UNOZ

FIRINLAR DUNYASI®

CheflLux

GASTRONOMIK FIRINLAR
KlgUk ebatlarda yuksek kapasite
Tam guvenilirlik

Mukemmel bugulama neticesi
Temizleme kolayhgi

GASTRONOMY OVENS

High capacity in compact dimensions
Extreme reliability

Excellent steaming results

Easy to be cleaned

Onsug nasid .ca/t;déi/iuim}./
How could gou work without it!




IZGARA YADA TEPSI FIRIN BERABERINDE DEGILDIR. KATALOGTAKI RESIMLER SADECE URUN TANITIMI iCINDIR.THE OVENS ARE SUPPLIED WITH NO WIRE GRIDS NOR TRAYS. THE PICTURES USED IN THIS CATALOGUE ARE ONLY A DEMONSTRATION OF THE PRODUCT
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KTRIKLI
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OVENS PLANET®
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XV 1003 G (20 GN 1/1 or/veya 10 GN 2/1) XR 912 (Araba-Trolley)

BUHAR KONVEKSIYONLU FIRINLAR GN 2/1 ELEKTRIKLI: SEPETLIDIR, YUKSEK PiSIRME KAPASITESI, iSTENEN KISA SUREDE YUKLEME VE

BOSALTMA OZELLIGIYLE KARAKTERIZE EDILIR.

CONVECTION STEAM OVENS GN 2/1 ELECTRIC, EQUIPPED WITH A BASKET, CHARACTERIZED BY HICH COOKING CAPACITY AND REQURING SHORT TIMES FOR

LOADING AND UNLOADING.

STANDART OZELLIKLER: BUHAReMaxy ™ Tersine disli motor, KURUTMAMaxy ™ Protek sEMNIYET™,
Dijital kontrol paneli, 70 Program hafizasi imkani, Delta-T pisirme sistemi-i¢ sicaklik kontrol(i imkani-Halojen lamba ile aydinlatma,
RotorsKLEAN™ On diizenleme-Tutus fonksiyonu.

OPSIYONEL OZELLIKLER: Yikama sistemi RotoresKLEAN™ XC 400 (Bkz. Sayfa 6)

STANDARD FEATURES: STEAI\/I-Ma;C.l/m, Motor reversing gear, DRYOMuxym, ’.Prote{oSAFE"", Digital control panel, Possibility to
memorize 70 programs, Delta-T cooking system.Core temperature control probe Lighting with halogen lamp, RotoresKLEAN ™ pre-setting.Hold function.
FEATURES UNDER PAYMENT: Washing system RotorsKLEAN ™ XC 400 (see page 6).

20 GN 1/1 or/o 10 GN 2/1 =

67 mm -

230 - 400 3N V~ =

50 - 60 Hz -
28 kW/h =

260 °C -
196,2 kg 25kg
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AY GN 1/1 ELEKTRIKLI
ELEKTRIC

FIRINLAR DUNYASI®

Finin, sepet veya arabayla yiiklenebilir.
The oven can be loaded with the basket and the trolley!

XB 803 G (12 GN 1/1)

OLARAK TASARLANMISTIR.

Rotor«KLEAN ™ &n dizenleme-Tutus fonksiyonu.

STANDARD FEATURES: STEAI\/I-Mtv(_l/

FEATURES UNDER PAYMENT: Washing system RotoreKLEAN™

XB 603 G (7 GN 1/1)

BUHAR KONVEKSIYONLU FIRINLAR GN 1/1 ELEKTRIK: KUVVETLIDIR, YUKSEK PiSIRME KAPASITELI VE HER TURLD PiSIRME SEKLINE UYGUN

Motor reversing gear, DRY-Ma)C_ym ’.ProteKIOSAFE
memorize 70 programs, Delta-T cooking system.Core temperature control probe Lighting with halogen lamp, Kotor-KLEAN

XC 400 (see page 6).

XB 403 G (5 GN 1/1)

CONVECTION STEAM OVENS GN 1/1 ELECTRIC, POWERFULL, CHARACTERIZED BY HIGH COOKING CAPACITY, SUITABLE FOR ANY KIND OF COOKING.

