mMetos

COMBI OVEN

GEM GASTROSTEAM
TO6T, TIOT, T2IT

Operating Instructions

Valid from 1.1.2010 Rev. 2.0

4241001, 4241046, 4241002, 4241047, 4241003, 4241044






CONTENTS

PAGE

1« GENERAL REMINDERS 4
2 +POINTS TO REMEMBER 5
3 .+ DESCRIPTION OF KEYS 6
4 . THE CUBE FUNCTIONS VOCABULARY 8
5 «PREHEATING THE OVEN 9
6 +SETTING THE OVEN MANUALLY FOR “MANUAL" COOKING 10
7+ SETTING THE OVEN MANUALLY FOR MANUAL COOKING WITH UP TO 9 CYCLES IN SEQUENCE 12

AUTOCLIMA PLUS 13
8 +SAVING A PROGRAM 15
9 +SELECTING AND STARTING OF A MEMORIZED RECIPE 17
10 « SELECTING AND STARTING A STORED PROGRAM 18
11 « CHANGING A STORED PROGRAM TEMPORARILY 19
12 « USB MENU (UPLOADING/DOWNLOADING RECIPIES - HACCP LOG) 20
13 « SETTING THE CORE PROBE 23
14 - CORE PROBE + AT SYSTEM 25
15 « AUTOCLIMA HUMIDITY CONTROL SYSTEM 27
16 « SPECIAL PROGRAMS 28

16.1 « FINISHING THE PRODUCT BEFORE THE END OF COOKING 28

16.2 « HOLDING AT TEMPERATURE AT THE END OF COOKING 28

16.3 « ALTERNATING FANS 30
17 « REHEAT PROGRAM 30
18 - PRACTICAL ADVICE 31
19 « DAILY CLEANING 32
20 « WASHING KIT 33
21 « ROUTINE MAINTENANCE 35
22 - DESCALING THE BOILER 35
23 - MAJOR SERVICING 37
24 + SELF-DIAGNOSIS AND FAULT IDENTIFICATION 37
25« "PLUS” ADDITIONAL FUNCTIONS 41
26 - PROGRAM MANAGEMENT SUMMARY 45
27 « RECIPES 57
28 + BRIEF DESCRIPTION OF PROGRAMMING 58

VERSION

T - Electronically controlled manual commands, 99 programmable programs, and 9 cycles in automatic sequencing:
Automatic Cooking, CLIMA function with automatic venting, PLUS function, 6 speed Fan, multi-point core probe, self-
diagnosis, humidifier, lighting and integrated washer unit.

(KL automatic washing system on request)

The manufacturer disclaims any liability for any inaccuracies in this The reproduction or copying of any part of this manual by any means
manual attributable to printing or copying errors. whatsoever is strictly forbidden unless authorized previously in writing by
We reserve the right to modify our products as we deem fit, without the manufacturer.

impairing their basic features.
22.07.2008

3

900-----rev00




1 - GENERAL REMINDERS

Repairs may become necessary over R ——
time; these and all major servicing | LOGO |
operations must be entrusted exclusively ]
to a Lainox technician or a Lainox TYP. 300000KX
authorized service agent. 2008 NR 3000000000
3N AC 400V 50Hz
1.1« Carefully read the directions given in this <Pa
manual; they contain important information 1x025 kW | TOT 8 kW | 55 5o ﬁ
on safety during installation, operation and
maintenance. IPX 5 c €
Keep this manual in a safe place for
future consultation!
r——=-71
1.2« This appliance must be put only to the i LOGO i
use for which it is specifically intended: I
cooking foods. Any other type of use is TYP. XXXXXXXX
improper and therefore dangerous. 2008 NR XXXXXXXXXX
EN 203/A1 AC 230V 50Hz
1.3« Only trained kitchen staff should be allowed 1:30;5 v B13ET|°T 132'3("‘\'] k:"" © ';V;'
to use the appliance. G25 / m¥h | G20 / m3m | 200-500
Pmax / mbar Pmax / mbar G 30 3.16 Kg/h
1.4 -« The oven must not be left unattended during Pmin / mbar | Pmin / mbar | Pmin / mbar
operation. IT ||(2:zté+ 20:32?-%%;37
1.5 « There are surfaces of the oven that become IPX 5 c €
. . 0085
hot during operation. Take care!
1.9 « In the event of technical assistance being
1.6+ Ask the installer for information on correct required, the trouble must be described
operation and use of the water softener; in as much detail as possible, so that a
incorrect or incomplete maintenance is at service technician will be able straight away
the origin of the formation of scale, which to understand the nature of the problem.
would badly damage the oven.
1.10 «In the event of breakdown or faulty
1.7+ Should it become necessary to call out a operation, switch off the oven
service technician, all essential identification immediately!
details of the appliance are shown on the
data plate, located at the right-hand side on 1.11 « The room, in which the oven is to operate,
the bottom. must be well ventilated!
1.8« Each appliance is equipped with a data 1.12 . Safety sticker

plate identifying the model and its main
specifications. An example is given below of
a dataplate for an electric oven and one for
a gas oven.
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Maximum height for inserting containers
with liquids

1600 mm (63 inch)

M
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2 « POINTS TO REMEMBER

2.1

2.2

2.3

24

25

2.6

2.7

2.8

« Before any food is cooked in a new oven,
the interior must be thoroughly cleaned
(see "Daily Cleaning”).

At the end of the working day, clean the
oven thoroughly inside and out; this will
ensure smooth operation of the appliance
and prolong its useful life.

Do not use high pressure water jets
when cleaning the oven!

For daily cleaning, use non-corrosive
products (alkali based) suitable for the
purpose. Abrasive materials and products
should not be used as they will damage
the surfaces. If the oven is equipped
with an automatic washing system, use
SOLELY products recommended by the
manufacturer (see “Daily Cleaning”).

Always switch off the appliance when work
is finished, and shut off all energy supplies
(electricity, water, and gas if connected).

« Avoid any operation that might cause
cooking salt to be deposited on the steel
surfaces of the oven; if salt is accidentally
spilled, rinse off immediately and
thoroughly.

« After steam cooking, open the door
carefully to avoid being hit by the rush of
residual steam escaping from the oven.
Failure to observe this warning may be
dangerous for the operator.

« To ensure safe operation of the oven do
not obstruct the vents or any other
opening in the casing!

2.9

« CAUTION
No cooking with alcool added is
permitted!

2.10

« Failure to observe basic safety

guidelines may jeopardize the smooth
operation of the oven and expose the
operator to serious danger!
The manufacturer will disclaim any
liability if the operation of the oven as
originally intended is altered either by
tampering or through failure to observe
the instructions contained in the
manuals.

2.11

« To ensure long term efficiency and
reliability of the oven, major servicing
should be carried out at least once
a year. With this in mind, customers
are recommended to sign a service
agreement.

5
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3 - DESCRIPTION OF KEYS

ON-OFF (KEY 1)

Turns on the control panel, activates self-
diagnosis.

Key light on: appliance ready for use.

Key light off: appliance powered, control panel off.

At the first start up of the day you will be asked to
save the HACCP Log onto a USB pen.

For the Log HACCP saving procedure please refer
to chapter 12.4.

CONVECTION (KEY 2)
CONVECTION cooking mode key.

STEAM (KEY 3)
STEAM cooking mode key.

COMBINATION (KEY 4)
COMBINATION cooking mode key.

900

SPEED SELECTION (KEY 5)

Ventilation speed selection key.

Press key and rotate knob until desired speed is
set (from 1 to 6) and confirm selection by pressing
the knob (in convection or convection + steam
mode, the key remains switched on for speeds 1-3
indicating that oven is working at reduced power).

START-STOP (KEY 15)

START-STOP key: to start and stop cooking in
progress.

+ Key light on: START, cooking started.

+ Intermittent key light: TEMPORARY STOP
obtained by opening the door. Cooking and
remaining time are stopped. Closing the door
restarts cooking.

+ Key light off: PERMANENT STOP obtained by
pressing key 15: cooking stops permanently, as if
time had expired.




3 - DESCRIPTION OF KEYS

OPERATIONS

« OVEN LIGHT KEY (KEY 21)

Pressing this key switches on the oven
light, permitting the operator to check the
progress of the cooking. The light goes out
automatically when the door is opened;
with the door closed, press the key again
to switch off (see light switch timing
chapter 23 “PARAMETERS”).

+ RAPID COOLING KEY (OVEN DOOR

OPEN) (KEY 20)

This function is activated only with the oven
door open. Pressing the key activates the
fan, which rapidly lowers the temperature in
the oven to 50 °C. “COOL" This function is
particularly useful if one cooking operation
at high temperature is to be followed by
another using a much lower temperature, or
when the oven needs cleaning immediately
after a cooking operation (see “Daily
Cleaning”).

/

33
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« OPEN OVEN VENT KEY (KEY 23)

This function is activated only in convection
mode. Pressing the key opens the oven
vent, allowing the escape of excess
moisture that collects within the cavity. The
vent is closed manually (LED on = vent
open; LED off = vent closed, flashing LED
=vent in operation).

The position of the vent can also be saved in
a program (see “Clima” setting).

« OVEN MOISTURE INLET KEY

(KEY 22)

This function is useful for foods that require
added humidity when cooking. Press the
key and hold for as long as it is wished to
let moisture into the oven.

Note: “COOL" The appliance is fitted with
an automatic system for lowering the
temperature, that operates in all cooking
modes. If the temperature exceeds the
display setting by 30 °C, the humidifier
automatically directs cold water into
the oven and the temperature is rapidly
lowered. This precludes the possibility
that food could start cooking with too high
a temperature in the oven. In addition,
the added moisture prevents foods from

drying up.




4 - FUNCTIONS VOCABULARY

This section sums up the meaning of some
important functions that frequently recur in the
following explanation.

« TIME OUT*: when setting the cooking program
functions, especially in the early days of learning
to use the appliance, after a time of 10 sec. has
passed since the last setting, the data are saved
automatically, thus avoiding any unfortunate “loss
of programming”. The display stops blinking to
signal the exit due to TIME OUT. The temperature
display indicates the actual oven temperature.
To return to setting, press the key of the required
function. For programs with two or more cycles,
press key 19 and search for the required cycle with
the SCROLLER.

« PROGRAM*: in the condition of a
PERMANENT STOP (START STOP
key light off) key 18 is used to
search for the programs saved and
sorted alphabetically automatically.
Pressing key 18 and then key 17 “PLUS” takes
you to the submenus COPY program and EXIT.

« PLUS*: key providing access to
additional functions.

« ENTER*: confirms the selected
control.

« BACK: To return to the menu/
previous page.

V-

900

« AUTOM.COOKING: section of memory containing
the optimized cooking recipes and added by the
manufacturer who provides a series of them at
your disposal. Having the manufacturer’s recipes
available is helpful when dealing with new foods
for which you want the cooking to be successful.




5« PREHEATING THE OVEN

Before cooking it is always vital to
preheat the oven while empty in order to
shorten the cooking time and ensure a
good result.

The preheating temperature depends on
the type of product, size and quantity; as
a rule you set a preheating temperature
15-25% greater than the cooking
temperature.

OPERATIONS

« SWITCH ON

5.1

Press key 1. If display 9 signals a fault code,
see “Self-diagnosis and fault identification”.

SELECT PREHEATING MODE

Press key 2 (CONVECTION).

A standard setting is automatically displayed
with the following values:

oven temperature: 130 °C

time: Infinite “inf”

If the standard settings meet your needs, the
oven is ready for starting with START key
15.

CHANGE

If the displayed temperature of 130 °C
needs to be changed, press key 10,
within 10 seconds set the required cooking
temperature using the scroller (to the
right increases, to the left decreases) and
confirm by pressing the scroller or key 19.

Note: Approximately 10 sec. after the
knob has been released (TIME OUT¥)
the display will revert to the actual oven
temperature, in this way the set value has
been saved.

9

54
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« START

Press key 15. The LED associated with the
key remains permanently alight (“START").

On reaching the set temperature, an
intermittent beep will signal that oven
preheating is over and “LOAD” will be shown
on display 9.

DISPLAYING AND CHANGING THE
PREHEAT TEMPERATURE DURING
OPERATION

If the setting needs to be checked during
preheating, press key 10.

If the temperature displayed is incorrect,
adjust with the SCROLLER and wait for
10 sec. (TIME OUT*) to save the new
setting automatically.

Note: Steam or combination cooking are
not recommended as the steam in the
oven escapes when the door is opened.




6 - SETTING THE OVEN MANUALLY FOR “MANUAL” COOKING

6.1

« SWITCH ON

Press key 1. Any faults are signalled after
“self-diagnosis” on display 9 see “Self-
diagnosis and fault identification”.

« SELECT

The backlit keys of the cooking modes all
blink: press CONVECTION, STEAM or
COMBINATION cycle. The light comes
on steady to confirm the selection.

SET THE TEMPERATURE

The display 9 shows “MANUAL", the
temperature displayed is the one inside
the oven, press key 10, the temperature
display 6 blinks, display 9 shows “COOK
TEMP”, within 10 seconds set the required
cooking temperature using the knob (to the
right increases, to the left decreases) and
confirm by pressing the knob or key 19.

10
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6.4A -

64B -

SET THE TIME

The time display 7 shows [ InF ] infinite, press
key 11, the time display 7 blinks, display 9
shows “COOKING TIME", within 10 seconds
set the cooking time by turning the knob to
the right to set the cooking time and confirm
by pressing the knob or key 19.

Or

SET CORE PROBE
See “Setting the core probe”.

Note: The settings are saved approx.
10 seconds after the last action (TIME
OUT*), you can exit programming quickly
by pressing the lit key of the last setting
again.




6 « SETTING THE OVEN MANUALLY FOR “MANUAL" COOKING

STARTING THE COOKING PROGRAM

Place the food in the oven. Refer to the
“Practical Advice” heading for more
information.

If the core probe is to be used, refer to
“Setting the core probe” and “Hints on using
the core probe”.

« START

Press key 15 START to start cooking: the
key light stays on steady.

At this point...
the temperature display 6 indicates the
actual oven temperature.

The time display 7 indicates the time
remaining to complete cooking.

The luminous dot alongside the value
indicates:

blinking = cooking in progress;

permanently alight = cooking suspended.

Note: When igniting the appliance for the
first time each day, the steam generator
discharges the water it contains, activates
the timed steam generator wash, then,
after loading with water, it runs the steam
generator AUTOMATIC PREHEATING.
When starting a program with steam or
combination cooking cycles, the program
is activated automatically as soon as
the steam generator has reached the
preheating temperature, so the program
will not start if there is no steam. The
message “BOILER COLD" indicates that
the steam generator has not yet reached
the preheating temperature.

11

6.6

900-----rev00

« END OF COOKING
If infinite time has been selected, stop
cooking by pressing key 15 PERMANENT
STOP for 3 seconds.
Five minutes before the end of cooking or
5 °C before the probe temperature it is
reached at the core, the display “7" (time
and core probe temperature) blinks in order
to advise the user in advance. When the
time is up or the set core probe temperature
has been reached, an intermittent beep will
signal that cooking has concluded.
To interrupt the signal, simply open the
oven door. Remove the food from the
oven, following the directions given under
paragraph 2.7 of the “Points to remember”
heading.

If you want to turn on cooking a second
time with the same settings, after putting
the food in the oven, just press key
15 (START) without having to do the
settings again.

Displaying and changing saved values

If, during cooking, you want to check or
change the settings of: temperature, cycle
time or core probe, Clima, on pressing the
corresponding key 10-11-12-13, the display
will blink for 10 sec. indicating the setting.
Use the SCROLLER to make the new
setting which will automatically be saved at
the end of TIME OUT*.




