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Foreword

]
Read the following instructions, including the warranty terms before installing and using the appliance.

Visit our website www.electroluxprofessional.com and open the Support section to:

U Register your product

Get hints & tips of your product, service and repair information

The installation, use and maintenance manual (hereinafter Manual) provides the user with information necessary for correct and
safe use of the appliance.

The following must not be considered a long and exacting list of warnings, but rather a set of instructions suitable for improving ap-
pliance performance in every respect and, above all, preventing injury to persons and animals and damage to property due to im-
proper operating procedures.

All persons involved in appliance transport, installation, commissioning, use and maintenance, repair and disassembly must con-
sult and carefully read this manual before carrying out the various operations, in order to avoid wrong and improper actions that
could compromise the appliance's integrity or endanger people. Make sure to periodically inform the user regarding the safety reg-
ulations. It is also important to instruct and update personnel authorised to operate on the appliance, regarding its use and
maintenance.

The manual must be available to operators and carefully kept in the place where the appliance is used, so that it is always at hand
for consultation in case of doubts or whenever required.

If, after reading this manual, there are still doubts regarding appliance use, do not hesitate to contact the Manufacturer or the au-
thorised Service Centre to receive prompt and precise assistance for better operation and maximum efficiency of the appliance.
During all stages of appliance use, always respect the current regulations on safety, work hygiene and environmental protection. It
is the user's responsibility to make sure the appliance is started and operated only in optimum conditions of safety for people, ani-
mals and property.

IMPORTANT
» The manufacturer declines any liability for operations carried out on the appliance without respecting the instructions
given in this manual.

« The manufacturer reserves the right to modify the appliances presented in this publication without notice.
* No part of this manual may be reproduced.
» This manual is available in digital format by:

— contacting the dealer or reference customer care;

— downloading the latest and up to date manual on the web site www.electroluxprofessional.com;

» The manual must always be kept in an easily accessed place near the appliance. Appliance operators and mainte-
nance personnel must be able to easily find and consult it at any time.
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A WARNING AND SAFETY INFORMATION

A1 General information

To ensure safe use of the appliance and a proper understanding of the manual it is necessary to be familiar with the terms and
typographical conventions used in the documentation. The following symbols are used in the manual to indicate and identify the
various types of hazards:

WARNING
Danger for the health and safety of operators.

WARNING
Danger of electrocution - dangerous voltage.

CAUTION
Risk of damage to the appliance or the product.

IMPORTANT
Important instructions or information on the product

Equipotentiality

Read the instructions before using the appliance

Clarifications and explanations

B To®> >

» Incorrect installation, servicing, maintenance, cleaning or modifications to the unit may result in damage, injury or death.
« Only specialised personnel are authorised to operate on the appliance.

» This appliance is to be intended for commercial and collective use, for example in kitchens of restaurants, canteens, hospitals
and in commercial enterprises such as bakeries, butcheries, etc., not for continuous mass production of food. Any other use is
deemed improper.

* This appliance must not be used by minors and adults with limited physical, sensory or mental abilities or without adequate
experience and knowledge regarding its use.

» For your safety do not store or use gasoline or other flammable materials, vapours and liquids in the vicinity of this or any other
appliance.

» Do not store explosive substances, such as pressurized containers with flammable propellant, in this appliance.

» Refer to the data given on the appliance’s data plate for relations with the Manufacturer (e.g. when ordering spare parts, etc.).
»  When scrapping the appliance, the marking CE must be destroyed.

» Save these instructions carefully for further consultation by the various operators.

A.2 Personal protection equipment
Summary table of the Personal Protection Equipment (PPE) to be used during the various stages of the appliance's service life.

Stage Protective Safety footwear Gloves Glasses Safety helmet
garments

Transport (] O — O
Handling — (] O — —
Unpacking — [ @) — —
Installation — [ o' — —
Normal use [ [ o2 — —
Adjustments O () — — —
Routine cleaning (¢ [ ) o3 ) —
Extraordinary @) ) [ o) —
cleaning

Maintenance O o @) — —
Dismantling o (] O O —
Scrapping O (] O O —




Stage Protective Safety footwear Gloves Glasses Safety helmet
garments

Key:

o PPE REQUIRED

@) PPE AVAILABLE OR TO BE USED IF NECESSARY

— PPE NOT REQUIRED

1. During these operations, gloves must be cut-resistant. Failure to use the personal protection equipment by operators, specialized personnel or users can
involve exposure to harm to health (depending on the model).

2. During these operations, gloves must be heatproof to protect hands from contact with hot food or hot parts of the appliance and/or when removing hot items
from it. Failure to use the personal protection equipment by operators, specialised personnel or users can involve exposure to chemical risk and cause possible
harm to health (depending on the model).

3.  During these operations, gloves must be suitable for contact with chemical substances used (refer to the safety data sheet of the substances used for
information regarding the required PPE). Failure to use the personal protection equipment by operators, specialized personnel or users can involve exposure to
chemical risk and cause possible harm to health (depending on the model).

A.3 General safety

» The appliances are provided with electric and/or mechanical safety devices for protecting workers and the appliance itself.

* Never operate the appliance, removing, modifying or tampering with the guards, protection or safety devices.

» Do not make any modifications to the parts supplied with the appliance.

+ Several illustrations in the manual show the appliance, or parts of it, without guards or with guards removed. This is purely for
explanatory purposes. Do not use the appliance without the guards or with the protection devices deactivated.

Disconnect the appliance from the power supply before
carrying out any installation, assembly, cleaning or
maintenance procedure.

+ Do not remove, tamper with or make illegible the CE marking, the safety, danger and instruction signs and labels on the
appliance.

» The A-weighted emission sound pressure level does not exceed 70 dB(A).

» Do not use products (even if diluted) containing chlorine (sodium hypochlorite, hydrochloric or muriatic acid, etc.) to clean the
appliance or the floor under it.

+ Carefully avoid exposure of the equipment to ozone - do not use ozonizers in the rooms where the equipment is installed.

» Do not spray aerosols in the vicinity of this appliance while it is in operation.

» Do not place flammabile liquids (e.g. spirits) inside the oven during operation.

» For gas models, do not connect the appliances to networks containing gases containing carbon monoxide or other toxic
components.

+ Install the appliance under conditions of adequate ventilation in order to provide a suitable air change per hour. Make sure that
the ventilation system, whatever it is, always remains operational and efficient for the entire period of time during which the
equipment is operating.

+ If the recirculating (condensation or odourless) hood accessory is used, make sure that the ventilation system, whatever it is, is
adequate for the installed power, also in accordance with national and local regulations and provisions on air changes.

» Improper ventilation of the oven can be hazardous to the health of the operator; and will result in operational problems,
unsatisfactory cooking results, and possible damage to the equipment. Damage sustained as a direct result of improper
ventilation OF THE OVEN will not be covered by the Manufacturer's warranty.

» The following operations have to be carried out by specialised authorised personnel or Customer Care Service provided with all
the appropriate personal protection equipment (A.2 Personal protection equipment), tools, utensils and ancillary means, who can
ask the manufacturer to supply a servicing manual:

— Installation and assembly

— Positioning

— Electrical connection

— Appliance cleaning, repair and extraordinary maintenance
— Appliance disposal

— Work on electrical equipment

— Gas installation/connection and gas conversion;

A.4 Protection devices installed on the appliance
Guards

The appliance has:

« fixed guards (e.g. casings, covers, side panels, etc.), fixed to the appliance and/or frame with screws or quick-release connectors
that can only be removed or opened with tools; therefore the user must not remove or tamper with such devices. The
Manufacturer declines any liability for damage due to tampering or their non-use;

« interlocked movable guards (door) for access inside the appliance;



+ appliance electrical equipment access panels or doors, made from hinged panels openable with tools. The panel or the door
must not be opened when the appliance is connected to the power supply.

A.5 Safety signs to be placed on the appliance or near its area

Prohibition Meaning

do not remove the safety devices

do not use water to extinguish fires (placed on electrical parts)

Keep the area around the appliance clear and free from combustible materials. Do not
keep flammable materials in the vicinity of the appliance

®&

Danger Meaning

caution hot surface

—~—
—~—
—~—

danger of electrocution (shown on electrical parts with indication of voltage)

risk of scalding

> >

A.6 Reasonably foreseeable improper use

Improper use is any use different from that specified in this manual. During appliance operation, other types of work or activities

deemed improper and that in general can involve risks for the safety of operators and damage to the appliance are not allowed.

Reasonably foreseeable improper use includes:

» lack of appliance maintenance, cleaning and periodical checks;

 structural changes or modifications to the operating logic;

+ tampering with the guards or safety devices;

« failure to use personal protection equipment by operators, specialised personnel and maintenance personnel;

« failure to use suitable accessories (e.g. use of unsuitable equipment or ladders);

» keeping combustible or flammable materials, or in any case materials not compatible with or pertinent to the work, near the
appliance;

* wrong appliance installation;

» placing in the appliance any objects or things not compatible with its use, or that can damage the appliance, cause injury or
pollute the environment;

« climbing on the appliance;
* non-compliance with the requirements for correct appliance use;
« other actions that give rise to risks not eliminable by the Manufacturer.

A.7 Residual risks

The appliance has several risks that were not completely eliminated from a design standpoint or with the installation of adequate
protection devices. Nevertheless, through this manual the Manufacturer has taken steps to inform operators of such risks, carefully
indicating the personal protection equipment to be used by them. In order to reduce the risks, provide for sufficient spaces while
installing the unit.

To preserve these conditions, the areas around the appliance must always be:
» kept free of obstacles (e.g. ladders, tools, containers, boxes, etc.);

* clean and dry;

o well lit.

For the Customer's complete information, the residual risks remaining on the appliance are indicated below: such actions are
deemed improper and therefore strictly forbidden.



Residual risk

Description of hazardous situation

Slipping or falling

The operator can slip due to water, any liquid or dirt on the floor

Burns/abrasions (e.g. heating elements, cold
pan, cooling circuit plates and pipes)

The operator deliberately or unintentionally touches some components
inside the appliance without using protective gloves.

Electrocution

Contact with live parts during maintenance operations carried out with the

electrical panel powered

Falling from above The operator intervenes on the appliance using unsuitable systems to

access the upper part (e.g. rung ladders, or climbs on it)

Crushing or injury The specialised personnel may not correctly fix the control panel when

accessing the technical compartment. The panel could close suddenly.

Tipping of loads When handling the appliance or the packing containing it, using unsuitable

lifting systems or accessories or with the unbalanced load

Chemical Contact with chemical substances (e.g. detergent, rinse aid, scale remover,
etc.) without taking adequate safety precautions. Therefore always refer to

the safety cards and labels on the products used.

Sudden closure The operator for normal appliance use could suddenly and deliberately

close the lid/door/oven door (if present, depending on the appliance type).

A.8 Appliance cleaning

IMPORTANT
In order to maintain the appliance performance and safeness, the appliance shall be maintained and cleaned.

» Do not touch the appliance with wet hands or feet or when barefoot.
» Use a ladder with suitable protection for work on appliances with high accessibility.
« Put the appliance in safe conditions before starting any cleaning operation.

» Respect the requirements for the various routine and extraordinary maintenance operations. Non-compliance with the
instructions can create risks for personnel.

« Do not spray water or use water jets, steam cleaner or high pressure cleaner.

