metos

kitchen intelligencé

2 pirkimo dalis, Poz.2.1

Combi steamer Metos
iCombi Classic 6-1/1

Capacity 6 GN containers lengthwise, guide rail distance 68mm.

Metos iCombi Classic is an easy-to-use, ergonomic and safe
combination oven for efficient food production in a professional

kitchen. The user experience is topped by the oven cleaning,
which is done by selecting the most fitting out of 4 automatic
washing programs.

The Metos iCombi Classic has in addition to the three cooking
functions, the combined oven has finishing, programming and
cooling functions. In the steam boiling, the steam generator
produces hygienic and fresh steam in the chamber. The
constant temperature of the chamber and saturated vapor
guarantee a very gentle brewing and thus the best cooking
result. The colors of the food remain delicious while preserving
the nutrients and vitamins. Steam cooking is excellent for
cooking vegetables. Even delicate foods like creme caramel,
pies or fish can be cooked with little effort - even in large
quantities. Steam heating temperatures range from
+30°C...+130°C.

In circulating air condensation, hot air rotates at high speed,
evenly distributed throughout the entire chamber. The meat
surface immediately closes, maintaining juice inside the meat.
Continuous, even 300 degrees hot air is not just a technical
detail, but it is also available at full load. This is the only way to
guarantee browned French fries, to cook frozen raw materials
such as croquettes, spring rolls and chicken wings or soft
bakery products. Steam heating temperatures range from
+30°C...+300°C.

The combustion combines the benefits of hot air and steam.




Hot steam offers a shorter cooking time with less food loss and succulence, hot air giving a strong aroma,
delicious color and crispy crust. This avoids up to 50% of normal cooking losses as well as from turning food
and saves cooking time. Combination heating temperatures range from +30°C...+300°C.

Description and properties:

- ClimaPlus is an active moisture controller, which continuously measures and adjusts the moisture, like it gets
rid of the extra humidity. This feature affects the ovens capacity, the quality of the food and the use of
electricity. Humidity can be adjusted in 10% steps and the precise value can be read from the display.

- Dynamic air turbulence. Thanks to the both way blowing fan the chamber has extraordinarily great airflow. The
chamber has 5 manually programmable fan wheel speeds. Optimal use of electricity guarantees consistent
cooking and shorter cooking times.

- High-performance steam generator produces steady temperature clean steam, even when cooking in under
100 degrees.

- Tekniseen tilaan on integroitu huoltovapaa korvausilmansuodatus, joka toimii ilman erillistéd vaihdettavaa
suodatinta.

- Cooling function. The cooking chamber can be cooled quickly with efficient airflow.

- The inside temperature of the product being cooked is possible with a separate thermometer. The installation
handle for soft product thermometer is an accessory.

- Delta- T cooking function is ideal for very delicate cooking. Delta- T

-cooking weight loss is minimal.

- Digital temperature display adjustable in Celsius or Fahrenheit, display of target and actual values.

- Digital display of the cooking chamber humidity and time, display of target and actual values.

- The combination oven has 100 cooking program spots up to 12-step programs.

- Named programs can be chosen from the display.

- Temperature, cooking time and humidity are adjustable while in use.

- Programs are easy to move with an USB flash drive from one oven to another.

- Integrated hand shower with automatic return and single jet function.

- Energy-saving, long life LED lighting in the cooking chamber with high color rendering for quick detection of
the current state of food.

Occupational and operational safety:
- Electronic safety temperature limiter for steam generator and




convection heating.

- Integrated fan wheel brake.

- Use of Active Green cleaner tabs and care tabs for optimal work safety.

- HACCP data storage and output via USB.

- Tested according to national and international standards for unsupervised operation.
- Maximum rack height not higher than 1.6m when using a RATIONAL base frame.

Networking:

- Integrated, splash protected USB port for data exchange.

- Optional integrated splash protected Ethernet port.

- Optional integrated WLAN connection ( includes an Ethernet port)

Cleaning and care:

- Automatic cleaning and care system is non dependent of Non-mains pressure.

- Care system cleans and takes care of the steam generator.

- Metos iCombi Classic ovens use iCare treatment tablets. When selecting the washing program, the oven
display shows the required number of treatment tablets. When used regularly, iCare tablets also descale the
steam generator during washing, and no separate descaling is required.

- 4 cleaning programs for unsupervised cleaning, even overnight.

- Simple control panel which shows the right cleaning routine, the right amount of cleaning tabs according to
dirtiness and the time left on the program.

- Use of phosphate and phosphorous free Active Green Cleaning tabs and Care tabs.

- Automatic safety routine after a power failure ensures a detergent-free cooking chamber even after the
cleaning has been cancelled.

- Hygienic, floor level installation without feet for easy, safe cleaning.

- 2 pane oven door with rear ventilation and swivelling glass panes for easy cleaning.

- Material inside and outside stainless steel DIN 14301, seamless hygienic cooking chamber with rounded
corners and optimized air flow.

- Easy and safe external cleaning due to glass and stainless steel surfaces as well as protection against water
jets from all directions due to protection class IPX5.

Operation:

- 4,3" TFT-color display and capacitive touchscreen with self-explanatory symbols for simple, intuitive operation
and control using sweep or swipe movements.

- Central dial with push function for intuitive selection and confirmation of entries.

- Acoustic prompt and visual display when user intervention is required.

- Separate hoods for the oven (UltraVent, Ultravent Plus) are acce

... more details on our web pages



kitchen intelligence

Combi steamer Metos iCombi Classic 6-1/1

ltem width mm 850
Item height mm 754/804

Unit of volume

Package length 94

Packagewidh e
Package height 96
Packageunitofdimension em
Package dimensions (LxWxH) 94x96x96 cm

Netweight e
Net weight 99 kg

Grossweight M5
Package weight 115 kg

Connection power kW

Connection voltage V

Frequency Hz

Type of electrical connection Semifixed

Cold water diam. 3/4"

Hinge location right



Combi steamer Metos iCombi Classic 6-1/1

Fill in trolleys No

Model iCombi Classic
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mMetns iCombi Pro & Classic 6-1/1
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@Electrical connection: Semifixed, 2,5 m cable without plug
@Co!d water connection: R 3/4" male, pressure 100 - 600 kPa (300 kPa recommended)
@Drain connection: DN 50 mm pipe

This document may not be copied in part or in whole by any process nor passed on to a third party without the written permission of the owner Metos Oy
Ab.
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iCombi Classic.

Rezultatg sudaro visy smulkmenuy
visuma.