7 « SETTING THE OVEN MANUALLY FOR MANUAL
COOKING WITH UP TO 9 CYCLES IN SEQUENCE

Manual cooking with a number of cycles in 7.2+ SELECTCYCLE2

sequence permits including preheating the Press key 18, display 9 will show
oven with no load, thus becoming the first "CYCLE 1" blinking, turn the SCROLLER
cooking cycle; let's see an example: to the right, it will show “CYCLE 2",

7.1  « SWITCHON The backlit keys of the cooking modes all
Press key 1. Any faults are signalled after blink: press CONVECTION, STEAM or
“self-diagnosis” on display 9. See “Self- COMBINATION. The light comes on steady to
diagnosis and fault identification”. confirm the selection.

SELECT CYCLE 1 Note: The data are saved automatically
Press key 18. 10 seconds after the last setting, press key 18,
display 9 will show “CYCLE 1” blinking, turn
SELECT the SCROLLER to the right to search for the
The backlit keys of the cooking modes all cycle you want to view, and make any changes
blink: press CONVECTION, STEAM or as customary.
COMBINATION. The light comes on steady to
confirm the selection. SET THE TEMPERATURE
The temperature display blinks with a preset
value of 130°C. Set the required cooking
SET THE TEMPERATURE temperature with the knob (to the right
The temperature display blinks with a preset increases to the left decreases) and confirm by
value of 130°C. Set the required cooking pressing the knob or key 19.
temperature with the knob (to the right
increases, to the left decreases) and confirm
by pressing the knob or key 19. SET THE TIME
The time display 7 shows [ inf ] infinite, the
Note: Approximately 10 sec. (TIME OUT¥) time display 7 blinks, display 9 shows “CYCLE
after releasing the SCROLLER, the display will TIME”, within 10 seconds set the cooking time,
revert to the actual oven temperature. e.g. 45 minutes by turning the SCROLLER to
the right.
SET THE TIME
The time display 7 shows [ inf ] infinite, press key Or
11 to set a cooking time. In our example we want
to leave the COOKING TIME on [ inf] to be able to SET COOKING WITH CORE PROBE
use cycle 1 as oven preheating. On reaching the Refer to the “Setting the core probe” heading
set temperature, an intermittent beep will signal and so on to set the required number of cycles
that oven preheating is over and “LOAD" will be (9 at most).
shown on display 9.
12
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7 « SETTING THE OVEN MANUALLY FOR MANUAL
COOKING WITH UP TO 9 CYCLES IN SEQUENCE
CLIMA PLUS

Press key 13, press key 16 and display 9 will show
the current vent status “VENT CLOSED".

NOTE: to set venting, set the “CLIMA” value to zero.

Turn the Scroller to the right to go to the additional
functions that are presented in sequence.

. 49 OPEN VENT
OPEN VENT FOR THE ENTIRE COOKING

©dab
MENU PLUS CLIMA

Turn the Scroller to the right to permit setting the
vent opening before the end of the cycle.

If, for instance, using the Scroller we set OPEN
00.10, the vent will automatically open 10 minutes
before the end of the cycle; the following cycle will
be closed.

ENTER to save the settings.
(To quit the setting without saving, press keys 14 ).

START to start the cooking program, automatically
S0P saving the settings.
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7 + SETTING THE OVEN MANUALLY FOR MANUAL
COOKING WITH UP TO 9 CYCLES IN SEQUENCE

« START

Press key 15 START to start the first
cooking cycle: the key light stays on
steady.

At this point...

the temperature display 6 indicates the
actual oven temperature.

The display 9 indicates “"MANUAL"

The display 9 indicates the current
cycle “1” (Second line, after asterisk).

The time display 7 indicates the time
[ inf ], on reaching the set preheat
temperature, a cyclic beep will signal it is
time to put the food into the oven.

Open the door and place the food in the
oven. If the core probe is to be used, refer
to “Setting the core probe” and “Hints on
using the core probe”. Close the door, the
cooking program will automatically switch
on with CYCLE 2, the time display 7 will
show the total remaining time till the end
of cooking. The passage from cycle 2 to a
subsequent cycle takes place automatically
and is signalled by a beep.

END OF COOKING

Five minutes before the end of cooking or
5 °C before the probe temperature it is
reached at the core, the display “7” (time
and core probe temperature) blinks in order
to advise the user in advance. When the
time is up or the set core probe temperature
has been reached, an intermittent beep will
signal that cooking has concluded.

14
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To stop the beeping, simply open the oven
door. Remove the food from the oven,
following the directions given under
paragraph 2.7 of “Points to remember”.

If you want to turn cooking back on
with the cycles in the sequence that
has just ended, simply press the START
key without having to make any other
settings.

Displaying and changing saved values

If, during cooking, you want to check or
change the settings of: temperature, cycle
time or core probe, autoclima, on pressing
the corresponding key 10-11-12-13, the
display will blink for 10 sec. indicating the
setting. Use the SCROLLER to make the
new setting which will automatically be
saved at the end of TIME OUT*.

To use the additional functions, see under
the headings referring to the function of the
PLUS key.

Note: Manual programs with one or more
cycles in sequence will automatically be
“DELETED” when switching off with key 1
(OFF).




8 « SAVING A PROGRAM

INTRODUCTORY NOTE

Saving a cooking program consists in
attributing a standard name or an invented
one to the MANUAL program to then be
automatically saved in alphabetical order in
the user program list.

Keys used see page 7 Functions vocabulary:

*PROGRAM

*PLUS
*ENTER

OPERAZIONI

8.1 +Set a program according to the
instructions of chapters:

5 « SETTING THE OVEN MANUALLY
FOR “MANUAL"” COOKING or

6 « SETTING THE OVEN MANUALLY
FOR MANUAL COOKING WITH UP TO 9

CYCLES IN SEQUENCE,

Make sure that the appliance is on
PERMANENT STOP (START STOP light
off), press key 16 PLUS, display 9 shows
“MENU MODIFY".

8 « SAVING A PROGRAM

When “COPY" appears on display 9.
Press knob or key 19.

The manual program previously set is saved in the
first free position.

It is automatically named “PROGRAM”, shown on
display 9.

To change the name of the program proceed as
follows:

Keep key 16 pressed for two seconds; the name
shown is deleted (blinking will indicate the cursor
position).

Rotate the knob until you reach the desired
symbol.

Press the cycle key 18 or alternatively wait for
3 seconds (TIMEOUT), to change to the next
symbol.

Repeat the procedure until you obtain the desired
name.

15
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8 « SAVING A PROGRAM
Press key 19 ENTER to save the name of the |

program.

Note: The name of the program must contain at MENUIMOBIEY
least two letters. BREAD

Key functioning whilst memorizing a program:

Press key 14 to get to the beginning of the word..

Press key Program 16 to delete the letter
positioned immediately before the cursor (Keeping
pressed down for 2 seconds deletes the entire
word).

B 8

Press key Cycle 17 to move on to the next letter.

Press key Cycle 18 to move on to the next letter.

If the chosen name is already existent in the
memort, blinking “NEW NAME” will appear: wait
for the time out or press “ENTER” to return to a

i B dab =
different name writing.
NEW NAME

Press key 19 ENTER to save the name of the
program.

The new name is saved and inserted in
alphabetical order on the list. On displays 6, 7, 8 250 2.34 23
the set settings are displayed and on 9 the name : =

of the new program is displayed.
BREAD 1

The saved program is activated by pressing key 15
START (Steady Ilght) STOP)
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9« SELECTING AND STARTING OF A MEMORIZED RECIPE

9.1 « SWITCHON

Press key 1; display 9 will show “"MANUAL".
Press key 17, "MENU PROGRAM”" will
display “AUTOM.COOKING", confirm
by pressing the knob or key 19. Rotate
knob until reaching type of food chosen
and confirm by pressing the knob. Rotate
knob until the name of desired program
(e.g. Roast) appears; press key 15 to start
cooking.

If the retrieved program has two or more
cycles, display 9 will show [ 1], (second
line, after the asterisk) if the time indicates
[ inf ], that is the preheating cycle of the
oven with no load, a beep will signal when
the oven has reached the temperature.
Place the food in the oven (if the program
includes cooking phases with the core
probe, insert the probe and connect to the
appliance). Close the door, display 9 will
show [ 2 ] (second line, after the asterisk)
to indicate switching on cycle 2.

Turning off preheating

If you want to “skip” cycle 1 for preheating
the oven with no load, it will be sufficient,
after starting with key 15, to keep pressed
for 2 sec. Press key 18, the program will 170 INF  --
automatically go onto cycle 2 '

MEATS
Traditional Roa

Warning: The preheat stage should be

skipped only when the oven is already hot

from previous cooking. Viewing the settings
If during START cooking you need to check
the settings for the current cycle, press key
18. If you want to view the settings of the
following cycles, turn the SCROLLER to
search for the required cycle, the displays
will update with the values assigned to
the displayed cycle without affecting the
cooking in progress.
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10 « SELECTING AND STARTING A STORED PROGRAM

10.1

OPERATIONS

« SWITCH ON

Press key 1; display 9 will show “MANUAL".
Press key 17, the “"MENU PROGRAM” will
display “AUTOM.COOKING”, rotate knob
until reaching “RECIPE USER” and confirm
by pressing the knob or key 19. Rotate
knob until the name of desired program
(e.g. Roast) appears; press key 15 to start
cooking.

If the retrieved program has two or more
cycles, display 9 will show [ 11, (second
line, after the asterisk) if the time indicates
[ InF ], that is the preheating cycle of the
oven with no load, a beep will signal when
the oven has reached the temperature.
Place the food in the oven (if the program
includes cooking phases with the core
probe, insert the probe and connect to the
appliance). Close the door, display 9 will
show [ 2 ] (second line, after the asterisk)
to indicate switching on cycle 2.

Turning off preheating

If you want to “skip” cycle 1 for preheating
the oven with no load, it will be sufficient,
after starting with key 15, to keep pressed
for 2 sec. key 18, the program will
automatically go onto cycle 2.

Warning: The preheat stage should be

skipped only when the oven is already hot
from previous cooking.

900

STOP|

Viewing the settings

If during START cooking you need to check
the settings for the current cycle, press key
19. If you want to view the settings of the
following cycles, turn the SCROLLER to
search for the required cycle, the displays
will update with the values assigned to
the displayed cycle without affecting the
cooking in progress.




Introductory note

The appliance permits temporarily modifying
the saved program, that is for cooking in
progress only. The program selected for
editing must be on START key 15 with
light on. When the program is stored for a
product with a different size, for which it is
necessary to lengthen the cooking times, it
may be necessary to raise the temperature

Retrieve the program and start cooking, as
described previously.

Changing the fan speed cooking mode
... press the key corresponding to the
cooking mode and/or the new fan speed,
the change is accepted automatically.

Increase/decrease temperature and/or
time, core probe

... press the relevant key 10-11-12, the
corresponding displays blink to indicate
entering setting mode, turn the SCROLLER
to set the new values that will be saved at
the end of the TIME OUT*.

19
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11 « CHANGING A STORED PROGRAM/RECIPE TEMPORARILY

or change any of the other parameters.
The temporary change will be signalled on
display 9 with i after the program
name. The change will be deleted when the

cooking program has finished.

OPERATIONS

Increase/decrease CLIMA, vent pre-
opening

... press key 13, display 9 blinks to indicate
entering setting mode, turn the SCROLLER
to set the new value.

If the program includes oven vent pre-
opening (see chapter 13), additional CLIMA
function, press key 13, press key 16, the
display will show, for example “OPEN
00.14", use the SCROLLER to increase or
decrease the vent pre-opening time, the
new value will be saved at the end of the
TIME OUT*,

NOTE: to set venting, set the “CLIMA” value
to zero.




12 « USB MENU (UPLOADING/DOWNLOADING RECIPIES - HACCP LOG)

OPERATIONS

12.1+ SWITCH ON
Press key 1; display 9 will show “MANUAL". ‘301 \NE =
Press key 17, the “MENU PROGRAM" will

display “AUTOM.COOKING”.

Rotate knob until you reach the “MENU
USB” and confirm by pressing the knob or
key 19.

On display 9 “RECIPES DOWNLOAD”"
appears.

Rotate knob.

On display 9 “RECIPES IMPORT" appears.

Rotate knob.

On display 9 “HACCP LOG" appears. 130 INF --

=

MENU USB
LOG HACCP

20
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12 « USB MENU (UPLOADING/DOWNLOADING RECIPIES - HACCP LOG)

OPERATIONS

12.2 « ACCESS TO SUBMENU “RECIPES DOWNLOAD”

130 INF --

=

When “RECIPES DOWNLOAD" appears on
RECIPES DOWNLOA

press key 19 or confirm by pressing knob.

“RECIPES SAVE” on display 9 will appear
130 INF  --

Insert USB pen and press the knob or key

H RECIPES SAVE
19 to confirm. ENTER - START

When procedure is complete the display will
show “COMPLETE".

Press key 14 to go back to previous menu.

12.3 « ACCESS TO SUBMENU “RECIPES IMPORT”

When “RECIPES IMPORT” appears on ‘301 \NE =
display 9

MENU USB
RECIPES IMPORT

press key 19 or confirm by pressing the
knob.

“RECIPES IMPORT” appears on display 9

130 INF

4 b =

Insert USB pen and press knob or key 19 to
. RECIPES IMPORT
confirm. ENTER - START

When procedure is complete the display will
show “COMPLETE").
Press key 14 to go back to previous menu.
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12 « USB MENU (UPLOADING/DOWNLOADING RECIPIES - HACCP LOG)

OPERATIONS

12.4 « ACCESS TO SUBMENU “LOG HACCP”

When “HACCP LOG” appears on display 9 130 INF

press key 19 or confirm by pressing the
knob.

“SAVE LOG?" appears on display 9

Insert USB pen and press knob or key 19
to save log, or press key 14 to return to
previous menu.

When procedure is complete the display will
show “COMPLETED".
Press key 14 to go back to previous menu.

12.5 « INSERTING USB PEN

If USB pen is not inserted “USB STICK NOT
PRESENT” will appear on display 9.

Unscrew USB port screw and rotate
protecting plate by 90° to gain access to
USB port.

Insert USB pen into oven USB port (see
diagram).

WARNING: After removal of USB pen

= -

reposition the protecting plate and screw —
protection screw back in. USB port
connection
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13 « SETTING THE CORE PROBE

Introductory note

The core probe allows cooking to be
regulated by monitoring the temperature
at the core of the product. This device
overrides the time setting, and cooking
stops as soon as the temperature at the
core of the product reaches the selected
value.

The multipoint core probe can be handily
used as a portable thermometer, by
inserting the probe in connection 27 in
any time operation mode, keeping key
12 pressed for a few seconds, display 7
will show the probe temperature for a few
seconds. The ideal system to test the core
temperature of a product during the various
cycles of a time program.

OPERATIONS

13.1

« COOKING WITH THE CORE PROBE
Warning: if you select a program that
needs the core probe and display 9 signals
“PROBE ERR"; connect the core probe
to connection 27. If the first cycle is used
for preheating it is necessary to keep
the probe out of the oven with no load;
otherwise the program cannot start.

Insert the probe into the food (see “Hints on
using the core probe”), connect the probe to
connection 27. Set the oven temperature (as
directed in the chapters on settings), press
key 12 and use the SCROLLER to set the
required core temperature.
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PRACTICAL EXAMPLE

Setting

Mode: Convection (key 2)

Oven temperature: 140 °C (key 10)
Core temperature: 78 °C (key 12)

What happens

The temperature in the oven reaches 140 °C,
and stays at that level, the food gradually
increases in temperature. 5 degrees Celsius
before reaching the set core temperature,
display 6 begins blinking to enable to user to
arrange before the distribution.

On reaching the core temperature of 78 °C a
beep signals the end of cooking.

Warning: Wait for a few seconds after
inserting the core probe in connection 27 (the
time it takes the electronic card to identify
the probe), then start cooking with key 15
START/STOP.




