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Combi-Steamer Salvis CucinaEVO 2011QT-Easy
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	Type:
	Standalone
	

	
	Capacity:
	20 x GN 1/1
	

	
	Spacing:
	67 mm
	

	
	Dimensions (W x D x H)
	1115 x 895 x 1925 mm
	

	
	Weight:
	Approx. 360 kg net
	

	
	Connected load:
	34.6 kW / 43,4 kW
	

	
	Voltage:
	400 V 3N 50/60 Hz
	

	
	Fuse(s):
	3 x 63 A
	

	
	Water connection:
	2 x G ¾ A 
	

	
	Water drainage:
	50 mm 
	

	
	Direct connection – intrinsically safe to DVWG:
	Yes
	

	
	Approvals:
	SVGW, CE
	

	
	Protection rating:
	Water jet protection IPx4
	

	
	Type of equipment:
	DIN 18866 
	



Specification

	
	Integrated heat recovery
	No
	 Yes
	

	
	Cleaning system with 4 steps
	No
	 Yes
	

	
	Cleaning system can be selected
 Powder	 Liquid
	No
	 Yes
	

	
	Lengthways insertion GN 1/1
	No
	 Yes
	

	
	Folding cooking chamber sealing panel
	No
	 Yes
	

	
	Cooking chamber size - standard GN 2/1
	No
	 Yes
	

	
	Touchscreen 
	No
	 Yes
	

	
	Energy-certified according to ENAK
	No
	 Yes
	

	
	Door opening
	Right
	  Left
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Key features

· High-resolution TFT colour touchscreen integrated flush into the hygienic glass panel 
· Simple, easy-to-understand user guidance - operation and display in one element. 
· Temperature, humidity, time or core temperature changed by scrolling or using the numeric keypad.
· Temperature input accurate to the degree from 30 °C to 250 °C, humidity adjustable from 0 to 100 %.
· Active climate - dry and humid heat can be freely combined with active humidification and dehumidification 
· Inherent humidity control in 5 stages in the hot air climate
· With the CombiStep function, up to 20 different cooking steps free to combine as required and clearly displayed in the cooking step overview.
· Eco Mode for energy-optimised cooking processes such as slow cooking and braising 
· 5 fan speeds plus cycle function for perfect, even cooking and baking results.
· Fan wheel with auto reverse mode for high efficiency and timed for gentle cooking.
· Temp-Activ - automatic preheating and holding at the pre-set temperature.
· Cool down function, motorised when the door is open, for efficient climate control.
· Start time preselection and E/2 function (energy-saving function).
· Automatic quantity adjustment - AQA.
· Cooking chamber safety steam extraction SDA.
· Manual humidification - for the individual addition of moisture, e.g. when baking.
· Time setting 1 min. to 24 hours, continuous operation and start time preselection up to 24 hours in real time.
· Start from any phase, for multi-phase cooking processes, more convenience in use
· Core temperature control with multi-point probe - for precise measurement of the core temperature from 0° to 99 °C, control of cooking processes and indication of incorrect cooking
· Technical data exchange via USB interface
· HACCP data recording - automatic recording of HACCP / LMHV data from the last 300 processes
· Self-diagnosis system with operating, error and warning displays.
· Service pop-up window for live checking of the current technical parameters.
· Default cooking parameters can be customised for the type of operation and use
· Energy-saving mode - lights switches off automatically after 15 minutes of inactivity
· Water filter counter - indicates when the filter should be changed for softening systems for long-term maintenance of value
· System-supported manual cleaning process - to meet hygiene requirements
· Regeneration with preset parameters for single portions, GN trays and banquet system
· Start/stop button with function indicator for running (red), idle (green) and stopped (blue)
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Version

· Hygienic cooking chamber, GN 2/1 size as standard, with rounded corners at top and bottom - seamlessly welded on all sides with central drain and drain strainer
· Steam-Eco system for direct, on-demand steam generation in the cooking chamber
· Inner and outer housing made of chrome-nickel steel CrNi 18/10 (material No. 1.4301)
· Panorama viewing door with lock-in position
· Triple door glazing for minimum heat loss
· Removable, easy to insert door seal 
· Condensate collection channel integrated onto housing with drain plus separate door condensate collection channel.
· Thermostatically controlled vapour elimination
· Quick door close for one-hand operation
· Ventilation shutdown when the door is open using non-contact magnetic switch for energy optimisation and reliability
· Integrated, pull-out hose with spray with automatic retraction and water shutoff
· Halogen interior lighting - clear for visual inspection
· Two separate connections for hard and soft water - intrinsically safe according to SVGW
· Cooking chamber sealing panel for sealing during pre-heating and cleaning without slide-in trolley
· Eco-Autoclean - automatic cleaning system with contactless powder cleaner addition via bulk dosing bottle 
· Heat recovery in the counter-flow heat exchanger utilises the energy from exhaust steam and condensate for energy savings of up to 30%.
· Ethernet interface
· Connection to energy optimisation system
· 20 x GN 1/1 roll-in trolley included 

Optional equipment and system accessories

· Eco-Autoclean liquid cleaner
· Program operation/cookbook including favourites and categories 
· Special programs 
· Baking programs
· Sous-vide programs including sensor 
· [bookmark: _GoBack]Program memory functions
· Fat filter
· Combi cooking
· Special voltages
· Banquet systems 
· Condensation hood with removable, dishwasher-safe grease filters


Subject to technical changes!
Manufacturer: Salvis AG, Nordstrasse 15, 4665 Oftringen, Switzerland
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