
BAKERTOP-X™ & CHEFTOP-X™



X-Generation
X-世代

Technological supremacy
頂尖科技
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Technological supremacy

Cooking
perfection & performance

完美的烹飪性能
The most powerful ovens ever

最強勁的焗爐
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Technological supremacy

Smartest ovens
Ever

史上最聰明的焗爐
Digital.ID™ is the most advanced operating system ever installed on an oven

焗爐中最頂尖的操作系統
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Technological supremacy

Environmental
Impact
環境影響

Efficient and sustainable

⾼效能及可持績性
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Technological supremacy

Iconic
Design

標誌性的設計
Designed to rule cooking processes

為專業化的烹飪作出設計









Designed to rule 
cooking processes

為規範式烹飪⽽⽣的設計

CHEFTOP-X™ & BAKERTOP-X™



The power of 
uniformity
均勻一致的能量

Designed to rule cooking processes

Reversing fans & vertical heating elements
逆轉的風扇及直立式加熱管道

Ultra high-flow fans distribute air evenly, so 
every tray is cooked to perfection.

超⾼速風扇令空氣更平均,使每⼀盤食物都是
完美的
Vertical heating elements with high power 
intensity produce heat quickly and optimizes 
air flows.
⾼效能直立式加熱管,
能迅速加熱及優化空氣循環



Designed to rule cooking processes

Fast just became 
faster!
快, 變更快

AIR.Tornado
空氣龍卷風

Higher rotation speed of the oven fans up to 
3,600 rotations per minute (rpm) to improves 
and speeds up the cooking of full loads of 
food.
⾼達每分鐘3600轉轉速,即使滿載情況下也能
快速完成



Designed to rule cooking processes

Master the 
cooking chamber 

climate!
掌管爐內環境

DRY.Maxi & STEAM.Maxi

Saturate or extract all the humidity in the 
cooking chamber in

few seconds.
幾秒內加濕或抽濕



Enrich your 
meals, surprise 
your customers
使你的食物更富層次

Designed to rule cooking processes

HYPER.Smoker

The HYPER.Smoker's cooking function has been 
enhanced thanks to its dedicated heating 
element.



Perfect, shiny and 
new. Every time.
永遠都光潔亮麗

Automatic washing system with recirculation



Automatic washing system with recirculation

Don’t waste a single 
water drop. 
不浪費每一滴水

PRESSURE.Klean

Achieve the ultimate clean with less water 
thanks to PRESSURE.Klean™ automatic 
washing with recirculation feature. Neutralize 
scale formation with RO.Care integrated resin 
filter system. Your oven won’t be just clean, it 
will look like new!
以最少⽤⽔⼒達到最佳清潔效果!!

316 L



Automatic washing system with recirculation

Smart
cleaning design

智慧清潔系統

Lower drawer

The built-in lower drawer provides a separate 
space for the integrated RO.Care water filter 
and the DET&Rinse™ ULTRA detergent. This 

compartment houses all the necessities for 
the oven’s daily care, including a hand shower 

to quickly clean the oven between cooking 
procedures and add water to preparations.



Greater reliability and 
ease of use
可靠易用

Door with push-to-close function

Tested for over 1 million cycles, the 
door with push-to-close function 
allows maximum speed in moving 
food in and out of the oven. 
超過100萬次開,關⾨測試, 快速存取食
物



Designed to rule cooking processes

Triple protection 
against heat loss
三重保障阻止熱力留失

Triple glass

The triple layered glass allows 10% more heat 
energy to be directed into the food.

三層玻璃的情況下使食物多⼀成熱⼒



Welcome to the 
future.

Digital.ID™ operating system



Digital.ID™ operating system

The oven
recognizes
your food.

OPTIC.Cooking

With OPTIC.Cooking your oven does more 
than just cook. It recognizes food and 

automatically starts cooking processes 
through a state-of-the-art optical sensor

Premium



Digital.ID™ operating system

Neural
network 

training on 
your recipes

OPTIC.Cooking
Premium



… and start the right
cooking program.
OPTIC.Cooking
I already know the program
to run to achieve the result
you have in your mind. You
can focus on your
creativity. I’ll deal with the 
cooking

Insert trays like 
you’ve always done

OPTIC.Cooking
You don’t have to change 
your routine. I can detect 

the food you insert in a 
second.



The oven 
listens to you.

Digital.ID™ operating system

HEY.Unox

Thanks to a cutting-edge integrated 
microphone and powerful algorithms, you can 
interact with your oven simply using your 
voice. It’s time to simplify your work in the 
kitchen.

Premium



Digital.ID™ operating system

The oven 
learns from 

you.

Individual.CHEFUNOX

Individual.CHEFUNOX will ask for your 
feedback to perfect your cooking programs. 

Your way.

Give your feedback 
on each result

Achieve cooking
excellence



And gives to you 
energy-saving
tips.

Digital.ID™ operating system

SMART.Energy

SMART.Energy will help you to dramatically 
reduce water and energy consumptions.

Learn from real-time 
energy-saving tips

Smart stand by mode

Feedback at the end 
of the cooking



Achieving perfection 
has never been

easier.

