UNOZX

FIRINLAR DUNYASI®

BakerLux

EKMEK VE PASTA FIRINLARI
KlcUk ebatlarda yuksek kapasite
Muikemmel Pisirme Sonuclari
Kolay temizlenebilirlik

BAKERY AND PASTRY OVENS

High capacity in compact dimensions

<od Extreme reliability
Excellent baking results
Easy to be cleaned
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How could gou work without it!




Kapasite - Capacity
Araliklar (Mesafe) - Pitch
Voltaj - Voltage

Frekans - Frequency

Elektriksel Giic
Electrical power

Max. Sicaklik
Max Temperature

Agirlik - Weight

H
D Ebatlar
w Dimensions

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

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

XB 803 (10 400x600)

BUHAR KONVEKSIYONLU FIRINLAR 400X600, ELEKTRIKLI, YUKSEK KAPASITE VE HERTURLU PiSIRME SEKLINE UYGUN OLARAK TASARLANMISTIR.
CONVECTION HUMIDITY OVENS 400X600, ELECTRIC, CHARACTERIZED BY HIGH SERVICE CAPACITY, SUITABLE FOR ANY KIND OF BAKING.

XB 803

10 400x600

80 mm

230 V~ /400 3N V~

50 - 60 Hz

16 kW

260 °C

140 Kg

940x820x1145
WxDxH mm

XB 603 (6 400x600)

XB 603

6 400x600

80 mm

230V~ /400 3N V~

50 - 60 Hz

9,1 kW

260 °C

90 Kg

940x820x828
WxDxH mm

BakerLux

0x600 ELEKTRIKLI
ELEKTRIC

XB 403 (4 400x600)

STANDART OZELLIKLER: BUHAR«Maxy™, Tersine disli motor, KURUTMAMaxy ™. Protek -EMNIYET™,
Dijital kontrol paneli, 70 Program hafizasi imkani, Halojen lamba ile aydinlatma, RotoresKLEAN ™ On diizenleme.
OPSIYONEL OZELLIKLER: Yikama sistemi RotorsKLEAN ™ XC 400 (Bkz. Sayfa 6)

STANDARD FEATURES: STEAI\/I.Ma;(_yTM, Motor reversing gear, DRY.Ma;C_yTM, Protek «SAFE™, Digital control panel, Possibility to
memorize 70 programs, Lighting with halogen lamp, RotoreKLEAN ™ pre-setting.
FEATURES UNDER PAYMENT: Washing system RotorsKLEAN ™ XC 400 (see page 6).

XB 403

4 400x600

80 mm

230 V~ /400 3N V~

50 - 60 Hz

9,1 kW

260 °C

70 Kg

940x820x637
WxDxH mm




BakerlLux

GAS FIRINLAR DUNYASI®

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

XG 813 (10 400x600) XG 613 (6 400x600) XG 413 (4 400x600)

GAZLI BUHAR KONVEKSIYONLU FIRINLAR 400x600 HIZLI VE GUVENILIR SpidoeGAZ™ PATENTLI ISITMA SISTEMI ILE CALISIR.
CONVECTION HUMIDITY OVENS 400X600, GAS, SUPPLIED WITH A QUICK AND RELIABLE HEATING SYSTEM, SpidoeGAZ™ PATENTED SYSTEM.

STANDART OZELLIKLER: BUHARMaxy ™, Tersine disli motor, KURUTMA«Maxy ™, Protek sdEMNNET™,
Dijital kontrol paneli, 70 Program hafizasi imkani, Halojen lamba ile aydinlatma, RotorsKLEAN™ On diizenleme.
OPSIYONEL OZELLIKLER: Yikama sistemi RotoreKLEAN ™ XC 400 (Bkz. Sayfa 6)

STANDARD FEATURES: STEAI\/I.Ma)Cym, Motor reversing gear, DRY._‘]\/[LZ)Q/TM, Trote(.SAFE'M, Digital control panel, Possibility to
memorize 70 programs, Lighting with halogen lamp, RotoreKLEAN ™ pre-setting.
FEATURES UNDER PAYMENT: Washing system RotoreKLEAN ™ XC 400 (see page 6).