A.9 Preventive Maintenance

In order to ensure the safety and performance of your equipment, it is recommended that service is undertaken by Electrolux
Professional SpA authorised engineers every 12 months, in accordance with Electrolux Professional SpA Service Manuals. Please
contact your local Electrolux Professional SpA Service Centre for further details.

A.10 Parts and accessories

Use only original accessories and/or spare parts. Failure to use original accessories and/or spare parts will invalidate the original
manufacturer warranty and may render the appliance not compliant with the safety standard.

A.11 Precautions for use and maintenance

* Risks mainly of a mechanical, thermal and electrical nature exist in the appliance. Where possible the risks have been
neutralised:
— directly, by means of adequate design solutions.
— indirectly by using guards, protection and safety devices.

« Any anomalous situations are signalled on the control panel display.

» During maintenance several risks remain, as these could not be eliminated, and must be neutralised by adopting specific
measures and precautions.

» Do not carry out any checking, cleaning, repair or maintenance operations on moving parts. Workers must be informed of this
prohibition by means of clearly visible signs.

» Make sure to periodically check correct operation of all the safety devices and the insulation of electrical cables, which must be
replaced if damaged.

In case of a significant anomaly (e.g. short circuits, wires coming out of the terminal block, motor breakdowns, worn electrical cable
sheathing, etc.) the operator for normal appliance use must:

» immediately deactivate the appliance and disconnect all the supplies (electricity, gas, water).

Before carrying out any operation on the appliance, always consult the manual which gives the correct procedures and contains
important information on safety.

A.12 Appliance maintenance

* The inspection and maintenance intervals depend on the actual appliance operating conditions and ambient conditions
(presence of dust, damp, etc.), therefore precise time intervals cannot be given. In any case, careful and periodical appliance
maintenance is advisable in order to minimise service interruptions.

» ltis advisable to stipulate a preventive and scheduled maintenance contract with the Customer Care Service.
« Put the appliance in safe conditions before starting any maintenance operation.

» To guarantee appliance efficiency and correct operation, periodical maintenance must be carried out according to the
instructions given in the manual.



B WARRANTY

B.1  Warranty terms and exclusions

If the purchase of this product includes warranty coverage,
warranty is provided in line with local regulations and subject to
the product being installed and used for the purposes as
designed, and as described within the appropriate equipment
documentation.

Warranty will be applicable where the customer has used only
genuine spare parts and has performed maintenance in
accordance with Electrolux Professional user and mainte-
nance documentation made available in paper or electronic
format.

Electrolux Professional strongly recommends using Electrolux
Professional approved cleaning, rinse and descaling agents to
obtain optimal results and maintain product efficiency over
time.

The Electrolux Professional warranty does not cover:

» service trips cost to deliver and pick up the product;

< installation;

« training on how to use/operate;

* replacement (and/or supply) of wear and tear parts unless
resulting from defects in materials or workmanship reported
within one (1) week from the failure;

« correction of external wiring;

» correction of unauthorized repairs as well as any damages,
failures and inefficiencies caused by and/or resulting from;
— insufficient and/or abnormal capacity of the electrical

systems (current/voltage/frequency, including spikes
and/or outages);

— inadequate or interrupted water supply, steam, air, gas
(including impurities and/or other that does not comply
with the technical requirements for each appliance);

— plumbing parts, components or consumable cleaning
products that are not approved by the manufacturer;

— customer’s negligence, misuse, abuse and/or non-com-
pliance with the use and care instructions detailed within
the appropriate equipment documentation;

— improper or poor: installation, repair, maintenance
(including tampering, modifications and repairs carried
out by third parties not authorized) and modification of
safety systems;

— Use of non-original components (e. g.: consumables,
wear and tear, or spare parts);

— environment conditions provoking thermal (e. g. over-
heating/freezing) or chemical (e.g. corrosion/oxidation)
stress;

— foreign objects placed in- or connected to- the product;

— accidents or force majeure;

— ftransportation and handling, including scratches, dents,
chips, and/or other damage to the finish of the product,
unless such damage results from defects in materials or
workmanship and is reported within one (1) week of
delivery unless otherwise agreed;

» product with original serial numbers that have been
removed, altered or cannot be readily determined;

» replacement of light bulbs, filters or any consumable parts;

* any accessories and software not approved or specified by
Electrolux Professional.

Electrolux Professional warranty will be void and manu-
facturer shall have no liability related thereto in case of
any modification of the product or related hardware/
software/programming.

Warranty does not include scheduled maintenance activities
(including the parts required for it) or the supply of cleaning
agents unless specifically covered within any local agreement,
subject to local terms and conditions.

Check on Electrolux Professional website the list of authorized
customer care.

C GENERAL INFORMATION

WARNING
Refer to “WARNING and Safety
Information®.

C.1 Introduction
This manual contains information relevant to various applian-
ces. The product images in this guide are only an example.

The drawings and diagrams given in the manual are not in
scale. They supplement the written information with an outline,
but are not intended to be a detailed representation of the
appliance supplied.

The numerical values given on the appliance installation
diagrams refer to measurements in millimeters and/or inches.

C.2 Intended use and restrictions

This appliance is designed for cooking food. It is intended for
collective use.

Any other use is deemed improper.

NOTE!
@ The manufacturer declines any liability for
improper use of the product.

C.3 Testing and inspection

Our appliances have been designed and optimized, with
laboratory testing, in order to obtain high performance and
efficiency.

IMPORTANT

For 20 grids models only: the oven shall be used
with the supplied trolley or with the appropriate ones
listed in the accessory catalogue.

O

The appliance is shipped ready for use.

Passing of the tests (visual inspection - gas/electrical test -
functional test) is guaranteed and certified by the specific
enclosures.

C.4 Copyright

This manual is intended solely for consultation by the operator
and can only be given to third parties with the permission of
Electrolux Professional SpA.

C.5 Keeping the manual

The manual must be carefully kept for the entire life of the
appliance, until scrapping. The manual must stay with the
appliance in case of transfer, sale, hire, granting of use or
leasing.

C.6 Recipients of the manual

This manual is intended for:

+ the employer of appliance users and the workplace
manager;

» operators for normal appliance use;

» specialised personnel - Customer Care service (see service
manual).



C.7

Definitions
Listed below are the definitions of the main terms used in the

manual. It is advisable to read them carefully before use.

Operator appliance installation, adjustment, use,
maintenance, cleaning, repair and trans-
port personnel.

Manufacturer Electrolux Professional SpA or any other
service centre authorised by Electrolux
Professional SpA.

Operator for an operator who has been informed and

normal appli- trained regarding the tasks and hazards

ance use involved in normal appliance use.

Customer an operator instructed/trained by the

Care service Manufacturer and who, based on his

or specialised  professional and specific training, experi-

personnel ence and knowledge of the accident-
prevention regulations, is able to appraise
the operations to be carried out on the
appliance and recognise and prevent any
risks. His professionalism covers the
mechanical, electrotechnical and elec-
tronics fields etc.

Danger source of possible injury or harm to health.

Hazardous any situation where an operator is

situation exposed to one or more hazards.

Risk a combination of probabilities and risks of
injury or harm to health in a hazardous
situation.

Protection safety measures consisting of the use of

devices specific technical means (guards and
safety devices) for protecting operators
against risks.

Guard an element of a appliance used in a

specific way to provide protection by
means of a physical barrier.

Safety device

a device (other than a guard) that elimi-
nates or reduces the risk; it can be used
alone or in combination with a guard.

Customer

the person who purchased the appliance
and/or who manages and uses it (e. g.
company, entrepreneur, firm).

Electrocution

an accidental discharge of electric current
on a human body.

C.8

Responsibility

The Manufacturer declines any liability for damage and
malfunctioning caused by:

non-compliance with the instructions contained in this
manual;

repairs not carried out in a workmanlike fashion, and
replacements with parts different from those specified in
the spare parts catalogue (the fitting and use of non-original
spare parts and accessories can negatively affect appliance
operation and invalidates the original manufacturer
warranty);

operations carried out by non-specialised personnel;
unauthorized modifications or operations;

missing, lack or inadequate maintenance;

improper appliance use;

unforeseeable extraordinary events;

use of the appliance by uninformed and / or untrained
personnel;

non-application of the current provisions in the country of
use, concerning safety, hygiene and health in the workplace.

The Manufacturer declines any liability for damage caused by
arbitrary modifications and conversions carried out by the user
or the Customer.

The employer, workplace manager or service technician are
responsible for identifying and choosing adequate and suitable
personal protection equipment to be worn by operators, in
compliance with regulations in force in the country of use.

The Manufacturer declines any liability for inaccuracies con-
tained in the manual, if due to printing or translation errors.

Any supplements to the installation, use and maintenance
manual the Customer receives from the Manufacturer will form
an integral part of the manual and therefore must be kept
together with it.

D NORMAL MACHINE USE

D.1  Characteristics of personnel enabled to
operate on the appliance

The Customer must make sure the personnel for normal
appliance use are adequately trained and skilled in their duties.

The operator must:

* read and understand the manual;

* receive adequate training and instruction for their duties in

order to operate safely;
 receive specific training for correct appliance use.

D.2 Basic requirements for appliance use

Knowledge of the technology and specific experience in
operating the appliance.

Adequate general basic education and technical knowledge
for reading and understanding the contents of the manual,
including correct interpretation of the drawings, signs and
pictograms.

Sufficient technical knowledge for safely performing his
duties as specified in the manual.

Knowledge of the regulations on work hygiene and safety.

IMPORTANT

The Customer must make sure his personnel have
understood the instructions received and in partic-
ular those regarding work hygiene and safety in use
of the appliance.

O
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PRODUCT DESCRIPTION

E.A

®

Nk owd=

Appliance overview

6 -10 GN model

ao

N WA

Door handle (shape depending on the model)

Triple glass door

Led bar for lighting cavity

Grids support

Exhaust gas cavity heat exchanger (all gas models)
Steam discharge (electric and gas models)

Exhausting gas from steam generator (gas models with

boiler)

E.2

The instructions and information given in this manual are
important for correct and optimum oven use. If required, further
details regarding its characteristics and cooking performance
can be obtained from the dealer.

Air inlets (electric and gas models)
Control panel — display

Use — Introduction

To avoid obstructing the fume and steam discharge pipes,
do not place pans or utensils of any kind on the oven.

Do not place objects (e.g. pans) under the bottom of the
oven, so as not to obstruct any cooling air inlet or outlet

holes.

O

IMPORTANT

In 20 Grids models run the cleaning cycles only
with trolley inside the oven. It helps the sealing in
closing the bottom openings between the cavity and
the door.

Do not salt food inside the oven, in particular with humid
cycles.

Do not place flammable liquids (e.g. spirits) inside the oven
during operation.

10

1.

12

13.
14.
15.
16.

20 GN model

16

. ON/OFF button

USB pendrive port

. Cavity filter — housing for detergent tabs (cavity washing)

Feet

O

Data plate
Descaling/rinse agent drawer

Hand spray cleaning unit, if present in your model

i)

NOTE!
The hand spray only works if the oven is
switched on.

IMPORTANT

After the installation of 6, 10 and 20 grids ovens
(stacking installation included) is carried out, check
at which height the upper trays are placed in the
oven. If required, place the following sticker (sup-
plied) on the front of the oven and at a height of
1,60 m or higher above the floor.