Interactive cooking



Simplified
cooking flows.

Digital.ID™ operating system

Preset

Innovative library of fully customizable
semi-automatic programs!



Digital.ID™ operating system

Multitasking. 
Just like you.

MULTI.Time

Manage up to 10 cooking programs simply
choosing the cooking preset from the built-in 

library. The oven will warn you when each
individual cooking is done.



Designed to make 
the difference.

CHEFTOP-X™ & BAKERTOP-X™



30 years of R&D helped us bring
you our most sustainable solution.

Designed to make the difference Our goal

Energy efficiency
能源效益

We reduce energy waste 
while maintaining excellent 

cooking performance.

Insulation
隔熱

We use excellent insulating 
materials to ensure the 
best possible thermal 

insulation.

Heat the food, not 
your kitchen.

加熱食物,不是加熱廚房
Best possible thermal 

insulation and reduce heat 
waste while providing 

excellent cooking 
performance.



30 years of R&D helped us bring
you our most sustainable solution.

Designed to make the difference CHEFTOP-X™ & BAKERTOP-X™

Made to last
更耐用

Maximum durability for 
both the external structure 
and the cooking chamber, 
extending the oven’s life.

Intelligence
人性化

Our technologies allow you 
to have maximum control 
over water and electricity 

consumption.

Wash away 
wastefulness.
減少浪費

The automatic washing 
system together with 

cleaning suggestions lets 
you preserve water and 

detergent.



Designed to make the difference

Taking care of 
our planet is 

Plan A.

SMART.Energy

Our new ovens feature SMART.Energy taking 
green choices to the next level. How does it 
work? They just know how to automatically 

save environmental resources. Energy 
savings should be automatic. With our new 

oven, they are.

% Co2 0,825% 0,000% 0,002% 0,001% 0,015% 0,084% 99,062% 0,009%

Packaging row
materialsRow materials Inbound 

logistics
Plants
consumptions

Producs
packaging

Outbound
logistics End of lifeUse phase



Product range



CHEFTOP-X™ Product range

Oven model XEDA-0611-EXRS XEDA-0611-GXRS XEDA-1011-EXRS XEDA-1011-GXRS

Trays 6 GN 1/1 6 GN 1/1 10 GN 1/1 10 GN 1/1

Trays pitch 67 mm 67 mm 67 mm 67 mm

Fan 2 2 3 3

Frequency 50 / 60 Hz 50 / 60 Hz 50 / 60 Hz 50 / 60 Hz

Voltage 400 V 3N~ 230 V 3~ 400 V 3N~ 230 V 3~

Electrical power 11,6 kW 1,4 kW 19,6 kW 1,8 kW

Gas power - 15 kW - 25 kW

Dimensions
(w x d x h) 750x841x789 mm 750x841x789 mm 750x841x1069 mm 750x841x1069 mm

Weight TBC TBC TBC TBC

CHEFTOP-X™ GN 1/1



CHEFTOP-X™ Product range

Oven model XEDA-0621-EXRS XEDA-0621-GXRS XEDA-1021-EXRS XEDA-1021-GXRS

Trays 6 GN 2/1 6 GN 2/1 10 GN 2/1 10 GN 2/1

Trays pitch 77 mm 77 mm 83 mm 83 mm

Fan 2 2 4 4

Frequency 50 / 60 Hz 50 / 60 Hz 50 / 60 Hz 50 / 60 Hz

Voltage 400 V 3N~ 230 V 3~ 400 V 3N~ 230 V 3~

Electrical power 23,1 kW 1,4 kW 35,8 kW 2,2 kW

Gas power - 27 kW - 40 kW

Dimensions
(w x d x h) 860x1180x849 mm 860x1180x849 mm 860x1180x1219 mm 860x1180x1219 mm

Weight TBC TBC TBC TBC

CHEFTOP-X™ GN 2/1



BAKERTOP-X™ Product range

Oven model XELA-05EU-EXRS XELA-10EU-EXRS

Trays 5 600x400 10 600 x 400

Trays pitch 86 mm 84 mm

Fan 2 4

Frequency 50 / 60 Hz 50 / 60 Hz

Voltage 230 V 3N~ 230 V 3N~

Electrical power 11,6 kW 21 kW

Dimensions
(w x d x h)

860x1018x789
mm

860x1018x1219
mm

Weight TBC TBC

BAKERTOP-X™ 600x400



COOKING PERFORMANCE

INDIVIDUAL COOKING EXPERIENCE

GLOBAL SERVICE NETWORK

INTEGRATED SUPPLY CHAIN



COOKING PERFORMANCE

INDIVIDUAL COOKING EXPERIENCE

GLOBAL SERVICE NETWORK

INTEGRATED SUPPLY CHAIN



COOKING PERFORMANCE

INDIVIDUAL COOKING EXPERIENCE

GLOBAL SERVICE NETWORK

INTEGRATED SUPPLY CHAIN

ADVANCED USER INTEFACE

SUPPORT IN REAL TIME

ARTIFICIAL INTELLIGENCE
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