STANDART OZELLIKLER: BUHARMaxy ™ Tersine disli motor, KURUTMAMaxy ™ Protek -EMNIYET™
Dijital kontrol paneli, 70 Program hafizasi imkani, Delta-T pisirme sistemi-ic sicaklik kontrolii imkani-Halojen lamba ile aydinlatma,

OPSIYONEL OZELLIKLER: Yikama sistemi RotorekKLEAN™ XC 400 (Bkz. Sayfa 6)

Drgrtal control panel, Possibility to
pre-setting.Hold function.

IZGARA YADA TEPSI FIRIN BERABERINDE DEGILDIR. KATALOGTAKI RESIMLER SADECE URUN TANITIMI iGINDIR.THE OVENS ARE SUPPLIED WITH NO WIRE GRIDS NOR TRAYS. THE PICTURES USED IN THIS CATALOGUE ARE ONLY A DEMONSTRATION OF THE PRODUCT
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~ XBs03G  XBGO3G  XB403G
_ 12 GN 1/1 7 GN1/1 5 GN 1/1
_ 67 mm 67 mm 67 mm
_ 230-400 3N V~ 230 - 400 3N V~ 230-400 3N V~
_ 50 - 60 Hz 50 - 60 Hz 50 - 60 Hz
_ 260 °C 260 °C 260 °C
_ 940x820x1145 940x820x828 940x820x637

WxDxH mm WxDxH mm WxDxH mm




IZGARA YADA TEPSI FIRIN BERABERINDE DEGILDIR. KATALOGTAKI RESIMLER SADECE URUN TANITIMI iCINDIR.THE OVENS ARE SUPPLIED WITH NO WIRE GRIDS NOR TRAYS. THE PICTURES USED IN THIS CATALOGUE ARE ONLY A DEMONSTRATION OF THE PRODUCT
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AN 1 ELEKTRIKLI
KOMPAKT

ELEKTRIC

OVENS PLANET®

XV 703 G (10 GN 1/1) XV 303 G (5 GN 1/1)

BUHAR KONVEKSIYONLU FIRINLAR GN 1/1 ELEKTRIKLI, KOMPAKT; COK DAR MEKANLAR iCiN ORTA-YUKSEK KULLANIMLARA MAHSUS YAPILMISTIR.
STEAM CONVECTION OVENS GN 2/3 ELECTRIC, STUDIED FOR MEDIUM-LOW UTILIZATIONS IN EXTREMELY REDUCED SPACES.

STANDART OZELLIKLER: BUHARsMaxy ™, Tersine disli motor, KURUTMAMaxy ™, Protek sEMNIYET ™,
Dijital kontrol paneli, 70 Program hafizasi imkani, Delta-T pisirme sistemi-i¢ sicaklik kontroli imkani-Halojen lamba ile aydinlatma,
RotoreKLEAN™ On diizenleme-Tutus fonksiyonu.

OPSIYONEL OZELLIKLER: Ykama sistemi RotoreKLEAN ™ XC 400 (Bkz. Sayfa 7)

STANDARD FEATURES: STEAI\/I.Ma;(ym, Motor reversing gear, DRYoMa)C_ym, Trate{oSAFE"", Digital control panel,
Possibility to memorize 70 programs, Delta-T cooking system.Core temperature control probe Lighting with halogen lamp, RotoreKLEAN ™
pre-setting. Hold function.

FEATURES UNDER PAYMENT: Washing system Rotor o KLEAN ™ XC 400 (see page 7).

. xwms  xims
_ 10 GN 1/1 5 GN 1/1
_ 230-400 3N V~ 230-4003N V~
_ 50 - 60 Hz 50 - 60 Hz
_ 830x696x967 830x696x637

WxDxH mm WxDxH mm




IZGARA YADA TEPSI FIRIN BERABERINDE DEGILDIR. KATALOGTAKI RESIMLER SADECE URUN TANITIMI iGINDIR.THE OVENS ARE SUPPLIED WITH NO WIRE GRIDS NOR TRAYS. THE PICTURES USED IN THIS CATALOGUE ARE ONLY A DEMONSTRATION OF THE PRODUCT
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) GN 1/1 GAZLI

GAS

FIRINLAR DUNYASI®

Finn, sepet veya arabayla yiiklenebilir.
The oven can be loaded with the basket and the trolley!

XG 813 G (12 GN 1/1)

XG 613 G (7 GN 1/1)

XG 413 G (5 GN 1/1)

GAZLI BUHAR KONVEKSiYONLU FIRINLAR GN 1/1 HIZLI VE GUVENILIR Spido ¢ GAZ™ PATENTLI ISITMA SISTEMIi iLE CALISIR.
GAS CONVECTION STEAM OVENS GN 1/1, SUPPLIED WITH A QUICK AND RELIABLE HEATING SYSTEM, 5pi¢{o ® GAS™ PATENTED SYSTEM.