~iCombi Classic* yra tikras daugialypis talentas, ir jis greitai taps
nepamainomu pagalbininku Jlsy virtuvéje. Maziau nei mazdaug
1 m2 plote jis pakeicia daugelj jprasty gaminimo prietaisy, yra
tvirtas, nasus, galingas ir efektyvus. Lengvai valdomas. Ir jtikina
funkcijomis, uztikrinanciomis auksta gaminimo kokybe. Kad

Su savo Viréjo patirtimi visuomet pasiektumeéte rezultata, kurj
jsivaizduojate.

© Tai jtikina
Jrankis, kuriame suderintas didelis
nasumas ir auksta patiekaly kokybeé.

Paprasta naudoti
Sukamasis ratukas su paspaudimo *
funkcija, spalvotas ekranélis, aiskis
simboliai naudotojo sasajoje, kad
dirbtumeéte intuityviai ir be klaidy.

© 6 puslapis

Paprastas programavimas
Individualus programavimas naudojant iki
100 programy ir daugiapakopius gamybos
procesus, kuriuos sudaro iki 12 Zingsniy. Neribotai
atkartojami rezultatai.

© 6 puslapis

ClimaPlus
Geriausi rezultatai istraukiant drégme ir nustatant )
ja 10 % Zingsniais sukuria itin palankia darbinés *
kameros atmosfera. Greitas rezultatas.

© 4 puslapis




ISpléstas susijungimas tinkle
Pasirinktinés LAN arba WiFi sasajos
suteikia galimybe prisijungti prie
»ConnectedCooking* tinklo sprendinio.

Ventiliatoriai
Iki 3 ventiliatoriy kartu su darbinés kameros geometrija
uztikrina optimaly Silumos pasiskirstyma ir itin gera energijos
isiskverbima j gaminama patiekala. Tolygiems rezultatams ir
puikiam nasumui.

S 6 puslapis

Valymas ir kalkiy $alinimas
Automatinis valymas, taip pat ir naktj, valymo tabletés,
kuriy sudétyje néra fosfaty, ir mazesnés valikliy
sanaudos - $variau nebilna. Sistema ,,Care-
System*“ padeda iSvengti uzkalkéjimo.

© 8 puslapis

LED darbinés kameros apsvietimas
,,,,,,,,,,,,,, Pasitikéjimas yra gerai, bet kontrolé dar
‘ geriau: didelis Sviesos intensyvumas ir
neutrali spalva leidzia greitai stebéti
maisto produkto gaminimo eiga i$ iSorés.




g Nasumas, tinkantis
jusy virtuvel.

ClimaPlus

~iCombi Classic” pasiekia daug, pastoviai islikdama aukstame lygyje: dél centrinio
matavimy ir reguliavimo jtaiso, uztikrinancio tolygias, individualias darbinés
kameros salygas. Dél galingo gary generatoriaus sukuriamy optimaliai prisotinty
gary. Dél nasaus drégmés pasalinimo, didesnio ventiliatoriy kiekio ir optimalios
darbinés kameros geometrijos. Taip gaminamam patiekalui energija tiekiama
tiksliai ir, jeigu reikia, — itin galingai. Rezultatas: didelis gaminamas kiekis ir puiki
tolygi kokybé visuose padékluose. Naudojant iki 10 % maziau energijos ir vandens.
Viskas vienam tikslui: kad kaip viréjas biatumeéte liaupsinami uz traskias pluteles,
apetitiskus rastus kepsniuose ir traskius pabarstukus.



«

Kk 105"

drégmeés istraukimas

300 -c

karstas oras

maks.

gary prisotinimas

© Viskas kartu reiskia
daugiau galios, daugiau
nasumo, maziau zaliavy.



Viska galima reguli
Paprastalir intuitywvi

Paprasta naudoti

Tai gali buti taip greitai: jau netrukus
»-iCombi Classic” valdysite su tokiu
pasitikéjimu, kurio net nemanéte turintys.
Dél paprasto valdymo, aiskiy simboliy ir
sukamojo ratuko su paspaudimo funkcija.
Tai paprasta.

Individualiai programuojama

Rezultatas tenkina? Tuomet iSsaugokite
gaminimo eiga jvesdami iki 12 zingsniy. Tai
galite daryti su iki 100 gaminimo recepty.

© Uztikrindami auksty standarty, saugumo
ir kokybés gaires.
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Darbo rezimas ,,Garai“

Gary generatorius su drégmés reguliavimo
10 % Zingsniais funkcija gamina higieniskus
Sviezius garus. Kartu su pastovia darbinés
kameros temperatira, uztikrinandia
optimaly gary prisotinima ir tolygy
gaminimo procesa.

© Apetitigkai spalvai, tradkumui ir maisti

U

Darbo rezimas ,,Karstas oras*
Gaminamas patiekalas i$ visy pusiy
apdorojamas karstu oru individualiai
pritaikytu oro greiciu. Galios rezervai

yra pakankami net esant pilnai jkrovai su
trumpai kepamais patiekalais, $aldytais
produktais, pvz., kalmarais, kroketais arba
kepiniais.

 Didelis pajégumas geriems rezultatams.

Darbo rezimas ,,Derinys*

Karsty gary ir karsto oro privalumai:
trumpas gaminimo laikas, mazi kepimo
nuostoliai bei intensyvaus aromato
susidarymas, apetitiSka spalva. Puikis
rezultatai.

© Be gaminimo nuostoliy, dziuvimo ir
puiki kokybe.
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Jis visada | &
pasirodo puikial.

Efektyvus valymas

Nesvarbu, kaip sunkiai ,.iCombi Classic* dirbo, automatinis
valymas iSspres bet kokio uztersimo problema. Stipriai, lengvai,
vidutiniskai. Su valymo tabletémis, kuriy sudétyje néra fosfaty.
Diena ar naktj. Arba kartais ir tarpiniy etapy metu, tuomet

net be tableciy. Net su ,,Care-System*, dél kurios vandens
minkstinimas ir reguliarus gary generatoriaus nukalkinimas
tampa pertekliniu. Ir su kuriuo $varos palaikymas tampa

lengva uzduotimi, nes valymo pakopos greitai ir paprastai
pasirenkamos ekranélyje.




(i

© Nes svarbu tik viena
Kad visada ir be dideliy sanaudy
dirbtuméte su higieniskai
nepriekaistinga gaminimo
sistema.



Techniné informacija.

Siulo viska. ki smulkmeny.

