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Technological supremacy

Cooking
perfection & performance
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The most powerful ovens ever
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Technological supremacy

Smartest ovens

Ever

Digital.ID™ is the most advanced operating system ever installed on an oven
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Technological supremacy

Environmental
Impact
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Efficient and sustainable
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Technological supremacy

Iconic
Design
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Designed to rule cooking processes
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Designed to rﬁll
cooking processes
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Reversing fans & vertical heating elements
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The power of 4

uniformity
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Ultra high-flow fans distribute air evenly, so
every tray is cooked to perfection.
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Vertical heating elements with high power
intensity produce heat quickly and opt|m|ze8
air flows.

SMEEE I IVINEVE,

AeRINEA K BIEERIEIR ’
Designed to rule cooking processes 5




AIR.Tornado

FRAESH

Fast just became
faster!
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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.
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Designed to rule cooking processes




DRY.Maxi & STEAM.Maxi

Master the
cooking chamber
climate!
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Saturate or extract all the humidity in the
cooking chamber in
few seconds.
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Designed to rule cooking processes



HYPER.Smoker

Enrich your
meals, surpri
your custo
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The HYPER.Smoker's cooking function has been
enhanced thanks to its dedicated heating ey
element.

Designed to rule cooking processes
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Don’t waste a single
water drop.
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the ultimate cleaniith less watenu.
to PRESSURE Klean™8utomatic ™
ashing withrrecirculationgteature*Neutralize
Scale formation witiRO.Care int
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Lower drawer

ﬁ Smart
'~clean|ng design
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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.

Automatic washing system with recirculation




Door with push-to-close function

Greater reliability and
ease of use

H3EZ

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.
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Triple glass

Triple protection
against heat loss
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The triple layered glass allows 10% more heat
energy to be directed into the food.
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Designed to rule cooking processes
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OPTIC.Cooking

The oven
recognizes
your food.

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

Digital.ID™ operating system



Premium
OPTIC.Cooking

Neural
network
training on
your recipes

Digital.ID™ operating system



Insert trays like
you've always done

OPTIC.Cooking

You don't have to change
your routine. | can detect
the food you insert in a
second.

... and start the right
cooking program.

OPTIC.Cooking

| 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



HEY.Unox
Hey Unox!

Th e ove n o N Preheat to 180 °C
I iSte N S to yo U. Yes Chef, preheat to 180 °C v
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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.

Digital.ID™ operating system



Give your feedback
on each result

Achieve cooking
excellence

Asparagi al vapore

A5 Fine cottura

0:15:20

¢
La cottura ha raggiunto le tue aspettative?
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START
STOP
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Individual. CHEFUNOX

The oven
learns from
youl.

Individual. CHEFUNOX will ask for your

feedback to perfect your cooking programs.
Your way.

Digital.ID™ operating system



SMART.Energy

And gives to you
energy-saving
tips.

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

Digital.ID™ operating system

@ I've activated SMART.Energy

Activating SMART.Energy reduces water and energy consumption as
well as CO2 emissions.

Thanks to SMART.Energy we have saved

= 6 T € @
Power Gas Water Euro co2
0.02 0.05 3.0 1.2 0.01
kWh mc L € kg

3 500n a5 the door opens, | will revert 1o the set cooking paramaters and | will
‘automatically adjust the coaking time with the help of ADAPTIVE. Coolung to
achieve an optimal result,
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START
STOP
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Learn from real-time
energy-saving tips
Smart stand by mode

Feedback at the end
of the cooking






Preset

Simplified
cooking flows.

Innovative library of fully customizable
semi-automatic programs!

Digital.ID™ operating system
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Accoumt

SF Cooking Set
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STOP
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@ Multi Time =
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Multitasking.
w000 oo Just like you.
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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.
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Digital.ID™ operating system






30 years of R&D helped us bring
you our most sustainable solution.
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Insulation Energy efficiency
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We use excellent insulating
materials to ensure the
best possible thermal
insulation.

We reduce energy waste
while maintaining excellent
cooking performance.
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Heat the food, not
your kitchen.
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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.
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Made to last
51 3

Maximum durability for
both the external structure
and the cooking chamber,

extending the oven’s life.
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Wash away
wastefulness.

BIRE
The automatic washing
system together with
cleaning suggestions lets

you preserve water and
detergent.
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Intelligence

N

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

consumption.




SMART.Energy

Taking care of

our planetis
Plan A.

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.

. Packaging row Inbound Plants Producs Outbound

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




Product range



CHEFTOP-X™ GN 1/1

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 T0 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~ 230V 3~ 400 V 3N~ 230V 3~
Electrical power 11,6 kW 1,4 kW 19,6 kKW 1,8 kW

Gas power - 15 kW - 25 kW
'()vf,':'(e:iiﬁ;‘s 750x841x789 mm 750x841x789 mm 750x841x1069 mm 750x841x1069 mm
Weight TBC TBC TBC TBC
CHEFTOP-X" Product range



CHEFTOP-X™ GN 2/1

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~ 230V 3~ 400 V 3N~ 230V 3~
Electrical power 23,1 kW 1,4 kW 35,8 kW 2,2 kW

Gas power - 27 kW - 40 kW
'()vf,':'(e:iiﬁ;‘s 860x1180x849 mm 860x1180x849 mm 860x1180x1219 mm 860x1180x1219 mm
Weight TBC TBC TBC TBC
CHEFTOP-X" Product range



BAKERTOP-X™ 600x400

Oven model XELA-O5EU-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 230V 3N~ 230V 3N~
Electrical power 11,6 kKW 271 kW
Dimensions 860x1018x789 860x1018x1219
(wxdxh) mm mm
Weight TBC TBC

BAKERTOP-X" Product range



COOKING PERFORMANCE

INDIVIDUAL COOKING EXPERIENCE

LOBAL SERVICE NETWORK
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INTEGRATED SUPPLY CHAIN




COOKING PERFORMANCE

INDIVIDUAL COOKING EXPERIENCE

LOBAL SERVICE NETWORK

1
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INTEGRATED SUPPLY CHAIN




COOKING PERFORMANCE

INDIVIDUAL COOKING EXPERIENCE

LOBAL SERVICE NETWORK

1
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INTEGRATED SUPPLY CHAIN

ADVANCED USER INTEFACE

SUPPORT IN REAL TIME
[ G

ARTIFICIAL INTELLIGENCE
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