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D SERIES TECNODUAL ELECTRIC COMBI STEAMER
WITH 6 TRAYS (GN1/1 OR 600X400MM)
ELECTRONIC CONTROL, PROGRAMMABLE
RECIPES, AUTOMATIC AND DIRECT STEAM

e G-tray GN 1/1 or 80x40 cm electric digital combi steamer with direct
steam.

e Automatic self-cleaning including 4 cycles, with the longest lasting
only 62 minutes.

¢ Multipoint core probe with 4 detection points included.

¢ Deep drawn and hermetically welded cooking chamber made of AISI
304 stainless steel (1 mm thick) featuring rounded corners to prevent
dirt buildups. The polished steel finish improves heat refraction, reduces
steel roughness, and prevents corrosion from chemicals, allowing easy
removal of food residues.

e AISI 304 watertight door with high-performance and easily
replaceable gasket and 2 glass panes: the outer pane is 4 mm thick
and the inner pane is 6 mm thick with a thermal reflective treatment for
enhanced energy efficiency. Air tunnel in the door for operator safety.
e Cooking chamber lighting through LEDs in the door.

e Anti-slip and anti-fingerprint handle with right/left opening.

e The capacitive touch buttons and push & scroll dial speed up the
selection and confirmation procedures.

The control panels are equipped with:

- two alphanumeric displays: one for temperature control and one for
time or the temperature detected by the core probe;

- a high-visibility colour LCD-TFT display, ensuring optimal
visualisation of recipes and 8 energy-efficient cooking cycles for
excellent end results.
¢ The professional fans are governed by an inverter, work with 4 speeds
and stop instantly when rotation is reversed and the door is opened.
¢ |In the mixed cycle you can manage up to 19 humidity levels at 5%
intervals from 0% to 90%.
¢ The play button lights up in different colours to show the status of the
oven.

e Programmable steam puff up to 20 seconds, enhancing humidity
levels in the cooking chamber during convection mode.

e Up to 300 cooking programs, including both uploaded and chef-
created ones.

e Cloud platform for controlling recipes and ovens easily.
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TECHNICAL DATA

TOTAL POWER 8,25 kW ELECTRIC POWER 8,25 kW
FREQUENCY 50/60 Hz VOLTAGE 380-415 3N~ V
MOTOR FAN ELECTRIC POWER 0,25 kW CONVECTION UNIT POWER 8 kW
TRAY CAPACITY n° 6xGN1/10r6x(600x400) COOKING CHAMBER 66x45x49 cm
DIMENSIONS
GUIDES n° 6 VERTICAL DISTANCE BETWEEN 7 cm
TRAYS
MINIMUM POWER CABLE 5x1,56n°-mm? THERMAL INSULATION 35 mm
CROSS-SECTION THICKNESS
STEAM CYCLE TEMPERATURE 50+120 °C MIXED CYCLE TEMPERATURE 50+250 °C
CONVECTION CYCLE 50+265 °C TIMER 0-540 min
TEMPERATURE
ELECTRIC CABLE TYPE HO7 RN-F OVEN TYPE Digital - GN1/1 tray or 400 x 600
mm
FAN SPEED 4 WATER CONNECTION POSITION  4cm
WATER DRAIN POSITION 4cm WATER CONNECTION 1,9685"
DIAMETER
DRAIN DIAMETER 1,9685" WIDTH 93 cm
DEPTH 78,56cm HEIGHT 74 cm
PACKAGE WIDTH 102 cm PACKAGE DEPTH 93 cm
PACKAGE HEIGHT 100 cm NET WEIGHT 101 kg
GROSS WEIGHT 115,5 kg VOLUME 0,95 mé
HARMONISED CODE 84198180 LATENT HEAT RELEASE 1485.0 W
SENSIBLE HEAT RELEASE 990.0 W STEAM RELEASE 2186.25 g/h

ACCESSORIES

23/04/2024(EN)

TECNOINOX Srl reserves the right to make changes at any time, even without notice.
tecnoinox.it

2/3



(€l TECNOINOX

964653

INSTALLATION SCHEMES

00°GLL9L¥S

apog [ o)

18Vd 80-50/ N9 01-90-v0 W43

Q31¥010aNI SY STONYLSIA WNWINIW 103dSTH
31V¥IIANT IWINIW 3ZNYLSIA 37 IYY113dSIH

1]

0

00y

0

g

]O

L

TYILNILO0dINDI
JvIZNIL0dINDT

Q31vDIANI SY STINVLISIA WNWININ 193dS3H
J1¥OIANI IWINIA IZNY1SIA 37 3HYLL3dSIY

0800

apzs | peos

34

vz | o

N3AO AVE
VI4300ILSYd ONHO4

-]

' 00§

00}

-—

0620 Y1V3S
v 0n9vLLIa :
b INIAALIVS
9T | —VZZ3UN0IS OLvHS
137N 398v9 914191 = 9L = !
001HLI3T3 0AVD 08S3HBNI—, !
— - ! ;
l 99 ) L3IN1 YIY
) v : e ANOIZYHIdSY
i _, i .‘
e [ 8 e o
2l * |
N = 1 8 g hy O &
L B/ e e o o ,
B BoQMU) T 8 7
| = 7 e
D 2 AW p -
i o
g e\@ & @ NIVHA YA1YM WWos ¢
pay F S VDDV 0010 WwoS b
niseeg A
3UN39H3130 0SSIHINI
) 991
- -—
4 09 6¢l
% 13TV WALV GINILAOS . b/E ®
V1197000Y ¥IDIY 0SSIHINI . 7/E 5
(030NYIWO00YY H3LYA GINALAOS) L3TNI Y3LYM .b/E
(¥1191000Y OL¥IT9ISNDD) ¥NIDOV OSSIUBNI b/
(17 1Svd 058 - (N9I08L oy '
vua—-. g g g
3 -~
E=s=====-9U] B )
ST e 8|/ 3
- = 1= .
(%] " oo
O I —
o R {ep)
: - 0
T -~
= = L
<
e z
2 =
= -= =
- =1
i =
=
Ee.
: 3 | =
- T
o3 = = 89 (Svd SEONBOI
o

(1Svd €58) ND 822

86

N3IAO 180D
VINONOYLSYY ONYOd

INIA ALFYS
¥Z734NJIS OLYIHS

= 06

13N HIY
uzo_N<xEm<I,,,,.
"] 19 .Ju
vi e
= £98
] L
i ISVd 089 - ND 018 52
| 0
ofim

(91 60-90 61G1) DL 80-0L 66/}

e

TECNOINOX Srl reserves the right to make changes at any time, even without notice.

3/3

tecnoinox.it

23/04/2024(EN)



