CUTTING EDGE SOLUTIONS
FOR SMART PROFESSIONAL OVENS

Any user's needs and desires will find a solution in the wide choice
of Inoxtrend models, assuring a tasty, healthy and creative cooking,
leaving way to imagination and skill.

Our philosophy is based on the cooperation with international top chefs
and a very carefully engineere b in R&D. Our in-house dedicated
laboratory represents the he ompany's creativity and
reliability.
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TOUCH SCREEN CONTROLS

THE RANGE

Designed for pastries and bakeries,
Professional Bakery ovens come
electrically or gas powered, with direct
steam injection, available from 4 to 16
trays with crosswise insertion.

You can also choose to order an
appliance which can fit both GN and
EN trays.

The smart and easy graphic interface
of Professional Bakery line, allows you
to keep everything easily under control.

COMPACT DIMENSIONS
Thanks to the control panel fit directly
on the door, the outer dimensions of the

appliance are extremely compact.

You will find place for it in any kitchen!

TOUCH SCREEN CONTROL PANEL

The touch screen control panel with its easy and intuitive graphical
interface will make your life easy!

InoxTrenn

The home screen displays the main functions of the oven:

Manual cooking mode

All recipes carried out in manual mode may by stored as automatic cooking programs, even at a
later time.

RECIPES

Cookbook

300 automatic programs are stored divided into groups according to type of food.
Further 1000 recipes can be organized and stored in specific files.
Each recipe has up to 20 cooking phases to set.

G

Multi cooking function

This functions allows you to organize the service in three different modalities, depending on your
cooking needs. Choose among these possibilities:

- ALL START

- ALLEND

- MULTI END
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Preheating function

The cooking chamber may be preheated at a selected temperature.

Cooling Function

The cooking chamber may be cooled down to a selected temperature in order to easily start a
new recipe or washing program.
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The touch screen control panel allows you to choose between 3 automatic washing programs
(long, medium, short), plus a semi-automatic and a rinsing program.
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UNIQUE SELLING POINTS

COMPACT DIMENSIONS

Thanks to the control panel fit directly on
the door, you will get a crosswise insertion
equipment which is also extremely compact
in its outer dimensions.

ERGONOMIC DOOR HANDLE ®

Patended design for a practical door handle:
easy to open even with both hands full.

CHAMBER LIGHTING

Double lighting: on the door and inside the
cooking chamber for clear visibility in every
corner of the tray.

WASHING

7"’ CAPACITIVE TOUCH SCREEN

Touch screen capacitive display, with a
smart and easy graphic interface.

MULTI POINT CORE PROBE

Accurate temperature detection thanks
to the multi point core probe that allows
to take advantage of Delta T function.

INTEGRATED WASHING SYSTEM

You will obtain a spotless and hygienic
cleaning of the oven choosing among 3
automatic washing programs, with liquid
detergent, plus a semi-automatic and a
rinsing program.
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MuLTI LEVEL & MULTI COOKING Bakery

T = ® Chef InoxTrenp 01012019 1435 Multl Level: THE NUBE
MULTI LEVEL
, _ , , PROJECT COMMUNITY
® A The Multi Level function, with manual cooking mode, allows to
. R set different cooking times on each level in order to easily manage . . _
00:00 0 L . Thanks to “NUBE’", Inoxtrend is ever closer to you.
00:00 0° any combination of requests for the kitchen.

Through connection, we can share recipes,
transmit service diagnosis, or even remote control
your oven and help you every step of the way.
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| ONLY ACTIVE LEVELS
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Multi Cooking:

Thanks to the Multi Cooking function, it is possible v TRt INOXTrenp 0209 a8t
to cook different dishes simultameously in three MENU BANQUET

modalities:

- ALL START: cooking starts at the same time for all
the dishes, the oven allerts when each tray is ready for
service.

- ALL END: cooking ends at the same set time for all
the dishes, the oven allerts when it's time to put in each

ROAST TURKEY

FOIE GRAS ROAST POTATOES

tray GREEN BEANS
- MULTI END: cooking ends at different times for each BREADED CHICKEN BREAST
tray.

FRENCH FRIES

toaaad




AUTOMATIC WASHING FEATURES

Cooking chamber temperature
Convection mode: 30 - 270 °C with normal ventilation; 30 - 200 °C with semi-static ventilation
Convection with adjustable steam mode: 30 - 240 "C normal; 30 - 200 °C semi-static

Three automatic washing CyCl.eS, Steam mode: 30 -130 °C with both types of ventilation

zero thoughts!

