





SkyLine Premium?

Touch panel

Boiler

SkyLine Premiums? offers smart technology, unmatched usability and uncompromising,

truly replicable performance.

|

@
{U Touch panel

Super-intuitive, simple-to-learn and
-use and customizable touch screen
interface designed to make life easy.
Color-blind friendly. Available in over
30 different languages.

101 humidity settings

Add variety to your cooking with
101 humidity settings from 0% to
100% boiler-generated steam, with
automatic exhaust valve opening
for extra crispy food.

|
c;'(‘{;) OnE Connected

SkyLine Premium® connectivity
gives real time access to your
appliance from any smart device.

Irad

AlSI
316L

Boiler AISI 316L

Achieve high reliability with reduced
maintenance costs and lower
investmentin water treatment.

As standard for electric ovens and
on selected versions of gas ovens.

ﬁ:? Automatic mode

Simple and fast to use
automatic cycles for all food
types and 11 new special
cooking Cycles+.

E‘ Program mode

Save, organize into categories,
and share up to 1.000 recipes
via USB or Onk Connected.

A
S OptiFlow

Perfect, even cooking results
thanks to revolutionary high-
tech OptiFlow air distribution
system which guarantees
uniform heat distribution.

ﬂ 6-sensor probe

Precise measurement of
the exact core temperature
of your food.
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%

Precise real-time
measurement and control
overthe humidity in the
oven chamber.

2.,
O Triple glass door

Minimize your energy loss*
thanks to higherinsulation.

Lambda sensor

O Advanced
features

Simplify your life and make

your workflow leaner by
personalizing your SkyHub
homepage with yourfavorite
functions. Use MyPlanner to
plan your daily work and receive
personalized alerts for your
tasks. Plan-n-Save organizes
yourloads in the mosttime- and
energy-efficient way possible.

_F| RST for
in the industry Pldn-n-che

r
+ SkyClean

Cut your cleaning costs up

to 50%**. Flawless cleaning
results, green functions and
automatic boiler descaling.
Flexibile choice of 2 different
chemicals to serve you better:
solid and liquid.

Scan to watch
the tutorial
video aboutthe
cleaning

An extra
effortless benefit

Stress-free efficiency and
productivity with SkyDuo.
Anticipating your needs with the
self-intuitive connection between
SkyLine Premium® Ovens and
SkyLine Chill* and viceversa.The
appliances guide you through the
Cook&Chill process.

Human-
; Sky Lambda Sky Sky Green FI RST
OptiFlow Centered =
Hub sensor Clean Duo Design Spirit in the Indlustry

* Approximately -10% of idle energy consumption in convection based on test in compliance with ASTM Standard F2861-20 ** see page 20 23




SkyLine Premium

Digital panel

Boiler

The essential high-performance combi oven for heavy duty kitchens.
Unigque in the market to offer digital panel and Lambda sensor to guarantee
extra precise and real time advanced control.

(=) Digital panel

Digital panel with unique light-guided
selection simplifies every task.

11 humidity settings

Add variety to your cooking with

11 humidity settings from 0% to
100% boiler-generated steam, with
automatic exhaust valve opening
for extra crispy food.

|
M OnE Connected

SkyLine Premium connectivity gives
real time access to your appliance
from any smart device.

Il

AlSI
316L

Boiler AISI 316L

Achieve high reliability with reduced
maintenance costs and lower
investment in water treatment.

As standard for electric ovens and
on selected versions of gas ovens.

E" Program mode

Save and share your programs
via USB or OnE Connected. 100
free programs and 4 cooking
phases.

v
4 OptiFlow

Perfect, even cooking results
thanks to revolutionary high-
tech OptiFlow air distribution
system which guarantees
uniform heat distribution.

,/? 1-sensor probe

Measurement of the exact core
temperature of your food.
While 6-sensor probe is
available as option.

[z
O Triple glass door

Minimize your energy loss*
thanks to higherinsulation.

Human-
; Lambda Sky
OptiFlow Centered
sensor Clean Design

FIRST
inthe industry

S,

W ad
& Lambda sensor
as standard

Precise real-time
measurement and control
over humidity in the oven
chamber for every type of
food and size of load.

o
+ SkyClean

Flawless cleaning results and
integrated boiler descaling.
Flexible choice of 2 different
chemicals to serve you better:
solid and liquid.

