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TIPSANDTRICKS

U When somethingis flashingyou have
15 sec for modify the selection
modify your desired value and then
rememberto confirm it pressingthe
associated icon, after 15 sec of
flashing the value will confirm
automatically

U Whenthe displayis flashingyou can
modifythe value

Ui every COOKIN®ODEchosen you
can use the MANUAL HUMIDITY
SUPPLTunction keepingselectedthe
iconYESCLIMA

U if you R 2 y®@dithe oven for 15
minutes,  the displlay  goes
automaticallyon the StandBystatus

U It is alsopossibleto changethe oven
unit temperature from Celsius to
Fahrenheit from the standby status
keep touch icon PHASE®PH), select
you desired value with MINUS/PLUS
iconsandconfirmit keepselectinghe
icon PHASE®PH until the acoustic
signal



OTHERECONSUNCTIONS

O
COOKING MODE SELECTED
Dy ® CHIMNEY VALVE POSITIO
Combi @
Steam @
HUMIDITY/STEAM ENABL —

FAN VENTILATION SELECTED B

. . PULSE FUNCTION ENABL
@ ¢
A ' HEAT ELEMENT ENABLE
TIME SET-POINT ENABLE

CORE PROBE SET-POINT E

PREHEAT MODE ENABLE

OFF: MANUAL MODE
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LY
%




TURNIN®NPREHEAVIODE

U Selectthe icon ON the displayshows
youthe defaultparameters

U Keeptouch the icon TEMPERATURE
the icon PREbecomesred and the
functionis enable(display)

PREHEAftinctionis optionalandit is possible
not to use it. YESOVENSiggestshe use of
this function to considerablyimprove the
cookingperformances

The preheating reachs automatically
50°c more than your TEMPERATURE
selectedin the cookingprocess If the
proposed value is not enough and
you desire to changeit, when the
function is enable select twice the
iconTEMPERATURE

U TEMPERATURAIue flashes (display

2)

Whenflashing set your desiredvalue

with MINUS/PLUiBons

O Confirm the selection with icon
TEMPERATURE

Keeptouch the icon TEMPERATURIgain if
oudesireto disablethe PREHEAfinction

Whenthe icon PREbecomesred the function
is enabled when is switch off the function is
disable

ON

When you have selectedall your parameters
and will launch the cooking process the

display3 showsyou the word PREwait till the

display shows you the word END (with the

signalacusticaswell), then you canopenthe

door andinsertthe food product




COOKINODESETTING

U Selectthe icon ON the displayshows
youthe defaultparameters

D Selectonce the icon YESCLIMAhe
defaultvalueflashes

U When flashing set your desidered
COOKINGMODE with  MINUS/PLUS
icons

O Confirm the selection with icon
YESCLIMA

U proceed with the other cooking
procesgarameters

_ Mix-combi_____

The cookingtakesplace Thecookingtakesplacein a  Thecookingtakesplace
in a dry chamberwhere  dry chamberwherehumidity in a steamsaturated
humidity is forcibly and isadded Thecombinationof = chamber where the
fast removed Ideal for these elements empowers conditionsof traditional

hightemperature the thermal transfer, which  boiling cooking are
preparations or to takesplacefaster reproduced but
create the optimal Idealto avoidweightlosses preservingrom the loss
conditions to  grill, preserving organoleptic of nutrients.

gratin, fry, brown. properties and increasing

Essentiafor drying the quality of the final result

of the cooking Suggestedor
meat, fish and also for
doughsandfrozenproducts

MODE DRY COMBI STEAM

DRY CONVECTION MIXED
COOKING TYPE DRY CONVECTION WITH HUMIDITY STEAM

;E“gEE_RATURE RANGETHAT SIS 30°c <> 286c 30°c <> 286c 50°c <> 136c

50% DEFAULT
gg_ll\_/IIDITY RANGE THAT CAN B CAN BE MODIFIED

BETWEEN 0% TO 1009

CHIMNEY VALVE POSITION



COOKINODESETTING'ESCLIMBETTING

U Selectthe icon ON the displayshows
youthe defaultparameters

B Touchthe icon YESCLIMAhe default
valueflashes

B When flashing set COMBICOOKING
MODEwith MINUS/PLUBoNs

O Confirm the selection with icon
YESCLIMA

U Selecttwice the icon YESCLIMAhe
display shows you the default
humidity percentuage50%)

