains a constant
difference bebween
in-cabinet and core
temperatures.

é

Interior humidity

Sets the humidity level

inside the cabinet.*

*annot be changed from
1O chring Steam made.

Temperature
in the cabinet
Sets cooking
temperature,

Adjusts the temperature
to the cooking target.

Fan volume
Sets the fan wheel
speed.

Cooking time

Sets cooking time.,®

"Canmil Use cooking
time setting topether
vath coné tempetature
setting,

Steam 30-1307C

The high performance steam generator
produces always hygienic fresh steam.
This fine, dense steam maintained at

a constant cooking cabinet temperature
ensures a solt, even result.

Hot Air 30-300C

A uniform flow of rapidly circulating hot

air cooks the food, Continuous cooking at
a temperature of up to 300°C is possible,
ensuring consistently perfect results for all
products, even if occupying all tray levels.

Combi-Steam 30-3007C

Combi-Steam maode combines the Steam
and Hot Air modes. Achieve bath that
Steam-driven succulence and the tasty
savoriness of Hot Air cooking,

i)

Forced humidification  Cool-down functior

Optional humidification Ceoling down
during cocking. the aven temperature
immediately.

Core temperature

Sets core temperature.”

'Cannol Use core temperatuse
setting together with cooking
bime Seting.

Internal LED light

LED lights are used on both sides ol
the door lor easy inspection of
in-cabinet conditions. When cooking
simultaneously, they flash at each tray
level when finished.

Switchable hand shower

Simple daily cleaning can be done
with the built-in hand shower. Shower
can be easily switched to straight.

Mechanical sealing plate

When a roll-in cart is removed from
the main unit, a mechanical sealing
plate in the main unit automatically
closes the gap between unit and door,
preventing the escape outside of any
steam or heated air, (201, 202)

Steam tank self cleaning
system

The steam generator incorporates a
water descaling system. For every 60
minutes of steamer operation,
automatic Internal cleaning of the
steam tank takes place,

{Except during cooking.)

Triple-layer glass door

Three layers of glass are used to reduce
heat dissipation from the glass surface.

Integral drip pan

Designed to safely capture any
condensation when the door is open,
preventing slippery puddles from
forming on the floor,

ClimaPlus Control

ClimaPlus Control measures and
regulates cooking cabinet humidity to
one percent accuracy. fully drawing out
the intrinsic fine flavours of the foods.

Automatic steam purification
system

The automatic steam purification

(or. quenching) system frashens the
steam circulating through the cooking
cabinet. This means no cross-odours
between different kinds of simultaneously
cooking foods such as meat. fish, and
vegetables.

Core temperature sensor

To achieve the best passible cooking
results, food temperature is measured
accurately at six points.

Wi-Fi remote monitoring

With the intergrated Wi-Fi, you can
remotely cook at night or monitor
the status during automatic washing.

Saveable, retrievable
temperature control data

Saveable and retrievable HACCP-
compliant data, such as far core
temperature and other
kinds ol temperature
control, is saved
automatically, and can
be easily downlocaded
using a USB stick.

Aerodynamic Cabinet

The structure of the seamless and

rounded cabinet realizes even tinishing
even with the foods placed on all levels.

Grease separation system

Ol mist generated in the cooking of meat
and fish is centrifugally separated by
means of a fan developed specially
in-house. Fresh air is the only thing the
system returns to the cooking cabinet.

1/2energy mode

This function allows peak electricity
consumption during times of normal
operation to be reduced by hall,
(Electrical type)

16



Automated cooking procedure

[ example: grilled salmon ]

Adjust the grilling intensity during cooking

Prehieating starts.
Set core temperature sensor, : .
2 3 | Automatically measures size

Select the fish grill from

the automated cooking . 4d £ vk i
mode menu, COICr-Ang RS on TN utning and shows cooking time.

< =
iy - Grilling
1 0505

i Preheat

by Grilling

05:05

Load ingredients.