CAUTION
To avoid scaldings, do not use recipients
containing liquids (or products that

become liquid with cooking) in shelves
positioned at levels higher than 1,6 m
above the floor. This is to prevent spilling
during handling.

1



Food loading on oven

: MODELS
No. of grids
6 GN1/1 6 GN 2/1 10GN 111 10 GN 2/1 20GN 11 20 GN 2/1
Maximum Kg
oven load 30 60 50 100 100 200
Maximum pan/ | Kg
tray load 15 30 15 30 15 30

Ovens 20 GN 2/1 Electric models only

To obtain a better cooking performance during cooking cycle

insert the accessory “panel deflector” over the first rack of the IMPORTA,NT
The supplied panel deflector must be removed from

the trolley during cleaning cycle.

trolley (refer to the picture below - PNC accessory: 922445)

E.3 Opening and closing the oven door

Below the instructions for closing and opening the oven door,
model by model.

6 GN and 10 GN Model

1. Turn the door handle clockwise or counterclockwise all the
way to fully open the oven door. The cooking cycle is
stopped, if in progress.

2. To close the door press it against the oven enough to lock
it.

L

20 GN Model

12



E.4

E.5

Control panel

A

B
D c
E

‘Il“‘f

1.

moowpy

Rotate the handle by 90°C counterclockwise to open the
door completely. The cooking programme is stopped, if in
progress.

For closing rotate the handle by 90°C counterclockwise
until it stops and bring the door against the oven.

Keeping the door pressed against the oven, rotate the
handle back in its vertical position to complete its locking.

Marine models only

» The oven door can be opened at a pre-fixed angle by
means of a door-stopper, available with the appli-
ance. See the assembly instructions in the
Installation Manual.

Display — Touch screen
ON/OFF button

USB pendrive in/out
Connection for accessory
Openable flap

13



F OPERATING

F.1 SWITCH THE OVEN ON

Press the “I“ side of the button “O — I to switch the oven on.
Press the “O side of the same button to switch the oven off.

NOTE!
@ After switching off the oven, the cooling fan can still

remain active for safety reasons.

o=

The display illuminates, loads the software (it will be visible the
SW version) and, after a while, shows by default the following

screen, in MANUAL mode.

Models with boiler

OO 3000 —C

100:30 h:m

Lower drawer — Additional functions (utilities)
Start button area

Time / Food Probe / MultiTimer area

Cavity temperature area

Cavity humidification area

Cooking cycle(s) area

. Connectivity area

. Upper drawer — Main menu

Multiphase Drawer

~IOTMUO®>

Models boilerless

MANUAL ‘E 11— G
S| 224 | F
()
—1 tTooITTooooooIoooIooe
+ 104 ——E

160°C 1

14

F.2

MAIN MENU

The oven allows cooking in different cooking modes according
to your food type and requirements, to create and store recipes,
programs, to recall them, to plan cooking activities or to carry
out an automatic cleaning.

The main menu of the start page is composed of various
modes corresponding to the different functions of the oven.

O Y B

Manual Automatic Programs

w OB

SkyHub Cleaning Settings

HON.- %

H\p Agenda n &

X
01:20 him

NOTE!
@ To navigate inside the main menu, always touch

the upper drawer.

MANUAL

+ -0

VoY B

Manual Automatic Programs

50° Yo i o

SkyHub Cleaning Settings

» OEmER

Help Agenda  plon &

A Al YY)
01:20 h:m

Touch the required icon in the main menu to access inside the
different modes.

Cooking modes

U

Manual Mode

“Manual® mode customizes the cooking cycles
choosing among Convention, Combi and Steam
cycles and setting the humidity level, time and
temperature (see F.6 MANUAL MODE chapter).

Automatic Mode

“Automatic“ mode allows to cook food in a quick and
easy way, just choosing the required food and the
way to cook it.

The set parameters enable you to get excellent and
repeatable cooking results whenever you want (see
F.7 AUTOMATIC MODE chapter).

Programs mode

“Programs*“ mode recalls the recipes previously
saved and restores quickly parameters and settings
of each cooking cycle avoiding the need to assign
them again (see F.8 PROGRAMS MODE chapter).

Homepage Mode (SkyHub/SoloMio)

“Homepage“ mode helps to store your recipes
managing them inside a customized area (see F.8
PROGRAMS MODE chapter).



1.

Other modes

++ Cleaning mode

With “Cleaning mode* it is possible to carry out the
cleaning of the cavity and the descaling cycle of the
boiler, if available in your model.

{} Settings mode
“Settings” mode allows to customize the oven func-

tions and options for a better use.
< SCROLLING AREA Options>

(@ Help

This function provides QR codes in order to display the

user manual on your device (smartphone, tablet or laptop).

See F.10 HELP MODE chapter).

AGENDA (MyPlanner/Calendar)

This function allows to plan oven activities, cooking or
cleaning programs or to set reminders, according to your
schedule (see F.11 AGENDA MODE (CALENDAR — MY
PLANNER) chapter).

B, PLAN-N-SAVE/COOKING OPTIMIZER

This function allows you to optimise consecutive cooking
processes in order to reduce energy and water consump-
tion of the transition phases (see F.13 PLAN&SAVE/
COOKING OPTIMIZER MODE chapter).

SKYDUO/MATCH (optional)

NOTE!
@ Available as option only on specific models com-
bined with the appropriate accessory.

This function can be activated on demand and works
combined with connectivity devices installed by specialised
personnel. It allows to connect the oven to a blast chiller (see
F.14 SKYDUO/MATCH MODE (depending on your model -

optional) chapter.

usB

The USB mode allows to upload/download, from or into the

appliance, programs or other data by means of the USB
pendrive. See F.12 USB MODE chapter.

F.3 TOUCH SCREEN COMMANDS / INFO
AND DISPLAY MESSAGES

The icons of this area allow the interaction with the oven or just
give information about the oven status or the accessories

connected.

A
&

- ®

10

-

Touch screen commands

\/ Touch this icon to confirm and/or save the
selection

Touch this icon to discard the selection or close
a pop-up window

Touch this icon to come back to the previous
menu

Touch this icon to start a cycle

Hold down this button for a few seconds to stop
a running cycle

wm w 1 X

Touch this icons to move between the pages
> (horizontal scrolling) or increase/decrease a
value

N\

A\
Touch this icons to move between the pages
(vertical scrolling)

A\

Signalling information

Door open warning icon

The icon appears when the door is open or not properly
closed

N Boiler in filling or heating phase
=) Not available in boilerless models

Boiler in draining phase
Not available in boilerless models

<

Boiler in heating phase. The boiler temperature
is too low for the required cycle.

Not available in boilerless models

(S

In gas models only:
Gas burner? blocked.

To reset the boiler ignition touch the green flame
icon &7

.

A For Japan gas models only:

This icon indicates that the gas burners are
operating.

Reminder software update (only for ovens con-
@ nected to Cloud remotely)

To update the software, see F.5.1 Remote
software update paragraph.

Display messages

A Warnings

A pop up window appears on the display to show the
warning in progress.

® Blocking alarm signalling icon

A pop up message indicating the alarm in progress appears
on the display. This icon remains visible until the problem is
solved. For the alarm list (number and code), seeH.2 Error

codes paragraph.

It can be the upper cavity burner or the bottom cavity burner or the boiler burner

15



O Information

An information message communicates if something is
wrong, if a procedure is completed or should be repeated
and so on.

F4 DRAWERS AREA

The drawers are an expansion located inside several environ-
ments of the menu and contains options and functions.

[ MANUAL

UPPER DRAWER
« This drawer allows to navigate into the main menu.
— Upper drawer opening:

MANUAL — =

Manual Automatic Programs

| sor AdIFeEi o

SkyHub, Cleaning Settings

» 08 EE

Help Usb Agenda Plon &
save

00:30:00 x

— Moving between pages:
Touch the arrows in the scrolling area;

08 b

Manual Automatic Programs

oo

SkyHub Cleaning Settings.

— Upper drawer closing:

o8 m®,

Help Usb  Agenda Plan &
save

X

Touch X button to close the drawer.

LOWER DRAWER

» This drawer allows to access to further options, accessories
and advanced features.

— Lower drawer opening:

X
7
Fan Half
@ » 2 o
;
Delayed Save
start . progrom
© 530em | 100% | | m2oc

16

— Lower drawer closing

@ B

Deloyed  Save
E program

@© 5:30em | | | @nroc

LOWER DRAWER functions — Utilities

This drawer contains further settings, accessory management
and advanced features. Its composition depends on the setting
parameters and on the phase cycle.

X Fanspeed level

» Touch this icon to set the speed of the fan from 1 to 7 levels.
« Touch X icon to close and enable the setting.

» To disable this function operate on C(® / @ icons.

 CINEEEY
“o F~ @

Water Half Food
injection  power Safe

ontrol

Save
program

@ s:30em | 100% | | fzoc

s Water injection into cavity (available only for the
% convection cooking cycle)

Touch this icon to increase the humidity level in the cavity at
the beginning of the cooking phase.

» Set the duration of the water injection (from 10 seconds to
30 minutes).

« Touch X icon to close and enable the setting.
» To disable this function operate on C(® / @ icons.

7

X F 69

Fan Half Food
speed power Safe
&

ontrol

Save
program

@© s:30em | 100% | | @n20°c

4/ Reduced power

Touch this icon to limit the power peak of the installed power.
Available for every cooking cycle. When selected the icon
becomes green.

(=) Food Service Control (FSC)

To enable this function see Food Safe Control (FSC) para-
graph in F.17 SETTINGS chapter.

FSC enables the control of the microbiological safe condition
of the food while cooking (see the paragraph Food Safe
Control (FSC))

» Touch this icon. A pop up message asks to select the level
of risk between standard or high

» Set the required food icon to change the risk.



The corresponding icon on the lower drawer ©) changes

accordingly © .

X
7
X 6‘. %
Wate

Fan
speed

er Food
injection

Save
program

safe
Control

Mzoc

(@© s:30em | 100%

C@ Delayed start

M

©

—m Food Safe Control

Use “Low risk” for a whole single
piece of beef meat that have
not been cut at all. Use “High

risk” for everything else.

6:30 pm 100%

€

Food
Safe
Control

W20°c

With this option it will be possible to delay the start of a
cycle at a more convenient time.

After having set the delayed start and touched the C
button, the display shows the corresponding icon and the
selected delay time. The appliance starts the countdown.

[E Saveprogram

Touch this icon to save and store customized cooking cycles.
See How to create and save a program paragraph in F.8
PROGRAMS MODE chapter.

F.5

OVEN CONNECTIVITY

If the oven is connected remotely to Cloud, the display will
shows different icons that indicate the connection status.

MANUAL

S
1
+

Ay

50°/o

Connection status icons

&

.)))

Oven connected to cloud via Wi-Fi. The Wi-Fi signal

Oven connected to cloud via Wi-Fi. The Wi-Fi signal

Oven connected to cloud via Wi-Fi. The Wi-Fi signal

=
v isgood.
=
v is medium.
<

is poor.

Y

Oven connected to cloud via Ethernet.

For connection issues, refer to H.3 Oven connectivity issues
(depending on your SW version) paragraph.

F.5.1

Remote software update

When the oven is connected to Cloud (and the “software
updates” function is activated), it is possible to update it
automatically when new software version is available.

When the oven is switched on, the display shows a pop-up
message with the notification of a new software available.