When cooking with the core probe it used to
be important to centre it in the food. The
probe had always to be positioned from
the top downwards at the centre of gravity
of the food to cook and be fully inserted.
This new series of combination ovens,
The Cube, is equipped with a multipoint
core probe. This probe measures the
temperature at several points in the food
and thus ensures the exact temperature at
its core, even if the tip of the probe is not
exactly in the centre.

71C
70C
71C
72C

It is also recommended to insert the probe
with the food at the centre of the oven.
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13 « SETTING THE CORE PROBE

Optional: a needle probe is available on
request for monitoring the temperature of
vacuum-packed or small-sized products;
this probe likewise is plugged into the
front panel (27), with no special adaptation
required.

Advantages

Improves control over the cooking process,

eliminating the risk of loss and waste

ensures precision in cooking, regardless of

quality or mass;

saves time, as control is automatic;

guarantees hygiene; with precision

monitoring of the core temperature, there

is no need for food to be handled, poked or

prodded;

« ideal for large items of food;

« cooking precision to one degree Celsius
for delicate foods such as: ROAST-BEEF;

« observance of the basic requirements of
the HACCP standards.




14 « CORE PROBE + AT SYSTEM

INTRODUCTORY NOTE

The At function allows the core probe to
be used while maintaining a constant
difference between the temperature at the
core and the temperature in the oven.

With the At system, food need not be
assailed by high temperatures, but instead
can be uniformly cooked and remain tender,
while loss in weight is also considerably
reduced.

14.1

OPERATIONS

« COOKING WITH THE AT SYSTEM
Once oven temperature and the core probe
temperature are set (as shown in relative
chapters), Press key 18 and the key 16 for
manual cooking with a single cycle.

Rotate knob until “DELTA T” is shown and
confirm selection by pressing knob or key 19
ENTER.

Rotate knob until “DELTA T ON” is shown and
confirm selection by pressing knob or key 19
ENTER.

Display 6 will blink, set desired AT value and
confirm selection by pressing knob or key 19
ENTER.

Insert the probe into the food, same way as
in “Setting the core probe” chapter, connect
the probe to connection 27 and proceed
depending on cooking method chosen.

If you want to turn off the function, just press
key 16, rotate knob until “DELTA T" is shown
and confirm selection by pressing the knob or
key 19 ENTER.

Rotate knob until “DELTA T OFF" is shown and
confirm by pressing knob or key 19 ENTER.

900
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MENU PLUS
DELTA T

MENU PLUS CYCLE
DELTA T ON

When started, the oven rapidly heats to
the AT value + the temperature already
existing at the core of the food. The
oven will then be regulated in such a
way that the difference between the two
temperatures remains constant, i.e. equal
to the determined AT value.




14 « CORE PROBE + AT SYSTEM

OPERATIONS

Advice - applications

This type of cooking takes longer; the lower
the AT the longer the time and the greater
the yield, which allows us to add major
chapters that together with “regeneration”
become an integral feature of new
kitchen management systems “slow
cooking” and “"keeping hot”, ideal for
large pieces of food that need lengthy
cooking at low temperature. The values to
enter for the oven temperature should not
exceed 130/140 °C.

Ideal for:
large items, fresh and delicate or
unseasoned meats, fibrous meats, game.

Tip

Combine the CLIMA function with core probe
cooking with the AT system in order to
govern the humidity in the oven in the best
way to reduce weight loss.

Advantages

During cooking, the heat penetrates the
food gradually and uniformly, rendering it
succulent, soft and tender and avoiding any
hint of burning on the surface. Shrinkage
is much less than with any other cooking
mode, so that the specific yield of the
product is greater.

Cooking can be carried out during dead time,
and operating costs thus reduced.

Flavour and consistency are maintained at
optimum levels.

Symbol AT

Temperature °C

A
120

84— —————————————————— = — — — — —

2t+Hr-——-———

—————————— - at core of product

Oven Temperature

Temperature

Cooking Time
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15 « CLIMA HUMIDITY CONTROL SYSTEM

INTRODUCTORY NOTE

The Clima humidity control system makes
it possible to keep a constant level of
humidity in the oven when cooking by
convection or with the combination cycle.
It performs a double function, on the one
hand introducing moisture, and on the other
extracting moisture from the food when a
set value is exceeded.

Especially advantageous for fresh products
that cannot have the same moisture content

OPERATIONS

from one day to another, but which when
cooked will always have the same aspect
and consistency.

This system permits obtaining the same
cooking result for the same food cooked in
different quantities.

“CLIMA” symbol

« COOKING WITH THE CLIMA

HUMIDITY CONTROL SYSTEM
Note: The cooking mode must be
Convection or Combination.

Once the oven or core probe temperature
has been set (as described under the
relevant headings), press the keys 13 to set
the desired “CLIMA” value, from 1 (very
dry) to 99 (very humid). Place the food in
the oven and, if the core probe is being
used, insert the probe (see “Hints on using
the core probe”), connect the core probe to
connection 27 and proceed according to the
cooking mode selected.

Advice

Defining the CLIMA value requires a certain
amount of practical experience.

Nonetheless, it is impossible to commit a
catastrophic error, and this function
undoubtedly enhances the appearance of
the food.
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Ideal for:

foods that tend to dry up, or small items
or foods that release excess humidity
(e.g. roast chicken) and when reheating
especially on a plate.

Advantages

Repeatable results, even when foods are
cooked together with others having different
characteristics.

CLIMA + PLUS

B B

When setting the program, pressing key 13
and then key 16 takes you to the additional
CLIMA functions that permit programming
the oven steam vent as follows:

OPEN VENT for the entire cooking cycle,
ideal to extract the excess steam/humidity
created by particularly moist foods.

OPEN VENT by timing ... X minutes before
the end of the cycle, ideal to obtain the end
result of drying the food.

See explanation on page 13.




16 « SPECIAL PROGRAMS

Introductory note

Their purpose is to complete a cooking
process to obtain the best results, without
the operator taking any direct action, in

terms of presentation, degree of cooking,
reduction in weight loss, tenderness of the
food to serve.

OPERATIONS

16.1

« FINISHING THE PRODUCT BEFORE
THE END OF COOKING
It is a “PLUS" that is combined with the
last or single cooking cycle. It permits a
gradual and controlled increase in the oven
temperature in convection mode so as
to obtain the desired GRATIN - DRYING
effect.
The best FINISHING results are obtained
when the last cooking phase includes
temperature control with the core probe,
which defines the right time to turn the
function on according to the desired degree
of FINISHING.

“FINISHING SOFT": delicate browning;
“FINISHING MEDIUM": normal browning;
“FINISHING HARD": marked browning.

How to set:

Set a program as directed under the
headings:

5 « SETTING THE OVEN MANUALLY FOR
“MANUAL" COOKING"; or

6 « SETTING THE OVEN MANUALLY
FOR MANUAL COOKING WITH UP TO 9
CYCLES IN SEQUENCE;

Make sure that the appliance is on
PERMANENT STOP (light of key 15 off),
press key 18, use the knob to select the
last cycle of the program, the cycle will
appear blinking on display 9, press key
16, display 9 will show “FINISHING”, press
key 19, turn the knob to select the desired
degree of finish from OFF (finish not
enabled) to “HARD”, press key 19 or the
knob to confirm the selection.
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16.2 -

If you want to eliminate the set FINISHING
function, go back over the above points,
go for instance onto “FINISHING HARD”,
set previously, turn the knob to display
“FINISHING OFF”, press key 19 or press
the knob to confirm deleting the function in
the program.

The FINISHING is an integral part of the
last cycle of the program, if the last cycle
is time based the finish will automatically
turn on before the end of the cooking cycle
in proportion to the selected degree of
FINISH. If the cycle includes operation with
the core probe, the function will be turned
on early as the degree of finish increases.
During the FINISHING function the oven
temperature display turns off, during
finishing it is not possible to change any of
the cooking parameters.

The end of cooking signal tells you the food
has been cooked to the desired degree of
FINISHING.

EXIT the FINISHING setting without
saving: press key 15.

If the stored program has a cycle combined
with a finish, display 9 will show the letter
“F” reminding you that cooking will end
with the FINISH function.

HOLDING AT TEMPERATURE AT

THE END OF COOKING

This function makes it possible to keep food
hot when the LAST COOKING CYCLE
has just ended, allowing the operator to
serve the food “hot at the right time,” the
cooking process stops, drying is halted as
the temperature and humidity are controlled
by the “CLIMA” system.




The succulence of the food remains
undiminished, the holding precision is to
one degree Celsius, consuming very little
power...

The best “"HOLDING” results are obtained
when the last cooking phase includes
temperature control with the core probe.

DRY: holding with the oven vent open to
permit drying the food;

HOLD DRY: holding with the oven vent
closed to permit keeping the temperature
and humidity the same as at the end of
cooking;

“HOLD 30": holding with CLIMA on 30%
(ideal HEAT AND HUMIDITY);

How to set:
Set a program as directed under the
headings:

5 « SETTING THE OVEN MANUALLY FOR
“MANUAL" COOKING” or

6 « SETTING THE OVEN MANUALLY
FOR MANUAL COOKING WITH UP TO 9
CYCLES IN SEQUENCE,

Make sure that the appliance is on PERMANENT
STOP (light of key 15 off), press key 18, use the
knob to select the last cycle of the program,
the cycle will appear blinking on display 9,
press key 16, display 9 will show “FINISHING”",
turn the knob, the display shows “"HOLDING”,
press key 19 or press knob then turn the knob
to select the desired degree of "HOLDING”,
from "HOLD OFF” (holding not enabled)
to "HOLD 30", press key 19 to confirm the
selection.

The oven temperature during holding is
preset to 80 °C, you can press key 10 and
change the temperature with the knob if
you so wish. If you want to eliminate the
set HOLDING function, go back over the
above points, go for instance onto DRY set
previously, turn the knob to display “HOLD
OFF” press key 19 to confirm deleting the
function in the program

HOLDING follows the last program
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16 « SPECIAL PROGRAMS

cycle, if the last cycle is time based then
HOLDING will automatically turn on at
the end of the cooking cycle; if the cycle
includes operation with the core probe, it
will turn on when the set core temperature
is reached.

During the HOLDING function the oven
temperature display will show the oven
temperature for a time-based program
and the core temperature for a core probe
program. The display 6 shows for how long
holding has been on (increasing time).
During HOLDING the oven temperature
stays around 80 °C, AUTOCLIMA adjusted
automatically according to the type of
holding selected, the temperature at the
core of the food is held at the setting, the
ventilation during the time without heating
works alternately on a time basis so that
the heat and humidity in the oven remain
well mixed to ensure optimal conditions.

The food will keep warm until you decide to
stop the cycle

« If the stored program includes holding at

the end of cooking, display 9 will show the
letter “H” reminding you that the cooking
includes holding the food at temperature.

Advice

Once cooked, food can of course only be
kept warm for a limited period of time,
which must not exceed current health and
hygiene regulations.

It is not recommended for foods requiring
special cooking (such as roast beef), since
lengthy exposure to heat, even if moderate,
could alter their colour.




16 « SPECIAL PROGRAMS

16.3

« Cooking with ALTERNATING FANS
This is a “PLUS” that can be turned on in
any cooking cycle.
This function is useful for large items of food,
fresh and delicate meats o to defrost.
The ventilation during the time without
heating works alternately on a time basis
so that the heat and humidity in the oven
remain well mixed to ensure optimal
conditions.

How to set:
Set a program as directed under the
headings:

5 « SETTING THE OVEN MANUALLY FOR
“MANUAL" COOKING" or

6 « SETTING THE OVEN MANUALLY
FOR MANUAL COOKING WITH UP TO 9
CYCLES IN SEQUENCE,

Make sure that the appliance is on
PERMANENT STOP (light of key 15 off),
press key 18, use the knob to select the
last cycle of the program, the cycle will
appear blinking on display 9, press key 16,
display 9 will show “FINISHING”, turn the
knob, the display shows INTERMITT.FAN,
from “INTERMITT.FAN OFF" (function
not enabled) to “INTERMITT.FAN ON”,
(Intermittent fan on) press key 19 to confirm
the selection. If the stored program includes
using the “ALTERNATING FANS” function,”
display 9 will show the letter “A” reminding
you that the cooking includes using the
function.

17 - REHEAT PROGRAM

15.1

« REHEAT PROGRAM
INTRODUCTORY NOTE
Reheating plays a significant role in an
organized system of kitchen management:
cooking ¥ cooling ¥ conserving ¥
reheating ¥ service.
The reheat program can be used for foods
either stored in containers or prepared on
plates.
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The setting is done as an ordinary recipe
(see recipe list). This is particularly suited
for reheating food on a plate in order to
prevent condensation on the plate or for
foods requiring a supply of humidity in the
oven for them to keep their characteristics.




18 « PRACTICAL ADVICE

18.1

18.2

« PREHEATING THE OVEN
The step of preheating the oven is extremely
important and useful in ensuring successful
cooking results.
As a general rule, always preheat the oven
when empty, setting the temperature
between approximately 15% and 25% of
that to be utilized subsequently in cooking.
In the case of steam cooking, preheat the
empty oven using convection mode as this
will allow temperatures of over 130 °C to be
selected.

+ COOKING LOADS
The depth of the pan must be suitable for the
height of the food.
For uniform cooking, it is preferable to
distribute the load over several shallow
containers rather than fill up a single deep
container.
Keep to the weights specified in the following
table:

Maximum| Maximum
Nr. pans load per | oven load
pan

6xGN1/1 4 kg 24 kg
7xGN 21 8 kg 56 kg
10x GN 1/1 4 kg 40 kg
10 x GN 2/1 8 kg 80 kg
20xGN 1/1 4 kg 80 kg
20 x GN 2/1 8 kg 160 kg
40 xGN 111 4 kg 160 kg

Notes: Obviously, when loading the oven you
should take account not only of the weight of
the food, but also its size, consistency and
thickness.

WARNING
Do not insert pans/containers with liquids
deeper than 1.6 m, see 1.12.
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183 -

184 -

185 -

186 -

FROZEN/DEEP-FROZEN PRODUCTS

For these products, it is the quality and
nature of the foods that will dictate how
the oven is preheated and loaded. For
example, frozen spinach must not be hit
with temperatures that are too high as, due
to its nature, it could dry out on the outside
and impair the result.

TYPES OF CONTAINER

For optimum results, it is vital to use the
right pan for the different kinds of food:
aluminium or aluminium plate pans for
confectionery and baked foods, perforated
pans for steam cooking, mesh pans for pre-
fried foods such as potatoes.

CLEARANCE BETWEEN

CONTAINERS

When loading the oven with the food to cook,
it is recommended to pay special attention
there is sufficient clearance between
containers. This makes it possible for the
heat and air to distribute evenly for a more
uniform result, which would not be possible
if the food in one pan were in contact with
the pan above.

LESS SEASONING

By using this type of oven it is possible to
virtually eliminate the use of seasoning,
oil, butter, fat and flavouring. Minimizing
the use of such ingredients in cooking, the
natural flavours of the food are highlighted
and the nutritional content remains intact,
bringing the benefits of a more diet-
conscious type of cuisine.




19 « DAILY CLEANING

« THOROUGH CLEANING...

19.1

is a prerequisite for faultless cooking and
better yields:

« foods retain their characteristic flavour;

no burning and smoking of residues and spills
from previous dishes during operation;

energy savings;

less maintenance work and a longer service
life;

the simplicity of the procedure means that a
thorough clean can be carried out quickly and
with minimum inconvenience to the operator:

Turn on automatic cooling with key 20 if the
oven is very hot.

Turn on the "MANUAL CLEAN”
cleaning cycle to remove day-to-day dirt.

oven

Switch off the oven with key 1.

Press key 16, the display show “MANUAL
CLEAN".

Press key 19 to turn on the MANUAL wash
program explained below.