Insert the core temperature sensor CIZICIE:IHEIF:IFT;':EEﬂB @ ;C'-E-Elm!? :'::' 'Ehi.ﬂEE' th:‘
and close the door to start {ﬂ'ﬁking. automaticaily. ggree O COOKINE Micway,

2= & & S

i Grilling e Gnlhng g, Ginlling

05:05 - 04:23

=] Load =, GGrilling

Simultaneous cooking procedure

[ example: breakfast combo ]

Grill/steam consecutive cooking

[ ,.I ] Select simultaneous Crag & drop pre-programmed
[ | cooking mode, menu items.

You will be alerted to

Add foodstulfs to be grilled and :
; completion of each tray level
close the door to start cooking.

by buzzing and LED flashing.

| L

Py -

Interior environment is prepared,
@ and cooking starts again after

the ingredients to be steamed
are put in.

18



19

iICombi Pro series

Specifications

Maodel
Cuter dimensions WxDxH (mm)

Shell space height

Mo, of shelves

Power supply

Total power consumption

AMaximum confinuous current

Fuse protection

Water supply connection

Water drainage connection

. Weight

Cuter Cimension ncludes eaviust and door handle,

Model
Cuter demensions WxDxH imm)

Shell space height

Mo, of shelves

Total gas Hot air
consumption

13ALPG Steam
Power supply

Total power consumption

Maximurm continuous curment

Water supply connection

Water drainage connection

Gas connection

Weight

Cuter Cimension includes exhasst and door handle,

Commen specitications: Exterior: SUS304, Interior: SUS304, Insulation: glass wool, controllable temperature range: steam: 30°C-130°C, hot air: 30°C-300°C Combk 30°C-300°C Core temp

FICPXS

655x621x595

2/3%6 levels SEpni0me

INAC 400V

5.70kW

9.2A

104

20A

40mm dia,

67KE

FICP&1E

850842808

FICP62E

&8mm

10721042808

1/71%6 levels

&8mm

FICP101E

3NAC 400V

2/1%6 levels

BE0xB42 1068

FICP102E

10.8kW

INAC 400V

&E8mm

1072210421068

FICP201E

1AX108

&Bmm

BITx913x1872

FICP202E

15.6A

22.4EW

16.64kW

21088

65mm

1082 =1118x1872

16A

323A

16.64KW

33.28kW

1/ 1% 2088

BEmm

0.25kWx2

33.28kW

33.28kW

21 %2068

204

354

3P200V

0.45kWx2

33.28kW

61.08kW

0.25kWx3

49.94kW

S0mm dia.

204,

17.5kW

3P200V

SOkg

S0mm dia.

50.5A

34.6kW

3P200V

0.45kWWx3

GOA

99.9A

34.5kW

3P200V

FICP61G

137kg

20A

125A

99.6A

63.0kW

181.9A

850x842x808

FICP62G

@50mm

204

125A

127kE

@ S0mm

20A

2004,

BAmM

107221042 %808

3.420,000M

179kg

e&50mm

20A

171%6 levels

&8mm

13.7kW/14.06W

211%6 levels

FICP101G

4,942,000/

263kg

a50mm

B50x842x1068

FICP102G

5,785,000

336kg

T2.6KW 3.0kW

29.4kW/30.4kW

&8mm

1072x1042X1068

FICP201G

8,292,000

INAC 230V

22 VW22 8RN

1A= 10E8

G8mm

877 x913x1872

FICP202G

23.1W/25.5kW

211088

BSmim

108211181872

0.38kW

TNAC 230V

21.0EWF23.2kW

42 .0KW/46. 5kwW

1/ 1x2088

B5Smim

264

0.65kW

0.25kWx2

42.0kW/46.5kW

44 1kW/4B . 8kW

211=2018

39.9kW/44.1kW

84.0W/92 9kW

204

394

1100V

0.45KkWx 2

0.75kW

1P200V

0.25kW=x3

53.6kW/59.2kW

S0mm dia.

204,

9.14

1.25kW

1P100V

0.45kWx 3

204

EOmm dia.