WASHING Cooking time

From 1 minute to 99:59 hours, or unlimited functioning by digiting 0

Cleaning your oven will be super easy. Choose one of the cooking start can also be programmed up to - hrs, ahead

SHORT EREINE three automatic washing systems, based on the degree of
soiling in the chamber, launch it and do anything else.

Steam regulation
Combi mode: 0 - 99% steam can be selected

MEDIUM MANUAL Environmentally friendly, this new washing system was Steam mode: continuous injection of direct steam in the chamber

studied to save resources for the end users respecting the
environment.

Delta T function
The delta T value can be set from 30 to 150 °C.
The delta T function can only be activated if the core probe cooking mode has been selected first.

LONG

Core probe 1
Core probe with a working temperature value from 30 to 100 °C.
Multi-point core probe available.
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Humidity control

In combi-mode, the oven will keep the humidity level inside the cooking chamber under control, making sure
it remains the set value. This will retain the intrinsic moisture and flavours of the product resulting in particu-
larly tender, succulent and tasty food while minimising weight loss.

In steam mode the system is always closed to keep the maximum humidity level inside the oven retaining
vitamins and colour for optimal cooking results.

Choose among:

Normal ventilation
By selecting this mode, the ventilation is always active with autoroverse function.

O

SHORT WASHING CYCLE

YO

Semi-static ventilation
By selecting this mode, the ventilation stops when the oven has reached the set temperature value to restart
when it drops. This is particularly indicated for pastry and “light" foods.

G This program is suggested for daily care and for a lightly soiled oven.

MEDIUM WASHING CYCLE

This program is suggested for average soiled oven.

Ventilation speed

LONG WASHING CYCLE 2 ventilation speeds are available with both normal and semi-static ventilation.

CA[ale

This program is suggested for dirty ovens or for kitchens that seldom clean the appliance.

Multi level function
In manual mode, when start is active, it is possible to activate the Multi Level function and manage each

e
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RINSING CYCLE
déd This program does not require detergent or rinse-aid.

A C%SE’@’ FRLEAN J(CIcS

éd It is a function studied to remove small residuals from the previous cooking. cooking level separately either with time or core probe.
MANUAL WASHING CYCLE
i This program is indicated in case you finish Inoxtrend liquid detergent. By selecting this program, the oven

will notify you when you have to spray the detergent you chose into the chamber.

. ; \ + " , htt;%//bitdo/inoxtrend—PB to watch our tutorials & "I \ A
i 3
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Power supply Capacity Dimensions [mm] Cooking mode Control panel Power [kWI] Voltage
@ @ Analog 75 400V 3N 50 PB-SA-604E
04 X 600 X 400 840 x 890 X 805
@ Pitch: 80 mm Touch Screen 75 400V 3N 50 PB-DT-604E
Analog 10.9 400V 3N 50 PB-SA-606E
éb ; 840 x 890 X 950
) 06 x 600 X 400
x Pitch: 80 mm Touch Screen 10.9 400V 3N 50 PB-DT-606E
I_
@)
L
o ? @ Analog 184 400V 3N 50 PB-SA-610E
840 X 890 x 1275
10 X 600 X 400
Pitch: 80 mm Touch Screen 184 400V 3N 50 PB-DT-610E
16 X 600 X 400
Pitch: 80 mm 860 x 870 x 1840 Touch Screen 37.0 400V 3N 50 PB-DT-616E
@ @ Analog 10.0 400V 3N 50 PB-SA-604G
RS 840 X 890 x 820
Pitch: 80 mm Touch Screen 100 400V 3N 50 PB-DT-604G
0 ? @ Analog 17.0 400V 3N 50 PB-SA-606G
840 X 920 x 970
0 06 X 600 X 400
< Pitch: 80 mm Touch Screen 17.0 400V 3N 50 PB-DT-606G
O
@ @ Analog 20.0 400V 3N 50 PB-SA-610G
10 X 600 X 400 SO EEOR
Pitch: 80 mm Touch Screen 20.0 400V 3N 50 PB-DT-610G

"On request it is possible to order appliances which can fit both GN and
EN together. You can choose among 4 - 6 -10 trays with 80 mm pitch or

5 -7 - 12 trays with pitch reduced to 67 mm.

15