Cycle 1 - Cooling/preheating: the display
shows “COOL” if the oven temperature is
high, “WAIT” if the oven temperature is low.
On reaching the temperature, it shows “CUBE
CLEAN", the light of key 15 blinks to indicate a
TEMPORARY STOP, a beep signals it is time
to open the door and spray detergent in the
oven.

Close the door and press key 15 to turn the
wash cycle back on, after which the operator
needs to take no other action until the end of
the program.

Cycle 2 - Cleansing action

Cycle 3 - Steam cycle
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19.2

19.3

32

.

If consistent remains of dirt deposit on the
outlet filter in the middle of the bottom of the
oven, clean so as to ensure a free flow of
water and detergent.

The end of the program is defined by a
cyclic beep, open the door to turn it off.
Switch off the appliance with key 1.

It is a good rule at the end of the wash
cycle to rinse the inside of the oven again
with the hand-held shower, wipe the front
seal of the oven with a sponge or cloth to
prevent it from deteriorating too soon.

WARNING

Never use direct or high-pressure jets of
water to clean the outside of the oven.

Never use corrosive and/or abrasive
substances on steel surfaces, and avoid
scouring or scrubbing with steel wool or
wire brushes, as irreparable damage could
occur. Similarly, aggressive detergents,
of non-alkaline formulation containing high
percentages of sodium and ammonia, can
soon damage the seals, jeopardizing oven
efficiency and operation.

External surfaces should be washed down
using a sponge, and hot water with a suitable
proprietary cleaner added.

« It is recommended to use a specially

formulated detergent.

CUBECLEAN
Alkaline detergent
in a tank

CUBECLEAN

10 It.

DLO10




20. WASHING KIT - LM

Appliances equipped with the washing kit permit
activation of two oven cleaning cycles: SOFT CLEAN,
MEDIUM CLEAN and HARD CLEAN, without any
direct action by operator during cleaning.

The detergent is distributed evenly by the spray at
the right time, avoiding any possibility of contact with
the operator.

Usingdetergents otherthantheonerecommended
by the manufacturer is not recommended as
cleaning could be impaired and the washing
system could get damaged.

Make sure that the quick-fit coupling for the detergent
is properly inserted and the tank is supplied with
enough of the detergent recommended by the
manufacturer.

Turn on automatic cooling with key 20 if the oven is
very hot.

SOFT CLEAN

Turning on the “SOFT CLEAN” oven cleaning
cycle to remove LIGHT dirt:

Switch off the oven with key 1.

Press key 16, the display blinks “MENU PLUS OFF -
MANUAL CLEAN”, turn the SCROLLER to the right
to show “SOFT CLEAN”.

Press key 19 or press knob to turn on the SOFT
clean program explained below.

Cycle 1 cooling/preheating: the display shows
“COOL” if the oven temperature is high, “WAIT” if
the oven temperature is too “LOW”.

The SOFT CLEAN program is an automatic
sequence of 7 cycles (working time and remaining
time to the end of the program are visualized on
display 7), to provide the best combined action of
cleansing (cycle 2-3), steam cycle (cycle 4), rinsing
alternated with the steam cycle (cycle 5), end rinsing
combined with ventilation (cycle 6) and drying (cycle
7) to make the inside of the oven dry and shiny.

If considerable deposits form on the drain filter
placed at the center of the cavity bottom, clean so as
to ensure water and detergent flow out freely.

The end of the SOFT clean program is defined
by a cyclical audible warning. Open the door to
turn it off.

MEDIUM CLEAN

Turning on the “MEDIUM CLEAN” oven cleaning
cycle to remove NORMAL dirt:

Switch off the oven with key 1.

Press key 16, the display blinks “MENU PLUS OFF -
MANUAL CLEAN”, turn the SCROLLER to the right
to show “MEDIUM CLEAN”.

Press key 19 or press knob to turn on the MEDIUM
clean program explained below.

Cycle 1 cooling/preheating: the display shows
“COOL” if the oven temperature is high, “WAIT” if
the oven temperature is too “LOW”.

The MEDIUM CLEAN program is an automatic
sequence of 12 cycles (working time and remaining
time to the end of the program are visualized on
display 7), to provide the best combined action of
cleansing (cycle 2-3-7-8), steam cycle (cycle 4-9),
rinsing alternated with the steam cycle (cycle 5-10),
end rinsing combined with ventilation (cycle 11) and
drying (cycle 12) to make the inside of the oven dry
and shiny.

If considerable deposits form on the drain filter
placed at the center of the cavity bottom, clean so as
to ensure water and detergent flow out freely.

The end of the MEDIUM clean program is defined
by a cyclical audible warning. Open the door to
turn it off.
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HARD CLEAN

Turning on the “HARD CLEAN” oven cleaning
cycle to remove HEAVY dirt:

Switch off the oven with key 1.

Press key 16, the display blinks “MENU PLUS OFF -
MANUAL CLEAN?”, turn the SCROLLER to the right
to show “HARD CLEAN”.

Press key 19 or press knob to turn on the HARD
clean program explained below.

Cycle 1 cooling/preheating: the display shows
“COOL” if the oven temperature is high, “WAIT” if
the oven temperature is too “LOW”.

The HARD CLEAN program is an automatic
sequence of 17 cycles (working time and remaining
time to the end of the program are visualized on
display 7), to provide the best combined action
of cleansing (cycle 2-3-7-8-12-13), steam cycle
(cycle 4-9-14), rinsing alternated with the steam
cycle (cycle 5-10-15), end rinsing combined with
ventilation (cycle 16) and drying (cycle 6-11-17) to
make the inside of the oven dry and shiny.

If considerable deposits form on the drain filter
placed at the center of the cavity bottom, clean so as
to ensure water and detergent flow out freely.

The end of the HARD clean program is defined
by a cyclical audible warning. Open the door to
turn it off.

Switching off the appliance with key 1 is not
permitted during operation of the SOFT CLEAN,
MEDIUM CLEAN and HARD CLEAN programs;
wait for the end of washing signal to be able to
switch off the appliance.

Wipe the front seal of the oven with a sponge or cloth
to prevent it from deteriorating too soon.

Stop and shut off all utilities (electrical power supply,
water, and gas if connected). Leave the door slightly
ajar when the appliance is not in use.

The manufacturer accepts no liability for any inaccuracies in this manual
attributable to printing or copying errors. We reserve the right to modify
our products as we deem fit, without impairing their basic features.

The reproduction or copying of any part of this manual by any means
whatsoever is strictly forbidden unless authorized previously in writing by
the manufacturer.

19.03.2009
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21 « ROUTINE MAINTENANCE

21.1

« PERIODICALLY...

. the deflector and the shelf grilles
should be cleaned as and when
necessary.

Proceed as follows:

« shut off all utilities (electrical power supply,

water, and gas if connected);

take out the pan racks;

« using a screwdriver of the right size, or a
coin, unscrew the deflector screws to be
able to clean the back; it is recommended
to use the hand-held shower for thorough
rinsing

« dry with a clean cloth;

« it is necessary to remove the deflector if
the dirt is particularly tough to remove; do
not use abrasives or scourers that would
damage the steel surface; size permitting,
wash the deflector in a dishwasher.

Secure the deflector in the oven, making
sure the two fixing screws on the right-hand
side are well tightened.

21.2 - PROLONGED IDLE PERIODS

If the oven is to stand idle for any length of
time (e.g. holidays or seasonal closing)
it must be cleaned thoroughly, leaving
no traces of food or dirt. Leave the door
slightly ajar so that air can circulate inside
the oven. Be absolutely certain to shut off
all utilities (electrical power supply, water,
and gas if connected). For added care
after cleaning, the external surfaces can be
protected by applying a proprietary metal
polish.

e g’J
\\4

22 « DESCALING THE BOILER (if present)

The appliance is able to count the hours of
operation of the steam generator and then
to warn the operator with the message
“DESCALER” when it is necessary
to descale the steam generator with the
special program “BOILER CLEAN".

The message "DESCALER” does not
stop the appliance for obvious reasons
of service, it is anyhow recommended to
activate the “BOILER CLEAN”" program
in the hours nearest the appearance of
the message. The presence of limescale
causes loss of power in the steam
circuit and serious damage to the steam
generator.

Note that the steam generator runs a drain
and wash cycle automatically every day so
as to regenerate the water in it.

35
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The descaling interval is defined by several
parameters entered on the electronic card
by the technician at the time of installation,
on the basis of the characteristics
of the supply water (upstream from the
softener) and on the basis of its technical
characteristics.

The message “DESCALER” appears when
the appliance is switched off. The end
of the “BOILER CLEAN" cycle permits
resetting the total number of hours and the
removal of the message.

Descaling should be performed with the
appliance cold and clean (see “Daily
Cleaning”), preferably with the assistance
of the authorized technician.




22 « DESCALING THE BOILER (if present)

Check the hours remaining “REMAIN H”
before the appearance of the message
“DESCALER™:

Switch off the appliance with key 1, press
key 17, the display will show “MANUAL
CLEAN”, turn the SCROLLER to display
“BOILER CLEAN", press key 19 and
“START” appears, turn the SCROLLER
and "REMAIN H" appears, press key
19, the display will show the number of
boiler working hours remaining until it is
necessary to descale the boiler so as to be
able to get the operation organized in time.

Turning on the “BOILER CLEAN" cycle

Switch off the appliance with key 1, press
key 16, the display will show “MANUAL
CLEAN”, turn the SCROLLER to display
“BOILER WASH", press key 19 and
“START” appears, press key 19. The
display 9 displays in sequence “S.G.
DRAIN" then “S.G. RINSING” indicating
the automatic operations of boiler draining
and washing, then “WAIT" appears,
followed by “FILL DESCALER"” with a
cyclic beep telling the operator to add the
descaling agent after unscrewing the cap A
(the dilution per litre, if necessary, should
be performed as per the directions given by
its manufacturer), observing the capacity of
the boiler, see table:

GAS ELECTRIC

Models Litres Litres
6xGN1/ 2.5 3.5
7xGN2A - 11
10xGN 1/1 4 11
10 x GN 2/1 6 12.5
20xGN 1/ 6 18
20 x GN 2/1 20.5 30

900
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Close the cap “A".

« DESCALING ACTION

Press key 15; the display 9 shows “BOILER
FILL" and the boiler fills to capacity with
water mixed with descaling detergent.

“DESCALING 1": This is the first automatic
cycle permitting the boiler to heat up and
hold its temperature for 30 minutes so
the descaling agent can act effectively,
after which time the boiler drains off “S.G.
DRAIN" the content (impurity of detergent
mixed with water). Check that it flows out
freely, if it does not then call in the technical
assistance service as the drain could be
blocked and the boiler need servicing.

This problem is also indicated by the fault
warning display 9 (see “Self-diagnosis and
fault identification”).

Afterwards the boiler is cleaned of the more
resistant particles of scale by forcing in
ordinary mains water “S.G.RINSING”, then
fill with cleaned water “BOILER FILL".

“DESCALING 2": This is the second
automatic cycle that permits operating
the oven with steam for 25 min. so as to
thoroughly cleanse the steam generator
and the pipes for introducing steam into
the oven. The cycle is completed with the
phases of: drain boiler “DRAIN B”, wash
boiler “WASH B” by introducing ordinary
mains water and filling with cleaned water
“LOAD B".




22 « DESCALING THE BOILER (if present)

Important:

The above sequence ensures thorough
cleaning of the steam generator that is
ready for use, any faults found during the
cycle will be signalled on display 9, at
which stage the appliance must NOT be
used until an authorized technician has
seen it!

The correct conclusion of the program is
signalled by the message “EXIT”, press
key 1 to exit the BOILER WASH program,
at the same time the number of hours of
the descaling interval “H REMAINING” is
updated.

Warning:
This operation must be carried out under
the close supervision of the operator!

The operator must adhere strictly to the
precautions (mask, gloves etc.) for use
of the product!

The descaling cycle must
interrupted for any reason!
Interrupting the cycle renders the whole
process ineffective, wastes descaler,
and provokes the risk of contamination
if the descaler has not been completely
flushed out of the boiler. An interruption
will also prevent the electronic control
from resetting the boiler hour-counter to
zero.

not be

It is advisable to thoroughly rinse the
oven interior with the spray at the end of
the program.

23 - MAJOR SERVICING

23.1

- To ensure correct and safe operation, the
oven must be serviced at least once a year
by a technician or authorized service agent.

23.2

« With this in mind,
recommended to
agreement.

customers are
sign a service

24 « SELF-DIAGNOSIS AND FAULT IDENTIFICATION

« Whenever the appliance is powered up
by pressing the main switch, an electronic
diagnostics routine is run automatically to
check the principal functions. Assuming
the appliance is in perfect working order
on completion of the self-diagnosis routine,
the display 9 shows “MANUAL", the oven
temperature display shows the actual
temperature in the oven, and the LEDs
of the cooking mode keys all blink. At
this point the cooking parameters can be
entered.

37
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24.2

« If any irregularities are discovered, on
the other hand, these are indicated on
the display 9. Error codes are extremely
important when trouble cannot be remedied
by the operator, since they give the service
technician an indication as to the nature of
the fault. The message on the display is
accompanied by a beep whose frequency
depends on the importance of the fault.




24 « SELF-DIAGNOSIS AND FAULT IDENTIFICATION

The main fault warning messages are:

MESSAGES

250 234 25

MANUAL
CHAMBER ERR

CHAMBER ERR - Message on the display 9. Oven
temperature probe faulty, switch off the oven
immediately and contact a technician or authorized
service agent.

MANUAL
NO WATER

250 234 25

NO WATER - This symbol lights up when there is no
water reaching the appliance, in which case check
that the shutoff valve is open and that there is water
still coming from the main. If there is no supply from
the main, inform the water company or agency. If there
is no problem with the main, contact a technician or
authorized service agent. In the meantime, the oven can
still be used in convection mode, after pressing key 15
to bypass the error signal.

250 234 25

MANUAL
MOTOR HIGH

MOTOR HIGH - The device preventing thermal
overload of the motor has cut in. Switch off the oven
immediately and contact a technician or authorized
service agent.

250 234 25

MANUAL
CHAMBER HIGH

CHAMBER HIGH - The oven safety thermostat has
cut in. Switch off the oven immediately and contact a
technician or authorized service agent.

250 2,34 25

MANUAL
QUENCHING ERROR

QUENCHING ERROR - Vapour condensation
temperature probe faulty. The condenser is in
operation continuously, but the oven can still be used
under close observation in convection and steam
mode but not in combination mode (increased water
consumption), until the arrival of a service technician.

250 234 25

MANUAL
HOT

HOT - An abnormally high temperature rise has
registered in the compartment housing electrical
components. The oven can still be used under close
observation, until the arrival of a service technician.

250 2,34 25

MANUAL
TOO HOT

TOO HOT - An excessive temperature rise registering
in the electrical components compartment could result
in damage to components. Switch off the oven
immediately and contact a technician or authorized
service agent.

900




The main fault warning messages are:

SELF-DIAGNOSIS AND FAULT IDENTIFICATION

MESSAGES

MANUAL
CORE PROBE ERR

250 234 25

CORE PROBE ERROR - Core probe faulty.
Should the message appear, it is necessary to
check the connector is plugged into the socket
(27) properly. The oven can continue to be used
until the arrival of a service technician, but without
this accessory.

250 234 25

MANUAL
NO GAS

250 234 25

MANUAL
GAS SHUTDOWN

WARNING FOR GAS MODELS

NO GAS - Check that the shutoff valve is open
and that there is gas coming from the main. If
there is no supply from the main, inform the gas
company or agency. If there is no problem with the
main, contact a technician or authorized service
agent.

Gas appliances are fitted with ignition devices
incorporating an automatic reset function. If
operation is not restored automatically after several
attempts, display 9 will show the error code “GAS
SHUTDOWN" illustrated alongside. A beep warns
the operator.

Press the key 15 to reset ignition.