Kai reikia didelio nasumo, bitina pasirupinti
gera technine jranga. Todél ,.iCombi Classic*
prietaise yra:

O LED darbinés kameros apSvietimas @
Prietaisy kontrolé ir HACCP duomeny jkélimas
naudojantis ,,ConnectedCooking“ (tik su
pasirinktine LAN arba WiFi sasaja) ® Nauja
standartiniy prietaisy sandarinimo technika @
Integruotas rankinis dusas ® Gary generatoriu
@ Dvigubo stiklo durelés su Siluma atspindincid
danga

Be to: LAN/WiFi (pasirinktinai), jrengta dureliy
kondensato vonelé, centrifuginé riebaly
atskyrimo sistema.

"2
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Priedai.

Tinkami jusy

sekmes ingrediental.

JUs Zinote, kaip tai veikia, — ,iCombi Classic* yra

jusy jrankis ir jis talkina jums kelyje j pageidaujama
rezultata. Tai galioja ir tinkamiems priedams.

Nuo grilio padéklo su puikiomis Silumos

laidumo savybémis iki galingo gary istraukimo ir
kondensacinio gaubto bei praktisko rémo. Nesvarbu,
kuriam konkreciam tikslui skirti priedai, jie visi
pasizymi bendra savybe: yra patvarus ir atlieka
didziulj darba. Kasdien.

© Originalis priedai
Jspudingus rezultatus lemia
gerai apgalvoti priedai.
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~iCombi Classic* modeliy apzvalga.

Kai darbas saukia, niekas jusy
nebesustabdys.

~iCombi Classic* yra jvairiy skirtingy dydziy, galiausiai, jo galia

turi prisitaikyti prie jusy poreikiy, o ne atvirksciai. 20 patiekaly

ar 20007 Atvira virtuvé? Virtuvés dydis? Elektros srové? Dujos?

6-1/1? 20-2/1? Koks modelis tinka jlsy virtuvei?
Elektra ir dujos iCombi Classic 6-1/1
Patiekaly kiekis per diena 30-100
ISilginis padéklas (GN) 1/1,1/2,2/3,1/3,2/8 GN
Plotis 850 mm
Gylis 842 mm
Aukstis 754 mm
Vandens jvadas R 3/4”
Vandens iSvadas DN 50
Vandens slégis 1.0 - 6.0 bar
Elektra
Svoris 93 kg
Prijungiama apkrova 10.8 kW
Saugikliai 3x16 A
Tinklo jungtis 3 NAC 400 V
Galingumas ,.karstas oras*” 10.25 kW
Galingumas ,garai“ 9 kW
Dujos
Svoris 101 kg
Prijungiama apkrova, elektra 0.6 kW
Saugikliai 1x16 A
Tinklo jungtis 1NAC 230V
Dujy jungtis 3/4”1G

Gamtinés dujos / suskystintos dujos G31 / suskystintos dujos G30**

Maks. vardiné $iluminé apkrova 13 kW/13 kW/13.5 kW
Galingumas ,.karstas oras*“ 13 kW/13 kW/13.5 kW
Galingumas ,garai“ 12 kW/12 kW/12.5 kW

(€ T 8 @ ® @ [0
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iCombi Classic 10-1/1
10 x 1/1GN

80-150
1/1,1/2,2/3,1/3,2/8 GN
850 mm

842 mm

1014 mm

R 3/4”

DN 50

1.0 - 6.0 bar

121 kg
18.9 kW
3x32A

3 NAC 400 V

18 kW

18 kW

139 kg

0.9 kW
1x16 A
1NAC 230V

3/4”1G

22 kW/22 kW/23 kW
22 kW/22 kW/23 kW

20 kW/20 kW/21 kW

iCombi Classic 6-2/1

6x2/1GN
60-160
2/1.1/1GN
1072 mm
1042 mm
754 mm

R 3/4”

DN 50

1.0 - 6.0 bar

131 kg
22.4kW
3x35A

3 NAC 400 V
21.6 kW

18 kW

128 kg
0.9 kW
1x16A
1NAC 230V

3/4”1G

28 kW/28 kW/29.5 kW
28 kW/28 kW/29.5 kW

21 kW/21 kW/22 kW

= prge M ©

NO

iCombi Classic 10-2/1
10 x 2/1 GN

150-300

2/1.1/1GN

1072 mm

1042 mm

1014 mm

R 3/4”

DN 50

1.0 - 6.0 bar

160 kg
37.4kW
3x63A

3 NAC 400 V

36 kW

36 kW

184 kg
15 kW
1x16A
1NAC 230V

3/4”1G

40 kW/40 kW/42 kW
40 kW/40 kW/42 kW

40 kW/40 kW/42 kW

2 ktl
i)
=i
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iCombi Classic 20-1/1
20 x 1/1 GN

150-300
1/1,1/2,2/3,1/3,2/8 GN
877 mm

913 mm

1807 mm

R 3/4”

DN 50

1.0 - 6.0 bar

231kg
37.2kW
3x63A

3 NAC 400V
36 kW

36 kW

276 kg
1.3kW
1x16A
1NAC 230V

3/4” 1G

42 kW/42 kW/44 kW
42 kW/42 kW/44 kW
38 kW/38 kW/40 kW
(:;ﬁ; "

nReTaS

iCombi Classic 20-2/1
20 x 2/1 GN

300-500

2/1,1/1 GN

1082 mm

1117 mm

1807 mm

R 3/4”

DN 50

1.0 - 6.0 bar

304 kg
67.9 kW
3x100 A

3 NAC 400V
66 kW

54 kW

371kg

2.2 kW
1x16A
1NAC 230V

3/4”1G

80 kW/80 kwW/84 kW

80 kW/80 kW/84 kW

51 kW/51 kW/53.5 kW
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Metos iCombi Classic konvekcinés garo krosnys

® BAKE modelis yra su kreipianciosiomis, skirtomis kepimo

skardoms 400x600 mm

Metos iCombi Classic 6-1/1

Metos iCombi Classic Kodas Matmenys mm El. pajungimas

iCombi Classic 6-1/1 4352138 850x842x754 400V 3N~ 10.8 kW 16A
iCombi Classic 6-1/1 5 4352140 850x842x754 400V 3N~ 10.8 kW 16A
iCombi Classic 6-1/1 5 BAKE 4352136 850x842x754 400V 3N~ 10.8 kW 16A

Metos iCombi Classic 10-1/1

Metos iCombi Classic Kodas Matmenys mm El. pajungimas

iCombi Classic 10-1/1 4352176 850x842x1014 400V 3N~ 18.9 kW 32A
iCombi Classic 10-1/1 8 4352178 850x842x1014 400V 3N~ 18.9 kW 32A
iCombi Classic 10-1/1 8 BAKE 4352180 850x842x1014 400V 3N~ 18.9 kW 32A