15A

7.3A

1.20kW

1P200V

M7k

204

204

154

134

1.90kW

250mm

20A

15A

10.8A

14dkg

204

2 50mm

20A,

15A

Crverhealing prevention: Elechric controd thermostat, Overheating prevention thermostal (Only X5 model) Emply healing prevention: Electric controd thermeastat

Rurn=in rail for mobile oven rack
Cven rack stand
Mobile oven rack
Rack trolley
Boll-in cart
Dedicated stand
Plate rack
Heat-prool gloves
Solbd cleaing apent {15 packs/cartond
0iid rirse apent (10 packsicanton)
Dranape pipes 90" elbiow
Strasght pepe 15mm
Strarght pipe 250mem
Drainage hose

ACCEssOnies: @
Dptions: &

JEEL INSE JE I IRNNE .

155kg

204

a50mm

20A

3.967.000H

192kg

20A

a50mm

5.733.000M

284kg

20A

6,535,000F)

379%g

JLAR 12

OIS TS BMOEREINMITIES (0~100%) @&BNIE ZREsE BRMELY—EXF vk BREBRTT—-EL1F9H (X50H)

9,369,000

AL AL Bl

AL AL JL I AL AR LA Jh

AR AL AL B IR N ANEE IR AL A

OGBS 0|

SR ILALILILIL AL ALl

AL AL AL IR LS RRL IR

AL IR I JE IS RNL IR
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Simple to use and cutting-edge performance.
Specialized in manual and programmed cooking.

Automatically optimize the in-oven environment for specific foodstuffs.
Powerful fresh steam generator and dynamic air mixing ensure consistent cooking quality.

Count on the best performance for both manual and programmed cooking.

Combi Oven

iCombi Classic

fujimak

iCombi Classic

22
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Simple operation for unlimited cooking variations,
delivering high performance.

g

Double-layer glass
door

Twe layers of insulabion-coated
glass are used to reduce heat

dissipation from the glass
surface,

Internal LED light

LED lights are used on both
sides of the door for easy
inspection of in-cabinet
conditions.

Core temperature
sensor

A core temperature sensor
15 equipped as standard
for optimal cocking.

It controls the temperature
of foodstufis accurately.

Hand shower

Simple daily cleaning can be
dane with the built-in hand
shower, Shower can be
easily switched to straight.

fujimak

iCombi Classic

& 2 K (@] (&

¢ &

1l

Interior humidity

Set the humidity inside the cabinet using
the jog dial"

*Lannot b fh-mg{-rl Ircm 10U during StEam mode

Cooking time
Set cocking time.,*

*Cannot sot cooking time Together with setting core
bempsataiure

Additional features

Settings for temperature increase and
cooling down functions, fan volume
adjustment, delta-T cooking, etc.

Preheating
Adjusts the temperature to the cooking
target.

Fan volume
Sets the fan wheel speed.

Steaming 30-130C

The new, high-performance fresh air generator produces
a constant supply of fresh, hygienic steam.

This mode is optimised for such processes as steaming,

boiling, steam baking.

Combi-Steam 30-300C

Steam + hot air combination mode. Provides the succulent

finish of steaming. along with the great taste and

savouriness of hot air cooking, Shortens cooking time and

enhances yield rates by doing away with the need lor

turning food over during cooking.

Hot Air 30-300C

Rapidly circulating hot air Hlows evenly over all parts and

portions of food, locking In meat juices lor wanderfully
succulent results. No loss of heating power even when all
racks are full. This mode is optimised for such processes

as roasting, grilling, and baking.

& (o8] [IIl] [ [o=]

Temperature in the cabinet
Set cooking temperature using
the jog dial

Core temperature
Sets core temperature.”

*Cannob set core temperatune Together
with selieng cooking time

Menu

Recall programming modes,
automatic cleaning functions, etc.

Cool-down function

Cool down the oven temperature
immediately.