XG 813 XG 613 XG 413
Kapasite - Capacity 10 400x600 6 400x600 4 400x600
Araliklar (Mesafe) - Pitch 80 mm 80 mm 80 mm
Voltaj - Voltage 230 V~ 230V~ 230 V~
Frekans - Frequency 50 - 60 Hz 50 - 60 Hz 50 - 60 Hz
ng e 19 kW / 16340 kcal/h 17 kW / 14620 kcal/h 13 kW / 11180 kcal/h
as Power
Eleléltiril_(sel Giig 600 W 400 W 200 W
ectrical power
Max. Sicakhik 260 °C 260 °C 260 °C
Max Temperature
Agirlik - Weight 160 Kg 110 Kg 85 Kg
H
D Ebatlar 940x820x1525 940x820x1205 940x820x1017
w Dimensions 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




FAKIRO™ TABAKLARI FIRIN BERABERINDE VERILMEZ.KATALOGDAKI RESIMLER TANITIM AMAGLIDIR.THE OVENS ARE SUPPLIED WITH 3 FAKIRO™ PLATES, THE PHOTOS USED IN THIS CATALOGUE ARE ONLY A DEMONSTRATION OF THE PRODUCT

BakerLux

UNOX Y—

OVENS PLANET® /ﬂazzjef c(e;i/, TRIX™///

XB 403 + KTG 002 XG 413 + KTG 002
3 FAKIRO™ (455 x 665) 3 FAKIRO™ (455 x 665)

BUHAR KONVEKSiYONLU FIRINLAR OZELLIKLE CGOK KISA SUREDE PizzA URETiMi iCIN OZEL FAKIRO™ TABAKLARIYLA KULLANILIR.
CONVECTION HUMIDITY OVENS, EQUIPPED WITH SPECIAL FAKIRO™ PLATES ESPECIALLY STUDIED TO BAKE FRESH PIZZA IN VERY SHORT TIMES.

XB 403 ELEKTRIKLI veya XG 413 GAZLI firnlarinda KTG 002 kullanimiyla, asagidaki tabloda belirtilen ézelliklerin
firini TREX™ ‘j elde edersiniz

Yedek parca kiti KTG 002'de asagidaki ilave malzemeler bulunur;

. N.03 FAKIRO™ tabak 455x655mm ebatlarda.
. N.01 cift 6zel yanal 1zgara 455x655mm ebatlarda
. MAX.300C ye ayarlama talimati

Thanks to the application of the kit KTG002 to the XB403 electric oven or to the XG413 gas oven you will obtain the TREIX™ oven, whose features are
quoted in the table below.

In The spare parts kit (Cod. KTG002) you will find enclosed the following components:

. N.03 FAKIRO™ plates — dimensions 455x655 mm.; Cod. TG505;
. N.01 couple of special lateral grills — dimensions 455x655 mm.;
. Instructions on the way to set the highest temperature at 300°C.
XB 403 + KTG 002 XG 413 + KTG 002
Kapasite - Capacity 3 455x665 mm 3 455x665 mm
Araliklar (Mesafe) - Pitch 100 mm 100 mm
Max. Sicakhik 300 °C 300 °C

Max. Temperature




BakerLux

FAKIRO™ FIRINLAR DUNYASI®

ALUMINYUM TASI; COK KISA SURELERDE DUZENLI OLARAK PiSIRMEYi SAGLAR.

FAKIRO™ tabak,18 UNOX markasindan biridir. Konveksiyon finnlarda pizza pisirmek icin 6zel olarak
tasarlanmistir.Projenin gelisiminde bu tabaklarin ekmek ve pizza Uretiminde cok buytk yardim sagladigi
gorulmustar.

Fonksiyonel Ozellikler:

Oldukca hizli pisirme slresi

Eski tip kath firinlarla karsilastirildiginda daha kolay ve pratik olarak ikiye ayrilabilme. FAKIRO™ ile
pizza pisirmek sadece 3 dakikadir

Urlintin alt ve st ylzeyleri arasinda dogru pisirme uyumu

Teknik Karakteristikler:

Tabak Aliminyumdan Uretilmistir. Aliminyum isiyi ve isi transferini cok iyi iletir.

Kalin bir tabaka halinde malzeme kullanimi ile daha iyi isi toplar

Tabagin asadi ydzeyinde bulunan ignemsi ¢ikintilar (FAKIRO™ ismini buradan alir) 1si emme yUzeyini
arttirr.

Tabak; yumusak malzemeye sertlik kazandirmak icin celik takviyeli bar icerir, baska tirli malzeme,
Isinma ile egilebilir

THE ALUMINIUM STONE THAT BAKES EVENLY IN VERY SHORT TIMES

FAKIRO™ plate, which is one of the 18 UNOX patents, is an accessory specifically conceived to bake fresh pizza in convection ovens.
While developing the project we realized that these plates are of great help to bake bread and pastry products.