Scan to watch
the tutorial
video aboutthe
cleaning

24 * Approximately -10% of idle energy consumption in convection based on test in compliance with ASTM Standard F2861-20



SkyLine Pro?

Outstanding performance and best in class usability for traditional cooking,
SkyLine Pro®is the perfect boilerless combi for your business.

|

r

@
{'"} Touch panel

Super-intuitive, simple-to-learn and
-use touch screen interface designed
to make life easy. Adapted for
colorblindess. Available in over 30
different languages.

22*‘~ 11 humidity levels

Add variety to your cooking with
11 humidity levels and high
efficiency instant steam with
automatic exhaust valve opening
for extra crispy food.

|
3'{()) OnE Connected

SkyLine Pro® connectivity gives
real time access to your appliance
from any smart device.

E‘ Program mode

Save, organize into categories,
and share up to 1.000 recipes
via USB or OnE Connected.

'
4 OptiFlow

Perfect, even cooking results
thanks to revolutionary high-
tech OptiFlow air distribution
system which guarantees
uniform heat distribution.

,/? 1-sensor probe

Measurement of the exact core
temperature of your food.
While 6-sensor probe is
available as option.

% ..
O Triple glass door

Minimize your energy loss*
thanks to higherinsulation.

Human-
OptiFlow 35{) Ci‘a(gn Centered
Design

Green
Spirit

e

* Approximately -10% of idle energy consumption in convection based on test in compliance with ASTM Standard F2861-20

Touch panel

Steam injection

@ Advanced
features

Simplify your life and make
your workflow leaner by
personalizing your SkyHub
homepage with your favorite
functions. Use MyPlanner

to plan your daily work and
receive personalized alerts
for yourtasks.

+
+7 skyClean

Flawless cleaning results,
green functions. Flexibile
choice of 2 different
chemicalsto serve you
better: solid and liquid.

Scan to watch
the tutorial
video aboutthe
cleaning

An extra
effortless benefit

Stress-free efficiency and
productivity with SkyDuo.
Anticipating your needs with
the self-intuitive connection
between SkylLine Premium?
Ovens and SkyLine Chill®

and viceversa. The appliances
guide you through the
Cook&Chill process.
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SkyLine Pro

Digital panel

Steam injection

An easy-to-use, robust, flexible partnerin your kitchen. Unique in the market,
offering digital panel to guarantee extra precise and real time advanced control.

(=2 Digital panel

Digital panel with unique light-guided
selection simplifies every task.

22& 11 humidity levels

Add variety to your cooking
with 11 humidity levels and
high efficiency instant steam
with automatic exhaust valve
opening for extra crispy food.

E" Program mode

Save and share your programs via
USB orOnEk Connected. 100 free
programs and 4 cooking phases.

'
4 OptiFlow

Perfect, even cooking results
thanks to revolutionary high-tech
OptiFlow airdistribution system
which guarantees uniform heat
distribution.

,/? 1-sensor probe

Measurement of the exact core
temperature of your food.
While 6-sensor probe is
available as option.

|
O Triple glass door

Minimize your energy loss*
thanks to higherinsulation.

Human-
OptiFlow C?eké/n Centered FI RST
Design inthe industry

oy
+ SkyClean

Flawless cleaning results. Flexibile
choice of 2 different chemicals to
serve you better: solid and liquid.

Scan to watch
the tutorial
video aboutthe
cleaning

|
2’(‘%} OnE Connected

SkyLine Pro connectivity gives real
time access to yourappliance
from any smart device.

26 * Approximately -10% of idle energy consumption in convection based on test in compliance with ASTM Standard F2861-20



Flexible, hygienic and safe installation,
cooking and handling thanks to over
200 different dedicated accessories and
consumables to help you make the most
of your SkyPremiums.

Scan to discover
our accessories and
consumables

\ N
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The path to ultimate

performance

Revolutionize the way you work with stress-free, time-saving,
high performance SkyLine Ovens and Blast Chillers.

Seamless communication

with SkyDuo
|i ))) ((( {
“Be done
= in 5 minutes!
| Getready
B | _  SkyLine
ChillsBlast
“Ok, e
I'l be Chiller
ready” "
I 1
Sky
Duo

Take control of your
business with OnE
Connected

A personalized app to simplify your life
and help your business develop, OnE

Scanto Connected gives you real time, remote
discover access to manage and monitor your
Cook&Chill productivity on all your connected
. Electrolux Professional ovens and
experience - . :
blast chillers using any smart device.
28

How unique SkyLine
Cooké&Chill can
revolutionize your
kitchen

A leaner workflow

More efficient and effective use of
your staff and appliances through
pre-preparation of large batches.