Delta-T cooking

Maintains a constant difference
bebween incabinet and core
temperatures,

24
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Programming Automatic cleaning

iCombi Classic enables creating, saving and recalling your own cooking program. Choose from four cleaning programs depending on how dirty the unit is.
You can save the cooking process with up to 12 steps and you can create up to 100 programs. Put in the detergent and care agent as indicated. Cleaning starts when the door is closed.

B Registering a program

fujimak

Hoombd

Select "Menu™
on the initial screen.

Select + to enter program name.

Cabbage

| == ! =

TNy e

) P N N

| |
| =
| ]
| !

Enter a program name using Set the desired sethings and
the jog dial. complete the program by
adjusting the blinking mode button.

B Recalling a program

Eco-friendly detergent

Uises a phosphate-free detergent.
Reduces detergent usage and
power consumption, for
economical and environmentally
friendly cleaning.

Solid cleaning agent
for interior cleaning

Rinse )
Solid care agent
Select “Automatic cleaning” Select a course according to how dirty. :;"If;-”j'::‘;-’""-’” ey
Select “"Menu™ Choose “Programming’. Select the desired program trom the menu, from the four cleaning programs using the jog dial, a

on the initial screen. by turning the jog dial.

26



iICombi Classic series

Specifications

Mode|
C Quter dimengions WxDxH (mm)

Shelf space height

Mo, of shelves

Power supply

Total power consumption

Maximum continugus current

Fuse protection

Water supply connection

Water drainage connection

, : Weight

Cruter Dimansion inCliedes sxhaust and door handls.
Model
Outer dimensions WxDxH {mm)

Shell space height

Mo, of shelves

Total gas Hat air
consumption
13AM128/1PG  Steam

Total power consumption

Maximum continuous current

Water supply connaction

Water drainage connection

Gas connection

' Weight

Cuter Cimension incledes exhaust and door handle.

FCCMPXS

GEEXG22XEDT

2/3%6 levels 40mm

pai

ANAC 200V

5.30KW

15.54

204,

204,

40mm dia. {S0mm dia.) ™

Glkg

i El'h'l'ﬁ' connection
WYL 20 S oy cRamastier fasdiucie

FICC61E

50842808

FICC62E

BEmm

107 2= 1042808

17126 levals

GEmm

ANAC 400V

2/1%6 levels

10.8kW

ANAC 400V

15.6A

224k

16A

32.3A

208,

35A

S0mm dia.

204

93kg

BOmm dia.

FICC61G

131kg

B50x 842808

FICCB2G

68mm

10721042 %808

17156 levals

&Emm

13. 7KW/ 14.0KW

2/1%6 levels

12.6KW/13.0KW

29.4kW/30.4kW

TNAC 230V

22.1EW/22.8EW

0.38kW

TMAC 230V

264

0.65kW

208

394

S0mm dia.

204,

208,

50mm dia.

101kg

20A

128kg

Common specifications; Exterion SUS304, nterion SUS304, insulation: glass wool, controliable temperature ranpe: steam: 307C-130°C, hot air; 30°C-300°C  Combl; 307030070 Core amp
Cverheallng preventiond Electric control thermastat, Overhaaling prevention thermostat (Only X5 madell Emply healing prevention: Electiic control thermostal

Fun+in rail for mobile oven rack
; __ Ovenrack stand
me‘m‘.’"“" ® ‘Mobite oven rack
Options: & gack trolley
Roll-in cart
Dedicated stand
Plate rack
Heat-procl gloves
ohd cieaning agentils packuitarton)
Sobd rince agent (10 packe/carton)
rainage pipes 30" elbow
Straight pipe 105mm
Straight ppe 250mm
Eh'alnage hose
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FICC101E

B50x842x1068

FICC102E

FICC201E

aEmm

107210421068

BI7x913X 1872

FICC202E

171%10 levels

&8mm

63mm

1082x1118% 1872

ANAC 400V

21%10 levels

1/1x20 levels

&3imm

18.9%kwW

INAC 400V

3MNAC 400V

2/1%20 levels

223A

37.4kW

37 2EW

IMAC 400V

32A

S54.0A

53.7A

679kW

B3A

204

S50mm dia.