Metos iCombi Classic 20-1/1

Metos iCombi Classic Kodas Matmenys mm El. pajungimas

iCombi Classic 20-1/1 20 4352214 877x913x1807 400V 3N~ 37.2 kW 63A
iCombi Classic 20-1/1 15 4352222 877x913x1807 400V 3N~ 37.2 kW 63A
iCombi Classic 20-1/1 16 BAKE 4352224 877x913x1807 400V 3N~ 37.2 kW 63A
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Metos iCombi Classic konvekcinés garo krosnys

Metos iCombi Classic 6-2/1

Metos iCombi Classic Kodas Matmenys mm El. pajungimas

iCombi Classic 6-2/1 4352162 1072x1042x754 400V 3N~ 22.4 kW 35A
Metos iCombi Classic 10-2/1

Metos iCombi Classic Kodas Matmenys mm El. pajungimas

iCombi Classic 10-2/1 4352198 1072x1042x1014 400V 3N~ 37.4 kW 63A
Metos iCombi Classic 20-2/1

Metos iCombi Classic Kodas Matmenys mm El. pajungimas

iCombi Classic 20-2/1 20 4352234 1082x1117x1807 400V 3N~ 67.9 kW 100A
iCombi Classic 20-2/1 15 4352238 1082x1117x1807 400V 3N~ 67.9 kW 100A

15



Metos UAB

Kalvarijy g. 163A, LT-08311 Vilnius
Tel.: +370 5249 61 50 / 49

TPT tel. +370 612 49 900
metos.lithuania@metos.|t
www.metos.lt
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RATIONAL

Konformitatserklarung
Declaration of Conformity



EG-Konformitatserklarung - Original CE Deklaration
EU Declaration of Conformity

Product: iCombi Pro, iCombi Classic
Commercial Combi Steam Oven

BG ®Oupma RATIONAL noTBbpIKkAaBa, Ye Te3n MPOAYKTU CbOTBETCTBAT Ha
cAeABaLLmTe AMpeKkTuBM Ha EC

Ccz Firma RATIONAL prohlasuje, Ze vyrobky jsou v souladu s nasledujicimi
smérnicemi EU

D, AT, RATIONAL erklart, dass diese Produkte mit den folgenden EU-Richtlinien
CH, BE, Ubereinstimmen
LI, LU

DK, NO RATIONAL erklaerer at disse produkter er i overensstemmelse med
folgende EU-direktiver

ES RATIONAL declara que estos productos son conformes con las siguientes
Directivas Europeas

EE RATIONAL kinnitab, et antud tooted vastavad jargmistele EU normidele

FR, BE, RATIONAL déclare que ces produits sont en conformité avec les directives
CH, LU del'Union Européenne suivantes

Fl RATIONAL vakuuttaa, ettd nama tuotteet tdyttavat seuraavien EU
direktiivien vaatimukset

GB,|IE RATIONAL declares that these products are in conformity with the
following EU directives

GR,CY RATIONAL dnAwvel 611 Ta poidévta autd cuppopdwvovtal mpog Tiq
odnyie¢ tnG E.E

HU Mi, a RATIONAL kijelentjiik, hogy ezen termékek megfelelnek az Europal
Unio kovelkezo iranyelveinek

HR RATIONAL izjavljuje da su ovi proizvodi sukladni slijede¢im smjernicama
EU

IS RATIONAL lysir pvi yfir ad pessar vorur séu i samraemi vid eftirfarandi
tilskipanir ESB

IT,CH RATIONAL dichiara che questi prodotti sono conformi alle seguenti
Direttive della Comunita Europea

LT RATIONAL patvirtina, kad Sie produktai atitinka Zemiau iSvardintas ES
normas




Lv Firma RATIONAL pazino, ka izstradajumi atbilst sekojosam ES normam

MT Razzjonali tiddikjara li dawn il-prodotti huma konformi mad-Direttivi
tal-UE Ii gejjin

NL,BE RATIONAL verklaart, dat deze producten in overeenstemming zijn met de
volgende richtlijnen

PT A RATIONAL declara que estes produtos estao em conformidade com as
seguintes directivas EU

PL Firma RATIONAL os$wiadcza, ze dane wyroby s3 zgodne z niniejszymi
wytycznymi UE

RO Societatea RATIONAL declara ca aceste produse sunt in conformitate cu
urmatoarele directive ale Uniunii Europene

RU ®upma RATIONAL 3asBASIET, YTO AQHHbIE U3AEANS OTBEYAIOT CACAYIOLLIUM
Hopmam EC

SE RATIONAL forsakrar att dessa produkter ar i 6verensstammelse med
féljande EU-direktiv

SI RATIONAL izlavlja, da so ti izdelki v skladu z naslednjimi smernicami EU

SK Firma RATIONAL prehlasuje, Ze vyrobky su v sulade s nasledovnymi
smernicami EU

TR,CY RATIONAL bu trtinlerin Avrupa Birligi’ nin agsagidaki Direktiflerine

uygunlugunu onaylar

Gililtigkeit der Konformitatserklarung
Die Konformitat gilt flr folgendes Modell

Validity of Conformity
The conformity applies to the following models

Model:

Serialnumber:

Im Falle eines Elektrogerates gelten die Seiten 4 und 5, im Falle eines Gasgerates
gelten die Seiten 6 und 7.

In case of an electric device page 4 and 5 are valid, in case of a gas device pages 6
and 7 are valid.



Konformitatserklarung/Declaration of Conformity

Hersteller/Manufacturer
RATIONAL AG, Siegfried-Meister-StraRe 1, 86899 Landsberg am Lech, Germany

Gilltigkeit der Konformitatserklarung
Die Konformitat gilt fiir das auf Seite 3 genannte Modell.

Validity of Conformity
The conformity applies to the model mentioned on page 3.

