LCD CONTROL PANEL | HOME screen

The “FAVORITES” functions enables access to a list of recipes selected as “favourites” p
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Decrease values

The START/STOP button starts a cooking cycle

This oven allows you to
control the connected
accessories with one
control panel (e.g.
SLOWTOR).

Tap the lower icon to use
them.
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SET
This allows cooking cycles in which the user

has to set the parameters manually for each
cycle (e.g. temperature, cooking time, etc.).

@ More information p p. 20

PROGRAMS
This menu provides access to a list of cooking

cycles saved previously using the “set menu”.
6-\, More information } p. 38

MULTLTIME
In the modern kitchen, needing to cook

foods with different cooking times but in
the same conditions (temperature, steam, etc))
simultaneously is not uncommon. With the "Multi.
time” menu you can to use the oven in a continuous
cycle and set up to 10 timers that notify you when
each dish is ready.
(+/\, More information P p. 42

- CHEFUNOX
i This menu offers a series of recipes preset by

UNOX: the perfect end result, guaranteed.

7oA

) More information p p. 48

MISE EN PLACE

R

m The "Mise en place" menu allows you to
remove products with different cooking

times, placed in the oven at different times, all at

the same time.

@ More information p p. 52

N ROTOR.KLEAN
M This provides access to a list of washes and lets

you start the most suitable wash for your needs.

@) More information} p. 58

/

READY.COOK/READY.BAKE

This is used to access some preset programs,
to start certain cooking methods quickly.

‘+)r More information p p. 62

DDC STATS
Ill' This menu allows you to control

- consumption and HACCP data.
(+> More information p p. 64
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A | Special function "
"FAVORITES"

P The most frequently used recipes contained in the menus:
PROGRAMS | MULTLTIME [ CHEFUNOX
can be tagged as "FAVORITE" from the preheating screen (both classical and SMART)(points @ F @).

Subsequently, by pressing the FAVORITES button (point @], all recipes marked as such will be
displayed: the function is particularly useful to easily find recipes that are frequently used

To delete a recipes from the “FAVORITES™ screen, hold down the icon for at least three seconds (point @)\
A screen will appear that prompts to confirm the deletion (point (5)): by selecting “YES® the recipe will

be removed from the list.
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HOW TO SET VALUES

@) ) Drag the cursor

@ Tap the symbol of the parameter to be set; this
then changes colour (in the case of the “dura-
tion" parameter, tap hours, minutes or seconds
separately).

@ Tap the horizontal bar (this lights up) and drag
the slider to the desired value; after three sec-
onds of inactivity, the slider bar disappears.

@) ) Buttons

@ Tap the symbol of the parameter to be set; this
then changes colour (in the case of the “dura-
tion" parameter, tap hours, minutes or seconds
separately).

@ Use the IERIEEE buttons to modify the value.




UIP (UNOX INTELLIGENT PERFORMANCE)

m} If activated, the UIP technologies allow the operator to constantly monitor each preheating and
cooking process during manual cooking.

Thanks to this feature, the oven software is able to make changes to the user settings autonomously, where
necessary, without the operator needing to intervene. This guarantees perfect results every time.
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~H#E Intelligent Performance ~&= Intelligent Performance

technology
active

technology not
active

no automatic
modification
performed by
the oven

if necessary, the
oven intervenes
autonomously
during cooking
to improve the
cooking cycles

The following UIP technologies are available:

N SMART.Preheating D if activated, automatically adjusts the preheating time and temperature cycle
Ell time, to guarantee uniform cooking and energy efficiency. I

AUTO.Soft p if activated, automatically adjusts the temperature increase speed to improve cooking
\\‘f, uniformity when cooking delicate foods.

WSl ADAPTIVE.Cooking ) if activated, this function automatically optimises all the cooking process
Il parameters according to the oven load, the time the door is open, and the readings from the oven
Sensors.

WSl SMART.Drain p this function associates the best position for the fat collection valve in the tank to the
il Program. The program cannot be run if the valve is not positioned correctly. For information on
managing the “Pollo” valve, please see the relevant manual.
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o P When this key is

pressed, information on
the corresponding UIP
technology is displayed

a w 8 s w O

-]
“# Intelligent Performance 44 Intelligent Performance

SMART.Preheating

PREHEATING

[

During a cooking cycle, the icons in the lower part of the oven
provide useful information about UIP technologies

STEP2/1

GREY ICON } the corresponding UIP function has NOT
been activated and will not intervene to improve the
cooking cycle

GREEN ICON } the corresponding UIP function has been
activated and is currently in operation for this cooking
cycle

WHITE ICON } the corresponding UIP function has

been activated and is currently NOT in operation for this
cooking cycle