STANDART OZELLIKLER: BUHARsMaxy ™, Tersine disli motor, KURUTMAMaxy ™, Protek sEMNIYET ™,
Dijital kontrol paneli, 70 Program hafizasi imkani, Delta-T pisirme sistemi-i¢ sicaklik kontroli imkani-Halojen lamba ile aydinlatma,

RotoreKLEAN™ On diizenleme-Tutus fonksiyonu.
OPSIYONEL OZELLIKLER: Ykama sistemi RotoreKLEAN ™ XC 400 (Bkz. Sayfa 7)

STANDARD FEATURES: STEAI\/IoMa)C_ym, Motor reversing gear, DRY.Ma)(_ym, ?rote{oSAFE"", Digital control panel,
Possibility to memorize 70 programs, Delta-T cooking system.Core temperature control probe Lighting with halogen lamp, RotoreKLEAN ™

pre-setting. Hold function.

FEATURES UNDER PAYMENT: Washing system RotorelKLEAN ™ XC 400 (see page 7).

12 GN 1/1 7 GN1/1 5 GN 1/1
67 mm 67 mm 67 mm
230 V~ 230 V~ 230 V~

50 - 60 Hz 50 - 60 Hz 50 - 60 Hz

19 kW / 16340 kcal/h 17 kW / 14620 kcal/h 13 kW / 11180 kcal/h
600 W 400 W 200 W
260 °C 260 °C 260 °C
160 Kg 110 Kg 85 Kg
940x820x1525 940x820x1205 940x820x1017
WxDxH mm WxDxH mm WxDxH mm




IZGARA YADA TEPSI FIRIN BERABERINDE DEGILDIR. KATALOGTAKI RESIMLER SADECE URUN TANITIMI iCINDIR.THE OVENS ARE SUPPLIED WITH NO WIRE GRIDS NOR TRAYS. THE PICTURES USED IN THIS CATALOGUE ARE ONLY A DEMONSTRATION OF THE PRODUCT
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B\ LEKTRIKLI
ELEKTRIC

OVENS PLANET®

. J

XV 203 G (5 GN 2/3)

BUHAR KONVEKSIYONLU FIRINLAR GN 2/3 ELEKTRIKLi, KOMPAKT; COK DAR MEKANLAR iCiN ORTA-YUKSEK KULLANIMLARA MAHSUS YAPILMISTIR.
STEAM CONVECTION OVENS GN 2/3 ELECTRIC, STUDIED FOR MEDIUM-LOW UTILIZATIONS IN EXTREMELY REDUCED SPACES.

STANDART OZELLIKLER: BUHAR«Maxy ™, Tersine disli motor, KURUTMAMaxy ™, Protek dEMNIYET™,
Dijital kontrol paneli, 70 Program hafizasi imkani, Delta-T pisirme sistemi-i¢ sicaklik kontroli imkani-Halojen lamba ile aydinlatma,
RotoreKLEAN ™ On diizenleme-Tutus fonksiyonu.

OPSIYONEL OZELLIKLER: Yikama sistemi RotoreKLEAN™ XC 400 (Bkz. Sayfa 7)

STANDARD FEATURES: STEAI\/I.Ma;(ym, Motor reversing gear, DRY.Ma;(ym, Trote@oSAFE"", Digital control panel,Possibility
to memorize 70 programs, Delta-T cooking system.Core temperature control probe Lighting with halogen lamp, RotoreKLEAN™ pre-setting.
Hold function.

FEATURES UNDER PAYMENT: Washing system RotorelKLEAN ™ XC 400 (see page 7).

5 GN2/3

67 mm

230 V~ or/o 400 3N V~

50 - 60 Hz

3,2 kW or/o 5,3 kW

260 °C

50 Kg

625x696x637
WxDxH mm
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RotoreKLEAN™
YIKAMA SISTEMI FIRINLAR DUNYASI®

WASHING SYSTEM

UNOX SONUNDA MUKEMMEL BiR
YIKAMA SISTEMi YARATTI!

Pisirme sistemi; mutfak ekibine direkt olarak yardim eden bir yikama sistemi olmadan tamamlanmis
olmaz.