204

63A

98.08

204

1004,

121kg

50mm dia.

SOmm dia.

204,

FICC101G

160kg

23kg

S0mm dia,

FICC102G

B50x842x 1068

1072x1042 %1068

FICC201G

304k

BEMmm

BEMMm

BI7X913x1872

FICC202G

1/1%10 levels

230N 23.9kW

2 %10 levals

B3mm

1082x1118x1872

1/1x20 levels

Bamm

21.0Wr21.7W

42 Ok\W/43.5kW

dd, TWA5. 7KW

211 %320 levels

42 DkW/a3. 5w

INAC 230V

0.75kW

INAC 230V

39961 30w

84 ORW/B7.0kW

INAC 230V

53.6KW/SS dkW

4,04

1.25kW

1.20kW

TNAC 230V

648

204

204

2.7A

1.90kW

S0mm clia.

S0mm cia.

204

9.4A

204

20A

EQmm dia.

204,

139kg

184kg

204

EQmm dia.

276kg

erature; 20°C-99°C ClimaPlus: enables in-cabinet humidity setfings in 10% increments

371kg

L N AL BE A0 AL B Al A REE Al Al )2

L AL AL L BE L AL MU 31 SRR AL AL 2 .

AL AL AL BE AC AL AL AN

AL AL AL AL R AL BRI ANME A0

Whhen pure hasing Combih Orien serles outside tapan, the included accessories are subject to charmge. For more details, please (el ree to contact your rearest sales subsikdiany,
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Peripheral equipment wptionan