The remote update can be performed immediately or

skipped.

« Confirm the update touching V button.

@

Software update available

Software update available

n 591-ELX is to install this update?
nd 15

Do yo
it to install it The

A new softwi
available. D

The oven will switched off and on automatically. The whole
procedure lasts about 15 minutes.

®

Installation in progress

®

Installation in progress

Preparations done: The system will
reset in few seconds to complete the
installation.

Installing software update, please
wait

IMPORTANT: Do not
appliance during th
The sys!

It may happen that the software update is not successful.
However, you can still use the oven and try again later.

)

Software update failed

Please continue using the appliance
as usual. A new update will be sent
soon.

« If the update is skipped, the notification pop-up message
will be displayed again (every time the oven is switched on).

The notification icon © will remain visible. The update can
be triggered at any time by touching the icon.

17



» STEAM Cycle
A ' Ideal for boiling (operating temperature automatically
fixed at 100°C;

- Low temperature steam for gentle cooking, vacuum

50% packed foods and for defrosting (temperature from
25°C to 99°C);

Superheated steam (temperature 101°C — 130°C).

.)))

MANUAL

@ 1

Software update available

Models boilerless

00 3 0 22 CONVECTION Cycle
00 " Maximum temperature up to 300 °C.

00:30 hrm For roasting and gratinating; Maximum temperature
up to 300 °C.

< @
F.6.3 SETTING A COOKING CYCLE

1. Select a cycle, for example COMBI;

D)

F.6 MANUAL MODE =
F.6.1 MAIN PAGE

The manual mode displays the following first page: 50%‘
°C
BOILER | BOILERLESS 1 60

2. Ifitis necessary, set the required HUMIDITY;

+ =@

< N + Touch the row of the humidity value;
$ _"2 22 S 22.‘. « Enter the new value on the numeric keypad appearing
1 . 1 on the display.
+ 50% | + 104
°c °C 3 -
160° 1 160 20
160°C | 160°C " :00/ 50 ]
+ o p—
00 3000 ‘ OO 3000 d » ] 2 3
00:30 him 00:30 him | 60 C A é 6
® » 020 789
S ) O O . 3 O:OO 0
|
NOTE! @ x| v i
@ You can modify the values displayed activating the
function: “Show real and set values®. See General = =
paragraph in F.17 SETTINGS chapter.
3. Set the required TEMPERATURE?2
NOTE! » Touch the row of the temperature value; enter the new
@ You can modify the default values proposed by the value on the numeric keypad appearing on the display.
cycles: see Cooking Cycles setpoints paragraph in
F.17 SETTINGS chapter. = =
F6.2 COOKING CYCLES < 2 & 160°
Models with boiler + 70%

22 CONVECTION Cycle
For roasting and gratinating:
Maximum temperature up to 300 °C.

2 COMBI Cycle
N The steam generator and compartment heaters are
used at the same time to keep foods tender;

Maximum temperature up to 300 °C. x| v |®
PN PN
2. Incontinuous operation after 30 minutes the cavity temperature is limited to 260 C° for energy saving. It is automatically restored at set tempera-

ture when food is loaded.
18



4. Setthe duration TIME

» Touch the row of the time value; enter the new value

on the numeric keypad.

MANUAL

=

touch X to close it;

B. Set the starting time on the appearing keypad (“B“) and

MANUAL =

9

S

o 2L

+ 70%

230 °

00:30.
[ 4

&0 Continuous cooking time
hm  Displayed time
{l Food Probe

@ IMPORTANT
Manual mode.

MultiTimer
The numeric keypad allows to set further options of
the cycle without returning back to the first page of

* Touch the button illustrated in the figure to access the

setting of temperature and time options;

123 123
4,56 4,56
7 89 = 7 89
[o] O of ANORR"

5. Touch ® button to start the set cooking cycle.

F.6.4 DELAY START

The Delay start must be set setting before touching START
button.

A. Open the lower drawer and touch the corresponding icon
(“AY;

123
4,56

. 78 9‘\ E
7

o | 0 i»
s

K &
Delaym“ Delayed
start start

| 109% | 300°C | f120°C @530»»4‘ 100% ‘ 300°C ‘ fi2o°c

© 530 e

i)

A. The display shows the set cooking cycle with the delayed
start. Touch the ® button to confirm it (“CY).

NOTE!

To cancel the delayed start, open the lower drawer
again and touch the green delay start icon. It
should change colour from green into white.

MANUAL

@@ \/m

T

Delayed start

Delayed
start

09:00

O®© o09:30

01:30.

® 09:30

J@h M

* If you want the oven to perform the preheating for the
delayed cycle, see F.17 SETTINGS chapter (Manual =
General, = ) and enable the feature “Delayed start

preheating” ((m/@).

In this case the oven asks to perform the preparation phase
(preheating) for the cycle at the set time.

@1

Do you want to perform the

preparation phase for this cycle?

-~

The appliance starts the countdown. The display shows the
delay start icon, the remaining time and the set starting time.

It is still possible to skip the delay and start immediately the
cycle. In this case the oven starts the preheating phase.

F.6.5 START OPTIONS
®»  Auto Start

19



Setting this option allows the cooking cycle to start by closing A pop-up window opens, showing the message that the

the door. The START button is not visible on the display. cycle can start.
To enable the Autostart in all modes see F.17 SETTINGS 1. Ifa TIME CYCLE is chosen: insert the food in the
chapter (Autostart). appliance and close the door to start the cycle;
IMPORTANT 2. Ifthe_z PROBE CYCLE is chosen: insert the food in the
For regulatory requirements on gas appliances appliance, the food prpbe in the product and close the
safety, we suggest you to enable the Auto Start door to start the cycle;
option combined with the “Two touch“ mode inter- MANUAL — =
face so as to avoid any accidental start of the cycle. =
- Two Touch mode @T
When the cycle starts with the closing of the door (Autostart), . |
the “Two touch” mode forces the user to set and confirm the AENEEE] GEDE
duration of the cycle and thus become aware of the cycle being .
set. o s o oo st the
S| & :'_2 22 @  Stop cycle
K i
+ 50% Hold down the ® button to stop the cycle.
160°
00:29..
—— i — 00:30 h:m
e (E:\
. F.6.6 ENDCYCLE
;Fo her@ble the “Two Touch” mode contact an authorized 3. Atthe end of the cycle some acoustic signals sounds. A
echnician. pop-up window opens showing the summary of con-

6. The preheating (or precooling) phase starts. The pre- sumption, time cycle and utility used.

heating or precooling prepares the cavity temperature v ] . .
before the beginning of the selected cycle. Touch V" button to close the pop-up window;

MANUAL — = @

\? '_:e 28 Cycle done!
N 70% &T Now holding
o Preheoting €D oooo0s

250° - B
- $ <oo0kwn
00:45:00 o

N
é;) >l The appliance starts holding.
b ~ PN

Time consumption in hours : minutes : seconds

NOTE!
@ If the cavity temperature is too high a message
Utility used: FSC Food Safe Control

asks for opening the door to facilitate its cooling
down. @ The final check by FSC is successful.
P | Skip Preheating / Precooling Utility used: FSC Food Safe Control
® The final check by FSC is unsuccessful.

Touch the icon Pl to skip this phase and go immediately to
the main cycle.

NOTE!
@ This phase can be enabled or disabled in F.17

# Gas consumption in m3

SETTINGS chapter (Manual = General, = Cooking y Electric consumption in kWh
preheating).
7. Atthe end of Preheating acoustic signals sound and the & Water consumption in litres

door light flashes.
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F.6.7 TEMPERATURE OPTIONS
(for all cooking modes)

ECO DELTA AT

1. Touch & button:

MANUAL

This is an advanced cooking method, where the oven
compartment temperature varies according to the core
temperature of the food. The cavity temperature is auto-
matically adjusted according to the temperature inside the
food (CORE PROBE), maintaining a constant difference,
“ECO-DELTA" between them, from start to end of cooking.

Delta temperature

‘ Values to be set: ‘ from 5 to 120°C

This function enables cooking without harming the food with
high temperatures; this ensures more gentle and more even
cooking, with less weight loss.

The ECO-DELTA function is only possible with the core
probe inserted.

1. While setting the temperature, touch the icon 4T;
2. Enter the required delta value on the numeric keypad;

Touch V button to confirm;

P

= MANUAL

MANUAL =

| 850° | 2

L

30%

123 *

;22 230 ©
’/\TO&¢ » 650C

[ @

-

-

3. Touch the probe icon # and enter the required value;
4. Insert the probe into the food (see the probe use at the
paragraph How fo use a probe).

5. Close the door and press ® putton.

i)

NOTE!

To delete ECO-DELTA function touch the icon
AT again.

With ECODELTA on, the mode “Cooking Time*
switches automatically to the “Core Probe*
mode, that detects the inside temperature of the
food (65°C).

This function is particularly suitable for cooking large pieces of
food (at least 5 kg, e.g. whole turkey, leg of pork, etc.).

COOLING DOWN

Fast cavity cooling useful for switching from one type of
cooking to another at lower temperature;

It enables fan rotation and automatic injection of water even
with the door open. This option is not available if the cavity
temperature is higher then 180°C.

F.6.8

L 20° |
123
456
789
AT O g

-

L J

2. Enter the temperature value that the oven has to reach
for the next cooking.

3. Touch V button to confirm.

HUMIDITY OPTION

STEAM cycle

The humidity value — 100°C is fixed and not adjustable.

COMBI cycle — Humidity PERCENTAGE LEVEL

.

01%

It allows to adjust the required humidity level in
the cavity during cooking.

Touch the humidity row. Enter the new value on the keypad
(e.g. 50).

The oven will reach and maintain the set humidity during the
whole cooking cycle.

)
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CONVECTION cycle - VENT VALVE

Vent valve CLOSED for high humidity cooking
(Default setting)

fol

Models with boiler

Vent valve ADJUSTABLE for cooking with humid-
ity adjustable from 1 to 99 %, allowing the
removal of humidity when the set value is
exceeded.

01%
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Boilerless models only:

Vent valve ADJUSTABLE

NOTE!
@ Regardless of the number entered,

the values on the display will always
be rounded to the nearest ten (10, 20,
30, 40... up to 100).

01 % —
[v)

100% Entered values Output values
From 0 to 4 0
From 5 to 14 10
From 15to0 24... 20...
From 85 to 94 90
From 95 to 100 100

Vent valve OPEN for very dry cooking allowing
|¢| the removal of humidity when necessary.

Max. temperature up to 300°C)

Vent setting (only for CONVECTION cycle)
» Touch VENT CLOSED option

MANUAL

Vent closed

S
123 8| e
4 5 6 * 160‘3
7 809
0 00:30:00

) |

+ Controlling HUMIDITY PERCENTAGE

Enter a value on the numeric keypad (for example 30). The
vent is closed for the corresponding 30% humidity.
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* Touch VENT OPEN option
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F.6.9 TIME OPTION
TIME OPTION

CONTINUOUS COOKING
« If this option is activated the cooking cycle is endless.

)

MANUAL

5| Contpous

212 3
456
71819

doo()ms
@f@

v o>

When the food is cooked hold down® button.

DISPLAYED TIME

» If this option is activated the time displayed is converted
from hours/minutes into minutes/seconds and viceversa.
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F.6.10 FOOD CORE PROBE OPTION

The core probe allows accurate control of the core temper-
ature of the product being cooked. This option excludes the
cooking time setting.