U if the proposedvalueis not enough
andyou desireto changeit, whenthe
valueis flashingset your desirednew
valuewith MINUS/PLUiSons

D Confirm the selection with icon
YESCLIMA

U Proceed with the other cooking
procesgarameters

0N

In every COOKIN®IODEchosen you canuse
the MANUAL HUMIDITY SUPPLYfunction,
keepingselectedthe icon YESCLIM#he oven
produce instantly 30QQ of directly
humidification

ON

In the STEAMCOMBMODEcould appearthe
messagaVAIT it meansthat the steamis not
availableyet, becausethe ovenisreachingthe
correcttemperaturefor steam

10



FORCEDREMOVALOF HUMIDITY AUTOMATICSMART CHIMNEY
SYSTENBCIECHNNOLOGY)

o TheAutomaticSmartChimneySystem

(SCSjs madefor the humidity forced

extraction thanks to the SCS
Technologyall the processis totally
automaticand will ensurea total and
precisecontrol of the cookingprocess
Theextraction for eachcookingmode
work:

DRYcookingmode the chimneyvalve
positionis open,you cannotmodifyit

U STEAMcooking mode the chimney ®
valve position is close you cannot
modifyit

COMBIcooking mode the chimney 0%
valve position change by your A
humidity % selected AUTOMATICALLY

it change the angle inclination of l

openingasthe graphicbelow [

I

50% :

K’ ; ” 1(3%

i
L ——
L

i

B EEE— R VALVE POSITION: CLOSE
100% 4— ..... — . . —a e —r — b m— s o — —




TEMPERATUBETTING

D Selectonce the icon TEMPERATURE
when the value is flashing set your
desired new value with MINUS/PLUS
icons

O Confirm the selection with icon
TEMPERATURE

U proceed with the other cooking
procesgarameters

ON

Select once the MINUS/PLUScons if you
desireprecision Keeptouch the MINUS/PLUS
iconsif youdesireto increasethe modification
speed

It is also possibleto modify the parameter
duringcooking

Thevaluerangeis between30°c and 280°c for
DRYe COMBICOOKIN®IODE and between
50°cand130°c for STEAMCOOKINGIODE

12



TIMECOOKIN®IODESETTING

U Select once the icon TIME/CORE
PROBEwhen the valueis flashingset
your desiredvalue with MINUS/PLUS
icons

O Confirm the selection with icon
TIME/CORPROBE

U proceed with the other cooking
procesgarameters

ON

Select once the MINUS/PLUScons if you
desireprecision Keeptouch the MINUS/PLUS
iconsif youdesireto increasethe modification
speed

ON

It is also possible to set the parameter

TIMELESShowedINFin the display) TheINF

parameteris before 0.00, for selectit when

the value is flashingtouch once the MINUS

icon and confirm it with TIME/CORIPROBE
icon
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CORPROBEOOKINMODESETTING

U Select twice the icon TIME/CORE
PROBEwvhen the valueis flashingset
your desiredvalue with MINUS/PLUS
icons

O Confirm the selection with icon
TIME/CORPROBE

U proceed with the other cooking
procesgarameters

S

Select once the MINUS/PLUScons if you
desireprecision Keeptouch the MINUS/PLUS
iconsif youdesireto increasethe modification

n
©
(0]
(0]
o

Thevaluerangeisbetween30°c and130°c

S

Selecttwice the icon TIME/CORPROBEor
switchbackto the TEMPERATURG&ting

S

Thedisplayshowsyou ErrPr2 if the coreprobe
isnot insertedin the externallink. Selectevery
icon for disablethe acousticalarm or icon
START/STQ®resetthe operation

14



FANVENTILATIOSETTINGNDPULSEUNCTION

o Selectdirectly the icon FANto modify
the fan speed ventilation between
max speed (it is also the default
valug, medium speed, minimum
speedandPULSEpeed

ON

It is also possibleto modify the parameter
duringcooking

S

The passagefrom automaticto PULSEnode
could compromise the performances of
humidityextractionandtotal time of cooking

ON

All the fan speedsmake an inversionof the
airflow to guaranteethe cooking uniformity
andthey are constantlyin function