A winning match

Save money. Gain space,
Experience smooth operations
with a full range of accessories for
banqueting and handling systems
designed to perfectly fit ovens and
blast chillers.

FIRST

A better place to work

SkyLine are the only professional
kitchen appliances in the world to
have 4-starrating in ergonomics
and usability.

Cut food waste

Every gram counts. SkyLine

offers maximum return on your
investments by extending shelf life
and ensuring minimum weightloss
during cooking and chilling.

Uncompromising
quality

Dishes keep all their essential
characteristics: flavor, texture,
appearance and nutritional value
are rated just the same as freshly
cooked food. SkyLine makes
HACCP compliance simple.
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family

Choose the perfect partnerto start expanding your cooking horizons.

6GN 1/1 6GN 2/1
External dimensions (wxdxh) External dimensions (wxdxh)
867x775x808 mm 1090x971x808 mm
Electrical power - 11 kW Electrical power - 21,4 kW
Gas Power - 19 kW Gas Power - 32 kW

10GN 1/1 10GN 2/1
External dimensions (wxdxh) External dimensions (wxdxh)
867x775x1058 mm 1090x971x1058 mm
Electrical power - 19 kW Electrical power - 37,4 kW
Gas Power - 31 kW Gas Power - 47 kW

20GN 1/1 20GN 2/1 "
External dimensions (wxdxh) External dimensions (wxdxh)
911x865x1794 mm 1162x1067x1794 mm
Electrical power - 37,7 kW Electrical power - 65,4 kW
Gas Power - 54 kW Gas Power - 100 kW
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SkyLine Ovens
main features

COOKING MODES

Convection cycle (25-300 °C)

Combi cycle (25-300 °C) with Lambda sensor
101 humidity settings

11 humidity settings

Steam cycle (100 °C)

Low temperature steam cycle (25-99 °C)
Super heated steam (101-130 °C)

Holding phase

100+ Automatic cooking with cooking parameters visualizion and personalization
Regeneration cycle

Low Temperature cooking (LTC)

Proving cycle

EcoDelta cycle

EcoDelta Progressive cycle

Sous-vide cycle

Static Combi cycle

Dehydration cycle

Pasteurization of pasta cycle

Food Safe Control

Advanced Food Safe Control

Automatic fast and personalized preheat
Automatic fast and personalized cool down
Multiple cooking cycles with MultiTimer function

SkyDuo process: Communication with SkyLine Blast Chillers

CHARACTERISTICS

On/Off switch

High resolution full touch screen interface (262.000 colors ) - color blind friendly panel
Digital panel with unique light-guided selection

Display readable from 12 meters

Touch screen interface in more than 30 languages

Steam generator in AISI 316L stainless steel (electric models)

Steam generator in AISI 304 stainless steel (gas models)

Steam generator in AlSI 316L stainless steel (gas models)

High-performance direct steam injection

Cooking chamber exhaust valve control

Program library - 1.000 free program, 16-step cooking (name and picture and category)
Program library: 100 programs, 4 phases (numerical identification)

SkyHub homepage with direct access to favorite functions

30



vertical

6-10GN 20GN 6-10GN 20GN 6-10GN 20GN 6-10GN
20GN
X X X X X X X X
X X X X n.a n.a n.a n.a
X X X X n.a n.a n.a n.a
n.a n.a n.a n.a X X X X
X X X X n.a n.a n.a n.a
X X X X n.a n.a n.a n.a
X X X X n.a n.a n.a n.a
X X X X X X X X
X X n.a n.a n.a n.a n.a n.a
X X X X n.a n.a n.a n.a
X X n.a n.a n.a n.a n.a n.a
X X n.a n.a n.a n.a n.a n.a
X X X X X X X X
X X n.a n.a n.a n.a n.a n.a
X X n.a n.a n.a n.a n.a n.a
X X n.a n.a n.a n.a n.a n.a
X X n.a n.a n.a n.a n.a n.a
X X n.a n.a n.a n.a n.a n.a
X X n.a n.a [} o n.a n.a
X X n.a n.a n.a n.a n.a n.a
X X X X X X X X
X X X X X X X X
X X n.a n.a X X n.a n.a
o o n.a n.a ¢} [} n.a n.a
X X X X X X X X
X X n.a n.a X X n.a n.a
n.a n.a X X n.a n.a X X
X X X X X X X X
X X n.a n.a X X n.a n.a
X X X X n.a n.a n.a n.a
X X X X n.a n.a n.a n.a
o o o o n.a n.a n.a n.a
n.a n.a n.a n.a X X X X
X X X X X X X X
X X n.a n.a X X n.a n.a
n.a n.a X X n.a n.a X X
X X n.a n.a X X n.a n.a
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Manual water injection