{3 FOOD CORE PROBE OPTION

Probe temperature

‘ Values to be set: from 15 to 290°C




When the set value is reached, the oven stops automatically.

Probe types

Adjustable PROBE to measure the product core
i temperature

a Adjustable PROBE for data transmission on USB
pendrive.

MULTIPOINT core probe with 6 sensors along the

i entire stem, for correctly measuring the product core
temperature even if the tip is not completely in the
centre (ONLY with specific models).

Depending on the model, ovens are equipped with MULTI-
POINT core probe or SINGLEPOINT core probe. MULTIPOINT
core probe with 6 sensors along the entire stem, for correctly
measuring the product core temperature even if the tip is not
completely in the centre.

How to use a probe
1. Touch the time and select the CORE PROBE option;

MANUAL = NUA — =
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Pasteurization factor (if activated)

F Touch “F* to insert the factor value to be reached by
the end of the cooking cycle.

2. Select the most appropriate probe and enter the core
probe temperature on the numeric keypad (e.g. 55 °C).

K ow

+] 70%
< = 230°
N 55°
O

N -~

3. Touch ® button to start the cycle.

Wait until the display indicates that the preheating (or
precooling) phase is finished.

4. Open the door, insert the food into the cavity;

WARNING

Risk of burns. Always open
the door with caution when
the oven is hot, risk sudden
ejection of hot air or steam.

5. Remove the core probe from its seat and insert it in the

product without forcing excessively;

Make sure the tip (the sensitive part) is positioned near
the centre of the product.

It is important to place the core probe correctly near the
centre of the product, making sure the tip does not
protrude and, in particular, that it does not to touch the
pan.

IMPORTANT
The core probe is a precision component. Abso-

lutely avoid impacts, forcing when inserting, and
pulling of the flexible cable (in particular when using
the trolley-mounted structures).

The warranty does not cover the replacement of
core probes damaged by improper use.

6. Close the oven door.
The PROBE cycle keeps running.

End Probe cycle

*  When the required product core temperature is reached the
oven stops automatically. The display shows the duration of
cooking cycle;

Probe cycle deactivation
» To deactivate the PROBE cycle just press the TIME button

and set a cooking time. This action automatically cuts
out the core probe and viceversa.

When the oven is switched off the core probe option is also
deactivated.

NOTE!

@ With vacuum packed food products it is necessary
to use the special external core probe (accessory
available on request), to be connected to the USB
pendrive. For its use, see the instructions included
with the accessory.

USB probe

If you set a cycle with the USB probe and the probe is

disconnected from the appropriate port, after the preheating

the display shows an alarm with the warning that the cycle will

be aborted within 2 minutes.

» To resume the cycle reconnect the USB probe before the 2
minutes are elapsed.
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» USB Probe not detected

USB Probe not detected. Please
check that the USB probe is inserted
If the probe is not detected within
120 seconds, the cycle will be
stopped

620 - UPrb

10/07/2023

USB food probe missing or removed
during cooking

F.6.11 MULTITIMER OPTION

MultiTimer system allows to set a different time for each recipe
(chicken, potatoes, etc.) or for each pan placed on the various
levels (level 1 for the top pan, next levels for lower pans).

This function also allows the oven to be used with "a la carte
menu, where the food can be placed in the oven at the required
time during the same cycle.

NOTE!
@ This function cannot be selected in a multiphase
cycle.

MULTITIMER OPTION

Setting a MultiTimer option

1. While setting a manual program, select MultiTimer option
and confirm;

MANUAL = MANUAL

MultiTimer

0:30
1
4
7
D& D @
[*J:\'i

2. Touch the vertical MultiTimer bar on the left of the screen.
A pop-up window opens. Touch each row to create a new
preset: type the new name on the keypad and confirm.
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3. Set the preset duration or the food core temperature.
There are two ways to do it:

»  While naming the preset touch the time icon « on the
keypad to access the edit page;

PRESET NAME = MANUAL =
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» Touch the time area on the right part of the row;
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When creating more presets, the display shows the most
similar presets or the presets compatible with the just set
preset.

» Touch “+" to create and add a new preset.

Touch q to search an existing preset or select a preset
from the list proposed.

MANUAL = USER MANUAL = USER
MultiTimer X MultiTimer

1 - h:m 1

2 - hem

3 - 1 =~

4 - ] »
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6 - him

7 - him
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It is possible to add up to 60 presets.
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» After having set the required presets, the icons on the right
become available.

MANUAL =

MultiTimer X
1 presetnomet ozionm [ B

To manage the presets, you can:

|‘_|:j Duplicate preset

Save preset
L1 (available only for new presets)

m Delete preset

» Additional actions on the program can be done through the
lower drawer. Open the lower drawer to:

X
= 2= e o
- .| ( J
Save all Clear all  Save MT Restore
presets  presets  program M
program
© s:30em | 100% | @iz0°c

Save all presets
Save all preset instead of saving them one by one.

ﬁ Clear all presets

Delete all presets instead of deleting them one by
one.

=2 Save MT program
— Save all the presets as a MultiTimer program.

C;@ Reload Presets

Available only in a MultiTimer program, it allows to
reload the deleted presets of a MT program.

Load MT programs
It allows to load again a MT program.

4. Touch the button ® to start the cycle. The preheating
starts.

5. Open the door, insert the food in the oven, the core probe
in the product (when needed) and close the door to start
the cycle.

The MultiTimer page list shows up on the display.

Between the presets the oven may start short “Sensing
and Temperature recovery“ phases to adapt the cavity
temperature to each preset. In this case the timer is briefly
stopped.

The screen saver shows up to three presets: the remaining
time (or the current food core temperature) and the name,
when present. The presets are ordered from top to bottom
according to minimum and maximum remaining time.

MANUAL

MultiTimer X

2 Jacket potatoes  01:50 hm @ B
3 quiche Lomaine s0c [ B

Jacket potatoes

01:50., =

Quiche lorraine

50

Ql 75°C

NOTE!

@ The screensaver can be disabled: see F.17.15
MULTITIMER settings paragraph in “Settings*
chapter.

6. When a preset ends, some acoustic signals sound. The
display shows the MultiTimer page list with the ended
preset blinking in green. Open the door and remove food.

After closing the door, the ended preset disappears from
display and the programme continues.

NOTE!

@ During a preset it is possible to add other presets.
The reference number of the preset just added
blinks (white) while the door is open to insert the
food in the appliance. When the door is closed
again the preset reference number stops blinking.

7. When the last preset ends and the food is removed, hold
down the button ® to stop cooking.

IMPORTANT
It is possible to set the end of the cooking

program when all presets have been com-
pleted. See F.17.15 MULTITIMER settings in
“Settings” chapter

NOTE!
@ It is not possible to modify a running MultiTimer

cycle.
Changes on cycle parameters are allowed within
certain limits only in idle mode.

F.6.12 MULTIPHASE DRAWER
Food can be cooked with different modes during its cycle and
therefore in different phases.

The oven enables programmes consisting of several sequen-
tial phases (up to a maximum of 16 phases).

During a programme, going from one phase to the next occurs
automatically. The program automatically stops when all
phases are completed.

& MULTIPHASE DRAWER

How to set the Multiphase programme

1. Setfirst a cooking cycle, (refer to F.6 MANUAL MODE
paragraph);

2. Add a new phase;
There are two ways to add a phase:
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Touch the “+“ icon in the Multiphase Drawer;

P)

MANUAL

D)

MANUAL

g
00:30.

The appliance adds further phases. Touch the Multi-
phase Drawer to check the phase list.

Touch each phase row to assign new parameters.

Open the Multiphase Drawer and touch “Add cycle”
icon.

»

MANUAL
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22 £ Multiphase X

1 1 Q& sox e 0030 hm X7
+ 50%

25°
00:30.

+ 2 Add Cycle
Touch this icon to add a new phase.

+
A Hold

+ +
? Cycle Il Pause

-\

The oven adds default phases. Touch the phase row to
set new parameters.

+ Add Pause
Touch this icon to add the Pause phase.

Add Hold
Touch this icon to add the Holding phase.

-
The default temperature of the Holding phase is 70 °C,
if necessary, touch the corresponding row to change it.
NOTE!
@ The HOLD phase appears always at the end
of the list and cannot be moved and copied.

It is possible to add a maximum of 16 phases + Hold phase.

3. Set the parameters of the new added cycles and touch
® putton to start the cycle.
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The running phase is highlighted in green. The phases in
grey in the list are already being performed.

@ IMPORTANT

Additional phases can be added during the func-
Phases management:

tioning of a multiphase cycle.
» Touch the 3 dots on the right to open a mini pop-up with the
actions Write, Move, Duplicate and Delete.

£ Multiphase £ Multiphase

1 Q 50% 160°C 00:30hm X3

2 2 50% 160°C 01:20hm X7

x
|
\
\

(¢ 4 D @

3n 00410 him

4 3 50% 160°C 01:20hm X7 - '7 4 3 50% 160°C 01:20hm X7
NOTE!

@ The pop-up opens only if the cycle has not
started yet.

« Touch X icon in red to close the mini pop-up.

f Write a text

Touch this icon to write a text to be displayed at the
beginning of that specific phase.

4T Move phase

Touch this icon to change the position of the phase.
The other phase numbers start blinking.
Touch the required phase number to select the new

position.

m Delete phase

Touch this icon to delete immediately the phase. Touch this

icon to delete also the delay start.
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[0 Duplicate phase

If there is only one phase, it is not possible to move or
delete a phase but only Duplicate.

IMPORTANT
To keep the changes above described always save
the program and overwrite it (using the lower

drawer).



SKIP option (available during a running programme F.7.2 SETAN AUTOMATIC CYCLE

only): 1. Open the upper drawer and select Automatic mode
1. Touch the three dots on the right of the selected phase to

open the mini pop-up with Skip function.
50% ‘| +
W

SkyHub Cleaning Settings

9)

MANUAL

NOTE!
@ The pop-up opens only if the cycle has already
started.

2. Touch Skip icon to leave the current phase and start

immediately the selected phase. 1 60 © -
- » . ORF BB

+uN:(«>

= o = Help  Agenda Plan & Usb
= o save

00:30:00 (I S-S )

&3 Multiphase X &3 Multiphase prvTT— ©
|1 & ol 120c ooiohm X E 1Q lof 120c ooiohm H
2 Q so% 10°C 00Sshm Xs ; 2 Q so% 180C 0055hm X5 : 2. Select a type of food; if necessary, scroll left or right to
3 2 & 150C Olshm X, : » 3 Q) I 150C Olshm X6 8 dlsplay all available types.
4 ) 100% 120°C 01:00hm . : 4 ¢ 100% 120°C 0100hm X7
5 2 so% so'c 0o30hm X3 ¢ 5 2 50% soc 00:30hm X3 : AUTOMATIC = = AUTOMATIC = =
6 70°C 60 8 ) 70°C ) : Food types Q | Meat a
Lower drawer functions: L ) {
» Further actions can be done through the lower drawer: " e > [ Roostea
2 / [ ] D Low temperature roasted
1] Eggs Vegetables Pasta / Rice »
D Meat loaf
" UL —
@ B m Bread Bakery / Pastry  Desserts > D Meat balls
R i, © D D [ wosing
@ 5:30eM | 20% e Rizoc Spe:a\ cyt\es ZeroWaste Custom a N D Grilled

3

il

3. Select the category food and the required associated

Save program

Touch this icon to save and store customized cycles in

reset;
Program mode. Type a name on the numeric keypad to be P
aSSigned. AUTOMATIC = B AUTOMATIC = =
Touch this icon also to save changes made to an existing )
program. + [ Meat Q «| Meat Q
Roasted | ¢ Small |2
i® Clearall phases ke B i D e .
L . D Meat loaf |: D Big |2
Touch this icon to delete all the phases in the Drawer b [ Moot b [
Multiphase and start again from phase 1. — »
Before clearing the phases in the drawer, a pop-up window dib, —
opens up asking for confirmation. ’ D‘i I
D Skewers |3
(& Delayed start a
Touch this icon to postpone the start of a program. Each category may have more presets associated with it.
Type the delay time on the numeric keypad. 4. Select the required preset and, if required, set the
parameters.
If needed, change the temperature and/or the cooking
(=) FSC Food safe control control:

‘)))
.)))