15



PULSISPEEMWORKING

U The PULSEpeedrecreatesthe static
ambient cooking it is ideal for soft
and delicate cookingsand for long
time cookingsthat need to be not
exposedo a strongventilatedairflow

When the associatedicon becomes
orange the special fan speed is
enabled

O When enabled the fan start
simultaneouslyvith the heatelement
basicallyfor afew seconds

U |nthe MAX,MEDandMIN fansspeed,
usuallythe ventilationis constantlyin
function; only in the PULSEnode the
ventilation  work  intermittently
(simultaneouslyvith the heatelement
activation for a few necessary
secondsto reachsthe temperature
sett)

MAX, MED and MIN fans speed

PULSE fan speed
P 16




MANUALHUMIDITYSUPPLFUNCTION

0 While cooking keep touch the icon
YESCLIMAhe displayshowsyou the
humidityreleasecountdown(30Q Q 0

U n these 30Q Ghe ovens produce
directly manual humidity without
interruption (exceptin the inversion
of fansrotation)

17



PROGRAMMEMODE

The PROGRAMMEMODE allows to
cookin 3 differentway:

B Cook with multiple phases without
savingseefollowingchapterg

U Savea a new recipe with multiple
phasegseefollowingchapters

B | auncha recipesavedpreviously(see
followingchapterg

ON

In the programmedmode you also have the
accesdo the automaticwashingprograms(if
your oven is equipped with the automatic
washingsystem)(seefollowingchapterg




COORNITHMULTIPLPHASE®W/ITHOUTSAVING

0 Selectthe icon PROGRAMhe display
showsyou the number 01 (first of 99
free positions)insteadManl (it means
manualmode)

Set your first phase of cooking as
describedn the previouschapter

U Select once the icon PHASESPH:
when flashing select once the icon
PLUSo add a new phase the display
shows you the number of the new
currently phase(the displaybelow, in
the rightside)

Set your desired parametersin the
currentlynewphase

Selectthe icon STARTor launchthe
recipe

OR

Setting furthers phasesas described
above in the previous chapter until
max 5 phases at the end, selectthe
iconSTARTor launchthe recipe

ON

Eachrecipe may containuntil 5 maxdifferent
phases(5 phasesfor cookingand one further
for PREHEATING

ON

Thecookingprocessgoesautomaticallyto the
followingphaseset

19




SAVEANEWRECIP®WITHMULTIPLPHASES

U Selectthe icon PROGRAMhe display
showsyou the number 01 (first of 99
free positions)insteadManl (it means
manualmode)

U Selectthe icon PROGRAMNe more
time: when the number01 is flashing
chooseyour desiredpositionfor save
the programfrom 01 to 99, selecting
PLUS/MINUBons

Set your first phase of cooking as
describedn the previouschapter

U Select once the icon PHASESPH:
when flashing select once the icon
PLUSo add a new phase the display
shows you the number of the new
currently phase(the displaybelow, in
the rightside)

Set your desired parametersin the
currentlynewphase

Keeptouch the icon PROGRAMNtil
the signalacousti CONFIRNMBAVING)

OR

Setting furthers phasesas described
above in the previous chapter until
max5 phasesat the end, keeptouch
the icon PROGRAMintil the signal
acoustic

ON

Eachrecipe may containuntil 5 maxdifferent
phases(5 phasesfor cookingand one further
for PREHEATING)

20




LAUNCHANEWRECIPEAVEIPREVIOUSLY

0 Selectthe icon PROGRAMhe display
showsyou the number 01 (first of 99
free positions)insteadManl (it means
manualmode)

U Selectthe icon PROGRAMNe more
time: when the number 01 is flashing
chooseyour recipe saved previously
selectingPLUS/MINUiBons

D selectthe icon STARTor launchthe
recipe

ON

The color of the book icon in the left side of
the displaybelow showsyou if the positionis
availablefor new recipes(green color) or is
alreadyoccupied(red color)

21



DELETEHERECIPE

0 Selectthe icon PROGRAMhe display
showsyou the number 01 (first of 99
free positions)insteadManl (it means
manualmode)

U Selectthe icon PROGRAMNe more
time: when the number 01 is flashing
chooseyour recipe saved previously
selectingPLUS/MINUiBons