= 1) B
o— ; - —
E: — Mobile oven rack | % UltraVent
= .
B —=h Roll-in cart
=2EE=
= =
Rack trolley SIS
RS
)
Stand type Cabinet type ik
Dedicated stand Mobile oven rack Roll-in cart UltraVent (steam recovery equipment)
These dedicated stands are of a height designed for use with rack This rack Is designed for use with the rack trolley, for easy and efficient A cart bullt for bulk cooking situations, for all-in-one transpart of The steam discharged when the door is opened or through the
trofleys. transport of foodstuffs, loodstuffs to and from the oven. Having multiple carts on hand exhaust tube is sucked up and recovered by the fan. You can install It
= = ME Lize of mobale oven rack reguires the use of special rack rails. dramatically ralses efficlency in bulk cooking scenarios. in the kitchen even without an exhaust hood.
I Medel Mo, of shelves
model Width | Depth | Height Rin Compatible | . | Ousidedimensions bnmd | -\ | Space between Compatible| . |Cutsidedimensions i) | Tray | No. of [space between @ For type XS (60-73-865)
% BSXS <30 | 435 | 8so St 7 model ' Width | Depth | Height shehves fmerl model Width | Depth [ Height | size  |shetves | shelves fmm) *Please consult in advance regarding the installation of UltraVent,
X5 BGXSD | 655 | 485 | 850 | Cabnet | 7 &1 60:61-420 | 382 | 579 | 458 6 64 _EI_E'E::;__::_ _:i:_.l_:_:;_ _::: ii: ‘;:
el aciDrc | 850 | 624 | 700 | cabingt 12 101 6011600 | 382 | 579 | 718 n 64 = T e ” o T S e Condensation ventilation breaker (extended exhaust pipe)
’ : E Accelerates the expulsion of steam and other vapours from the exhaust
win e S BB X = sl el - = 02 | S02480 | T | VOB ) LM2| 21 | A i pipe. This allows u::wrs discharged tnmeemﬁ?sfﬂem
621102 | BCaOPC | 1072 | 824 | 700 | Cabinet 12 202 | 60223% | 772 | 1013 vz 20 | W M Lhr{:ﬂ:rgh the pipe
?:'d‘: t:_‘“rl{"";’[l’ | ORI ook 02 | 6022395 | 772 | 1013 | vz | 1 | s g0 '
e rack troiley is requir en using the mobile oven rack and the S A e (e 2 o
E':n':bm‘;?n Fu‘: {Eﬁmpgﬂ & S oo it ; plate rack, It incorporates stoppers to prevent rack slippage while In il - il B B (B B Compatible model Modsl
WIR-CROALSEL IR0 ROV MR CRDICALY A0 CORRINE CAPACIY moticn. NB Height-adjustable rack trolley is also avallable, ated
in line with the size of your kitchen. Requires a separate kit to enable e 24 b ﬁggumﬁa“ tor 201-model baking trays (holds up to 16 tray levels) _ S | eo74-037
h - L, GIE2A017102 £0-72-592
HEguE SELTR.LEToRRL) Compatible model |  Model I 36 CUB R TN (AN “In case of using Baking Rack recommending to purchase dedicated air bafe plate, g e
*Product images are examples of combinations. Other combinations are Width Depth Height d :
available, Please ask a local sales office for more Information. G1/101 074000 e 548 990
E2102 B0-73.909 996 735 990
Tilt slope
Ad]ustable rack trolley Eliminates helght differences between
@ For type 61/101 {60-75-606) combl oven and rack.
@ For type 62/102 (60-74-605) _ @ For type 201 (50-21-262)
g"fhﬁge - Thermo cover @ For type 202 (60-22-380)
Mobile baking rack B
A rack for breadmaking. Requires the use . |
S ' ' ':" Leveling kit
Skl Model | Mo.of shetves P —— Kit to adjust level in installation of table top models.
61 BO-E1650 5 -If,f-!:.:.: ;_ X ® For t"_l"FIE' 61101 (pD-74-795)
r'i :,EEI,GI' -
2 v g L @ For type 62/102 (60-74-597)
100 £0-11-599 8 “..-;:‘H‘*f:_j Thermo cover
FICPX5x2 FICPEIE+FICPIDIE FICPEIE+FICPAIE j ' Insulates each rack. Has magnets for quick attachment and release,
*0UO Kit and Stand for DUO
Baking rack, fixed type Compslin Model Comeatiole Madel Leveling kit w/Casters Specs
CombiDuo Kit (Double-decker kit) = mod el
ompatitle T [ {Using In Combl DUG Specs.)
pati oL ' |l SN = st ld @ For type 61/101 (60-31-545)
Com model Madel
: 2L oI . 5 0400 £ el @ For type 62/102 (60-21-574)
Top X5 / Bottom XS (Standard Door Specs.) 60.73.768 Lol £0-11-541 & 101 B004-1009
Top X5 / Bottom XS5 {Left Hinga Specs.) BO-74-2786 "A hanging rack (fixed-type) able to handle Rack trolle 102 60041014
Top: G1E / Bottom BIE bath 1/1-size and baking size B also avallable, L ATRNEY
6072991 (Takies four B1-model trays. and seven 101-model — Pipe set (water drainage)
Top 6IE / Bottom 101E trays) . — & B -
'“'PE-I_E ! Hﬂ'“m_ﬁ"z_-E_ 5094775 *In case of using Baking EarJ‘-c recommending :E ;__: Content of carton H
Top 62€ / Bottom 102E to purchase dedicated air baffle plate. Plate holding rack - (Diameter:40A / MaterialPvC) = ,
Rack for transporting plates and cocking. - «Siralght g : 4 it
Top X5-61E +61G / Bottom 616G (Standard Doos Spacs 60-75.751 ight pipe (Length:500mem)x [ ——
op R A1 Cancar J Rack rails Requires the use of special rack rails. :: -Stralght plpe (Length:105mmix 1 ;
Top XK5-B1E-61G-6JE - 626 / Bottom 625 (anded Doce Specs.y BO-75752 For use with the mobile oven rack, mobile baking rack, and plate _ : = 0" elbowxS 45 elbawx3 0
; ; ; holding rack *For more infoimation, please contact your = Tl - Gaskotx)
MNE 101E. 102E will net stack in the top, 1016, 1026 will not stack on twa lewels, " Nearkeh Sailns ollics
@ For type 61/101 (60-75-115) ' .
@ For type 62/102 (60-74-650) Plate holding rack
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Cooking accessories ptiona