If the fault persists, contact a technician or
authorized service agent.

Note: Burner shutdown is a safety condition.
Therefore, this situation is not a sign of the
appliance malfunctioning..

If, after carefully carrying out these checks, the
appliance still does not function properly, call a
technician or authorized service agent.

Note: When contacting service technicians, try
to explain the fault in as much detail as possible,
referring all the information indicated on the
identification data plate (see page 3).

250 234 25

MANUAL
BOILER ERROR

BOILER ERROR - Boiler pre-heating probe fault;
oven can only be operated in convection mode;
steam and combined modes are disabled. Call
in the technical assistance service.
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24 « SELF-DIAGNOSIS AND FAULT IDENTIFICATION

BOILER HIGH - Boiler safety thermostat trips,
250 234 25 switch off the oven immediately and contact a
technician or authorized service agent.

MANUAL
BOILER HIGH

NO DRAINAGE - Indicates failure to drain the water
from the steam generator. It is possible to use the

250 2,34 25 appliance all the same, remembering that the water

has not regenerated.

Press key 15 to bypass the fault temporarily.

If the fault appears during the “BOILER WASH"
program it will stop the appliance, contact a
technician or authorized service agent.

250 234 25 DESC.ALER - It appears when swﬁchmg off the
by S appliance and signals the need to activate the

steam generator descaling cycle. See chapter 22.

To bypass the signal temporarily, press key 15.

DOOR OPEN - It appears when the door is open
and signals that the door microswitch fails to close
CITIN the contact.

Check that the door is closed;
if the signal reappears contact a technician or
authorized service agent.

250 234 25

CLEAN ERR - Error during the automatic wash

250 2,34 25 phase.
It appears when the oven temperature exceeds
clean e 110 °C during the MAN, SOFT or HARD clean
phase.

This fault will stop the appliance, contact a
technician or authorized service agent.
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The key 16 pressed in succession with other
keys provides access to further important
functions:

“DELAYED STARTING":

Working condition: PERMANENT STOP
(light of key 15 off) of any one program
(MANUAL or PROGRAM WITH NAME). This
function permits starting a cooking program
with a time lag, or preheating the oven with
no load, so as to organize the work better
during idle periods.

With the oven on, select the desired cooking
program or set a manual program, press
key 19 so that the display shows the
program name, press key 16, the display
will show “DELAY START", press key 19,
the display will blink dd.mm.yy (day, month,
year) with the SCROLLER set the required
date for postponed starting, the blinking
cursor will automatically move from the day
to the month and then the year, press key
19 to confirm the setting, the display will
show the hours and minutes when you want
automatic starting, set with the SCROLLER,
press key 19 to confirm, the display will
show “START”, press key 19, the display
signals alternating "WAIT” “START hh.mm”
where hh.mm is the time for automatic
program starting.

At the set date and time the appliance
will automatically switch on and run the
preselected program, it is not possible to use
the oven at the same time.

If you want to cancel the delayed starting
function previously activated, switch off and
back on again with key 1, the appliance goes
into the standard setting, or press key 15 to
start the program immediately.

900

25 « PLUS: USEFUL ADDITIONAL FUNCTIONS

If you want to change the delayed starting
time when the “WAIT” “START hh.mm”
message appears, just press key 20 and
change the setting with the SCROLLER,
confirm with key 19, start with key 19.

When setting, to exit programming, press
key 15, and you exit without saving the
setting.

Warning: deferred cooking is permitted
solely for foods with no risk of bacterial
proliferation; do not exceed the maximum
food wait time before starting cooking,
scrupulously follow current health and
hygiene requirements.

“"END TIME", “TIMER", “STOP CYCLE ":

Working condition: START of the cooking
program, light of key 15 on steady.

On pressing the key 16 during cooking,
the display shows the different functions in
sequence on turning the SCROLLER.

Press key 19 to activate the desired function:

“END TIME": For a few seconds the display
shows the exact time at which the cooking
program ends, for example 16.57; if the
program includes an end cycle with infinite
time or subsequent cycles controlled by the
core probe, the infinite or core probe cycle
start time will be shown. The function permits
programming preparation for subsequent
serving to the minute.




“TIMER”: the display shows the time passed
since the start of cooking for a few seconds,
which is a useful function when cooking “new
food” in manual mode for which we need to
note down the total cooking time to define a
program in the future.

“CYCLE STOP”: the display shows STOP
CYCLE ON, press key 19 to activate the
function: at the end of each cycle the
appliance stops and a cyclic beep signals
the stop. The operator can therefore alter
the program with cycles in sequence to add
seasoning, remove a dish in the event of
differentiated cooking, check the state of
progress of cooking, and on closing the door
the program will automatically activate the
following cycle.

If you want to turn off the function, when
STOP CYCLE OFF appears press key 19,
the function will be turned off.

When setting, to exit programming press key
14, you exit without activating the function.

The “STOP CYCLE” function should be
activated whenever starting cooking, it
cannot be saved.

PLUS: useful additional functions with
the oven off.

The PLUS 16 key pressed with the oven
OFF and light of key 1 (ON/OFF) off permits
displaying the following functions some of
which are useful for the operator and others
for the authorized installer.

With the appliance OFF, press key 16, scroll
to locate the relevant function, press key 19
to activate the function, key 14 or wait for
TIME OUT to exit without saving the data,
key 19 to save any settings/changes.

900

25« PLUS: USEFUL ADDITIONAL FUNCTIONS WITH THE OVEN OFF

“MANUAL CLEAN":
cycle (see chapter 20).

manual oven wash

“SOFT CLEAN": “soft” automatic oven wash
cycle (see chapter 20).

“"HARD CLEAN": “hard” automatic oven
wash cycle (see chapter 20).

“LANGUAGE": press key 19 to display the
available languages with the SCROLLER:
Italian, English, German, French, Spanish,
Holandaise, Hungarian, Norwegian, Czech,
Croatian, Russian; after selecting the new
language press key 19, all the messages/
signals will automatically be updated in the
new language.

“DATE": used to display or edit the
date, changes are made by turning the
SCROLLER, the blinking cursor will move
automatically from the day to the month,
etc., press key 19 to save the new data.

“TIME": press key 19 to display or edit the
actual time, changes are made by turning the
SCROLLER, the blinking cursor will move
automatically from the hours to the minutes,
etc., press key 19 to save the new data.




“PARAMETERS”: on pressing key 19, the
display will show a series of parameters
that can be adjusted to your needs, for
customized management of some functions.
On display 9 the parameter number blinks,
turn the SCROLLER to display the remaining
parameters; on identifying the required
parameter, press key 19 that makes the
standard setting of the parameter blink. Turn
the SCROLLER to set the required value.

Press key 19 to pass from the standard
parameter setting to the parameter number
and continue displaying the remaining
parameters if desired. Exit and save the new
setting by pressing key 19.

“PARAM TECH": press key 19 to enter the
technical parameter section of the electronic
card - for the sole use of the authorized
technician.

“PROBE TEST": press key 19 to display
the temperature probes with which the
appliance is equipped - for the sole use of
the authorized technician.

900

25 « PLUS: USEFUL ADDITIONAL FUNCTIONS WITH THE OVEN OFF

“BOILER LIFE": press key 19 to display
the steam generator working hours, which
is useful when compared with the descaling
“hours remaining” interval.

“BOARD LIFE": press key 19 to display
the number of hours the appliance has
been on, in order to be able to organize the
“servicing”.

“SERVICE": press key 19 to activate testing of
the electronic card - for the sole use of the
authorized technician.

“SOFTWARE": press key 19 to display the
software release (Date).

“BOILER CLEAN": de-scaling boiler cycle
(see chapter 22).




25 « PLUS: USEFUL ADDITIONAL FUNCTIONS WITH THE OVEN OFF

Parameter
number

Unit of
measurement

Standard
value

Minimum
value

Maximum
value

Description

36

Sec.

0

0

100

Oven light activation time, set to 0 sec. = light always on.
E.g.: Set to 20 sec. = light automatically goes out after
20 seconds, therefore by setting a value other than zero
the lighting is timed, permitting savings in energy and on
the component.

54

Sec.

10

10

120

Duration of TIME OUT: after a time of 10 seconds you
automatically exit the function "programming" phase,
the displays show the time and actual temperature.
From the moment the operator believes he is
sufficiently familiar with the the functions of the
appliance, this TIME OUT can be lowered so as to "exit"
the programming / viewing phase more quickly.

110

100

100

Volume Set to 100 = maximum volume. To lower the
volume, set values under 100, the volume will decrease
proportionally down to a minimum set by the
manufacturer.

145

“CIF

300

Connection with printer (HACCP):
with core probe cooking,
prints out the values every 5 °C at the food.

146

Min.

300

Connection with printer (HACCP):
with time cooking, prints out the values every
5 minutes.
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26 - PROGRAM MANAGEMENT SUMMARY

The following pages give a graphical aid for a quick overview of the programming or programs.
For more detailed descriptions, please refer to the headings in this manual.

26.1 « “MANUAL" PLUS
Start with the oven off. Press key 1 (ON/
OFF) and select the cooking mode and
temperature settings.

The display 9 shows “MANUAL".

Press key 17.

On display 9 “MENU PROGRAM - AUTOM. 130 INF --
COOKING” appears. d o4 5

MENU PROGRAM
AUTOM.COOKING

Rotate knob.

On display 9 “MENU PROGRAM - RECIPES
USER" appears.

Rotate knob.

On display 9 “MANUAL" appears

130 INF -

MANUAL
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26 - PROGRAM MANAGEMENT SUMMARY

The following keys can be pressed for each of these
functions:

Pressing key 19 confirms selection.

Pressing key 14 exits this submenu and takes you
back to previous menu.

(-

Pressing key 15 activates previously set manual
program.

[
=
I
=

4
o
]

Press key 16.

On display 9 “MENU MODIFY - COPY" appears.

Rotate knob.

On display 9 “EXIT" appears.
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26 - PROGRAM MANAGEMENT SUMMARY

26.2 + ACCESSING THE COPY SUBMENU
When “MENU MODIFY - COPY" appears on display 9

press key 19 or press knob to confirm.

The previously set manual program is saved on the first
available position.

It is automatically named “PROGRAM”, shown on
display 9.

To modify the name of the program, proceed as follow:

Keep key 16 pressed for two seconds; the name shown
is cancelled (blinking will indicate the position of the
cursor).

Rotate knob until you reach desired symbol.

Press cycle key 18 or alternatively wait for three seconds

(TIME OUT), to change to the next symbol.

Repeat procedure until completion of desired name.

Press key 19 ENTER to memorize name of program

900

i S dab

MENU MODIFY

Maximum
number of
types to reduce

MENU MODIFY
PROGRAM

MENU MODIFY .

P




26 - PROGRAM MANAGEMENT SUMMARY

Note: the name of the program must be of at least 2
symbols.

MENU MODIFY
BREAD

Key functioning during memorization phase of a
program:

Press key 14 to reach being of word.
Press key Program 16 to delete the symbol

immediately next to the cursor position (Keeping it
pressed for 2 seconds deletes the entire word).

8o

Press cycle key 17 to pass to the next symbol.

Press cycle key 18 to pass to the next symbol.

Press key 19 ENTER to memorize name of program.

onnQ

If the chosen name is already existent in the
memort, blinking “NEW NAME” will appear: wait
for the time out or press 19 “ENTER” to return to a

different name writing. MENU MODIFY

Ddoy

Press key 19 ENTER to memorize name of program.

The new name is saved and added to the list
in alphabetical order. On displays 6,7,8 the set 250 2.34 25
setting appear and on 9 the new name of the : e =

program appears. RECIPES USER
BREAD 1

The saved program is activated by pressing key 15

START (Steady ||ght) STOP
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26 - PROGRAM MANAGEMENT SUMMARY

26.3 « ACCESSING THE SUBMENU
“RECIPES USER”
This section provides access to the user
recipe book, the recipes can be copied,
renamed, edited and deleted.

When “PROGRAM" appears on display 9

press key 17.

On display 9 “MENU PROGRAM - AUTOM.
COOKING" appears.

Rotate knob until you reach “"MENU PROGRAM
- RECIPES USER” and confirm by pressing the
knob or key 19.

Turn the knob in a clockwise direction to see
programmes which follow in alphabetic order;
for instance “APPLE PIE”

If, for instance, you want to select the “CARROTS” 170 INF --
program, turn the knob clockwise until the program : - =

appears. RECIPES USER
CARROTS
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26 - PROGRAM MANAGEMENT SUMMARY

Starting from this point, this is what happens on
pressing the following keys:

Pressing key 15 starts the program that has just
been selected.

Pressing on botton 19 to select the programme.

Pressing key 16 takes you into the submenu of the
programs.

a8

Pressing key 18 displays the program cycles.

B
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26 - PROGRAM MANAGEMENT SUMMARY

26.4 « ACCESS TO SUBMENU The recipes can be copied, then
“AUTOM.COOKING” section contains edited, but not deleted. See RECIPE
the following recipes, resulting from PLUS

the manufacturer’s cooking tests,
useful to achieve an excellent result.

When “AUTOM.COOKING" Appears on display 9

130 INF

pesiey 19
Rotate knob until type of food selected shows and
confirm by pressing the knob. With the knob select the
desired recipe (see chapter on recipes, 27)

Once chosen the manufactures recipe, the following
happens by pressing the following Keys:

Pressing key 15 activates the program previously
chosen.

Pressing key 19 display 9 stops on the name of the
program.

Pressing key 18 visualizes program cycle.

&

26 - PROGRAM MANAGEMENT SUMMARY

26.5 + ACCESSING THE SUBMENU “EXIT”

When the display 9 shows “EXIT”

EXIT
press key 19.

You return to the main menu “"MANUAL".
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26 - PROGRAM MANAGEMENT SUMMARY

26.6 - PROGRAM PLUS

Start with the oven off. Press key 1.
The display 9 shows “MANUAL". 130

; o4 =
Press key 17 or confirm by pressing the knob

Rotate knob and position on “MENU PROGRAM -
RECIPES USER"

Press key 19 or confirm by pressing the knob.

Turn the knob to move onto the desired user
program, for example “Roast”.
The display 9 shows the name of the selected

program innking. RECIPES USER
ROAST

Press key 16.

The display 9 shows “LOCKED” blinking.

Turn the Scroller.

The display 9 shows “RENAME” blinking.

MENU MODIFY
RENAME

Turn the Scroller.
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26 - PROGRAM MANAGEMENT SUMMARY

The display 9 shows “ERASE” blinking.

MENU MODIFY

Turn the Scroller.

The display 9 shows “EXIT” blinking.

MENU MODIFY

Turn the Scroller.
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26 - PROGRAM MANAGEMENT SUMMARY

26.7 - ACCESSING THE SUBMENU “LOCKED”

When the display 9 shows “LOCKED”

Bdab

MENU MODIFY

press key 19.

The previously selected program is locked so it is not possible for the operator to modify it in START.
The display 9 shows the name of the program that has just been locked and the other displays show the
program settings.

If the selected program had already been locked previously, press key 18 and then key 17;" appears.
“UNLOCKED".

When the display 9 shows UNLOCKED

press key 19.

The previously selected program is unlocked and you go back into STOP status; the display 9 shows the
name of the program that has just been unlocked and the other displays show the program settings.

The letter “L" (LOCKED) that appears in the cooking phase alongside the name of the program indicates it
is protected/locked and so cannot be saved.

26 - PROGRAM MANAGEMENT SUMMARY

26.8 - ACCESSING THE SUBMENU “RENAME"

When the display 9 shows “RENAME”

MENU MODIFY

press key 19.

The first letter of the name to edit starts blinking on display 9. The procedure is the one already described
for the copy function.

900-----rev00




26 - PROGRAM MANAGEMENT SUMMARY

26.9 + ACCESSING THE SUBMENU “ERASE”

When the display 9 shows “ERASE”

press key 19.