0 Keeptouch the icon PHASESPH for
deletetherecipe

The display ask you if you desire to
clearthe recipe(Cl)

U Select the icon TEMPERATURIEr
confirmanddeletethe recipe

OR

Selectthe icon TIMEfor invalidatethe
deleteoperation

ON

After the cancellationthe the color in the
bookiconin the left side of the displaybelow
becomeggreenagain

22



COOIDOWNFUNCTION

Whenthe ovenisin ONstatus
o Openthe doorcompletely
U Keeptouchthe icon FAN

U The cooling function start until the
internal temperaturereachess0°C, at
this point the acoustic signal will
soundandthe displaystopflashing

ON

The COOLDOWN function can be stopped
manuallyif youselectthe icon START/STOP




AUTOMATIQVASHIN®ROGRAMS

If your oven is equipped with the
automatic washing system proceed
with:

U Selectthe icon PROGRAMhe display
showsyou the number 01 (first of 99
free positions)insteadManl (it means
manualmode)

U Selectthe icon PROGRAMNe more
time: when the number is flashing
choose your automatic washing
programselectinglINUScon

U Selectthe icon STARTor launchthe
automaticwashingorogramdesired

ON

Before launch the washingprogram please
make sure that the internal temperature will
not be too hot (65°C) In this caseit is very
suggestedone cookldown cycle (see in the
previous chapterg, otherwise the program
launched will not start until the internal
temperaturedecreaseat 65°C

ON

See following chapter for the washing
specifications(time, detergent consumption
cyclesetc..)

24



AUTOMATIQVASHINPROGRAMS




AUTOMATIQVASHIN@&YCLESPECIFICATIONS

U The cycles in the blue color are =
standardfor eachovenequippedwith )
the automatic washing system, L
YesClearequired =

U For the oven equipped with the
steameryoualsohave?2 further cycles ==
(yellowcolor),YesCalequired 1

Cyclefor drain out the residualwater from
steamer

ON

Automaticspecialcyclefor limescaleremoval
from the steamer

(\)

26



ADDITIONAINFORMATIONNTHEAUTOMATIQVASHINE&YCLES

U The interruption of a washingcycle
alreadystarted requiresa mandatory
rinsing of minutes to remove
potential residual of chemical
products

U USE ONLY YESCLEAMND YESCAL
PRODUCTSFOR THE AUTOMATIC
WASHINEROGRAMS

YesClean

==

' YesClean

e} "‘:-‘ - . - ' - =
_ il
= L
y 2
e A [’ YesCal

- =K
YesClean &.

o
| —

U Removeanyaccessor§rom the inside
of the oven before selecting an
automaticwashing

\
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KEMCON$UNCTIONS

GESTURES LEGEND

Select ONCE Select TWICE KEEP Select

DISPLAY ON/OFF |

O
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4
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@, DELETE PROGRAM
y
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DECREASE INCREASE
VALUE VALUE

e,
- START
i STOP

FAN SPEED SETTING \§  START/ STOP FUNCTION
COOL DOWN FUNCTION \§,

®/',\L§SET CORE PROBE VALUE

\’SET COOKING TEMPERATURE
SET PREHEATING TEMPERATURE

# IS
Sk % ENABLE PREHEATING MODE

ivi -

4 CHIMNEY VALVE REGULATION
"N§, MANUAL HUMIDITY SUPPLY FUNCTION

@ sWITCH FROM MANUAL TO PROGRAMMED MODE
P8 ACCESS TO SAVED/FREE PROGRAMS
9, SAVE FUNCTION (RECIPES OR SETTING)

- p N ADD/EDIT COOKING PHASES ON PROGRAM




OTHERECONSUNCTIONS

Q)

TIME SET-POINT ENABLE

CORE PROBE SET-POINT ENABLE
FAN VENTILATION SELECTED |  —
s x PULSE FUNCTION ENABLE

HEAT ELEMENT ENABLE —
v CHIMNEY VALVE POSITION OPEN =
HUMIDITY/STEAM ENABLE
g == =
=1
L o PREHEAT MODE ENABLE ~

OFF: MANUAL MODE I
GREEN: POSITION OCCUPIED
RED: POSITION FREE +

-,z_ START
/|

'.Jlll
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TURNIN®@NPREHEAWODE

U Selectthe icon ON the displayshows
youthe defaultparameters

U Keeptouch the icon TEMPERATURE
the icon PREbecomesred and the
functionis enable(display)