RotoreKLEAN™ MUmkUn olan en uzun stire muhafaza ve gerekli her cesit hijyeni saglayan bir fikirdir.
RotoreKLEAN™ Firinin dijital kontrol paneli ile direkt olarak kontrol edilir.

Mevcut 3 yikama programi:
1) Program L1 Hafif yikama icin ( 32 dakika)
2) Program L2 Orta yikama icin ( 52 dakika )
3) Program L3 Agir yikama icin ( 92 dakika )

Minumum detayla calisan mikemmel yikama devri sayesinde harika bir temizlik elde edilir.70°C Buhar
uretimi, yizeydeki tim lekelerin gikarilmasi icin gereklidir.Ust kisimdaki déner sistem, basingl su ile
itilir, tim koseleri sabunlar, durular ve sonug olarak parlatarak, firina 6zel bir temizlik kazandirir.

UNOX HAS FINALLY CARRIED OUT A
COMPLETE WASHING SYSTEM!

The cooking system would have been uncomplete without a washing system that will certainly help the kitchen crew.

Rotore KLEAN™ is thought to face any kind of request for hygiene, saving as much time as possible.
Rotore KLEAN™ is directly controlled by the digital control panel of the oven.

The available washing programs are 3:
1) Program L1 for a light washing (duration 32 min.);
2) Program L2 for a medium washing (duration 52 min.);
3) Program L3 for a hard washing (duration 92 min.).

Thanks to a complete washing cycle studied in the minimum detail you will obtain a perfect cleaning.

The steam produced (70°C) is essential for the oven to be able to descale all the stains from its sides. The rotating system
on the roof of the cavity, pushed by the pressurized water, soaps all the corners of the cavity, rinses them and finally gives a
special cleaning touch to the oven thanks to the polish.

XC 400
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OvexesNET ™

® YAZILIMLARI; PROGRAM YAPIMI iCiN
OVENS PLANET OvexeNET ™ SOFTWARE TO CREATE PROGRAMS

DAHA iLERI TEKNOLOJILER,
DAHA 1Yl YEMEKLER...

OvexsNET ™ Ozellikle, farkli programlar iceren UNOX Firinlari dijital kontroli icine, pisirme
/ finnlama parametrelerini eklemek icin kullanan UNOX yazilimlaridir. UNOX yazilimlari
sayesinde Operator; 1-70 adet farkli programdaki pisirme/firinlama parametrelerinin hep-
sini ekler ve hafizaya alir.Ayrica her programi isimlendirip tanimlanmasini saglar.

Uriin, satisinda sunlari ihtiva eder:
e 1 CD-Rom; Yazilim ve yapim/kullanim talimatlariyla
* 1 spesifik seri kablo; firini bilgisayara baglamak icin
* 1 Bilgisayar donanim anahtari; yazilim kullanimi icin

BETTER TECHNOLOGIES BETTER COOKS

OvexeNET™ is the UNOX software specifically studied to insert the cooking /
baking parameters in to the different programs included in the digital control of
the UNOX ovens. OvexeNET ™ is an effective software conceived for a simple use;
simplicity is a common feature to all UNOX products.

Thanks to the UNOX software the operator inserts and memorizes all the cooking
/baking parameters in to the different available programs (1-70). Moreover, you
have the opportunity to give a name and a description to each program.

The selling kit (Cod. XNET001) contains:

e 1 CD-Rom with the software and the installation/use instructions;
e 1 specific serial cable to connect the oven to the PC;

e 1 hardware key to enable the use of the software.

XNET 001
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DIJITAL KONTROL PANELI
DIGITAL CONTROL PANEL

4 pisirme zaman adimi
4 cooking time steps

Yesil gosterge: Buhar ayari
BUHAReMaxy™

Kirmizi Gosterge: thlruluk ylizdesi ayari

KU RUTI\/IA.Ma;(y
Green LED: steam regulation
STEAMeMaxy™

Red LED: percentage of dryness regulation
DRYeMaxy™

Motor baslat/durdur
Start /Stop motors

Hava (bosluk) sicakligi ayari
Set cavity temperature

i¢ sicaklik (yemek) ayar

Set core temperature

I¢ sicaklik-Hava (bosluk) sicakligi arasi
farkin ayarlanmasi (AT)