RATIONAL AG erklart die Konformitat der Gerate nach folgenden Richtlinien:

RATIONAL AG declares the conformity of the devices according to following
directives:

Funkrichtlinie/Radio Directive 2014/53/EU

Maschinenrichtlinie/Machinery Directive 2006/42/EG

RoHs Richtlinie/RoHs Directive 2011/65/EU
einschlieRlich/inclusive 2015/863/EU

Europdische Normen/European standards
EN 60335-1:2012 + A11:2014 + A13:2017
EN 60335-2-42:2002 + A1:2008 + A11:2012
EN 61000-3-2:2014;

EN 61000-3-3:2013

EN 55014-1:2006+A1:2009+A2:2011;
EN55014-2:2015

EN 62233:2008

EN 1717:2000

Die Konformitatserklarung beinhaltet/The declaration of conformity includes
> Aufstellsituation
Freistehend, Combi-Duo (BaugroRe A — A, B — B, B — D, C — E), Einbauvariante
(nur BaugroRe A)
> Installation situation
Freestanding, rack mounted (size A — A, B — B, B — D, C — E), built in (only size A)



Funkmodule/Radio equipment

Type LM1 LMIXXX. AXXXX Type LM2  LM2XXX.AXXXX

Der vollstandige Text der EU Konformitatserklarung der Funk-Module Typ LM1 und
LM2 ist unter folgender Internetadresse verfiigbar https://portal.rational-online.
com/

The Full text of the EU declaration of conformity of the radio equipment type LM1
and LM2 is available at the following internet address https://portal.rational-on-

line.com/

Abzugshauben/Hoods

Unit Size A LMZTXAX. XXX Unit Size E  LMZTXCX. XXX
Unit Size B LMZTXBX. XXX Unit Size F  LMZ1XBX. XXX
Unit Size C LMZTXCX. XXX Unit Size G LMZ1XCX. XXX

Unit Size D LMZTXBX. XXX

Diese Erkldarung bezieht sich nur auf den Zustand, in dem das Gerat erstmalig in
Verkehr gebracht wurde. Bei nicht mit uns abgestimmten Anderungen verliert
diese EG-Konformitatserklarung ihre Guiltigkeit.

The declaration relates only to the condition in which the equipment was first
put into the market. In case of changes not agreed with us, this EC declaration of

conformity loses its validity.

Bevollmachtigt Fir die Zusammenstellung der technischen Unterlagen gemaR
Anhang Il, T A 10 der Maschinenrichtlinie 2006,/42/EG ist:

The authorised representative for the compilation of the technical documentation
according machinery directive 2006,/42/EG Annex Il, A Section 10 is:

RATIONAL AG, Siegfried-Meister-Stralle 1, 86899 Landsberg am Lech

Landsberg am Lech 01.09.2019




Konformitatserklarung/Declaration of Conformity

Hersteller/Manufacturer
RATIONAL AG, Siegfried-Meister-StraRe 1, 86899 Landsberg am Lech, Germany

Gilltigkeit der Konformitatserklarung
Die Konformitat gilt fiir das auf Seite 3 genannte Modell.

Validity of Conformity
The conformity applies to the model mentioned on page 3.

RATIONAL AG erklart die Konformitat der Gerate nach folgenden Richtlinien:

RATIONAL AG declares the conformity of the devices according to following
directives:

Gasgerateverordnung,/Gas Appliances Regulation (EV) 2016,/426
Funkrichtlinie/Radio Directive 2014/53/EU
Maschinenrichtlinie/Machinery Directive 2006/42/EG
RoHs Richtlinie/RoHs Directive 2011/65/EU
einschlieRlich/inclusive 2015,/863/EU

Européaische Normen/European standards
EN 203-1:2014; EN203-2-2:2006; EN 203-3:2009;
EN 1672-1:2014

EN 1717:2000;

EN 55014-1:2006 + A1:2009 + A2:201T;

EN 55014-2:2015;

EN 60335-1:2012 + A11:2014 + A13:2017
EN 60335-2-42:2002 + A1:2008 + A11:2012
EN 60335-2-102:2016

EN 61000-3-2:2014;

EN 61000-3-3:2013

EN 62233:2008

EC Type-Examination and CE Surveillance E 4470 by KIWA Gastec
Gastec QA High Efficiency Label (BRL QA 174)
Low NOx Label (BRL QA 175)



Funkmodule/Radio equipment

Type LMT  LMTXXX.AXXXX Type LM2  LM2XXX.AXXXX

Der vollstédndige Text der EU Konformitdtserklarung der Funk-Module Typ LM1 und
LM2 ist unter folgender Internetadresse verfiigbar https://portal.rational-online.
com/

The Full text of the EU declaration of conformity of the radio equipment type LM1
and LM2 is available at the following internet address https://portal.rational-on-
line.com/

Die Konformititserklarung beinhaltet/The declaration of conformity includes
» Aufstellsituation

Freistehend und als Combi-Duo (BaugréRe B - B, C =C)
> Installation situation

Freestanding and rack mounted (size B— B, C — C)

Diese Erkldarung bezieht sich nur auf den Zustand, in dem das Gerat erstmalig in
Verkehr gebracht wurde. Bei nicht mit uns abgestimmten Anderungen verliert
diese EG-Konformitdtserklarung ihre Giiltigkeit.

The declaration relates only to the condition in which the equipment was first
put into the market. In case of changes not agreed with us, this EC declaration of

conformity loses its validity.

Bevollméchtigt fir die Zusammenstellung der technischen Unterlagen gemaf
Anhang II, T A 10 der Maschinenrichtlinie 2006,/42 /EG ist:

The authorized representative for the compilation of the technical documentation
according machinery directive 2006,/42/EG Annex Il, A Section 10 is:

RATIONAL AG, Siegfried-Meister-Stralle 1, 86899 Landsberg am Lech

1.09.2019

Managing director Regulatory affairs



RATIONAL AG
Siegfried-Meister-Strale 1
86899 Landsberg am Lech
Deutschland

Tel. +49 8191 327-0
Fax +49 8191 21735

info@rational-ag.com
rational-online.com

80.06.446 - MDS/Ad - 03/20



; & QUANTITA Di AGQUA ADDOLCITA IN BASE ALLA SUA DUREZZA ALTEZZA SALE R
e s QUANTITY OF SOFTENED WATER ACCORDING TO ITS HARDNESS HEIGHT SALT
MODELLO : WASSERMENGE SEINER HAERTE GEMAESS ENTHAERT HOEHE SALZ
- MODEL | : ¥ QUANTITE D'EAU ADOUCIE SUR LA BASE DE SA DURETE . HAUTEUR SEL
 MODELL . CANTIDAD DE AGUA ABLANDADA SEGUN SU DUREZA s : ALTURA SAL
MODELE :
MODELO | f 20° 30° 40° 60° 80°
R e d 112 16,5° 23c as® 44° h Kg.
| millimoli ca 2 3 4 ) 6 A ]
L8 It. 1200 it. 1000 It. 900 it. 700 E It.500 mm. 400 1 .
L12 It. 1900 1t. 1500 It. 1350 it. 1050 It. 750 mm. 500 1,5
L16 1t. 2500 it. 2100 it. 1800 it. 1400 1t. 1000 mm. 600 2
L20 It. 3500 1t. 3000 It. 2600 i it. 2100 It. 1500 mim. 900 25
TABELLA 1-TABLE 1-TABELLE1-TABLEAU 1-CUADRO 1
G
2 ALTEZZA - HEIGHT - HOEHE - HAUTEUR - ALTURA