O

PREHEAftinctionis optionalandit is possible
not to use it. YESOVENSiggestshe use of
this function to considerablyimprove the
cookingperformances

The preheating reachs automatically
50°c more than your TEMPERATURE
selectedin the cookingprocesslf the
proposed value is not enough and
you desire to changeit, when the
function is enable select twice the
iconTEMPERATURE

U TEMPERATURAIue flashes (display

2)

Whenflashing set your desiredvalue

with MINUS/PLUiBons

O Confirm the selection with icon
TEMPERATURE

Keeptouch the icon TEMPERATURIgain if
oudesireto disablethe PREHEAfinction

Whenthe icon PREbecomesred the function
is enabled when is switch off the function is
disable

ON

When you have selectedall your parameters
and will launch the cooking process the
display3 showsyou the word PREwait till the
display shows you the word END (with the
signalacusticas well), then you canopenthe
doorandinsertthe food product

31




TIMECOOKIN®IODESETTING

U Selectthe icon ON the displayshows
youthe defaultparameters

U Select once the icon TIME/CORE
PROBEw~hen the valueis flashingset
your desiredvalue with MINUS/PLUS
icons

O Confirm the selection with icon
TIME/CORPROBE

U proceed with the other cooking
procesarameters

ON

Select once the MINUS/PLUScons if you
desireprecision Keeptouch the MINUS/PLUS
iconsif youdesireto increasethe modification
speed

ON

It is also possible to set the parameter

TIMELESShowedINFin the display) TheINF

parameteris before 0.00, for selectit when

the value is flashingtouch once the MINUS

icon and confirm it with TIME/CORIPROBE
icon

32



CORPROBEOOKINMODESETTING

U Select twice the icon TIME/CORE
PROBEwvhenthe valueis flashingset
your desired value with MINUS/PLUS
icons

O Confirm the selection with icon
TIME/CORPROBE

U proceed with the other cooking
procesgarameters

S

Select once the MINUS/PLUScons if you
desireprecision Keeptouch the MINUS/PLUS
iconsif youdesireto increasethe modification

n
©
0]
(0]
o

Thevaluerangeisbetween30°cand130°c

S

Selecttwice the icon TIME/CORPROBHor
switchbackto the TEMPERATURéting

S

Thedisplayshowsyou ErrPr2 if the coreprobe
isnot insertedin the externallink. Selectevery
icon for disablethe acousticalarm or icon
START/STQ@®resetthe operation

33



TEMPERATURETTING

D Selectonce the icon TEMPERATURE
when the value is flashing set your
desired new value with MINUS/PLUS
icons

O Confirm the selection with icon
TEMPERATURE

U proceed with the other cooking
procesgarameters

ON

Select once the MINUS/PLUScons if you
desireprecision Keeptouch the MINUS/PLUS
iconsif youdesireto increasethe modification
speed

It is also possibleto modify the parameter
duringcooking

Thevaluerangeis between30°c and280°c

34



COOKINGHIODESETTINGAUMIDITYASETTING

U Select  once the icon
WATER/CHIMNEMe displalyshows
youthe defaulthumidity % (0%

U When flashing set your desired %
valuewith MINUS/PLUigons

O Confirm the selection with icon
WATER/CHIMNEY

U Proceed with the other cooking
procesgparameters

ON

You can also use the MANUALHUMIDITY
SUPPLYunction, keeping selectedthe icon

WATER/CHIMNEtYie oven produceinstantly

30QdRdirectlyhumidification

35



MANUALHUMIDITYSUPPLFUNCTION

0 While cooking keep touch the icon
WATER/CHIMNE%he display shows
you the humidity releasecountdown
(B0Q Q0

U n these 30Q Ghe ovens produce
directly manual humidity without
interruption (exceptin the inversion
of fansrotation)

36



FORCEMIREMOVAIOF HUMIDITY PROGRAMMABLEASTCHIMNEY
SYSTEMFCSECHNNOLOGY)

