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COMPACT ELECTRIC COMBI OVEN (DIRECT
STEAM)
MINIJET

Ref: 1101.781.021
Bonnet

Intelligent cooking®: CoreControl: power is adjusted to suit the
load, immediate temperature adjustment; JetControl: advanced
injection technology; rapid cooling of the oven cavity.

VisioPAD: touch control panel, clear, intuitive and ergonomic.

Integral TwinControl: Exclusive patented system doubling the
essential oven functions.

Full Cleaning System: Cleaning system with automatic chemical
supply.

18 loaded recipes.
AirControl: Air flux control.
Airdray+: Rapid dehydration of products.

Steam mode 30-105 2C; convection mode 0-250 2C; combination
mode 30-250 °C.

Fast cooling with a closed door, from 200°C to 80°C in 2 min.
Holding function.

Preheating mode.

Automatic rinse.

Ventilation speed adjustable.
Autoreverse fans.

Detergent pump.

Electronic temperature control.
Regeneration mode.

Athermic double glazed cool door.
Oven cavity lightning with light leds.
No return valve.

Supplied with 1 package of liquid detergent.
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FEATURES

Dimensions (WDH)
Power

Power supply

Capacity

Distance between guides
Weight

Packaging dimensions

Gross weight

525x912x746 mm

6.3 kW

400V/3/50Hz

6x GN1/1 or 12x GN1/2
45 mm

74 kg

1050x730x950 mm

92 kg
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