Set difference between core and cavity
temperature

Pisirme baslat/durdur (manuel)
Start/stop cooking, in manual version

Pisirme zamanina 1 dakika ekle
Add 1 minute to the cooking time

Isigi a¢ / kapa diigmesi
Button to turn on/off the light

70 program icin hafiza
Memory for 70 programs

Firini a¢ / kapa
Turn the oven on/off

Firindan prover‘a girdi datalarini degistir

Change input data from oven to prover

Prover’a (Mayalama / Dinlendirme) su ekle

Add water in the prover

SET-UP EXAMPLE

TEMPERATURE °C

SICAKLIK °C

UNOX

FIRINLAR DUNYASI®

TUTUS FONKSiYONU

Amac: UNOX, Firinlariyla elde edilen
mukemmel yemekler istenen sicaklikta ve
mukemmel sartlarda muhafaza edilmelidir.Bu
da 70°C Uzeridir.

Calisma: Bu fonksiyon pisirme devrinin 2.
fazindan basitce diigmeyi sola cevirerek secilebilir boylece
tutus fonksiyonu pisirme 1 defa tamamlandiginda otomatik
olarak calismaya baslayacaktir.

HOLD FUNCTION

Aim: After such a wonderful cooking as the one you can obtain only with
UNOX ovens, food must be kept at the desired temperature but under perfect
conditions, that is over 70°C.

Functioning: This function can be selected from the second phase of the
cooking cycle, by simply turning to the left the button for time regulation.
Acting in this way, the hold function will start working automatically once the
cooking has been completed.

DELTA T CALISMA SiSTEMI

Pisme sonuclarina bagl
olarak pisme tiplerini go-
sostuk- VT \Dmev“‘“’““ stermek gerekirse
oe DELTA T pisirme
sistemi oncelikli olarak
siniflandirilir.

ZAMAN (DAKIKA) - TIME IN MINUTES

Amag: DELTA T pisirme sistemi; I¢ sicaklik ve pisirme
bolgesi sicakligi arasindaki sicaklik farkinin muhafaza
edilmesi esasiyla calisir. I¢ sicakligin arttirilmasiyla pisirme
bolgesi sicakhigr da artmis olur, zaman yada pisme sicakligini
ayarlamak zorunda kalmazsiniz.Sadece diferalsiyel fark
(delta) ve pisirme sonunda yemeginizin ulasmasini istediginiz
i¢ sicakligr secmeniz gerekmektedir.ChefLux™ konveksiyon
firmlari geri kalanini yapacaktir.

Calisma: Delta-T pisirme sistemi bir i¢ sicaklik incelemesiyle
kullaniimalidir. DELTA T pisirme sistemi sayesinde yemekler
yavasca ve hassasiyetle piser, boylece besin kaybr minimize
edilip lezzet optimize edilir.

COOKING SYSTEM DELTAT

In case we have to draw up a parade on the cooking typologies considering
the cooking results, DELTA T cooking system must be classed first.

Aim: Thanks to the DELTA T cooking system you can achieve high quality
results, as a result of the gradual and gentle penetration of the heat flow into
the food. Food cooks slowly and gently. As a consequence, the organoleptic
features as well as the juicy part of the food have been preserved, food loss is
minimized and flavour is optimized.

Functioning: DELTA T cooking system functions by keeping the difference
between core and cooking chamber temperature constant. Temperature inside
the cooking chamber raises as core temperature increases. You do not have
to set up neither time nor cooking temperature. You only have to select the
temperature differential gear (Delta) and the core temperature, you want the
food to reach at the end of the cooking. Our ChefLux™ convection ovens
will do the rest. DELTA T cooking system must be employed with the core
temperature probe. Thanks to the DELTA T cooking system food cooks slowly
and gently. This minimizes food loss and optimizes flavour.

AYARLAMA ORNEGI

TEMPERATURE °C

SICAKLIK °C

ZAMAN (DAKIKA) - TIME IN MINUTES

The digital control panel has been clearly designed for
a complete cooking cycle, by setting all the important
parameters, to obtain an excellent cooking. Every
cooking cycle can be programmed in 4 steps.

For every cooking phase, you can select the following
parameters:

¢ Time; ® Steam; ® Drying; ® Temperature of the cooking
chamber.

70 memory places are available.

Accessories can also be controlled by the digital control
panel:

e Provers (time; temperature; manual water injection);
* Hood (ON/OFF; suction speed); ® Steam condenser
(ON/OFF); ® RotoreKLEAN™ (washing programs).