The previously selected program is deleted from memory and can no longer be retrieved.
Afterwards the display shows the previous program, in alphabetical order, to the one that has just been
deleted.

26 - PROGRAM MANAGEMENT SUMMARY

26.10 « ACCESSING THE SUBMENU “MANUAL”

When the display 9 shows “MANUAL"

press key 19.

The card goes onto the manual program.
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26 - PROGRAM MANAGEMENT SUMMARY

26.11 « ACCESSING THE SUBMENU “AUTOM.COOKING”

When “AUTOM.COOKING" appears on display 9

130 INF

P =

press key 19: MENU PROGRAM
AUTOM.COOKING

Turn the knob until visualization of the type of food
chosen and confirm by pressing the knob. Then
using the knob move on to the desired recipe (see
Recipe chapter, 27).

Follow function already described

26.12+ ACCESS TO SUBMENU “RECIPES USER”

When “RECIPES USER" appears on display 9

press key 19:

Rotate knob until desired recipe is shown and
confirm by pressing the knob.
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27 « RECIPES

First courses

Crepes-flan
Lasagne-moussaka with probe
Baked roman dumplings
Steamed rice

Soups with lid

Meats

Traditional roasts with probe
Trad.roasts slow cook. W/probe
Roasts pork rind with probe
Shank

Medium-cooked meat w/probe
Medium-cooked meat slow cook
Stewed meats with lid

Steam with probe

Steam slow cooking w/delta t
Braised meats/stews with probe

Poultry-game

Roast chicken upto 1.2 kg
Speedy chickenup to 1.5 kg
Chicken over 1,5 kg w/probe
Chicken in small pieces
Poultry large pieces w/probe
Turkey/goose with probe
Duck-pheasant and marinades
Rabbit in pieces stewed

Fish

Baked fish with probe

Baked fish

Fish au gratin

Steamed fish with probe
Steamed shellfish

Steamed fish, short cooking
Squid/octopus/and others
Large steamed fish with probe

Vegetables

Baked vegetables

Steamed vegetables with probe
Steamed vegetables
Vegetables au gratin

Frozen veg. Forced steam
Roast potatoes (fresh)

Potatoes au gratin

Steamed potatoes

Baked potatoes

900

French fries
Roast potatoes (frozen)
Stewed potatoes

Multigrill

Grilled meat

Grilled meat with probe
Grilled fish and seafood
Grilled vegetables

Fried

Kebabs medium-size pieces
Thick-crust pizza

Round fresh pizza
Escalopes

Omelettes

Pastry-bread

Pastries

Leavened products w/probe
Fresh bread

Frozen bread

Frozen pastries

Small cream puffs

Large cream puffs

Puff pastry

Creme caramel small bowl
Pieces of shortbread-biscuits
Sponge and finger biscuits

Regeneration

Ondish

On dish with probe

OnGN pan

On GN pan with probe
Banqueting

Banqueting with probe
Regeneration with steam
Regeneration w/steam w/probe

Holding

Au gratin products
Various meats

Braised and stewed meats

Thawing

Slow thawing

Slow thawing with probe
Quick thaw

Quick thaw with probe




28 « PROGRAMMING

1 - LANGUAGE SETTING (ENGLISH)

CONTROL PANEL OFF

* PRESS : "MAN CLEAN" APPEARS ON THE DISPLAY
* TURN THE SCROLLER UNTIL "LANGUAGE" APPEARS

* PRESS : THE SET LANGUAGE APPEARS ON THE DISPLAY

(-]

* TURN THE SCROLLER UNTIL "ENGLISH" APPEARS ON THE DISPLAY

* PRESS : TO CONFIRM ENGLISH

=
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28 « PROGRAMMING

4 - FUNCTION

WITH OVEN OFF

* Press : - MAN CLEAN - BOILERLIFE
- SOFTCLEAN - BOARDLIFE
- HARD CLEAN - SERVICE
- LANGUAGE -S G CLEAN
- DATE - SOFTWARE
- TIME
- PARAMETERS
- PARAM/TECH
- PROBE TEST
WITH OVEN ON
* COOKING IN PROGRESS
* Press : - END TIME
- TIMER
- STOP CYCLE

* Press +

- VENT CLOSED
- OPEN VENT

- OPEN 00.01 (programmed opening)

* OVEN ON STOP: DISPLAY STEADY AND SELECTED COOKING

Displays

DELAYSTART Set

the date

* SECTION "AUTOM.COOKING"

* SECTION "PROGRAMS"

PROGRAM

Press the display blinks "MIANUAL"

the display blinks "MANUAL"

blinks showing the name
of a recipe: “CHICKEN”

Press B + turn the scroller

turn the scroller until the display

Displays
START

Displays

Set WAIT

the time

o E

press B

- LOCKED
- RENAME
- CANCEL

-EXIT
: FINISHING appears - FIN OFF
- FIN SOFT
- FIN MEDIUM
- FIN HARD
: HOLDING appears - HOLD OFF

- DRY (= VENT OPEN)
- HOLD DRY ( = VENT CLOSED)
- MAN (AUTOCLIMA) 30

: VENTALTERN appears - VALT OFF

-V ALT ON
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DESCRIPTION OF THE DISPLAYS AND KEYS
T VERSION

1  ON/OFF Main switch

Steammode key 3

Convection mode key 2 4 Combination cooking mode key

Cooking time display (time remaining/set)

5 F d selection ke
Core temperature display (actual/set) 7 anspeeds v

Cavity temperature display 6 8 cLmA display

Program display
Fault warning display
Cooking cycles display 9

Cooking time selection key 11 12 Core temperature setting key
Cavity temperature selection key 10

13 Clima" setting key

BACK key takes you
back to the previous menu 14 15 start/Stop key
"SCROLLER"
"PLUS" functions 16 24 set/selection control knob

Enter key saves or displays values
19 for program in progress

Program selection key 17 18 Cooking cycle selection key

Rapid cooling key, oven door open 20 23 Cavity vent key

Oven light key 21 22 Manual humidifier key

27 Core probe connector

Core probe 26




mMetos

COMBI OVEN

GEV GASTROMIX
TO6P, T10P, T21P

GEM GASTROSTEAM
TO6T, T10T, T21T

Installation Manual

23.05.2012
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M - Standard electromechanical devices with manual controls, humidifier and lighting.

P - Programmable electronics with automatic humidity control, core probe and lighting.
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1 -GENERAL REMINDERS

1.1« The oven must be installed, commissioned 1.8« Example of a data plate:
and maintained only by a Lainox f——
authorized service agent. ! !
} LOGO }
1.2« Carefully read the directions given in this -
manual; they contain important information TYP. XXXXXXXX
on safety during installation, operation and 2008 NR XXXXXXXXXX
maintenance. 3N AC 400V 50Hz
Keep this manual in a safe place for future 1xozs kw | Tor & kw | kP2 ﬁ
consultation! 200 - 500
1.3« This appliance must be put only to the IPX 5 c €
use for which it is specifically intended,
i.e. cooking foods; any other type of use is
improper and therefore dangerous. . W‘
| LOGO |
14 .+ Having removed the packing check that the Lfffj
appliance is not damaged in any way. TYP. XXXXXXXX
If in doubt, proceed no further with installation 2008 NR  XXXXXXXXXX
of the appliance and contact the Lainox EN 203/A1 AC 230V 50Hz
Customer Service or your dealer immediately. 1x0.55 kW TOT 1 kW San 40 kw
A30  B130  B230 | kpa ﬁ
1.5« Packing materials are potentially dangerous G25 / m%h | G20 / m¥%h | 200-500
and must not be left where children can Pmax / mbar | Pmax / mbar | G30 3.16 Ko/h
. Pmin / mbar Pmin / mbar Pmin / mbar
play with them. Cat. b mbar
IT Il 2H3+ 20; 28-30/37
16  « Packing materials must be disposed of
in conformity with local regulations. This IPX 5 c €
. . 0085
normally means that the different materials
are sorted according to type and collected as
urban refuse. 1.9 +The positions of the inlet and drain
connections are clearly labelled. For further
1.7« Before positioning and connecting the details, see the installation diagram attached
appliance, check that the utilities (electrical to this manual.
power, water and gas supplies) are as
indicated on the data plate. 1.10 -« In the event of breakdown or faulty operation,

The data plate is on the right-hand side, at the
bottom.

switch off the oven immediately!

1.11  « During installation and/or maintenance work

it is recommended you wear gloves to protect
your hands.

112

« Safety sticker
« Maximum height for inserting containers with
liquids.

e

-

1600 mm (63 inch)
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2 - TECHNICAL DATA

TABLE 1: GENERAL DATA - ELECTRIC OVENS

Oil-proof
Model Supply Frequency Total power Amps Chamber | Boiler Motor connecting
voltage input power power cable
3N AC 400 V 5 5x 1 mm2
4xGN 2/3 3AC230V 50 Hz 3.25 kW 8 3.15 kW - 1x0.20 Kw 4 x 1 mm?2
AC 230V 14 3x1.5mm2
3N AC 400 V 9 5x1mm2
5xGN 1/1 3AC230V 50 Hz 6.25 kW 16 - 1x020Kw|  4x15mm2
AC 230V 27 3 x4 mm?2
2% 3N AC 400V 18 5x 2.5 mm?2
5x GN 1/1 3AC230V 50 Hz 12.5 kW 31 6 + 6 kW - 2 x0.20 Kw 4 x4 mm?
6x GN 1/1 3N AC 400 V 12 5x 1.5 mm2
3AC230V 50 Hz 8 kw 20 75KW | 75KW |1x025Kw| ~ 4x25mm?
7xGN2/1 | 3NAC400V 23 5x 2.5 mm2
15 kw 15kW |1x0.55K :
10X GN /1 3AC 230V 50 Hz 16 kW 410 5 5 x 0.55 Kw 4% 6 mm?2
3N AC 400 V 45 5% 10 mm23)
10xGN 2/1 3AC230V 50 Hz 31 kw 78 30 kw 30kW |1x0.55Kw 4 % 25 mm2
20xGN1/1 | SNAC400V 46 5x 10 mm23)
X 3 AC 230V 50 Hz 31.8 kw 80 30 kw 30KW |2x055Kw| 4 26 mme
20xeN21| aC 0 50 H 61.8 kW o 60KW | 60kw [2x055k 5x 25 mm?
3AC230V z : 155 XOOS R o (4 x 25 mm2)
*) 2 power cables - 1) min @ 12 mm - 2) max @ 18 mm - 3) min @ 26 mm - 4) max @ 44 mm
Caution: The residual current device to be installed between the mains and the appliance
must be sized for a leakage of 1 mA x kW of power installed.
TABLE 2: GENERAL DATA GAS OVENS
Qil-proof
Suppl h Gas power | Gas power Gas
Model vol't’;’g‘é Frequency Input Motor cm;l;%?émg w/boiler | wj/oboiler | connection
5xGN1/1 AC 230V 50 Hz 0.25 kW 1x0,20 Kw 3x1mm?2 - 8,5 kW 1xR1/2"
6 xGN1/1 AC 230V 50 Hz 0,5 kW 1x0,25 Kw 3x1mm?2 14 kW 10 kW 1xR1/2"
10xGN 1/1 AC 230V 50 Hz 1 kW 1x 0,55 Kw 3x1mm? 28 kW 18 kW 1xR1/2"
10 x GN 2/1 AC 230V 50 Hz 1 kW 1x0,55 Kw 3x1mm?2 40 kW 27 kW 1xR1/2"
20xGN 1A AC 230V 50 Hz 1,8 kW 2 x 0,55 Kw 3x1,5 mm? 48 kW 36 kW 1xR1/2"
20 x GN 2/1 AC 230V 50 Hz 1,8 kW 2 x 0,55 Kw 3x1,5 mm? 80 kW 54 kW 1xR3/4"
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2 - TECHNICAL DATA

TABLE 3: GENERAL WATER DATA

(@ The ovens are equipped with two water inlets, one for non-softened cold water and the other for hot water (max. 50 °C) or softened cold water.

TABLE 4: FLUE GAS EXTRACTION DATA (TYPE B13)

WITH STEAM GENERATOR WITHOUT STEAM GENERATOR
el Water Softened water Water del Water Softened water Water
Mode consumption ; Mode consumption ;
pressure kPa max.i/h connection pressure kPa max./h connection
6 X GN 1/1 o
200 - 500 10 u (1) 4xGN 2/3 200 - 500 4 2XxR 3/
7XGN 1/1 2xR3/4
7XGN2/1 . 5XGN1/1 | 200-500 8 2xR3/4"®
200 - 500 19 2xR3/4"®
ol 10x6N11 -
o ; 200 - 500 8+8 2xR3/4"®
@ | 10xGN2/1 200 - 500 30 2xR3/4"® 5XGN 1/1
w
20xGN1/1 |  200-500 37 2xR 34" o 6XGNIL 1 500500 8 2xR3W4"®
E| 7xGN11
20 X GN 2/1 200 - 500 68 2xR3/4® &
@[ 7xGN2L 1 500.500 15 2xR 34"
10 X GN 1/1
6x GN 1/1 200 - 500 8 2xR 340
10 X GN 2/1 200 - 500 15 2xR 34" ®
10X GN 1/1 200 - 500 17 2xR3/4®
o 20xGN1/1 | 200 -500 30 2xR3/4"®
| 10xeN2/1 | 200-500 24 2xR3/4"®
20X GN 2/1 200 - 500 30 2xR 34" M
20X GN 1/1 200 - 500 24 2xR 34" ™
5X GN 1/1 200 - 500 8 2xR3/4®
20 X GN 2/1 200 - 500 48 2xR 34" W
6XGN1/1 200 - 500 15 2xR 34" M
| 10XGN1/L 200 - 500 22 2xR3/4" M
<C
(@)
10 X GN 2/1 200 - 500 22 2xR 34" M
20 X GN 1/1 200 - 500 30 2xR3/4" D
20 X GN 2/1 200 - 500 44 2xR3/4®

Models bxGN /L 10xGN 1/1 10xGN 2/1 20xGN 1/1 20xGN 2/1
7xGN1/1

Ellrlégs!lijr;gr -0.9Pa -1.8Pa -2.7Pa -2.2Pa -

\rgo;ggwetric 18.6 g/sec. 28.4 g/sec. 34.5 glsec. 39.9 g/sec. -

felumepge?:ture 145°C 190°C 250°C 210°C B
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3 « SPECIAL REQUIREMENTS FOR THE INSTALLATION SITE

3.1

3.2

3.3

3.4

3.5

+ The room where the oven is to be fitted has
to be well ventilated with all the openings
required for rooms with gas installations
(see specific regulations).

In addition, it is good policy to locate the
appliance under an extractor hood so that
cooking vapours can be removed rapidly
and continuously.

The room must have a flue gas extraction
stack (appliances with installation type
B13), or a suitable flue gas extraction
system fitted with all relevant safety devices
(appliances with installation type B23).
Further details are given under the heading:
“Gas connection procedures”. Check with
the appropriate agency whether or not
special authorization is required for the
emission of flue gases into the atmosphere.

Current CEI (ltalian Electrotechnical
Committee) regulations require the
installation of a multiple pole switch
between the oven and the electrical power
supply; the switch must have a contact gap
of at least 3 mm on each pole.

The oven needs two water supplies, one
of which need not be softened, but must
necessarily be cold (for condensing steam).
The other supply, serving the vaporizer,
must incorporate a softener with suitable
flow and pressure specifications (see
technical data and water connections
heading). A shutoff valve must be installed
on each of the water supply pipelines to the
appliance.

900

3.6

3.7

3.8

+ The room must have a water drain in a
good position for the oven to be installed,
its specifications are given under the
heading “Water and drain connections” in
this manual.

The gas supply plumbing must be installed
in accordance with current regulations,
adopting pipe sections and pressures
suitable for the appliance (see technical
data and gas connections heading).