BAR

2 : ; _
18 - \
16 |
- ! g

0.8

06 4— \
o4

L~ |
) AL o o2 " i
Fle, 1 PG, 2 FlE. 8 0 ! !
(U 608 230 1056 128 LT/H
DEPRESSIONE E CARICO SALE
FASE DI LAVORO DEPRESSION AND SALT-LOADING RIGENERAZIONE
WORKING STAGE ENTLUFTUNG DES BEHALTERS REGENERATION
ARBEITSSTELLUNG EINFULLEN VON SALZ REGENERIERUNG DIAGBEAMMA PERDITE DI CARICO
POSITION DE FONCTIONNEMENT DECOMPRESSION ET INTRODUCION BU SEL REGENERATION
POSICION DE TRABAJO DEPRESSION ¥ CARGO SAL REGEMERACION PRESSURE LOSS CHARACTERISTICS
ENTRATA ACQUA I USCITA ACQUA RUBINETTO ENTRATA ACQUA RUBINETTO USCITA ACQUA TUBQ DI DEPRESSIONE — TUBO RIGENERAZIONE POMOLO APERTURA COPERCHIO
\m_/ TAPWATER INLET e WATER OUTLET @ WATER INLET TAP @ WATER QUTLET TAP m DEPRESSION TUBE ﬁ REGENERATION TUBE @ COVER OPENING KNOBE
o WASSEREINTRITT NETZ \ AUSTRITT WASSER HAHN EINTRITT WASSER HAHN AUSTRITT WASSER DEPRESSIONSROHR REGENERIERUNGSRCHR GRIFF OFFNEN DEGKEL
ENTREE D'EAU DU RESEAU SORTIE D'EAU ROBINET D'ENTREE DEAU ROBINET DE SORTIE D'EAU TUYAU DE DEPRESSION TUYAU DE REGENERATION POIGNEE D'OUVERTURE COUVERCLE

ENTRADA AGUA RED SALIDA AGUA GRIFO ENTRADA AGUA GRIFO SALIDA AGUA TUBO DEPRESION TUBO REGENERACION POMO ABERTURA TAPA




ITALIANO

presente libretto costituisce parte integrante del prodotto e dovré essere consegnato
allinstallatore il quale a sua volta dovra consegnario all'utente. Leggere attentamente le
avvertenze contenute nel presente libretto in quanto fomiscono importanti indicazioni
riguardanti la sicurezza di installazioni, d'uso e manutenzione. Conservare con cura
questo libretio per ogni ulteriore consultazione. Questo addolcitore dovra essere desti-
nato solamente all'uso per il guale & stato espressamenie concepito, ogni altro uso & da
considerarsi impropric e quindi iragionevole. Il costruttore non pud essere considerato
responsabile per eventuali danni causati da usi impropti, erronei o irragionevoli.
Questo addolcitore & stato progettato per funzionare, con pressione d'esercizio compre-
salra0,1 e 0,8 MPa {1 e 8 BAR), e dovra essere alimentato esclusivamente con acqua
fredda destinata al consumo umano (potabile).

* ATTENZIONE: per la rigenerazione utilizzare unicamente NaCl (sale da cucina).
Sostanze acide o basiche, come pure solventi o prodotti chimici vari, non possono
essere utilizzali con quesio addolcitore.

Le resine contenute nell'addolcitore sono necessarie al suo corretto funzionamento.
Non gettare le resine.

* INSTALLAZIONE. Dopo aver tolto l'imballaggio assicurarsi dellintegrita deladdolcito-
re. In caso di dubbio non utilizzarlo e rivolgersi direttamente al venditore. Gli elementi
dellimballaggio (sacchetti di plastica, polistirolo espanso, cartong, ecc...) non devono
essere lasciati alla portata dei bam n quanto potenziall fonti di pericolo. Linstallazio-
ne deve essere effeltuata in ottemperanza alle norme vigenti, secondo le istruzioni del
costruttore e da personale gualificato. Una errata installazione pud causare danni a
persone, animali o cose per i quali il costruttore non pud essere considerato respensa-
bile. Installare I'addolcitore in locali con temperatura ambiente superiore a zero gradi
centigradi allo scopo di evitare il congelamento dell'acqua in esso contenuto. Installare
I'addolcitore in luogo protetto contro urti accidentali, allo scopo di evitare il danneggia-
mento dellinvoiucro esterno, delle valvole o dei rubinetti.

* COLLEGAMENTO ALLA RETE IDRICA. |l collegamento alla rete idrica dovra essere
effettuato secondo le istruzioni del costruttore e da personale professionaimente qua
cato. Tra la rete idrica ed il tubo di carico dell'apparecchio dovra essere installato, a
cura dell’utente, un rubinetto, in modo tale da poter chiudere il passaggio d'acqua in
caso di necessita. Prima di collegare i tubi, imuovere eventual tappi in gomma inseriti
negli attacchi dei rubinetti dell'addolcitore.

Collegare | tubi ai rubinetti di entrata e uscita acqua (A) (B) previsti sull'addolcitore.
Avvitare in modo sicuro, ma senza esercitare forza eccessiva rischiando di incrinare |
raccordi o1 rubinetii stessi.

Collegare il tubo di scarico acqua (F) direttamente in un sifone aperto,

* MESSA IN FUNZIONE. Affinché la resina contenuta nello scambiatore assicuri le
prestazioni richieste & necessario eseguire le seguenti operazioni:

- Effettuare un risciacquo, per almeno 10 minuti tenendo le leve dei rubinetti (C) (D)
nella posizione indicata in fig. 1 fino a quando F'acqua che ne fuoriesce sia perfetia-
mente limpida. Per guesta operazione convogliare 'acqua nel sifone aperic;

- Al termine effettuare una rigenerazione seguendo le istruzioni del presente libre

* RIGENERAZIONE PERIODICA A CURA DELL'UTENTE. ATTENZIONE: quanco
effettua la rigenerazione apparecchio collegato all'addolcitore non viene alimentalc.
La pericdicita di rigeneraziona & straltamente legata at grado di utilizzo del'addolcitore
e al grad>
durezza d
Provvedere ia fgei WSrAZIONe geili n.CG:__n. e m-bQanaD_._ e istiuzione wmwrﬁf
FIGURA 2
1) Spostare la. ,m:m:.: e :u_ g: sinis 2. logiers
il coperchio £ * o intr g ain
funzione dei n
FIGURA 3
1) Pulire la au
2) Rimettere il coperai.
da desira verso sinis.:
3) Lasciare scaricare Var
salata {40 minuti o -
4) Riporiare la levetia mU," d. =ashia verso sinisira-come indieato in figura, +
Allo scopo di mantenere sei. ‘g in. perfetta efficienza |'addolcitore, vi consigliamo di
ulilizzare la scheda riportata su. (bretto per riportare le date di rigenerazione effettuate
dall'utente.