Dijital kontrol paneli,mikemmel bir pisirme devri
icin 6zenle dizayn edilmistir.Harika bir pisirme igin
tim 6nemli parametreler ayarlanir.Her pisirme
devri 4 basamakta programlanabilir:

Her pisirme fazi icin su parametreleri sece-
bilirsiniz:

eZaman eBuhar eKuruma ePisirme oda (ic)
sicakhigl e lc sicaklik

70 Program hafizasi mevcuttur.

Aksesualar da dijital kontrol paneli ile kontrol
edilebilir:

* Mayalama Dolabi (zaman,sicaklik,manuel su
enjeksiyonu) Davlumbaz (ac/kapa:emis hizi)

e Buhar kondansatori (ac/kapa) ® RotoreKLEAN™
(ylkama programlari)
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OVENS

HAVAeMaxy ™

CheflLux

FONKSIYONLAR
PLANET® FUNCTIONS

Amag: Konveksiyonlu firinlar hava akimiyla calistigindan cok ¢nemlidir.Isi transferi ve bosluk icinde yayilimi
sayesinde yemek piser.Havalandirma performansi pisirme icin esastir.

Calisma: Calisma ve testlerin sonucu olarak asagidaki unsurlarla havalandirma optimize edilmistir:

e Firin icinde hava akisl

e Tersine disli motorlar

e Diger spesifik tamamlayici parametreler

Pisirme modull; laboratuar testleri sonucu optimize edilmis ve daha biiytk ebatlardaki firinlarda da tekrarlanmistir.

Aim: Air flow is extremely important in the convection ovens because thanks to it, the heat is transfered and spread inside the
cavity and the food is cooked. As a consequence, the ventilation performances are fundamental to obtain even cookings.

e on all the points of a single pan:

e on all the pans.

Functioning: The ventilation is optimized as a result of studies and tests on the following elements:

e the air flow inside the cavity;

e motors with reversing gear;

e other specific complementary parameters.

The cooking module is optimized as a result of laboratory tests, and it is repeated for ovens of bigger dimensions.

Amac: Aninda buhar tretimi sunlar icin esastir:
e Bosluk; buharla hizla dolar
® BUHAR o Maxy™ sistemi sayesinde 100°C’'de, daha dusik-daha yuksek sicakliklarda buhar uretilebilir.

Calisma:

© ELEKTRIKLI: Bosaltilan su fanlar tarafindan yiiksek hizda atomize edilir ve isitici eleman tarafindan
buharlastirilir.Sonug olarak buhar islemin baslangiclarinda ve 100°C den daha dusuk sicakliklarda bile
Uretilebilir.

® GAZLI: Fanlar tarafindan cok ylksek hizda atomize edilen su isi degistiricide buharlastirilir.

BUHAR e #axy™ sayesinde UNOX musterileri 10 yildir sebze haslamalarinda tamamen memnun edilmistir

Aim: The creation of istantaneous steam is fundamental for:

© The cavity to be quickly saturated with steam;

Thanks to STEAM e Maxy™ system the steam can be produced at 100°C, or even at lower and higher temperatures.
Functioning:

© ELECTRIC: The water poured in is nebulized by fans at high speed and vaporized on the heating element. As a result, the
steam is produced from the very beginning of any operation and at a temperature which is lower than the usual 100°C.

© GAS: The water poured in is nebulized by fans at high speed and vaporized on the heat exchanger.

Thanks to STEAM e Maxy™ system UNOX customers have been completely satisfied in the boiling of vegetables for 10 years.

Amag: KURU « Maxy™ sistemi sayesinde nem, boslugun disina tamamen atilir.Genelde bosluk icinde nemli bir
hava uretilir.Nemli havay! oda disina atmanin énemini hesaba katmayiz.iceride kuru bir cevre tGretme yoluyla
yemegin kurumasini ve kapi acildiginda nem bulutu olusmamasini garanti ederiz.Bu 6zellik piyasada tekdir ve
UNOX dinya markasl firinlarimizin teminatidir.

Calisma: Soguk havayi ceker,enjekte edilen ve pisen yemegin icerdigi nemli havayi disari atar.Bu yolla hem
kuru bir ortam hem de kuru bir yemek elde edebilirsiniz. KURU e Maxy™ sistemi,pastane Urlnleri icin tavsiye
edilir.Yemedin i¢ yapisini kurutur. Sonucta daha gevrek, agizda dagilir ve leziz yemekler elde edilir.