6 point multi-sensor probe

Single food probe

Residual time estimation of cooking driven by probe
Simultaneous display of both pre-set and real values
OptiFlow air distribution system

Variable speed fan with motor stop (7 speed levels)

Variable speed fan with motor stop (5 speed levels)

1/2 power

Plan-n-Save function

Full personalization of the interface and download

Pause

Delayed start

HELP page for self-learning with QR-Code support

Agenda MyPlanner

Consumption visualization

Animated images to guide to operations

Built-in automatic cleaning system with solid chemical

Built-in automatic cleaning system with liquid chemical
Automatic descaling of the boiler

Green functions to save on running costs

Stop&Cook function in the automatic cleaning system

Forced cleaning system

Self-cleaning air-break

Automatic draining of the steam generator with automatic scale level diagnosis
Manual drain of the boiler

Automatic diagnosis system

Safety thermostat

2-phase opening to protect against steam release

High efficiency and low emission burners with heat exchanger
Non-Stop automatic back up mode for auto-recovery system
USB port

Download HACCP data, Programs, Automatic cooking, Setting
Integrated door shield

Water spray hose

Triple-glazed door with double LED lights line

Intermittent warning LED lighting

Wing-shaped handle with ergonomic design and hands-free opening with the elbow
Left hinged door opening

Door drip pan with automatic drain

Door stop positions at 60 ° /110 ° /180 °

304 AlSI stainless steel panels

304 AlSI stainless steel chamber

Seamless hygienic internal chamber with all rounded corners for easy cleaning
Removable pan rack, pitch 67 mm

Trolley with pan container stopper. Rounded corners. Built-in drip pan with drain
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6-10GN 206N 6-10GN 206N 6-10GN 206N 6-10GN VERIEE
20GN
X X X X X X X X
X X [e] (o) (] [e] (o] (o]
n.a n.a X X X X X X
X X n.a n.a X X n.a n.a
X X X X X X X X
X X X X X X X X
X X n.a n.a X X n.a n.a
n.a n.a X X n.a n.a X X
X X X X X X n.a n.a
X X n.a n.a X X n.a n.a
X X n.a n.a X X n.a n.a
X X n.a n.a X X n.a n.a
X X n.a n.a X X n.a n.a
X X n.a n.a X X n.a n.a
X X n.a n.a X X n.a n.a
X X n.a n.a X X n.a n.a
X X n.a n.a X X n.a n.a
X X X X X X X X
(o] (o] (o] (o) (] [e] (o] (o]
X X X X n.a n.a n.a n.a
X X n.a n.a X X n.a n.a
X X X X X X X X
X X n.a n.a X X n.a n.a
X X X X n.a n.a n.a n.a
X X X X n.a n.a n.a n.a
X X X X n.a n.a n.a n.a
X X X X X X X X
X X X X X X X X
(] n.a (@] n.a (0] n.a o n.a
X X X X X X X
X X X X X X X X
X X X X X X X X
X X X X X X X X
n.a X n.a X n.a X n.a X
X X [e] (@] (0] o [e] [e]
X X X X X X X X
X X X X X X X X
X n.a X n.a X n.a X n.a
[e] n.a [e] n.a (0] n.a 0] n.a
X X X X X X X X
X X X X X X X X
X X X X X X X X
X X X X X X X X
X X X X X X X X
X n.a X n.a X n.a X n.a
n.a X n.a X n.a X n.a X
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Tray stopper for mobile pan rack

OnE Connected ready

CONNECTION AND INSTALLATION, CONFORMITY MARKS

IPX5 water protection factor

Height adjustable feet

Trolley compatibility with Electrolux Professional air-o-steam, SkyLine

Stacking kit: 6 on 6 GN 1/1, 6 on 10 GN 1/1, 6 on 6 GN 2/1, 6 on 10 GN 2/1, 6 GN 1/1 on BCF 6 GN 1/1
Registered design at EPO