avvitanao i pomole (G} in modo sicuro & riportare ia levetta (C}
come indicaio in figurs
1z safata dal tubetto (F)

o risulta pil

ENGLISH

This booklet is an integral part of the product and should be handed over to the installer
who, in turn, should pass it on to the user. Read the information contained in this book-
let carefully as it contains important instructions on secure installation, use and mainte-
nance. Keep this booklet in a safe place for future reference. This water softener should
be used only for the purpose for which it has been designed. Any other use is conside-
red incorrect and therefore unreasonable, The manufacturer cannot be held responsible
for any damage caused by incorrect, inappropriate or unreasonable use.

This water softener has been designed to operate at a pressure between 0,1 and 0,8
MPa (1 and 8 BAR), and should be supplied exclusively with cold water for human
consumprion (drinking water).

* CAUTION: for regeneration, use only NaCl (cooking salt). Acid or - basic substances,
solvents or chemical products in general, cannot be used with this water softener.

The resins contained in the water softener are necessary for its efficient operation. Do
not throw out the resins.

= INSTALLATION. After removing packeging make sure the water softener is in perfect
condition, If in doubt, do not use it and contact the seller directly. The packaging compo-
nents (plastic bags. expanded polystyrene, carboard, etc...) should be kept out of the
reach of children as they are potentially hazardous.

The installation should be carried out in accordance with the norms in force, in accor-
dance with the manufacturar's instruction and by siutably qualified personnel. Incorrect
installation can provoke risks to persons, animals and property for which the manufactu-
rer cannot be held responsible.

Instal the water softener in areas with an ambient temperature grater that zero degrees
centigrade to avoid the freezing of the water contained in it. Instal the water softener in
area protected against accidental shock to avoid damage to the aouter casing, valves
and taps.

« CONNECTION TO THE PLUMBING SYSTEM. The connection to the plumbing

system should be made in accordance with the manufacturer’s instructions, by siutably

qualified personnel.

The user should see to the installation of the tap between the plumbing system and the

unit supply tubes which will cut off the water supply when necessary.

Before connecting the tubes, remove any rubber plugs from the softener tap connec-

tions.

Connect the tubas to the water inlet and outlet tubes (A) (B} of the water softener. Screw

firmly into place but without excessive force, as this would risk the cracking of the

connections ortaps.

Connect the water discherge tube (F) directly to an opan syphon.

* SETTING UP. if the resin contained in the excharger is to guarantee the pedformance

required of it, the following operations should be carried out:

- Rinse the unit for at least 10 minutes. with the tap levers (C) (D) in the position shown
in fig. 1 until the water discharged is perfectly clear. For this operations, divert the
waler into the open syphon.

. carry out a regeneration process following the instructions contained in this

. .omm__n.b_.n REGENERATION BY THE USER. CAUTION: when regeneration is
carried out the equipmeni connected to the water softener should not be supplied.
The nmﬁmﬂm_.m&o: interval 15 shrictly connacted to the freguency with which the water
softener is used and the _Jmi_._nnn of th
The installer can
where lhe softener is to be use”
The regeneration shoui be carried out in accordance with the foliowing instructions:
FIGURE 2
1) Move lever (C) and (D) fror
unscrewing the knob (G} and _.éc_
FIGURE 3

water

tre location

te, Remove the cover by
table 1,

2) Rapiace the cover by st

io left as shown in the figure,
3) Let the sali water fiow out of tube (F
4) Move Lever (D) from right to left as si
With a view to maintaining the perfect etiiciency of the ém.ﬁmﬂ softener, we reccomend
the use of the form shown in the booklet for the eniry of the dates of regeneration
carried ouf by the uses

(C} from right

tes appro

DEUTSCH

Diese anleitung bildet einen wesentlichen bestandteil des produktes und muss dem
einbauer ausgehandigt werden, welcher es seinerseits dem benutzer ibergibt.
Aufmerksam die hinweise in dieser anleitung lesen, da sie wichtige angaben Ober die
herhelt beim einbau, beim gebrauch und bei der wartung enthalten. Diese anleitung
fiir jede weitere befragung sorgfaltig aufbewahren. Dieses enthértungsgerat ist lediglich
far den gebrauch bestimmt, fir den es ausdrickiich entworfen wurde, jede andere
verwendung ist als unsachgemass und damit als unangemessen zu betrachten. Der
hersteller haftet fur keinerlei schaden durch unsachgemdsse, falsche oder unangemes-
sene anwendung.

Digses enthartungsgerat wurde so entworfen, dass es mit einem betriebsdruck
zwischen 0,1 und 0,8 MPa (1 und 8 BAR) arbeitet und muss ausschliesslich mit kaltem
wasser gespeist werden, das zum menschlichen konsum (trinkwasser) bestimmt ist.

= ACHTUNG: fiir die regenerierung nur NaCl {kochsalz) verwenden, séduren oder
laugen sowie ldsemittel oder andere chemische produkle kénnen nicht mit diesem
enthédrtungsgerat verwendet werden. Die harze im enthdrtungsgerat sind fiir seinen
korrekten betrieb erforderiich. Die harze nicht entfemen

+ EINBAU. Nach entfernung der verpackung sich von der unversehrtheit des enthér-
tungsgerites berzeugen, im zeifelsfalle es nicht verwenden und sich direkt an den
wiederverkaufer wenden. e der verpackung (plastiksacke, schaumstoff, karton
usw) dirfen nicht in der reichweite von kindern aufbewahrt werden, da sie erhebliche
gefahrenquellen darstellen. Der einbau muss unter einhaltung der herrschenden geset-
ze nach den anweisungen des erbauers und des fachpersonals erfolgen. Ein unsach-
gemasser einbau kann schdden an menschen, tieren oder sachen verursachen, fiir die
der erbauer nicht haftet. Das enthartungsgerat in raumen einbauen, deren temperatur
(iber o grad liegt, um so ein gefrieren des in ihm befindlichen wassers zu vermeiden.
Das enthdrtungsgerat an einem vor stéssen geschitzien ort einbauen, um so eine
beschédigung der aussenhiille, der ventile oder der wasserh@hne zu vermeiden.