A fast acting shutoff valve must be installed
on the gas inlet line to the appliance. It is
absolutely essential that this valve should
be specified to current standards and type
test approved.

The electrical isolating switch and the water
and gas shutoff valves must all be located
near to the appliance, within easy reach for
the user.




4.1

4.2

43

44

4.5

4.5

5.1

5.2

53

4+« STATUTORY REQUIREMENTS, TECHNICAL REGULATIONS AND DIRECTIVES

Throughout installation it is vital to observe
the following requirements:

any health and hygiene standards
applicable to kitchens and eating places;

local and/or territorial building regulations
and fire prevention standards;

current accident prevention guidelines;

« CEl requirements relating to electrical

systems;

« UNI-CIG 8723 Standard “Gas systems for

appliances used in professional kitchens
and communal facilities”;

the regulations of the gas supply company
or agency;

« To position the appliances, it is recommended

to use the mount offered by the manufacturer;
should you want to do things differently, it is
necessary to take account of the weight of the
appliance.

« Before manoeuvring the oven into the

selected position, attach the water inlet hoses
and waste pipe to the relative connection
points (refer to headings describing the water
and drain connections).

The distances from other appliances or from
adjacent walls that must be left to allow
access for servicing operations will be found
on the installation diagram for the oven to
connect. In the event of the oven being
installed directly against an inflammable wall,
suitable heat insulation must be provided.

.

900

« the regulations of the electrical power
supply company or agency;

« any other local regulations.

5+ POSITIONING

Current fire regulations should be meticulously
observed and respected. Do not obstruct
the openings and slots in the casing as they
disperse the heat in the electric component
compartment.

Keep strictly to the installation diagrams.

Once the appliance is installed, the electrical
power cable must be protected, and never
stretched or tugged.

« The appliance must be level: any difference

in level or sloping of the supporting surface
should be eliminated. Differences in level or
sloping negatively affect oven operation.




5+ POSITIONING

56 + Remove all packing materials and peel away
the protective plastic film from all external
surfaces of the oven.

5.7

For free-standing models, the appliance needs
to be levelled: small differences in level of the
supporting surface can be eliminated with the
adjustable feet (by screwing or unscrewing
them). A significantly uneven or sloping stance
can affect the operation of the oven adversely.

For models equipped with a pan trolley, it is
necessary to pay special attention when levelling.

58 « Lining up the pan trolleys 20 x 1/1 GN and
20 x 2/1 GN. If the floor is not level, aremedy
must be found using an access rampwith a
maximum gradient of 4° (not included inthe i
supply).
If there is an outlet grate in front of
theappliance, it is necessary to fit runners in
the pan trolley entry area. OK

OK

L 4°

max )
—— 201 — 1550 mm§ 201 - 202

202 — 1800 mm X =200 mm
Y =300 mm
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6 « ELECTRICAL CONNECTIONS AND EQUIPOTENTIAL BONDING

6.1

6.2

6.3

+ As this oven is a type X appliance (oven
without power cable and plug), the cable
and other hardware needed to make the
connection to the electrical power supply must
be provided by the installer. The cable must
satisfy the requirements indicated in table 1
“General data”. As already mentioned, the
oven must be connected to the power supply
by way of a multiple pole main isolating switch
ensuring a gap between open contacts of at
least 3 mm on each pole.

.

To gain access to the AC mains connection
terminal board, the right hand panel of the
casing must be removed by undoing the fixing
screws (all models).

« The cable must be fed in from beneath the
clamp. The individual wires are then fastened
to the corresponding terminals of the terminal
board. The earth wire must be longer than the
other wires, so that in the event of the cable
being jerked or the clamp broken, the live
wires will disconnect first.

Check the efficiency of the isolating switch.

6.4

6.5

« The oven must be kept in an equipotential
system. This connection is made by wiring a
conductor of nominal cross section 10 mm: to
the corresponding terminal at the back of the
oven, which is marked with the internationally
recognized symbol.

All appliances in the room are bonded in this
way and connected to the earth system of the
building.

.

The electrical safety of this appliance can be
guaranteed only when it is connected correctly
to an efficient earth system, in compliance with
current standards.

7« POINTS TO REMEMBER WHEN MAKING THE ELECTRICAL CONNECTION

7.1

7.2

« As all ovens of the series are fitted with
an alternating fan motor (clockwise and
anticlockwise rotation), there is no need
for the fan to rotate in any particular
direction. Simply verify, when
commissioning the appliance, that
the fan is balanced and rotates freely.
Warning: the 20 x GN 1/1 and 20 x GN 2/1
models are equipped with two motors.

When making the electrical connection you
need to take care that the neutral pin of the
terminal block corresponds to the neutral
wire of the supply line. If this connection is
not made correctly, the burners will not be
able to operate.

900---—

7.3

7.4

« This trouble is indicated:
On gas models mechanical version by the
burner ignition reset button, which is lit up.
On gas models electronic version via the
electronic card.

« Check also that the neutral registers zero
potential when tested. If not, the fault already
described in point three of this section will
occur. In this eventuality, consult the installer
of the building’s electrical system.




8 « WATER AND DRAIN CONNECTIONS

8.1

8.2

8.3

8.5

« WATER PRESSURE

The pressure of the water in the network
must be between 200 and 500 kPa, as
already stated under the heading “Technical
Data”. If the supply pressure is higher than
this, a pressure reduction valve must be
installed between the oven and the main.

WATER CONNECTIONS TO THE

BOILER (IF APPLICABLE) AND

VAPORIZER

The water supplied to the vaporizer must
be either cold and softened or hot (max
50 °C), as described below. The water
connection is R 3/4". The hose for
connection to the water supply must be
provided by the installer. A shutoff valve
must be installed on the line between the
oven and the supply.

WATER SPECIFICATIONS

The characteristics of the water must come
within the limits given below, in order to
prevent both corrosion, which is extremely
damaging for the appliance, due to
supplying water that is too softened or too

8.4

NOTE WHEN MAKING THE WATER CONNECTIONS
In case the water softener is not needed, the cold water must be connected into the both water
connections.

11
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aggressive, and scaling in the oven and in
the water system in the case of supplying
water that is too hard.

Hardness: between 3°and 6° TH
PH: greater than 7.5
Chlorides: less than 30 ppm

These values are important for ensuring that
the water used by the appliance is suitably
treated!

WATER CONNECTIONS FOR
CONDENSING STEAM

The water used for condensing steam need
not be softened, but must necessarily be
cold. The water connection is R 3/4". The
hose for connection to the water supply
must be provided by the installer. A shutoff
valve must be installed on the line between
the oven and the supply.




8 « WATER AND DRAIN CONNECTIONS

8.5 + DRAINING
The water is drained off by gravity through
a heat-resistant pipe DN 50 (not flexible),
maximum length 2 m, installed at an angle
of no less than 4°.
Mean temperature of the drain water: 65 °C.

For the range with the drain as per fig.1 it is
possible to make a direct connection with an air
trap, without fitting a drain cup, as the drainage
manifold system has an internal air drop (Fig. 2).

With a drain on the floor without an air trap it is
necessary to have an outlet clearance of 2 cm

(Fig. 3).

Fig. 2 Fig.3

h min. 4°

) Z50 mm/1,9inch

_———
] =
S
— = SN
E SSES
— (T
For the remaining models it is imperative to A
fit a drain cup to ensure a minimum air drop of
25 mm. between the appliance’s plastic drain :
elbow and drain line. A direct connection is not 43 Min. 4
permissible. s ] iesmm
l- Max. 200 cm-,

WARNING:

The drain line must be outside the perimeter of the oven.
It is prohibited to reduce the drain diameter.

12
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9« VENTS

9.1

« Under no circumstances must vents A
and B be shut, blocked or ducted into
other pipes.

A - Vent to extract vapours from the oven
B - Safety vent

10.1 .

10.2 -

10 « GAS CONNECTION PROCEDURES

GAS CONNECTION

The section of the gas supply pipe must be
chosen according to the type of gas and the
consumption of the appliance to be connected.
The system must be designed and installed in
accordance with current regulations. The gas
connection on the oven is R 1/2” or R
3/4", and this section must never be
reduced.

A fast acting shutoff valve must be installed
on the gas inlet line to the oven. The valve
must be type test approved in accordance
with current regulations.

The connection to the gas main can be
permanent or detachable; if flexible metal tube
is used, this should be made of a stainless
and corrosion resistant material (rubber hose
is not recommended).

If when making the connection you use any
sealing materials, they must be type test
approved for this purpose.

LEAK TEST

All connections between the mains and the
appliance must be tested for leakage. The
recommended method is to use a proprietary
leak detection spray; alternatively, a non-
corrosive foamy liquid of any general
description can simply be brushed onto the
fittings: whichever method is used, no bubbles
should appear.

Never under any circumstances test for
gas leaks with a naked flame!

900---—

103 -

EXHAUSTING FLUE GASES

Model with 5, 6 and 7 pans GN 1/1

Since this appliance due to its capacity has
installation type A3, it is not necessary to
connect it to a stack for extracting the flue
gases. The flue gases can be exhausted into
the installation room. It is especially important
to have good, continuous ventilation!

Remaining models

As these ovens have a power rating of
>14 kW, type B installation is required. The
installer must select one of the methods
described below, according to the design
of the building and of the room where the
appliance is sited. The diameter of the flue
pipes must be as indicated in the installation
diagrams.

Warning:
flue gases may reach temperatures of 400
°C!

Fumes must never be ducted away
utilizing an extraction system!

Clear the gas supply system of any
machining debris before connecting the
oven!




10 - GAS CONNECTION PROCEDURES

Installation type B13 @ Stack comnection
Extraction with natural draught fitted with a

damper and a heat-resistant pipe (see “Flue
gas temperatures” in Table 4 under the heading
“Technical Data”) connected to the stack. Never
under any circumstances must flue gases be ducted
away directly utilizing a mechanical extraction system.
Selecting this type of installation the oven must be
fitted with a damper that is specific for each oven (as
shown in the drawing).

If the oven is equipped with an adaptor collar for
standard size flue pipes, fit the adaptor.

Suction hood ~ ~ ___Hood filter

~ =
~ -
~ /-

. Ducted
.- ceiling

<

Ny

>

I

Note: It is the installer's responsibility to ensure that the flue extension pipe has been correctly and
securely fitted.

Note: From the floor to the top limit of the flue gas extraction pipe (extension) there must be a minimum distance
of 1.80 m.

Where extraction systems are selected for type B13 and B23 installations, these must be properly sized
and specified with at least one interlock device that will shut off the gas supply to the oven automatically in
the event of the extractor system failing to operate.

After installation, the installer must update the data plate by ticking the box, corresponding to the
type of installation made, with an indelible marker pen.

A3 0O B13 X B23 O

The manufacturer accepts no liability for any damage or malfunctioning of the appliance
attributable to the absence or inadequacy of earthing systems, to the incorrect arrangement or
installation of auxiliary systems, also to incorrectly made connections or to non-compliance of
the building’s electrical system with current regulations.
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11 - OPERATING AT THE RATED HEAT OUTPUT

1.1

11.2

11.3

« All appliances, during final testing in the
factory, are fitted for the type of gas shown on
the sticker next to the data plate. Should the
appliance fitting not correspond to the family
of gases available on location, the appliance
must be converted to adapt to the type of gas
available. If conversion is necessary, then you
must inform Lainox Customer Service and
refer to the technical manual.

Commissioning of the appliance to operate at
the rated heat output is dependent on the inlet
pressure and calorific value of the gas and the
correct amount of primary air.

The inlet pressure required for the appliance
to operate with the various types of gas
typically available will be within the limits
indicated in table 6 of the “Tecnical gas data”
booklet.

The appliance must not be commissioned
if inlet pressure values are outside these
limits. If pressures differ from those indicated
in Table 6, the gas supply company or agency
should be contacted, or alternatively the
contractor by which the system was installed
in the building.

Warning!

11.4

« The lower calorific value of the gas can be
checked with the supply company or agency,
and should comply with the information given
in table 5 of the “Tecnical gas data” booklet.

« MEASURING THE INLET PRESSURE

The inlet pressure is measured using a
manometer connected to the pressure tap (3)
of the gas adjustment valve. To gain access
to the valve, the right-hand side casing panel
has to be removed.

Before connecting the manometer it is
necessary to loosen the screw sealing the
pressure tap (3). You then measure the
pressure with the burner in operation. The
value shown on the manometer must come
within the limits given in table 6 “of the
“Tecnical gas data” booklet.

After checking, carefully close the screw (3).

The sealed screws you can see on the valves
must never be tampered with under any
circumstances.
Tampering
warranty!

immediately invalidates

The gas system components are fitted for a maximum pressure of
65 mbar. Higher working pressures are not permissible.
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11« OPERATING AT THE RATED HEAT OUTPUT

CHECKING NOMINAL HEAT CAPACITY
M - P VERSION

- Chamber Burner

Check the depth of the screw “A” in
accordance with table 5 of the “Tecnical gas
data” booklet, using a gauge.

Shift the J3 jumper in TEST position - see
picture

Check that the burner fan speed, corresponds
to the data given in table 5 of the “Technical
gas data” booklet.

Set 180 °C convection cooking at low speed
(where applicable), otherwise at normal speed.
Check the speed at position “IGN”, with the J3
jumper in TEST position.

After testing, shift the J3 jumper in the initial
NORM position.

Check the speed on position “MIN”.
Set the normal speed and check the speed at
position “MAX”".

Check the combustion, CO (ppm) and CO2 (%)
values, with an appropriate instrument:

Start the oven in convection mode at 180°C,
open the door and tape a magnet to the door
switch to close the contact; the oven will restart.
Wait for about 5 minutes.

Position the flue gas collection probe in the flue
gas outlet pipe (chamber and boiler).

The CO2 must be for:
Natural gas between 9% and 10.5%
L.P.G. between 11% and 13%

The CO must be no greater than 300 ppm
(measured).

Carry out the test in both convection and steam
mode.

If these readings are outside the ranges,
proceed as stated in the technical manual.

For the conversion from natural gas to LPG,
or vice versa, proceed as described in the
technical manual.

Readingin:
D-E = Hz (0-200Hz)
D-F=V_ (0-6V_)

- Boiler Burner
Repeat these operations, setting 100 °C steam
cooking.

Conversion: As mentioned above, every appliance is factory set to burn the type of gas
specified, it may become necessary nonetheless to convert the appliance from one type of gas
to another. Therefore, only personnel authorized by the company and belonging to the technical
service who have the corresponding technical handbook can do this work.
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11« OPERATING AT THE RATED HEAT OUTPUT

CHECKING NOMINAL HEAT CAPACITY To select the test for the chamber burners,
T VERSION turn the knob until the relevant burner appears
(BRU 1, BRU 2, etc.)

- Chamber Burner

Check the depth of the screw “A” in
accordance with table 5 of the “Tecnical gas
data” booklet, using a gauge.

Press START

1

i D dab =

Check that the burner fan speed, corresponds Checking the speed in the “IGN” position.
to the data given in table 5 of the “Technical Wait for prepurge
gas data” booklet.

Go to the operation screen of the burner that
you want to check:

Turn off the oven.

Press PLUS. The display will show “MENU
PLUS OFF” and the message “MANUAL
CLEANING”. Turn the knob until the message
“SERVICE” appears. Press the knob to
confirm.

MENU PLUS OFF
SERVICE

Press “Fan” to hold the “IGN” speed (the
asterisk means that the speed is on hold).

Enter the Password (the password is 123) by Check the value displayed and then press
turning the knob, and press to confirm. “Fan” to check the speed in the “MIN” position.

PASSWORD
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11« OPERATING AT THE RATED HEAT OUTPUT

Checking the speed in the “MIN” position.
When the display shows the “MIN” speed

qu \ﬁg

Chamber 1
Min *

Press Fan to hold the “MIN” speed (the asterisk
means that the speed is on hold).