Hotel pan

@ 2/1 size

@ 1/1 size

® 2/3 size

® 1/2 slze

@ 1/3 size

Depth 20mm
Depth 40mm

Depth 25mm
Depth 65mm
Depth 100mm
Depth 150mm

Depth 20mm
Depth 40mm
Cepth 65mm

Depth 20mm
Depth 40mm
Depth 65mm
Depth 100mm

Depth 65mm
Depth 100mm

(SH-2221E-20)
(SH-2221E-40)

(5K-1911E-25)
(SH-19125W)
(5H-19145W)
{SH-19165W)

(SK-1871E-20)
(SK-1871E-40)
(SH-18725W)

(3K-1521E-20)
(SK-1521E-40)
{SH-15225W)
(SH-15245W)

(SH-16325W)
(5H-16345W)

Perforated hotel pan

A hotel pan with perforated bottom, sultable for

steaming applications.

® 1/1 sizée Depth 25mm

® 2/3 size

® 1/2 size

Depth 65mm
Depth 100mm
Depth 150mm

Depth 40mm
Depth 65mm
Depth 20mm
Depth 40mm
Depth 65mm

Enamel tray
An all-purpose, enamel-coated baking tray,
Easy o clean,

Grid (grill grid)

A grid for grilling applications.

® 2/1 size Depth 20mm
Depth 40mm
Depth &5mm

@ 1/1 size Depth 20mm
Depth 40mm
Depth 60mm

® 2/3 size Depth 20mm (6014-2302)
Depth 40mm (6014-2304)
Depth 65mm  (6014-2306)

@ 1/2 size Depth 20mm (6014-1202)
Depth 40mm (6014-1204)
Depth 65mm  (6014-1206)

Size detalls  2/15iZe s mennnee e

@ 2/1 size (stainless steel finish)
® 171 size (stainless steal finish)
@ 2/3 size (stainless steel finish} (6010-2301)

352x325mm

(SH-1911E/P)}
{SH-19125W/P}
{SH-19145W/F}
(SH-19165W/P)

(SK-1871E-40P)
(SH-18725W/P)
[5K-1521E-20P)

(SK-1521E-40F}
(SH-15225W/F)

Spare rib grid

For standing and grilling spare ribs,

® 1/1 size (6035-1018)

: X3 1/3siz@ -+ = = ==+ +325X176mm
1/15iZe == e eeaa e 5INXIIEMM  1/28iZ0c 22 e v a0 = 3DEXP65mm  Baking size--- - - 600x400mm

Smoker

Enables preparation of smoked dishes. Simply fill
with smoke chips and set in the CombiCOven.

Roast baking pan
A round pan tor cooking omelets, ckonomiyakl, and the like,
Z-plate and 4-plate types are also available.

@ &60-73-010

Perforated baking tray
A tray lor breadmaking.

@ 21 size (6015-2103)
® 1/1size (60151103}
@ Baking size (6015-1000)

Non-perforated baking tray
A tray lor breadmaking.

® 2/1size  (6013-2103)
@ 1/1slze  (6013-1103)
@ 2/3size  (60-73-671)
@ Baking size (6013-1003)

Potato baker

A tray to set potatoes on for baking.

® 1/1 size (6035-1019)

® Z-plate set, 250mm dia. (60-73-287) @ 4-plate set, 160mm dia. (60-73-286)

Tandoori grill metal skewer
As the foods do not come In contact with the pan,
the entire surface can be grilled.

@ 2/1 size Grill and tandoori skewer frame (60-72-421)
@ 1/1 size Grill and tandoori skewer frame {60-72.224)
® 3 round metal skewers, O Smm, 550mm long  (60-72-416)
® 3 round metal skewers, () 8mm, 550mm lang (60-72-417)

@ 3 square metal skewers, [J Smm, 550mm long  (60-72-418)
@ 3 square metal skewers, [ Bmm, 550mm long  (60-72-419)
@ 3 Flat metal fish skewer, 10mm wide., 550mm long (60-72-420)

Chicken griller
To set chicken pleces on for grilling. Comes in-an array of sizes.