Touch this icon to enable the control of the microbiological AtomaTe = AUTOMATIC
safe condition of the food while using a program.

4 | Meat loaf <« | Baked Fillet, Salmon

Status

F.7 AUTOMATIC MODE Browring leve

Light Medium Dark Fresh Frozen

F.7.1  Automatic cycles

The “Automatic mode* allows to perform automatically cooking
food in easy-to-use way, just setting a few simple functions.

\

\

\

\

\

|
Cooking in “Automatic mode“ means no need to know cooking ! .
parameters values (temperature, time and humidity) and get ] O ! O O .] L;

|

|

\

\

Process control

Probe Timer

:00
excellent cooking results for each type of food. we

IMPORTANT
The “food type“ menu may feature special recipes,

such as “Zerowaste“ and also regional dishes (to
activate them see Food type paragraph).
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Some presets are entirely automatic.
The display shows that no parameters can be set.

Other presets allow to change a few parameters:

+ Browning Level
» Cooking Control (timer/probe).
+ Food status

Cycle displaying

For some cycles it is possible to customize the cycle
display through the lower drawer. Open it and choose the
most suitable one.

X
.0_
=
Standard  Steps
© 630 220°C f20°c
— .
= Standard view
® Steps view
Example:

AUTOMATIC

.)))

Roasted Turkey,
Turkey legs

& 150°C
1 2o0% wsoc flowc x7

2 dso% woc  fjovc X7

"

-~

Saving presets

* Once modified the cycle with the new parameters, it is
possible to save it as a “customized preset*;

2

save
preset

© e30pm 100°C m20°c

— Touch the icon to save the preset;

— A pop-up window opens showing the message to over-
write the preset;

— Touch V icon to confirm or X icon to save a new preset.

28

Customizing saved presets

* Touch the 3 dots to associate a picture, rename or delete
the presets you have created.

AUTOMATIC — =

<+ | Meat O\

» |tis also possible to delete selected presets by means of the
lower drawer:

m
Selective
Delete

© 6300 100°C fi20°c

Select one or more presets showed on the display and
confirm deletion.

5. Touch ® start the cycle;
The preheating (or precooling) starts.

NOTE!
@ During the cavity preparation it is still possible
to make some changes on the parameters.

6. Atthe end of precooling/preheating insert the food in the
cavity, the core probe in the product (when needed) and
close the door to start the cycle.

7. As soon as the door is closed, the ovens starts the
“Sensing” followed by a “Temperature recovery®. This
procedure detects the specific food load (“Sensing“ ) and
automatically adapts the cooking cycle duration “Temper-
ature recovery®) to obtain the optimal cooking result.

Roasted,
beaf / veal

Yo

Sensing Temperature recovery

Roasted,
beaf / veal

NOTE!
@ It might be that after the Sensing there is no

Temperature recovery. This means that the cook-
ing parameters are already adequate for the
specific load.

8. After Sensing/Temperature recovery phases end, a
screen saver appears during the cycle.



9. Atthe end of the cycle the display shows the following
information:

® 003000
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@ Fsc

¥ s7awn
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Time consumption in hours : minutes : seconds

HACCP

(recipe data stored into HACCP log)

@ Reference standard used (if enabled)
The check shows if the standard guide is successful.

¥ Electric consumption in kWh

O  Water consumption in litres

F.7.3 QR CODES

Automatic cooking, where implemented, has an associated
QR code that allows the entire recipe to be presented,
including ingredients, dosages, preparation steps and
useful tips.

Recipes are available on a dedicated web page. Electrolux
Professional will continue to add new recipes over time,
constantly improving the service to its customers.

1. Touch the icon &5 on the main page of the automatic

cycle or in the lower drawer to display the corresponding
QR code.

AUTOMATIC

| Carrot Yogurt, 2: @
Yogurt fermentation

10:00

:00
10:00 him

@

-~

X
EgE 40—
R =
= m
Save QR de Standard Steps
e View . view
@© n:304m lo'c | foec

2. Scan the QR code with your device to access the full
recipe.

AUTOMATIC = =

« | Carrot Yogurt, 2: ﬁ

EEE
o]

2: Yogurt fermentation

Useful tips to exploit the best
from the cooking process

EEE
=

Scan the QR code to see
the full recipe

v
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F.7.4 UPDATE/RESTORE AUTOMATIC CYCLES

It is possible to update the automatic cycles stored in your
oven using an USB pendrive or, if needed, restore the previous
cycles before updating.

You can find the version of the automatic cooking recipes
stored in your oven in the identity card page. See related

paragraph F.17.21 IDENTITY CARD settings in “Settings*
chapter.

UPDATE AUTOMATIC COOKING RECIPES

Refer to Update automatic cookings paragraph in “Settings*

chapter and obey the following instructions:

1. Insert in the appropriate port the USB pen drive with the
automatic cooking recipes UPDATE;

2. Select “Update Automatic cookings” command. The oven

searches for Automatic cooking recipes in the USB
pendrive.

SETTINGS

)

=
« | Automatic

Enable Automatic cooking

"

Enable step view

"

P Factory presets

P User presets

p Food type
P Cycles+
Update Automatic cookings

Restore Automatic mode

If the oven has found a new version of Automatic cooking
recipes, asks for update confirmation.
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SETTINGS

®

A new version of Automatic
cookings was found: MM.mm.r.
Do you want to update them?

Before the update it could be that:

« the USB pen drive is not inserted properly. Verify the USB
pendrive connection and select again the update of

Automatic cooking recipes.

the Automatic cooking files are not found. Verify that the

USB pendrive contains the updated cooking files.

the Automatic cooking recipes are not compatible with your

software version.

the latest version of Automatic cooking recipes is already
installed. There is no need to update them.

3. Touch V to proceed. The oven updates the files and

displays a feedback.

SETTINGS == = SETTINGS — =
- | R e EE—
ng 3 end 3

Update Automatic E‘ Update Automatic
Enq cookings ) Eng cookings b
» Automatic updating cookings B| Automatic cookings correctly
» »
» »
» »

Up Up

Re: Re

During the update it could be that:

+ Something goes wrong. Retry the update of “Automatic
cookings*.

The USB pen drive is inadvertently removed. The operation
is aborted.

RESTORE AUTOMATIC COOKINGS

Refer to Restore automatic mode paragraph in “Settings*
chapter and obey the following instructions:

» Select “Restore Automatic mode“ command.

SETTINGS

\n_— 7
| Automatic

Enable Automatic cooking

W

Enable step view

W

P Factory presets

P User presets

P Food type

P Cycles+
Update Automatic cookings

Restore Automatic mode

30

Without any previous update of the Automatic cooking
recipes

1. The oven asks for confirmation about the automatic Mode
removal.

)

@ L

Restore Automatic mode
Do you confirm cleaning

Automatic mode? All user Presets

will be lost. Original factory
Presets will be restored.

Up|

Re

2. Touch V to proceed. The oven updates the files and
displays a feedback

® L

Restore Automatic mode 5 |

)

Automatic mode correctly
» restored

With a previous update of the Automatic cooking recipes

1. The oven asks which item of the automatic Mode must to
be removed.

)

@ L
Restore Automatic mode

Select what you want to restore:

[ Automatic cookings
[ Presets*

o O an

Up|

Re




* If you select “Presets”, a message warns you that all
presets that you created will be lost and restored that
factory ones.

-
@ Dl
Restore Automatic mode
B 3
Select what you want to restore:
»
[ Automatic cookings
»
[ Presets”
»
N O an
UP|  *All user Presets will be lost.
Original factory Presets will be
Bs restored.

2. Touch V to proceed. The oven restores the files and
displays a feedback.

)

| @ a
‘ Restore Automatic mode

Automatic mode correctly
restored

During the restoring it could be that:

» Something goes wrong. Try to restore the Automatic mode
again.

)

A |

Restore Automatic mode

Something went wrong. Do you
want to retry the restore of the
Automatic mode?

Up

Re

F.7.5 CYCLES+/SPECIAL CYCLES

This mode contains special cooking approaches designed to
obtain specific results.

§  Special cycles/Cycles+

Touch this icon to enter the cycles list:

AUTOMATIC = =

« |Cycles+

&U IAT.) @)
Low Temp EcoDelta Regeneration
Cooking Cooking

Ikl -)

Static Combi Proving Sous-vide

v &S

Advanced FSC ~ FSCstandard ~ FSC high risk
risk

@) )

Dehydration Pastorization of
pasta

F.7.5.1 Low Temperature Cooking

&22 LOW TEMPERATURE COOKING

Low Temperature Cooking is an automatic preset programme
for foods cooked evenly with a soft texture.

The holding phase keeps food safe according to HACCP
standards for up to 24 hours.

The programme is composed of following main phases:
* Preheating

» Searing: dry thermal sealing of food

» Cooling

* Maturing: slow cooking

» Holding: keeping food at required temperature

AUTOMATIC =

+ | Low temp. Cooking &zz

1. Setthe SEARING temperature “A*;
2. Set the final temperature of the PROBE “B*

3. Touch ® button to start the cycle.

IMPORTANT
During the preheating phase it is advisable to

put the probe outside the cavity.
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Saving presets

* Once the cycle is set, it is possible to save it as a preset;
Open the lower drawer and select the related icon.

AUTOMATIC =

2

save
preset

(© 630 20 | f2oc

Managing presets

+ If you have already saved more “Low Temperature Cook-
ing“ presets, they show up as a list.

Touch three dots to change image, rename or delete the

presets (see the same procedure in the Image, name,

category link and deletion of stored programs paragraph in
F.8 PROGRAMS MODE chapter).

AUTOMATIC = = AUTOMATIC = =
Low temperature &22 - Low temperature &zz
cooking cooking

»

Preset 1 | o (@) presett [

Preset 2 |3

Preset 3 |3 ®

User preset name 1 [:

At the end of the cycle the display shows the consumptions (if
available) as a recap message.

F.7.5.2 Eco Delta Cooking

AT ECO DELTA COOKING

This special cycle adjusts the cavity temperature to maintain a
constant difference (delta) with the food core probe.

» Set the humidity value;

« Set the delta value for the cavity temperature;

* Then set the core probe temperature;
The display shows the set humidity value (A), for the cavity
temperature the delta value set (B) and for the probe the
current and the target values (C);

NOTE!

