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A World Class Combination
Oven and Service

Specification
by your
Account
Manager to
suit your
needs

3 Month
health check
and ongoing

lifecycle asset

information

Installation
and customer
feedback

Advance

CATERING EQUIPMENT

O Advance

Delivering Innovation, Providing Peace of Mind

d



Why buy our combi?

A Superior cooking quality
A High performance
A Easy to use

A Industry leading cleaning system
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Cooking Quality=Xc Key Features and Benefits

A Multifunctional and Convenient
i Desserts
I Frying
I Steaming
I Gratinate
I Roasting
I Smoking
I Baking
I Chargrilling
I Pasteurising
I Low Temperature Cooking
I Regeneration

A All that YOU want
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Cooking Quality=X¢ Key Features and Benefits

A Smokestar (FMS) Patented (L1&3)

i Hot and Col d AOn t hieneddstvegetades s 0
cheeses, deserts, nuts and more!

i Unique and original recipes, completely to your imagination
i You control the supply and quantity of smoke

A Pasteurization (FMP) Patent Pending (L1&3)

i Quality and safe pasteurisation through the direct use of the core
probe

I Pasteurise your own jams, preserves, sauces, chutneys, soups,
vegetables and more!

A Chickenstar, Patent Pending (L3)

i Automatic and patented management of the exhaust and
collection of fat

i Reduces fats in the cooking chamber

i Reduced maintenance

i Better cooking quality T more succulent

i Minimizes weight loss (from 45% to 25%)

i Minimizes the cooking time (20-25 minutes less)
i Minimizes cost and consumption
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PerformancelXc Key Features and Benefit

A Rotational Drop Crusher (RDC) i Patented (L1,3)
I Accurate dispersion of steam

I Immediate, efficient steam, low management costs and
reliability

A Airflow and overpressure control (AOC) (L1,3)
i Efficient transfer of heat to the product
I Optimizes the consumption
I Allows internal hot and cold smoking

A PLUS
I Boost power when necessary, regain 10% (Gas L1,3)

A Direct Capacitance Reading (DCR) i Patented (L3)
I Direct reading of the humidity in the cooking chamber
I Better cooking uniformity control
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