Functional characteristics

extremely quick baking times, practically halved if compared to those required by the traditional deck ovens. It takes only 3
minutes to bake fresh pizza on FAKIRQ™ !

exact baking balance between the upper and the lower surface of the product. This means that the product is cooked in the
same way at the top and at the bottom, which is the side that usually lay on the plate.

Technical characteristics:

manufacture of the plate with aluminium, which is a good conductor of heat and transfers it very quickly to the food that you
laid on it;

use of a thick layer of material to accumulate more heat;

application of pins (from them comes the name FAKIRO™ ) on the lower surface of the plate, to enlarge the surface of
heating absorption;

application of steel reinforcement bars included in the plate, to give sturdiness to a tender material that, otherwise would bend
once heated.
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BakerLux

RotoreKLEAN™

YIKAMA SIiSTEMI
OVENS PLANET® 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 slire 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 yilkama 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, ytizeydeki tim lekelerin gikarilmasi igin gereklidir.Ust kisimdaki doner sistem, basingli su ile
itilir, tim koseleri sabunlar, durular ve sonuc 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.

RotoreKLEAN™ is thought to face any kind of request for hygiene, saving as much time as possible.
RotoreKLEAN™ 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

M




BakerLux

OvexesNET ™

YAZILIMLARI; PROGRAM YAPIMI iCiN B
OvexsNET ™ SOFTWARE TO CREATE PROGRAMS FIRINLAR DUNYASI®

DAHA iLERI TEKNOLOJILER,
DAHA 1Yl YEMEKLER...

OvexsNET ™ Ozellikle, farkli programlar iceren UNOX Firinlari dijital kontroli igine, pisirme
/ firmlama 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:
* 1 CD-Rom; Yazilim ve yapim/kullanim talimatlariyla
* 1 spesifik seri kablo; firini bilgisayara baglamak icin
e 1 Bilgisayar donanim anahtari; yazilim kullanimi icin

BETTER TECHNOLOGIES BETTER COOKS

OvexsNET™ is the UNOX software specifically studied to insert the cooking/bak-
ing parameters in to the different programs included in the digital control of the
UNOX ovens. OvexsNET ™ is an effective software conceived for a simple use; sim-
plicity 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




OVENS PLANET®

SICAKLIK °C
TEMPERATURE “C

ZAMAN (DAKIKA) - TIME IN MINUTES

BakerLux

DIJITAL KONTROL PANELI

4 pisirme zaman adimi
4 cooking time steps

Yesil gosterge: Buhar ayari
BUHARsMaxy™

Kirmizi Gosterge: Kuruluk yizdesi ayari
KU RUTMAoMa;(y'M

Green LED: steam regulation

STEAMeMaxy™

Red LED: percentage of dryness regulation
DRYeMaxy™

Firina su ekle.
Add water in the oven

Hava (bosluk) sicakhgi ayar
Set cavity temperature

Motor baslat/durdur
Start / Stop motors

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

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

Isig1 a¢ / kapa diigmesi
Button to turn on/off the light

70 program icin hafiza
Memory for 70 programs

Firin1 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

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; e Drying; ® Temperature of the cooking
chamber.

70 memory places are available.

Accessories can also be controlled by the digital control
panel:

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

DIGITAL CONTROL PANEL

FIRIN + DAVLUMBAZ +
MAYALAMA DOLABI
= 1 KONTROL

Firnin ~ dijital
davlumbaz ve firini kontrol eder.
Baska bir dijital panele ihtiyac yoktur.

paneli mayalama dolabini,

AYARLAMA ORNEGI

Dijital kontrol paneli,mtikemmel bir pisirme devri
icin 6zenle dizayn edilmistir.Harika bir pisirme igin
tlm énemli parametreler ayarlanir.Her pisirme
devri 4 basamakta programlanabilir:

Her pisirme fazi icin su parametreleri sece-
bilirsiniz:
® Zaman

eBuhar eKuruma e Pisirme oda(ic)
sicakhig

o ¢ 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 kondansatoru (ag/kapa) ® RotoreKLEANT™
(yikama programlarr)




BakerLux

FONKSIYONLAR

HAVAeMaxy ™

KURUeMaxy™

UNOX

FUNCTIONS FIRINLAR DUNYASI®

Amag: Konveksiyonlu firinlar hava akimiyla calistigindan cok énemlidir.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 moduld; laboratuvar testleri sonucu optimize edilmis ve daha biyuk 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.