U Select  twice the icon
WATER/CHIMNEe display shows
you the default position of the
chimneyqclosg

U When flashing  select  with
MINUS/PLU&ons your desired new
value(OPEMNTr CLOSE)

D Confirm the selection with icon
WATER/CHIMNEY

U proceed with the other cooking
procesparameters

ON

If you set OPENposition,the icon CHIMMNEY
in the right side of the display3 becomesred
for showsyou immediatlyif you are working
with chimneyopenor close

Youcanalsosetthe openingchimneyvalvein

the further phaseg(you canset until 5 phases
for eachprogram)

37



FANVENTILATIOSETTINGNDPULSEUNCTION

o Selectdirectly the icon FANto modify
the fan speed ventilation between
max speed (it is also the default
valug, medium speed, minimum
speedand PULSEpeed

ON

It is also possibleto modify the parameter
duringcooking

S

The passagefrom automaticto PULSEnode
could compromise the performances of
humidityextractionandtotal time of cooking

ON

All the fan speedsmake an inversionof the
airflow to guaranteethe cooking uniformity
andthey are constantlyin function

38



PULSISPEEMWORKING

U The PULSEpeedrecreatesthe static
ambient cooking it is ideal for soft
and delicate cookingsand for long
time cookingsthat need to be not
exposedo a strongventilatedairflow

When the associatedicon becomes
orange the special fan speed is
enabled

O When enabled the fan start
simultaneouslyvith the heatelement
basicallyfor afew seconds

U |nthe MAX,MEDandMIN fansspeed,
usuallythe ventilationis constantlyin
function; only in the PULSEnode the
ventilation  work  intermittently
(simultaneouslyvith the heatelement
activation for a few necessary
secondsto reachsthe temperature
sett)

/Tj
B O
HbP O

PULSE fan speed

MAX, MED and MIN fans speed



PROGRAMMERMODE

The PROGRAMMEMODE allows to
cookin 3 differentway:

U Cook with multiple phases without
saving(seefollowingchapter9

U Savea a new recipe with multiple
phasegseefollowingchapterg

U Launcha recipesavedpreviously(see
followingchapterg

ON

In the programmedmode you also have the
accesgo the automaticwashingprograms(if
your oven is equipped with the automatic
washingsystem)(seefollowingchapters

40



COORNITHMULTIPLPHASE®W/ITHOUTSAVING

0 Selectthe icon PROGRAMhe display
showsyou the number 01 (first of 99
free positions)insteadManl (it means
manualmode)

Set your first phase of cooking as
describedn the previouschapter

U Select once the icon PHASESPH:
when flashing select once the icon
PLUSo add a new phase the display
shows you the number of the new
currently phase(the displaybelow, in
the rightside)

Set your desired parametersin the
currentlynewphase

Selectthe icon STARTor launchthe
recipe

OR

Setting furthers phasesas described
above in the previous chapter until

max 5 phases at the end, selectthe

iconSTARTor launchthe recipe

ON

Eachrecipe may containuntil 5 maxdifferent
phases(5 phasesfor cookingand one further
for PREHEATING

ON

Thecookingprocessgoesautomaticallyto the
followingphaseset

41




SAVEANEWRECIP®/ITHMULTIPLPHASES

U Selectthe icon PROGRAMhe display
showsyou the number 01 (first of 99
free positionsginsteadManl (it means
manualmode

U Selectthe icon PROGRAMNe more
time: when the number01 is flashing
chooseyour desiredpositionfor save
the programfrom 01 to 99, selecting
PLUS/MINUBons

Set your first phase of cooking as
describedn the previouschapter

U Select once the icon PHASESPH:
when flashing select once the icon
PLUSo add a new phase the display
shows you the number of the new
currently phase(the displaybelow, in
the rightside)

Set your desired parametersin the
currentlynewphase

Keeptouch the icon PROGRAMNtil
the signalacousti CONFIRNMBAVING)

OR

Setting furthers phasesas described
above in the previous chapter until
max5 phasesat the end, keeptouch
the icon PROGRAMintil the signal
acoustic

ON

Eachrecipe may containuntil 5 maxdifferent
phases(5 phasesfor cookingand one further
for PREHEATING)