@ If creating more phases at least one of them must
be driven by probe with the cavity temperature set
as a delta from the food core temperature probe
value. Otherwise the START button is disabled and
the message “Eco delta cooking program invalid*
pops up.
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4= EcoDelta

D)

« Touch ® button to start the cycle.

» Once the cavity temperature is reached, load the oven and
insert the food probe in the product.

Additional actions such as adjusting fan speed, injecting water
into the cavity or reducing power can be performed through the
lower drawer.

At the end of the cycle the display shows the consumptions (if
available) as a recap message.

F.7.5.3 Regeneration

(¥) REGENERATION

This cycle is a set of categories and cooking cycles to reheat
chilled food keeping the humidity controlled. It works as a
standard automatic cycle.

To start a regenerating cycle, proceed as follows:
1. Select the food load (plate or tray). Access the cycle;

AUTOMATIC = AUTOMATIC = =

« | Regeneration @ « | Plate @

Load

|
|
|
Plate |3 ‘ Full
- |
|

Humidity content
Dry Moist

Tray |3

Cooking control

]

O

- -

Timer

2. Set the parameters defining the status of the food to
regenerate;

3. Touch ® button to start the cycle.

CAUTION

Cold food shall not to be added to the
cavity for regeneration while the Maintain-
ing (HOLD) phase is operating.



* The cycle displaying can be customised as standard or
steps view. Open the lower drawer and touch the required
icon:

AUTOMATIC = AUTOMATIC =

<= | Regeneration, plate @

&‘ 150°C
1 2 o] 120c 00:02hm X4

2 2 20% 120°C § 65°C X

I 3 & % 20c O 70°C X4
60<

X
fi

70°C
Standard Slep‘ @
Ve View

(© 63004 | 0%
To save and store the performed or new presets see Saving
presets paragraph of this chapter.

At the end of the cycle the display shows the consumptions (if
available) as a recap message.

il

120°C | f} 120°C ‘ -

F.7.5.4 Static Combi
@ STATIC COMBI
This cycle simulates static cooking using a more gentle air

distribution. The oven performs the cycle in manual mode
without the fan adjusting.

«i Cycles+ N ‘ < 3) 22 '
[@U[@J[@J )

|
\
\
\
Low Temp. EcoDelta Regeneration
Cooking Cooking |
|
|
|
|

Sous ide

FSC high risk

J1: 3000

01:30 h:m

Pcsleunzc\ ion @

Advanced Fsc Fsc low risk

Dehydration

-~

To start a static combi cycle, proceed as follows:
1. Select a preset, if created;

2. Touch ® button to start the cycle.
If the cavity temperature is higher then the set temperature
the oven starts a cooling phase.
If the cavity temperature is lower then the set temperature
the oven does not perform any preheating

3. When the oven has reached the cooking temperature,
load the oven and, if necessary, insert the food probe in
the product.

The fan speed is not adjustable.

Additional actions such as injecting water into the cavity or
reducing power can be performed through the lower drawer.

To save and store the performed or new presets see Saving
presets paragraph of this chapter.

At the end of the cycle the display shows the consumptions (if
available) as a recap message.

F.7.5.5 Proving
&) PROVING
Controlled humidity, thanks to the unique lambda sensor, and

temperature allow the oven work like a proving cabinet, to
prove any pastry or bakery product.

9)
)

AUTOMATIC

l
I + | Proving U
I
|
|

‘ 3 O i C
|
FSCstandard  FSC high risk
risk

n]°00:00

AUTOMATIC et

« | Cycles+

&zz) lg)

Low Temp. EcoDelta
Cooking cooking

@J

Regeneration

W S) pos

e

Advance FSC

Dehydratating ~ Fresh pasta

PN

To start a Proving cycle proceed as follows:

1. Set the temperature from 30 to 50 °C;
2. Set the time;

3. Touch ® button to start the cycle.
If the cavity temperature is lower or higher then the set
temperature the oven starts a cooling or a preheating
phase.

4. Once the set cavity temperature is reached, load the food
into the oven.

» To save and store the performed or new presets see Saving
presets paragraph of this chapter.

* The cycle displaying can be customised as standard or
steps view. Open the lower drawer and touch the required
icon.

* Through the lower drawer it is also possible to inject some
water in the cavity.

At the end of the cycle the display shows the consumptions (if
available) as a recap message.

F.7.5.6 Sous-Vide
SOUS-VIDE

This is a steam cycle suitable for cooking food previously
vacuum sealed in a plastic bag. This special cycle allows to
cook or to regenerate the food.

The oven works in manual mode with the only STEAM cycle
available;

» Select the required preset. If required, change the cavity
temperature;
* Setthetimeor

» set the core probe temperature (if only the “USB sous-vide
food core probe” is available for the appliance).

« Touch ® button to start the cycle.

AUTOMATIC =] = Medium Temperature == S

4—' Sous vide

High temperaature | ¢
Low temperature | :
Medium temperature
New

/5"
00:30.

00:30 h:m

O

-~ -~

To save and store the performed or new presets see Saving
presets paragraph of this chapter.

Through the lower drawer it is possible to reduce the oven
power.

33



At the end of the cycle the display shows the consumptions (if
available) as a recap message.

F.7.5.7 Advanced FSC

@‘ ADVANCED FSC

This cycle associates the reaching of pasteurization factor to
the end of the cooking cycle.

This cycle is performed as a manual cycle.

AUTOMATIC — S + Advanced FSC

« | Cycles+

e @

|
\
\
\
Low Temp. EcoDelta Regeneration |
\
|
I
I

Cooking Cooking

Ll -)

Static combi Proving Sous-vide

Dehydration  Pateurization of
pasta

To start an Advanced FSC cycle proceed as follows:

1. Set the humidity (A);

2. Set the temperature (B);

3. Set the Pastorization factor (C);
4

. Touch ® button to start the cycle.
If the cavity temperature is lower or higher then the set
temperature the oven starts a cooling or a preheating
phase.

5. Once the set cavity temperature is reached, load the food
into the oven and the food core probe into the product.
When the “F“ parameter is reached the cycle finishes.

Additional actions such as fan speed adjusting, injecting water

into the cavity or reducing power can be performed through the

lower drawer.

To save and store the performed or new presets see Saving

presets paragraph of this chapter.

At the end of the cycle the display shows the consumptions (if

available) as a recap message.

F.7.5.8 FSC Standard Risk
Ay FSC STANDARD RISK

The FOOD SAFE CONTROL (FSC) is a device enabling the
microbiological SAFE condition of the food to be controlled
during cooking. This option recognises the moment when the
food reaches an acceptable sanitisation level for its SAFE
consumption.

The process requires strict compliance with proper food
processing practices according to the rules of hygiene, before
and after cooking.

NOTE!

@ Cooking using the FSC does not sanitise bad or
deteriorated food, which remains so even after
cooking.

The cycle is performed with presets in MANUAL mode with
FSC ) option enabled.
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AUTOMATIC — <+ Standard Risk FSC ~ —

« | Cycles+

Rlimic)

Low Temp. EcoDelta Regeneration
Cooking cooking

Ll -)

-y

Advanced FSC  FSC standarc! risk
risk

Dehydration Pasteurization
of pasta

To set the FSC Standard Risk cycle proceed as follows:
» Set humidity, temperature and time of the cycle;

« Touch ® button to start the cycle;
If the cavity temperature is lower or higher then the set
temperature the oven starts a cooling or a preheating phase.
* Once the set cavity temperature is reached, load the food
into the oven and the food core probe into the product.
» At the end of the cycle, the oven checks if the food has
reached the required sanitisation level:
— If the FSC parameter is satisfied a recap message
informs about the successfully ending of the cycle;

e
T
Fol+
FSC standard risk :
guide done ‘ 'I O O °C
y 57 kWh
O 2 FSC
© o500 finishing
@ #sc
2 (W

— If the FSC parameter is NOT satisfied a message warns
about the need to prolong the cycle until the food is in
safe conditions for its consumption.

Additional actions such as fan speed adjusting, injecting water
into the cavity or reducing power can be performed through the
lower drawer.

To save and store the performed or new presets see Saving
presets paragraph of this chapter.

At the end of the cycle the display shows the consumptions (if
available) as a recap message.

F.7.5.9 FSC High Risk

£y FSCHIGH RISK

For foods having a high contamination level. (e.g. roulades of
meat, mince-meat, poultry, pork, fish).

The cycle is performed with presets in MANUAL mode with
option enabled.



AUTOMATIC

D)

4= High Risk FSC

4-| Cycles+

) @

Low Temp. EcoDelta Regeneration
Cooking Cooking

LUl -)

Static combi Proving Sous-vide

) 2

Dehydration Pasteurization
of pasta

To set the FSC High Risk cycle proceed as follows:
» Set humidity, temperature and time of the cycle;

« Touch ® button to start the cycle;
If the cavity temperature is lower or higher then the set

temperature the oven starts a cooling or a preheating phase.

* Once the set cavity temperature is reached, load the food
into the oven and the food core probe into the product.
» At the end of the cycle, the oven check if the food has
reached the required sanitisation level:
— If the FSC parameter is satisfied a recap message about
ending cycle pops up;

PRESET 1

P)

= + PRESET1 = =

ERPRE

1 =
+ 50%
FSC high risk guide

done 'I O O °C

9 s7kwn

O 2 FSC

@ o500 finishing

© #sc
v O

— If the FSC parameter is NOT satisfied a message warns
about the need to prolong the cycle until the food is in
safe conditions for its consumption.

Additional actions such as fan speed adjusting, injecting water
into the cavity or reducing power can be performed through the
lower drawer.

To save and store the performed or new presets see Saving
presets paragraph of this chapter.

At the end of the cycle the display shows the consumptions (if
available) as a recap message.

F.7.5.10 Dehydration

&> DEHYDRATION

This cycle quickly dehydrates fruits, vegetables, meat and fish.

It eliminates the liquids from the food ingredients by making the
oven chamber dry thanks the highest air evacuation flow (up to
90 m3/h).

The oven works in manual mode with the only CONVECTION
cycle available with the vent OPEN.

AUTOMATIC = 2 « Dehydration — =

7 !

Vent open
&
W &)as 1 704:004

ngkc standard FSC high risk {:OO h:m
@@J o

& >
To set the Dehydration cycle proceed as follows:
» Set temperature (A), time (B) and speed fan (C);

- ' Cycles+

) @)

Low Temp. EcoDelta Regeneration
Cooking Cooking

[ Diwll -}

Static Combi Proving Sous-vide

« Touch ® button to start the cycle;

If the cavity temperature is higher then the set temperature
the oven starts a cooling phase.

If the cavity temperature is lower then the set temperature
the oven does not perform any preheating

* Once the set cavity temperature is reached, load the food
into the oven.

Additional actions such as fan speed adjusting, injecting water
into the cavity or reducing power can be performed through the
lower drawer.

To save and store the performed or new presets see Saving
presets paragraph of this chapter.

At the end of the cycle the display shows the consumptions (if
available) as a recap message.

F.7.5.11 Pasteurization of Pasta
é@\ PASTEURIZATION OF PASTA

This cycle is a special preset suitable for fresh pasta
pasteurization.

The oven works in manual mode with the only STEAM cycle
available.