Check the value displayed and then press Fan
to check the speed in the “MAX” position.

Checking the speed in the “MAX” position.
When the display shows “MAX”

iy 608 =0

Chamber 1
Max

Check the value displayed.

NOTE: When the preset chamber temperature
is reached (250 °C) the Burner Test is halted.
To continue with the Test you will have
to cool down the oven. Open the door and
cool the oven with the door open until it stops
automatically (at 50 °C).

Check the combustion, CO (ppm) and CO2 (%)
values, with an appropriate instrument:

Press CLIMA to enable open-

door operation (the door switch is
bypassed and the CLIMA button lights

up) and start the Chamber 1 burner.

Wait about 5 minutes.

Position the flue gas collection probe in the flue
gas outlet pipe (chamber and boiler).

The CO2 must be for:
Natural gas between 9% and 10.5%
L.P.G. between 11% and 13%

The CO must be no greater than 300 ppm
(measured).

Carry out the test in both convection and steam
mode.

If these readings are outside the ranges,
proceed as stated in the technical manual.

For the conversion from natural gas to LPG,
or vice versa, proceed as described in the
technical manual.

Follow the same steps for the Chamber 2
burner (if present).

- Boiler Burner
Select the Test for the boiler settings and follow
the same procedure described above.

NOTE: It is not necessary to enable open-door
operation.

Conversion: As mentioned above, every appliance is factory set to burn the type of gas
specified, it may become necessary nonetheless to convert the appliance from one type of gas
to another. Therefore, only personnel authorized by the company and belonging to the technical
service who have the corresponding technical handbook can do this work.
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12 .COMMISSIONING AND TESTING

12.1

12.2

12.3

« Check the appliance and the entire
installation straight after connecting.

Check in particular:

there are no traces of the protective film on
the outside walls and the oven is empty;

all the vents are clear;

the connections are made as required and
instructed in this handbook;

all the safety requirements of the current
standards, laws and directives are met;

there is no leakage from the gas and water
connections;

water drainage and flue gas extraction are
clear.

Now proceed to light the oven as directed
in the user manual, checking the smooth
ignition of the burner.

You should moreover check that the
silicone joints and sleeves of the water
circuit (oven vent, oven outlet, drip tray) do
not leak.

900---—

12.4 « Carefully refit the right-hand side that was

12.5

12.6

removed for the above work.

For additional certainty that the appliance
is operating correctly, carry out a
volumetric measurement of the quantity
of gas consumed. The meter will show
how much gas has been consumed over
a given period of time, and this value can
be checked against the values given in
Table 5 of the “Tecnical gas data” booklet.

The test report must be completed in full
and submitted to the customer, who should
then sign in acceptance. With effect from
this moment, the appliance is covered by
the manufacturer’s warranty.




13 « IMPORTANT INFORMATION FOR THE USER

13.1

13.2

13.3

134

« With the user manual to hand, show
the user the functions, safety devices,
appropriate use and, above all, the
time intervals for servicing the oven.
Maintenance operations include cleaning
the burners, inspecting the combustion
chamber and cleaning the various ducts
and pipes, and should be carried out
at least once a year. With this in mind,
customers are recommended to sign a
service agreement.

Ensure the user is fully aware that such
repair and/or maintenance operations
as may become necessary over time
must be carried out only by a Lainox
authorized service agent.

Explain clearly to the user that in the
event of breakdown or faulty operation, all
connected utilities (water, electricity and
gas) should be shut off immediately.

Keep the installation manual and the wiring
diagram for future reference.

Explain to the user that the user manual
supplied with the oven must be kept near
the oven in a place where it can be seen.
It is good policy to make a note, in the user
manual, of the name and contact numbers
of the selected Service Agent.

900---

13.5

13.6

« Explain to the user that certain faults in
operation are often due to simple errors
or oversights such as failure to switch on
or connect utilities. Accordingly, kitchen
staff should be trained in such a way that
they can use the appliance confidently and
understand how it operates.

Faults of a recurring or persistent nature
must be investigated by a Lainox authorized
Service Agent.

Explain clearly that any alterations to the
room or changes in ventilation may affect
the operation of gas-fired appliances. In
these cases, it is advisable to have the
oven functions checked over.




14 « INSTALLATION DIAGRAMS

50mm / 1,9inch

25mm / 0,9inch

Q0O

15,7inch

Q0

400mm_’

i

i

21
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DISTANCES TO OBSERVE

We recommend keeping a distance
of 500mm/20inch on the
right-hand side in order to carry
out maintenance work.

DO NOT INSTALL APPLIANCES
WITH A SOURCE OF HEAT ON

THE RIGHT-HAND SIDE OF THE
OVEN

CAUTION: if the ambient
temperature to the right of the
appliance is too high, the oven will
stop for reasons of safety.

Minimum distance from sources of
heat on the right-hand side:
400mm/15,7mm.




NOTES
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Als DICHIARAZIONE CE DI CONFORMITA

SRO0F] ECDECLARATION OF CONFORMITY

A DICHARAZIONE CE DI CONFORMITA ALLA DIRETTIVA “BASSA TENSIONE” 2006/95/CE
EC DECLARATION OF CONFORMITY 7O “LOW VOLTAGE DIRECTIVE™ 200695/15C

DICHIARAZIONE CE DI CONFORMITA ALLA DIRETTIVA “COMPATIBILITA ELETTROMAGNETICA” 89/336/CEE 92/31/CEE E 0¥68/CEE
FC DECLARATION OF CONFORMITY 10 “ELECIROMAGNETIC COMPATIBILITY DIRECTRE™ 89336/ EEC 923 EEC AND 93/68/EEC

LC DECLARATION QF CONFORMITY T0O DIRECIIVE "APPLIANCES BURNING GASEUS FFULLS" Q0/396/FIC AND 9368/ TEC

DICHIARAZIONE CE Di CONFCRMITA ALLA DIRETTIVA “MACCHINE® $9/392/CEE 93/68/CEE E 98/37CEE

C " DICHIARAZIONE CE I3 CONFORMITA ALLA DIRETTIVA “APPARECCHE A GAS™ 90/396/CEE E Y3/68/CEE
D EC DECLARATION OF CONFORMITY 10 "MACHINERY DIRECTIVE™ 89/392/EEC 03/68/ EECAND 98/37/ERC

La Ditta
ALI SpA - Divisione Cottura ¢ Refrigerazione
31029 Vittorio Veneto (Treviso) Italy
Via Schiaparelli 15, 7Z.1. San Giacomo di Veglia

dichiara sotto la propria responsabilita che il prodotto / declares under his own responsability that

| FORNO MISTO PER USO COLLETTIVO - CON GENERATORE DI VAPORE
Modello /Type Articolo/ Article Art.cliente /Chent Art.: Numero di serie / Serial number
GEMTO6T GEMTO06T GEMT06T

A ¢ stato progettato € costruito in conformita alla  / has been engineered ond manyfactured in con formity to

NORMA ARMONIZZATA  / HARMONIZED STANDARD
. EN 60335-1
EN 60335.2-42

e quindi rispondente ai requisiti essenziali delle direttive 7/ and in conformity to the essential requirement of directive

3| & stato progettato e costruito in conformitd alla /7 has been engineered and ma nufactured in conformity to

NORMA ARMONIZZATA  / HARMONIZED STANDARD
EN 55014; EN 5514
EN 61000-3-2; 610003-3

e quindi rispondente ai requisiti essenziali delle direttive  / and in conform ity to the essential regquirement of directives

| & conforme al tipo descritto nef certificato di esame CE I - ]
del tipo e soddisfa i requisiti essenziali applicabili enunciati nella presente direttiva.

is in conformity with the type as described in the EC [ N l
type-examination certificate and satrs_}fi) the e ssential requirement Qf th.'s Dzrecz:ve wh;ch app[y to it

B & stato progettato ¢ costruito in conformita alla  / has been engineered and ma myfactured in con formity to

NORMA ARMONIZZATA | HARMONIZED STANDARD
EN 60335-1
EN 60335-2-42

1 qumdt rlspondeme at requisiti essenziali delle direttiv [ and in conformity to the essential r equirement of directive

. ¢ stato progettato e costraito in conformita alla  / has been engineered and ma mifactured in conformity to

NORMA ARMONIZZATA | HARMONIZED STANDARD

ALl Sip A,
Via Sghiaparelli, 15,

3102 Vnttor;o\,(T ﬂ‘

V]ttono Veneto 16/0 1/2009 Lo LY

{%uogo € dﬂ!ﬂ) {ultime dwe cifre deli’anno di apposiziae delia

(timbro nome ¢ firma dellapersona autorizzata)
marcatura)



AL DICHIARAZIONE CE DI CONFORMITA
SROLE EC DECLARATION OF CONFORMITY

DICHIARAZIONE CE Di CONFORMITA ALLA DIRETTIVA “BASSA TENSIONE” 2006/95/CE
A FC DECLARATION OF CONFORMITY 1O “LOW VOLTAGE DIRECTIVE” 2006055
"DICHIARAZIONE CE DI CONFORMITA ALLA DIRETTIVA “COMPATIBILITA ELETTROMAGNETICA™ 89/336/CEE 92/31/CEE E 9¥68/CEE
FCDECLARATION OF CONFORMITY TQ “ELECTROMAGNETIC COMPATIBILITY DIRECTIVE” 89/336/ERC 92/3 VEEC AND 93/68/E)C
DICHIARAZIONE CE DI CONFORMITA ALLA DRETTIVA “APPARECCHI A GAS” 90/396/CEE E 93/68/CEE
FC DECLARATION OF CONFORMITY TO DIRECTIVE "APPLIANCES BURNING GASEUS FUELS® Q0/396/EEC AND 93/68/EEC
DICHIARAZIONE CE DY CONFORMITA ALLA DIRETTIVA “MACCHINE” $9/302/CFF 93/68/CEE B 98/37CEE
EC DECLARATION OF CONFORMITY TO "MACHINERY DIRECIIVE" 8%/39MEEC 93/68EEC ANI 98/37/EEC

OO w

La Ditta
ALI SpA - Divisione Cottura e Refrigerazione
31029 Vittorio Veneto (Treviso) Italy
Via Schiaparelli 15, Z.1. San Giacomo di Veglia

dichiara sotto la propria responsabilita che il prodotto / declares under his own responsability that
| FORNO MISTO PER USO COLLETTIVO - CON GENERATORE DI VAPORE
Nfodeiio { Type Articolo/ Article Art.cliente /Client Art.: Numero di serie / Serial number
GEMTI10T GEMT10T GEMTIO0T

& stato progettato ¢ costruito in conformitd alla 7 has been engineered and ma myfactured in conformity to

NORMA ARMONIZZATA [ HARMONIZED STANDARD
EN 60335-1
EN 60335-2-42

¢ quindi rispondente ai requisiti essenziali delle direttive  / and in conformity to the essential requirement of directive

& stato progettato ¢ costruito in conformité alla [ has been engineered and ma myfuctured in conformity to

NORMA ARMONIZZATA [ HARMONIZED STANDARD
EN 55014; EN 55104
EN 61000-3-2; 610003-3

¢ quindi rispondente ai requisiti essenziali delle direttive 7 and in conformity to the essential requirement of directives

€] ¢ conforme al tipo descritto nel certificato di esame CE [_m» J
del tipo e soddisfa i requisiti essenziali applicabili enunciati neila presente direttiva.

T

is in conformity with the type as described in the EC ; - J
type-examination ceriificate and satisfy the e ssential requirement of this Directive which apply to i1,

NORMA ARMONIZZATA | HARMONIZED STANDARD
EN 60335-1
EN 60335-2-42

¢ quindi rispondente ai requisiti essenziali delle direttiv / and in conformity to the essential requirement of directive

& stato progettato ¢ costruito in conformits alla  / has been engineered and ma nufactured in con formity to

NORMA ARMONIZZATA [ HARMONIZED STANDARD

ALISpA.
- Via Schiaparelli, 156
31029 Vittorio Venlejoji L‘
Vittorio Veneto, 16/01/2009 Qrpe N Lot~
(fuogo e data) {ultime due cifre defl’anno di apposizice della (timbro nome ¢ firma dellapersona autorizzata)

marcatura)



Al DICHIARAZIONE CE DI CONFORMITA
SRodk EC DECLARATION OF CONFORMITY

DICHIARAZIONE CE DI CONFORMITA ALLA DIRETTIVA “BASSA TENSIONE" 2006/95/CE
A FC DECLARATION OFF CONFORMITY T “LOW VOLTAGE DIRECTIVE" 2006:93/EC
DICHIARAZIONE CE Di CONFORMITA ALLA DIRETTIVA “COMPATIBILITA ELETTROMAGNETICA” 8%/336/CEE 92/31/CEE E 9¥68/CEE
EC DECLARATION OF CONFORMITY 10 “ELECTROMAGNETIC COMPATIBILITY DIRECTIVE™ 89/336/EEC 92/3 1EKE AND 93/68/5C
DICHIARAZIONE CE DI CONFORMITA ALLA DRETTIVA “AP.PAREOCHE A GAS” 90/396/CEE E 93/68/CEE
EC DECLARATION OF CONFORMITY 70 DIRECTIVE "APPLIANCES BURNING GASKEUS FULLS" 900396/ EEC AND 93/68/15C
DICHIARAZIONE CE DI CONFORMITA ALLA DIRETTIVA “MACCHINE" 89/292/CEE 93/68/CEE E 98/3WCER
EC DECLARATION OF CONFORMITY TQ “MACHINERY DIRECTIVE:” 89/392/EEC 93/68/ EECAND 98/37/1EC

O O w

La Ditta
ALI SpA - Divisione Cottura e Refrigerazione
31029 Vittorio Veneto (Treviso) Htaly
Via Schiaparelli 15, Z.1. San Giacomo di Veglia

dichiara sotto la propria responsabilita che if prodotto / declares under his own responsability that

| FORNO MISTO PER USCG COLLETTIVO - CON GENERATORE DI VAPORE
Modello / Type Articolo/ Article Art.cliente /Client Art.: Numero di serie / Serial number
GEMT2IT GEMT21T GEMT21T

Al ¢ stato progettato e costruito in conformita alla  / has been engineered and ma myfactured in conformity to

NORMA ARMONIZZATA [ HARMONIZED STANDARD
EN 60335-1
EN 66335-2-42

¢ quindi rispondente ai requisiti essenziali dele direttive  / and in conformity to the essential requirement of divective

31 & stalo progettato e costruito in conformita alla  / has been enginecred and ma rufactured in conformity to

NORMA ARMONIZZATA 7 HARMONIZED STANDARD
EN 55014; EN 55104
EN 61600-3-2; 610003-3

¢ quindi rispondente ai requisiti essenziali delle direttive  / and in conform ity to the essential requiremen! of directives

1G] & conforme af tipo descriteo nel certificato di esame CE i - ‘
del tipo e soddisfa i requisiti essenziali applicabili enunciati nella presente direttiva.

is in conformity with the type as described in the EC 1 - j
type-examination certificate and satisfy the e ssential requirement of this Directive which apply to it,

& stato progettato ¢ costruito in conformita alla [/ has been engineered and ma nufactured in conformity to

NORMA ARMONIZZATA | HARMONIZED STANDARD
EN 60335-1
EN 60335-2-42

¢ quindi rispondente ai requisiti essenziati delle direttiv [ and in conformity to the essential requirement of directive

£ ¢ stato progettato ¢ costruito in conformitd alta  / has been engineered and ma nufactured in conformity fo

NORMA ARMONIZZATA  / HARMONIZED STANDARD

ALI S.p.A.

Via Schiaparelli, 158

31029 Vittorio Veneto
Vittorio Veneto, 16/01/2009 SR (\} b

{luogo e data) {(ultime che cifre dell’anno di apposiziag delia

{timbro nome e firma deliapersona autorizzata)
marcalura)