Aim: Thanks to the DRY e Maxy™ system the humidity is completely pushed out of the cavity. Usually we only make sure to create a
damp environment inside the cavity while we don‘t consider the importance of pushing the damp air out of the chamber, creating
a dry environment inside it. Acting in this way, we will guarantee the drying of the food and will avoid the creation of a cloud of
steam at the opening of the door. This is a unique feature on the market and guarantees our ovens the UNOX WORLD PATENT.

Functioning: It pulls in cool air and pushes out damp air created both by the water injected in the cavity and by the humidity
contained in the food you are baking. In this way, you force both the creation of a dry environment and the drying of the food. The
employ of DRY e Maxy™ system is particularly raccomanded in case you are baking bakery products (Bread and Pastry), especially if
they are frozen. As it dries the internal structure of the food, the result is crispier, more crumbly and more tasty.
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UNOX

FONKSIYONLAR -
FUNCTIONS FIRINLAR DUNYASI®

Spido.GAZTM Amag;: Isitma sistemi Spidos GAZ™ sahasindaki son gelismedir.5u maksatlarla dretilmistir:
e [sitma ve pisirme performansi
e Gaz firnlarinin glctnu arttirip elektrik firinlari kadar hizli hale getirmek.
e Tekli tava dahil tiim tavalarda pisirmede maksimum Gniformlugu bulmak.
e Firinlari gtvenli,emniyetli kilmak.
Calisma ve testler firinlarimizi bir DUNYA MARKASI olarak taninmak sonucuna ulasmak icindir.

Calisma: Ana fonksiyonel ¢zellikler sunlardir:

e 2 adet iliklenir havalandirma bacali sistem yapisi

e Kaynakli conta bulunmamasi (Bu; firini yiksek sicaklikta kaynakli contanin su ile temasindan
olusacak zararlarindan korur.)

e Blylk capi sayesinde yiksek isi kapasiteli bacalar.

e Hava akisini daha kolay hale getiren havalandirma bacalarinin yuvarlak yapisi sayesinde boslukta
sicak havanin tniform dagilimi

e Ozel refrakter celik kullanimi

Aim: The heating system Spidoe GAS™ is the latest development in the field. It has been created for the
following purposes:

e to increase the power of gas ovens, so that their heating and cooking performances are as quick as those of
electric ovens: e to find the best uniformity of cooking on the single pan and among all pans: e to make the
oven safe and reliable. :

Studies and tests made on our products to achieve these results have granted our ovens a WORLD PATENT.

Functioning: The main functional features are as follows:

e construction of the system with two buttoned up vent stacks; e absence of welded joints (this prevent the
ovens from any damage caused by water contact with welded joints at high temperature); e stacks with high
heating capacity, thanks to a large diameter; e uniform distribution of warm air in the cavity, thanks to the
rounded shape of the vent stacks which makes the air flow easier; ® employ of special refractory steel.

TTOte&oEl\/l NIiYET™ Amag: UNOX tarafindan calistirilan sistem, kullanicinin gtvenligini garanti etmek icindir.
Amag; firnin dis ytizeyi veya cam ile kullanicinin temasinda isty1 uzaklastirmaktir.

Calisma: Asagidaki unsurlarla amaca ulasilir:

¢ Boslugun dis izolasyonu 1.kalite izolasyon malzemesidir.Bu sayede firin boslugundan isi akisi cok
buyuk oranda azaltilir.

* Firin boslugu izolasyonuyla firinin dis gévdesi arasindaki hava boslugu sayesinde kullanicinin
temas ettigi firin dis ylizeyinde 1sinma ¢ok buyuk oranda azaltilir.

o Clamlara uygulanan film ile isi 1sinlarini disariya yayilimi bloke edilip bosluk icine geri yansimasi
saglanir.

o I%ap| camlari arasindaki hava boslugu sayesinde dis cam soguk kalir. Bu da strekli temiz hava
akimina imkan verir.

Taze hava yukari dogru itilir sonra da dis camin isisinin yikselmesine sebep olan sicak hava da 2
cam arasindaki

bosluk disina itilir.

Aim: Protef e SAFE™ is a system specifically studied by UNOX to guarantee the user’s safety. The purpose is
to avoid burns to the users in case of contact with the glass or the outer body of the ovens.