* ANSCHLUSS AN DAS WASSERNETZ. Der anschluss an das wassernetz muss
nach den anweisungen des erbauers und des ausgebildeten fachpersonals erfolgen.
Zwischen dem wassernetz und dem laderohr des gerétes muss durch den benutzer sin
hahn angebracht werden, mit dem er den durchlauf des wassers im bedarfsfall schiies-
sen kann. Vor dem anschluss der rohre, eventuelle gummistdpsel in den anschlissen
der hahwe des enthartungsgerates entfernen.

Die rohre an die hahne fiir den ein und austritt des wassers (A) (B) anschliessen, die
am enthértungsgerét voresehen sind. Sicher, aber ohne (bertriebene kraft anschrau-
ben, da sonst ein reissen der anschiusstiicke oder der hahne riskiert wird.

Das ablaufrohr des wassers (F) direkt an den offenen syphon anschliessen.

= INBETRIEBNAHME. Damit das harz in dem austauschgerat die geforderten leistun-
gen gewahrleistet, miissen folgende massnahmen ergrifien werden:

- Darauf fiir mindestens 10 minuten eine nachspliung vomehmen und die hebel der
hahne (C) (D) in der in fig. 1 bis das wasser vollstandig klar herausfiiesst, Fir diesen
vorgang das wasser im offenew syphon sammelin;

- Am schiuss eine regenerierung nach den anweisungen dieser anleitung durchfiihren.

« PERIODISCHE REGENERIERUNG DURCH DEN BENUTZER. ACHTUNG: wenn

man die regenerierung durchfdihrt, wird das an dem entharter aufgeschiossene gerat

nicht gespeist. Die pariodizitat der regeneriarung ist eng mit dem benutzungsgrad und

dem hartegrad ges wassers verbunden

Der einbauer kapn nitzliche angaben Gber die hire des wassers am einbauort liefern.

Fiir die regenerierung des enthérters nach folgenden anweisungen vorgeher:

FIGUR 2

1) Den hebel (C) und (D} von links nacn rechis verstelien, wie in der figur angegeber.
Den deckel abnehmen, den gritf (G) abschrauben und das salz in der vorgeschriebe-
nen menge einfilllen. je nach modell siehe tabelie 1)

FIGUR 3

1) Die dichtung aut dem deckel von eventuelien salz-oder harzresten sberr.

2) Den deckel wieder aufsetzen und den griff (G) sicher anschrauben, den hebel (C)
von rechis nach links verstellen, wie in dar figur angegeben.

3) Das salzige wassar aus dem ronrchen (F) abfliessen. solange. bis das wasser nicht
mehr salzig ist (40 minuten etwa)

4) Den hebel (D} von rechts nach links verstelien, wie in der figur angegeben,

Damii das enthatungagsrdt immer voll funktionsianig ist, wird empfohlen, dia der anlei-

tung beigefigte karte zu benutzen und darauf die vom benutzer durchgefihrien regene-

rierungsdaten einzutrager.
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Bratt pan Metos Prince 60D
(pan 540x530x130 mm)

Effective and user-friendly Metos Prince 60D bratt pan is
equipped with electrical tilting, which makes emptying of the
pan more ergonomic and effortless. The sturdy bratt pan is
fixed mounted onto the floor. The seamless surfaces and
rounded corners make's the pan easy to clean.

D = frying zone 540x530x130 mm.

The frying surface is made of thick steel which stores heat
extremely well throughout the whole frying area. The volume of
the pan area is 37 liters. The bratt pan can also be used as a
bain-marie thanks to the 130 mm deep pan. The temperature is
adjustable between +50°C... +250°C. The preheating time is 11
minutes (+200°C).

The bratt pan has a strong electrical tilting. Tilting cannot be
started if the lid is closed or the water filling (option) is in
progress. The heating elements will be switched off when the
pan is tilted and will be switched on again when the pan is back
in the horizontal position.

- balanced lid

- stainless steel (18/8) structure, external surfaces and lid
- uniform stainless steel frying area

- electro mechanical control

- overheating protection

FACTORY OPTIONS (to be ordered together with the bratt

pan):
- height adjustment 800-950 mm
- water tap
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Bratt pan Metos Prince 60D (pan 540x530x130 mm)

Capacity 600x818x960

Item depth mm

Package volume 1.032

Package volume 1.032 m3

Package width 100

Package unit of dimension cm

Net weight 111

Gross weight 131

Unit of weight

Fuse Size A

Number of phases 3NPE

Startup current A

Type of electrical connection Fixed
Power type electric



Bratt pan Metos Prince 60D (pan 540x530x130 mm)

Cleaning hand wash

Pan volume L 60

Temperature probe No

Timer No
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Range Metos Futura RP4
400V3N~

Cooking plates made of cast iron, external surfaces stainless
steel. Four 3 kW cooking plates, size 300x300 mm

- hinged plates make cleaning easy

- 7-step power regulator

- signal lights

- open stand with one shelf
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Range Metos Futura RP4 400V3N~

Capacity 800x800x900

Item depth mm 800

Package volume 0.839

Package volume 0.839 m3

Package width 92

Package unit of dimension cm

Net weight 113

Gross weight 113

Unit of weight

Fuse Size A

Number of phases 3NPE

Startup current A

Type of electrical connection Semifixed
Remarks (electrical) Working current 26A



Range Metos Futura RP4 400V3N~

Type electric

Temperature area °C 250

Cooking zone 4

Cooking zone power kW 3

Frying top type smooth ‘
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Bain marie Metos Proff2
BMOS-800

Stainless steel construction. Rounded front
- heated basin, size GN 2/1

- water outlet

- temperature control with thermostat

- strainer on the bottom of basin

- stand includes shelf

- adjustable feet +/- 25 mm

Optional (to be ordered separately):

- 4 wheels, two of them with brakes;

- handle for transporting the trolley,

- 4 bumpers made of plastic/rubber-coated steel;
- spiral power cord with outlet;

- GN containers;

- holders for GN containers GN1/1 and GN 1/2.
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Bain marie Metos Proff2 BMOS-800

ltem width mm 800

Item height mm

Unit of volume

Package length 82

Package height 92

Package dimensions (LxWxH) 82x67x92 cm

Net weight 46 kg

Package weight 65 kg

Connection power kW 1.1
Connection voltage V 230
Frequency Hz 50/60

Protection rating (IP)

Operation type electromechanical

GN size GN2/1 210 mm




Bain marie Metos Proff2 BMOS-800

Fill in trolleys No

Timer No