Ergocert, 4-star ergonomic certification

Gas security: Gastec certification for low emission requirements

Handbook, wiring diagrams, conformity declarations

Cleaning performance, certified by UL

X Standard
e} Optional
n.a. Not available
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6-10GN 20GN 6-10GN 20GN 6-10GN 20GN 6-10GN V;égcﬁ'
[0 X o X 0] X [e] X
X X X X X X X X
X X X X X X X X
o] X o X (0] X o X
n.a X n.a X n.a X n.a X
(o] n.a (o) n.a [e] n.a (o] n.a
X X X X X X X X
X X X X X X X X
X X X X X X X X
X X X X X X X X
X n.a n.a n.a n.a n.a n.a n.a
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How do you
want to cook?

Your food, your choice of:
7 fan speeds

3 cooking modes
100+ humidty levels

16 cooking phases

1 Cycles+.

Complete
control over
your creativity

Every second counts

Precise monitoring and
regulation of every part of
the cooking process every
second, 60 times a minute,
that means a staggering
3.600 times an hour!




11 Recognitions
& Certihcations

Rigorously tested and certified in full compliance with the most

stringent international

standards, SkyLine Ovens are also the only ovens in the world to have 4-star certification

for ergonomics and usability.

Scanto see the
models Energy Star
listed

Product
Repairability
Commercial
Combi Oven
Platinum

N2
RN ERGOCERT

ERGONOMICS
CERTIFIED
%k kK

GASTEC

"Up to 50% lower noxious emissions fora
healthier working environment. Innovatively
designed Electrolux Professional burners
exceed Gastec* low emission requirements."

* Gastec Dutch government certification, the strictest in Europe

Certifications referto all Ovens of the SkyLine family. Forinformation regarding precise
certifications related to specific product codes contact your local Electrolux Professional Partner.

UNIVERSITA
DEGLI STUDI
DI UDINE

hic sunt futura

Scanto view the Food Safe
Control and Low Temperature
Cooking achieved with the
Department of Food Science
atthe University of Udine, Italy.

37






Essentia
Teamed to serve you.
Anytime, anywhere

Essentia is the heart of superior Customer Care, a dedicated service that ensures
your competitive advantage. Essentia provides you with the support you need and
takes care of your processes with a reliable service network, a range of tailor-made
exclusive services and innovative technology.

You can count on more than 2,200 authorized service partners, 10,000 service
engineers in more than 149 countries, and over 170,000 managed spare parts.

Service network,
always available

We stand ready and committed to support
you with a unique service network that
makes your work-life easier.

Keep your equipment
performing

Undertaking correct maintenance in
accordance with Electrolux Professional
Manuals and recommendations is essential
to avoid unexpected issues. Electrolux
Professional Customer Care offers a number
of tailor made service packages. For more
information contact your preferred Electrolux
Professional Authorized Service Partner.

You can rely on the quick dispatch of original
Accessories & Consumables, rigorously tested by
Electrolux Professional experts to ensure durability
and performance of your equipment, together

with user safety. the video

and find out more
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* Excellence is central to everything we do.
By anticipating our customers’ needs, we strive for
E Excellence with our people, innovations, solutions and services.
To be the OnE making our customers’ work-life easier,
more profitable - and truly sustainable every day.

You
Follow us on m n

www.electroluxprofessional.com

Excellence

Excellence
with the environment in mind

» The majority of Electrolux Professional Group factories are third-party certified
according to ISO (International Organization for Standardization) standards ISO
9001 and ISO 14001, with some sites also certified ISO 50001 and ISO 45001.*

» We are focused on developing innovative and sustainable solutions designed for
low water, energy and detergent consumptions and reduced emissions.

» Our products are tailored to human comfort based on ergonomic principles and
according to the user’s natural workflow, achieving maximum efficiency with
minimum effort. We also perform third-party ergonomic certifications on certain
products (ERGOCERT).

» The selection of materials and technologies for our products complies with
REACH (Registration, Evaluation, Authorization and Restriction of Chemicals)
and RoHS directives (Restriction of Hazardous Substances 2011/65/EU) for the
protection of human health and the environment

*for more details, refer to annual Sustainability Report at: electroluxprofessionalgroup.com

\/

The Company reserves the right to change specifications without notice. Pictures are not contractual.