Functioning: The aim is reached thanks to the following elements:

e Quter insulating of the cavity with a first quality insulating material, thanks to which the heating flowin%
from the cavity is drastically reduced; e Air space between the heat insulation of the cavity and the outer body
of the oven, thanks to which the heating of the outer surface of the body, the one usually touched by the
user, is drastically reduced; e Application of a film on both glasses, thanks to which the flow of heating rays
towards the outside is blocked as it is reflected to the interior of the cavity; ® The external door glass remains
cool thanks to an air space between the two door glasses. This allows a constant flow of fresh air. The fresh
air pushes to the top, and then out of the space between the two glasses, the hot air which is the main
reason for overheating of the external glass.

GIFT TARAFLI ACILIR KAPI - REVERSIBLE DOOR

Kapiacilmayodnukolayliklaveistenenzamandadedgistirilebilir.
Firin kapisi; 2 adet mikroanahtar ve 2 adet el strgisu ile
donatilmistir (sagda ve solda). Islemi gerceklestirmek icin
sadece kapi Uzengisinin 6 adet sa‘i)itleyici vidasini agip onlari
yeni pozisyonlarina cevirmek yeterlidir.

The direction of the door opening can be changed at any time
and is extremely easy. The oven is already equipped with two door
microswitches and two handle latches (one on the right and one on
the left side). You only need to unscrew the 6 fixing screws of the door
stirrups and screw them back in in the new position.
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UNOX KOLONLARI
COLONNE UNOX FIRINLAR DUNYASI®

Aksesuar ve firin kombinasyonlarina bazi 6rnekler - Some example of combination of ovens and accessories

MODULER YAPI

Gastronomik ChefLux™ buhar konveksiyon firinlariyla, 2 veya daha cok cihazi; Ust Uste yerlestirerek daha
genis yer imkani elde edilir ve bu yolla ayni kapasiteli firinlardan daha blytk boyutlarda elde edilir. UNOX
moddlerliginin avantajlarindan bazilari sunlardir:

. Cok farkli pisirme sartlariyla (sicaklik, nem, zaman) farkli yemek cesitleri ayni anda farkl
cesit yemek pisirme imkani (1 cihazdan fazlasi mevcut oldugundan)

islem maliyetleri azaltilir; clinkl eger is miktari fazla degilse tek firnin calistinimasi
pisirme icin yeterli olacaktir.

MODULAR STRUCTURE

With the convection steam ovens for gastronomy ChefLux™ it is possibile to create a large number of module placing two
or more appliances one on top of the other and obtaining in this way the same capacity of ovens with bigger dimensions.
The advantages of UNOX modularity are simple:

. Possibility to bake at the same time and types of food with very different baking requirements
(temperature, humidity, time) since more than one appliance are available;

Reduction of operating costs because, if the amount of work is not vast, the employ of one oven
is enough achieve to a perfect cooking.
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TARIF KITABI

Unox'un ChefLux™ buhar firinlari tarif kitabi Ucretsizdir.
FiLM
Video teyp; Dijital kullanim ile ilgili bazi bilgiler sunulur. Fax araciligiyla satis
departmanimiza da danisabilirsiniz. (katilim giderleri 10,00 €'dur)

MONTAIJ VE SERVIS
Musteri servisimiz ihtiya¢ duydugunuzda bize ulasmaniz icindir.Ozellikle biytik
ebatli cihazlarin dogru calismasi icin dogru montaj sarttir ve bu yizden aklinizdan
gecen her turld soru icin bizi arayabilirsiniz.

RECIPE BOOK
UNOX invites you to ask for a recipe book for ChefLux™ convection humidity ovens completely free of charge.

MOVIE
The video tape (VHS) is now available; it gives you some precious instructions on the use of the digital control.
Ask for it with a fax to our Sales Dept (Contribution to the expenses 10,00 €/each)

INSTALLATION AND SERVICE

Our Customer Service invites you to contact us for every kind of information you may need it, especially in case
you have to install appliances of bigger dimensions. A correct installation is an essential requirement for a correct
functioning. So, do not hesitate to call us for any doubt you might have.

Bahriye Cad. No:62 Kasimpasa/istanbul
Tel: (0212) 238 83 00 / 3 hat
Faks: (0212) 250 82 68

oztiryakiler@oztiryakiler.com.tr - www.oztiryakiler.com.tr




