
LOW-TEMPERATURE COOKING

READY TO SERVE

LEAVENING & RETARDER PROOVER 

THAWING

ICE CREAM HARDENING 

PASTRY

BLAST CHILLING AND FREEZING 

FISH SANITATION

-40°C +85°C

OFFER
DIFFERENTIATION

APPLICATIONS



COLD CYCLES

HOT CYCLES 

HUMIDITY CONTROL

CORE PROBE

CORE PROBE NAME PERSONALIZATION 

HACCP DATA STORAGE

APP AND 7’’ TOUCH SCREEN 

ADJUSTABLE VENTILATION 

COOK BOOK

ALLARM ON DISPLAY 

RS 485 DOOR

OFFER
DIFFERENTIATION

FACILITIES



THAWING

CABINET DRYING 

PRE-COOLING 

PRE-HEATING

CORE PROBE CYCLES 

BY TIME CYCLES 

CASCADE CYCLES 

TIMER CYCLES

DELTA-T CYCLES 

QUICK START 

OZONE SANITATION

OFFER
DIFFERENTIATION

CYCLES AND FUNCTIONS



CONSTRUCTION
FEATURES

PRODUCTS

Simple and intuitive display

AISI 304 stainless steel

Stainless steel feet adjustable in height

Multi-level adjustable stainless steel AISI 
304 tray holder

Up to 4 core probe installed on the door 

Internal cell with rounded corners

Heated door perimeter to avoid
frost formation

Electrical panel with IP68
connectors, removable, easy to inspect
Fan support easily openable to facilitate
cleaning operations
Condensing unit removable and easily
inspectable from back
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