¢ 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:
¢ Bosluk; buharla hizla dolar
BUHAR e Maxy™ sistemi sayesinde 100°C'de, daha distik-daha yiksek 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 dustk sicakliklarda bile
Uretilebilir.

@ GAZLI: Fanlar tarafindan cok yuksek hizda atomize edilen su isi degistiricide buharlastirilir.

Aim: The creation of istantaneous steam is fundamental for:
e The cavity to be humidified.
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.

Amag: KURU e Maxy™ sistemi sayesinde nem, boslugun disina tamamen atilir. Genelde bosluk icinde nemli bir
hava Uretilir. Nemli havayi oda disina atmanin énemini hesaba katmayiz.iceride kuru bir cevre Gretme yoluyla
yemegin kurumasini ve kapi acildiginda nem bulutu olusmamasini garanti ederiz.Bu 6zellik piyasada tekdir ve
UNOX dinya markas! 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 « Mazy™ sistemi,pastane Gruinleri icin tavsiye
edilir.Yemegin ic 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

OVENS PLANET® FUNCTIONS

SpidoeGAZ™

Protek dEMNIYET™

BakerLux

FONKSIYONLAR

Amag: Isitma sistemi Spidoe GAZ™ sahasindaki son gelismedir.Su maksatlarla Gretilmistir:

e [sitma ve pisirme performansi

e Gaz firnlarinin glctint arttirip elektrik firinlari kadar hizli hale getirmek.

e Tekli tava dahil tim tavalarda pisirmede maksimum Gniformlugu bulmak.

e Finnlari guvenli,emniyetli kilmak.

Calisma ve testler firinlarimizi bir DUNYA MARKASI olarak taninmak sonucuna ulasmak icindir.

Calisma: Ana fonksiyonel 6zellikler sunlardir:

e 2 adet iliklenir havalandirma bacali sistem yapisi

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

e Bliylk capi sayesinde yiksek isi kapasiteli bacalar.

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

o 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.

Amag: UNOX tarafindan calistirilan sistem, kullanicinin gtvenligini garanti etmek icindir.
Amag; firnin dis ytzeyi veya cam ile kullanicinin temasinda istyr uzaklastirmaktir.

Calisma: Asagidaki unsurlarla amaca ulasilir:

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

® Firin boslugu izolasyonuyla firinin dis gévdesi arasindaki hava boslugu sayesinde kullanicinin
temas ettigi firin dis ylizeyinde 1sinma cok biylk oranda azaltilir.

e Camlara uygulanan film ile isi isinlarini disariya yayilimi bloke edilip bosluk icine geri yansimasi
saglanir.

e Kapi camlari arasindaki hava boslugu sayesinde dis cam soguk kalir. Bu da surekli temiz hava
akimina imkan verir.

Taze hava yukari dogru itilir sonra da dis camin isisinin ykselmesine 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 flowing
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.
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BakerLux

UNOX

OVENS PLANET®

UNOX COLUMNS

Some example of combination of ovens and accessories

MODULAR STRUCTURE

With the convection humidity ovens for bread and pastry BakerLux™ it is possibile to create a large number of
moduli 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.




BakerLux UNOSS

UNOX KOLONLARI FIRINLAR DUNYASI®

Firin ve aksesuar kombinasyonlarindan bazi 6rnekler

MODULER YAPI

Pasta ve hamur islerinde kullanilan BakerLux™ buhar konveksiyon firinlariyla 2 veya daha cok
cihazi; biri digerinin Uzerine gelecek sekilde yerlestirerek ayni kapasitedeki firinlardan daha bayuk
ebatlarda elde etmek mimkindir.UNOX modulerliginin avantajlari;

* Farkl pisirme kosullarinda (sicaklik,nem,zaman) ayni tip yemekleri ayni anda pisirme
imkani (1 cihazdan fazlasi mevcut oldugundan)

sislem maliyeti azaltilir; clink( eger is miktari fazla olmazsa tek firinin
calistirilmasi pisirme icin yeterli olacaktir.
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TARIF KiTABI
Unox'un BakerLux™ buhar firinlar tarif kitabi Gcretsizdir.

MONTAJ VE SERVIS

Misteri servisimiz ihtiya¢ duydugunuzda bize ulasmaniz icindir.Ozellikle buyiik ebatl
cihazlarin dogru calismasi icin dogru montaj sarttir ve bu ylzden aklinizdan gecen
her tlrlU soru icin bizi arayabilirsiniz.

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

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.
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