42




LAUNCHANEWRECIPEAVEIPREVIOUSLY

0 Selectthe icon PROGRAMhe display
showsyou the number 01 (first of 99
free positions)insteadManl (it means
manualmode)

U Selectthe icon PROGRAMNe more
time: when the number 01 is flashing
chooseyour recipe saved previously
selectingPLUS/MINUiBons

D selectthe icon STARTor launchthe
recipe

ON

The color of the book icon in the left side of
the displaybelow showsyou if the positionis
availablefor new recipes(green color) or is
alreadyoccupied(red color)

43



DELETEHERECIPE

0 Selectthe icon PROGRAMhe display
showsyou the number 01 (first of 99
free positions)insteadManl (it means
manualmode)

U Selectthe icon PROGRAMNe more
time: when the number 01 is flashing
chooseyour recipe saved previously
selectingPLUS/MINUiBons

0 Keeptouch the icon PHASESPH for
deletetherecipe

The display ask you if you desire to
clearthe recipe(Cl)

U Select the icon TEMPERATURIEr
confirmanddeletethe recipe

OR

Selectthe icon TIMEfor invalidatethe
deleteoperation

ON

After the cancellationthe the color in the
bookiconin the left side of the displaybelow
becomeggreenagain
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COOIDOWNFUNCTION

Whenthe ovenisin ONstatus
U Openthe door completely
U Keeptouchthe icon FAN

U The cooling function start until the
internaltemperaturereachess0°C, at
this point the acoustic signal will
soundandthe displaystopflashing

ON

The COOLDOWN function can be stopped
manuallyif youselectthe icon START/STOP

45



AUTOMATIQVASHINGROGRAMS

If your oven is equipped with the
automatic washing system proceed
with:

U Selectthe icon PROGRAMhe display
showsyou the number 01 (first of 99
free positions)insteadManl (it means
manualmode)

U Selectthe icon PROGRAMNe more
time: when the number is flashing
choose your automatic washing
programselectinglINUScon

U Selectthe icon STARTor launchthe
automaticwashingorogramdesired

ON

Before launch the washingprogram please
make sure that the internal temperature will
not be too hot (65°C) In this caseit is very
suggestedone cooldown cycle (see in the
previous chapterg, otherwise the program
launched will not start until the internal
temperaturedecreaseat 65°C

ON

See following chapter for the washing
specifications(time, detergent consumption
cyclesetc..)
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AUTOMATIQVASHINGROGRAMS

WASHING TIME

CLEAN PROGRAM i

i

WASHING CYCLE




AUTOMATIQVASHIN@&YCLESPECIFICATIONS

U The cycles in the blue color are
standardfor eachovenequippedwith
the automatic washing system,

YesClearequired E
1

YesClean
N

-

(\}

A\

u.aql w1 | . A‘ i

ml i |
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ADDITIONAINFORMATIORNNTHEAUTOMATIQVASHINEYCLES

U The interruption of a washingcycle
alreadystarted requiresa mandatory
rinsing of minutes to remove
potential residual of chemical
products

U USE ONLY YESCLEAMND YESCAL
PRODUCTSFOR THE AUTOMATIC
WASHINEROGRAMS

U Removeanyaccessoryrom the inside
of the oven before selecting an
automaticwashing




ALARMAMINDWARNING

CE:I(?)I;(éR ERROR DESCRIPTION ACTIONS

Pr1 Chamber proberror, shortcircuitor opening 100 > R(pt100) > 223 ohm Contactservice
Pr 2 Meatprobeerror, shortcircuitor opening 100 > R(pt100) > 223 ohm Contactservice
Pr3 Proofercore probeerror, shortcircuitor opening 100 > R(pt100) > 223 ohm Contactservice
Pr4 Work area control board high temperature >C0 Contactservice
Pr5 Communicatiorror with control panel > 5 seconds Contactservice
Pr6 Temperature irtookingchamber> 310C Contactservice
Pr7 RPMsensorerror Contactservice
Pr8 Motor speederror: theengineR 2 S defdRdihe selectedspeed Contactservice
Pr9 Internalerror FW Contactservice
Pr 30 FWerror not available Contactservice
E 99 Nocommunicatiorwith control panel Contactservice
Wait Stearmot availableyet, ovenisreachinghe correcttemperature forsteam Contactservice
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