® 1/2 size Chicken; 4 pieces (6035-1015) W325xD265mm
® 1/1 size Chicken: 6 pieces (6035-1016) W325xD530mm
@ 1/1 size Chicken: 8 pleces (6035-1006) W325xD530mm
@ 1/1 size Chicken: 10 pieces  (6035-1010) W325xD530mm
@ Baking size Chicken: 12 pieces (6035-1011} W400xD&00mm

@ 1/1 size Duck: 8 birds (6035-1009) W325xD530mm
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Cooking accessories woptionab

Combi griller
A grill pan suitable for making grill marks
on ingredlents.

Combi griller insert tray
Lay tha Combl griller insert tray on top of the CombiGrill® for a fine grill
pattern. Or use it to more easily put and remove food without having to
move the Combi griller itsalf.

@ 1/1 slze {HO35-1017) ® 1/1 size (60-73-848) 325X61Bmm

Cross and stripe grill grate
Usable on both sides, the cross and stripe grill grate
produces either the favorite American steakhouse §
pattern or the classic parallet grill stripes. .

Grilling and roasting plate
A tray with a corrugated surface and a flat bottom.

® 1/1 size (60-73-314) Stripe side
@ 2/3 size (60-73-807)

@ 1/2 size (60-73-802) @ 1/1 size (B0-71-617)

Grilling & pizza tray
A tray with a corrugated surface and a flat bottom.

Combi fryer
A sleve structure to |et hot alr through, sultable
fer holding ust-fried potato chips, ele.

@ 1/1size  (60-70-943)
@ 2/3size  (60-73-798)
@ Baking size (60-71-237)

® 1/ size (E019-1150)
® 2/3 size (60-73-619)
@ 1/2 size (B019-1250)

P S - DR SR 650x530mm 'I.f‘;\ai:e----------352x325mm 1738128 v v s e e e S BAERXTTEMM

e detalls e iiuii . B30%305Mm  1/2sizessssssees<305%265mm  Baking sizess» <o 600x400mm

for FICP / FICC

Sunny-side-up egg tray

A special Irying tray with dimples deslgned to
produce in bulk the best lormed sunny-side-up
eggs. One type of tray cooks 12 single eggs,
the other cooks 4 double aggs,

Solld Cleaning Agent

(Actlve Green cleaner tablets)
This in-cabinet cleaning agent s

for automatic in-cabinet cleaning
{using Efficient Care Control),

"

e

@ Solid Cleaning Agent : box of 150
(56-01-538)

® 1/1 size Depth 30mm
@ 1/1 size (for double eggs) Depth 30mm

for FCCMPXS / FCCMP

Solid Cleaning Agent (Detergent Tablets)
This in-cabinet cleaning agent Is for automatic
in-cabinat cleaning.

@ 5olid Cleaning Agent : box of 130
(56-00-226)

Muffin pan

® 12 cups W3D0xD400mm (6017-1002)
@ 24 cups Baking size (6017-1001)
Water purlifier & softener
s
4

ik

Multi baker
Versatile, lor making eggs sunny-side-up, and the like,

’l'-

@ Water purifier & softener
FRS-10XL

@ Water purifier & softener cartridge
® 1/1 size (60-71-157) FRS-10XLC

@ 2/3 size (60-73-646)
® 1/3 size (60-73-764)

Plzza pan
Place it on the finishing plate rack and bake.

@ 280mm dia. (60-71-158)

Solid Care Agent (Care Tablets)
This solid care agent is for CareControl
(using then in-cabinet rinse effect and
the steam tank water scaling prevention
lunction).

@ Care Tablet : box of 150 (56-00.563)

Solld Rinse Agent (Rinse Detergent)
This In-cabinet rinse agent is for automatic
in-cabinet cleaning,

T

@ Solid Rinse Agent : box of 50
(56-00-213)

Automatic water purifier & softener

® RP-03D