AUTOMATIC = = + Pasteurization of posta —— =

- ' Cycles+

i) @)

Low Temp. EcoDelta C Regeneration
Cooking ooking

CSHL-)

Static Combi Proving Sous-vide

IS

Advanced FSC ~ FSCstandard  FSC high risk
risk

an) 2 ?@m

Dehydration Pasteuriza
of pasta

To set the cycle proceed as follows:

» Set the cavity temperature (A);
» Set the core probe temperature or the time (B);

+ Touch ® button to start the cycle;
If the cavity temperature is lower or higher then the set
temperature the oven starts a cooling or a preheating phase.
* Once the set cavity temperature is reached, load the food
into the oven and the food core probe into the product.
Additional actions such as fan speed adjusting, injecting water
into the cavity or reducing power can be performed through the
lower drawer.
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To save and store the performed or new presets see Saving
presets paragraph of this chapter.

At the end of the cycle the display shows the consumptions (if
available) as a recap message.

F.8 PROGRAMS MODE

The “Programs Mode* allows to recall program recipes already
stored or downloaded from cloud and/or create and store new
ones.

1. Select Programs mode. The display shows all stored
programs.

.)))

PROGRAMS —1

{b Q ‘ IE—L All programs h Q

Autor, ograms

* 4}1 O ﬁ Cloud Program Fa i

Custom Cleaning Settings EI: Local Program |

B} pizza S0

) o I —
< @ a B N - Bk pizza Gocan I
Help User  Agenda  pigng ——
save EL Multitimer Program @ |
X .
E} Delayed Program &
ELCIoud S
delayed Programm G
ﬁ(ﬁ\oud o
MultiTimer Programm @
- -

To change the programs displaying from a list to a grid
open the lower drawer and select grid visualization:

PROGRAMS = PROGRAMS — =
All programs Q
& &
4

Cloud Local Pizza

N I x _________ . Program Program

' Visualization: B

' List Grid

Il Shoe m mmmmmmmm - J

Categories .
(e 90rK Pizza (Iocal) MultiTimer Delayed
N ¥

rogrom Program

Source:

Local Cloud

Type
Normal Mulitimer All Cloud c
2 —— = delayed Program  Program

loud MultiTimer
m @

Selective Manage MT
delete Presets

®é‘3DPM‘ 100% | 300°C | §120°C

When displaying the programs, the oven gives you a general
information about the type of program and its source:

A~ Program downloaded from cloud

-~ MultiTimer program downloaded from cloud

A~ Program with delay start downloaded from cloud
@&

2. Touch the required program;
The oven loads the program in Manual mode ready to be
launched.

@ NOTE!
To search a programme touch icon q and digit

the name on the appearing keypad. The display
will show the programs most similar to the one you
typed.

How to create and save a program

+ Select a cycle in Manual mode (see F.6 MANUAL MODE
chapter);
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» If necessary modify the cooking parameters according to
your requirement;

» Open the lower drawer and touch the relevant icon to save
the programme;

» Edit the program name on the appearing keypad and
confirm. To modify the name move the cursor in between
the strings with a finger touch.

MANUAL = = NEW PROGRAM’'S NAME

1121314(5/16(7181910

QIWIEIRIGLYIU|I|O|P

O »
7
o
X4, // @
Fan Water Half Food

speed injection  power Safe
Control

CDZ E‘ < | Space | #+| >

Delayed X | Va

A|IS|IDIFIG S

Z|X|CIVIBINIM|

Savi
sttt progran!

@© s30em | 100

The new program will be stored in Programs mode.

+ _New program = PROGRAMS = =
P | |
All programs_ .. _ Q
I” \\\
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1
i
I Ol &)
Program 5 \\N\ew pvogrom//
2 _____
. -I OO A l
160°C
O O . 3 O
o :00
01:30 him QRO
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Image, name, category link and deletion of stored
programs

1. Touch the 3 dots near the program icon to access the
“features management‘ menu;

PROGRAMS = = PROGRAMS —_—

All programs Q
-

(@ [ac | @ [ @ )

All programs Q

™ -

Programl Program 2

v D
Program 4 Program 5 Program 6 .

Program 7 Program 6 Program 9

Program 10 Program 11 Program 12

< >

/N

CHANGE IMAGE



» Touch the image icon to change the default image;
Choose the required image and confirm it.

PROGRAMS — = PICTURE =
=
All programs Q " ) ‘gga
h Default picture
- . N
Program 1 Program 2 Program 3 ’ \
= : |
A \ ,
T .
G770 ..
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| Abc | @ | @
‘ e
& i »
Program 10 Program 12
-

Abc

Touch “abc” icon to edit the programme name;
Digit the new name and confirm it.

é

PROGRAMS = =
All programs

Program 1 Program 2 Program 3
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LINK TO CATEGORY

Touch link icon to associated the program to a category;

PROGRAMS =

All programs

A

o,
D

Program 1 Program2 Program3

Programé4 Program 5 Programé
m D Q

Program 7 Program 8 Program 9
4] | Abc | ¢

Program 10 Program 11

< >

P)

PROGRAMS

{III

P

« | Categories

New category -+
Category A @)
Category B @)
Category C @)
Category D @]
Category E O

Once a category is selected, touch the link button.

DELETE PROGRAM

Touch the recycle bin icon to delete a program;
Confirm to delete.

PROGRAMS = = e
All programs q e
Program’s 4 Progrcms Program’s ° Delete program
name 1 name 3 —
i Do you confirm deleting
6“\,@;-.- ‘,; D D this program ?
Progrums Progrcms ngrcms »
Progrums Program’s : Y
L)A
Program’s Program’s
ncmeV name 11 name 12
P N

Programs management through lower drawer

Open the lower drawer and:

(i)

X

Visualization:

Local

Type:

Normal All

Sort by:
Name Most used

m I
Selective Manage MT
delete Presets

© 6300 | 100% | 300°C | R120°C

NOTE!

select “Programs® to see the list of all programs;

PROGRAMS =

2)

All programs

[IZ] Abc | @ | @

|=F Program
Y

For all programs displaying, the three vertical dots
on the right side of the selected program open a

popup window that allows to add a picture, rename
the programme, link it to a category and delete it.

Always touch X to close the drawer.

select “Categories” to see the list of all categories;
Each category expands showing the linked programs.

Visualization:
List Grid
™ Show -
|
| Programs Categories
Lt sare---------—-Q@-----
Local Cloud
Type:
Normal Multitimer All
Sort by:
Name Most used
m I
Selective Manage MT
delete Presets.

AUTOMATIC =

)

Categories

) Bread

) Meat
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select “Local®, “Cloud®, or “All* to display the programs by

their source or to display all programs;

select “Normal®, “MultiTimer®, or “All* to display the pro-

PROGRAMS

=

Visualization:
List
Show:

Programs
Solrce

Local

Sort by:
Name

Selective
delete

Manage MT
Presets

© 63004 | 100% | 300°C | B120°C

grams by their type;

select “name” or “Most used” to sort the required programs;

Visualization:

List
Show:

Source:

Selective
delete

Programs

X

Categer

Manage MT
Presets

Visualization;

List
Show:

Source:
Local

Type:

Sort by:
Name

Selective
delete

Programs

Cloud All

>

Most used

Manage MT
Presets

Selective delete function
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Open the drawer to select the programs to be deleted. The

list of the programs appear on the display.

All programs

Visualization:
List Grid

Show.

Programs Categories
Source:

Local Cloud All
Type:

Normal Multitimer Al
Sort by:

Name Most used

EL Pizza

Cloud
MultiTimer Programm

EF Cloud Program

ﬁ Local Program

» EL Pizza (local)

EL Multitimer Program

EL Delayed Program

Q

oS

O O ® 0O OO O

» Select the programs to be deleted or open the drawer again
and select:

@ if you want to be selected all the programs;

PROGRAMS = PROGRAMS == =
Selective delete O\
[} crova program o 0
Visualization:
st Gid E} tocal Program @]
Show:
Progroms Categories EL Plzza =
S
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Normal Multitimer All @
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- Name Most used ELC‘OUd % @
e ettt : MultiTimer Programm @
,
@ -
. 1 =
! sele! H X ‘ Tz
O s:300m | | Ri20°c L /A

or select one of the following options:

() if you want to be deselected all the programs;

& if you want to display only the selected programs;

Always close the drawer to see applied your selection on
the display.

Manage MT Presets

It is possible to rename/delete the Presets and display the
information associated to the program which includes them.

» Touch the corresponding icon.

Visualization:
List Grid
Show:
R Categories
Local Cloud All
Type:
Normal Multitimer Al
Sort by:
Name Most used x
e || Show: ..
' i @ 1 ultiTimer Programs MultiTimer presets |
. : :
(| V|
' Selective Manage M '
[ delete Presets 1
@© 6300w | 100% | 300°C | @ 6:30em | 100% | 300°C | @120°C

» Select MultiTimer programs to see the MultiTimer pro-
grams containing the presets.

PROGRAMS

=

P)

PROGRAMS =

« | Manage MT Presets ~ Q

<+ |Multitimer Program 1 Q




» Select MultiTimer presets to see all the presets saved and
present in all MultiTimer programs.

PROGRAMS = = PROGRAMS = =

+ | Manage MT Presets q + |Manage MT Pesets O\

» )

Chocolate cake

) | Abc | @

22 Il 180°c 00:40 hm X5
v

2. Select a program of the list and touch ® button to start it;

NOTE!
@ Once recalled the program, it is till possible modify
it adding more phases or more presets.

Adding phases to a program

* Touch the Multiphase drawer to display all the phases
composing the entire cycle;

* Add more phases (see How to set the Multiphase pro-
gramme paragraph);

« Touch X icon to close the EDIT window;
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! 2 22 /\'\ Program’s name 3 X
1 1 Q& 100%4000°C 00:00h C ]
i 20% 2 R 50% 160°C 012

3 50% 3 50% 160°C 01:20h:m X7

4 4 50% 160°C X6

5 » 7 %] ooocs oo 7

+ 160°C \*& phase  TI) Pause T Hold

.
N £ _\J:00
01:20 h:m

» Open the lower drawer and save the program:

n
X
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Food Dela Save Clear all
Safe st program phases
Control
© s30em  20%  1e0'c D2oc

— Edit the same program name on the appearing keypad to
overwrite the existing one;

— Enter a new name to save the program with the just
added phase.

Adding presets to a MultiTimer program

» Touch the MultiTimer drawer to display all the presets linked
to a programme;

» Add more presets (see Setting a MultiTimer option
paragraph);

« Touch X icon to close the EDIT window;

4= Multitimer pr _ 4= Multitimer prg.
@ | 2 28 MultiTimer X
1 1 Pepper 0.7
i 1 0% 2 Flan 2
3 3 Chicken
4 °C 4 potatos 02:45h:m
.I é O » 5 Losagne 01:50h:m
MultiTimer
@ ~
-~ -~

* Open the lower drawer to:
— save all presets to save the last cycle added;

— save the MT program. If it is typed the same name of the
just modified program, the display asks to overwrite the
existing program.

X F P

Save
Fanspeed  Reduced MultiTimer
Pow Program

@© s:30em | 100% | | @izo°c

F9 HOMEPAGE FAVORITES MODE
(SKYHUB/SOLOMIO)

This mode is a repository of links to the most used features of
the oven and allows to customize the display menu according
to your needs.

» Select SkyHub mode;

“yHub Cleaning Settings

l'@zfg‘l

Help User  Agenda  Plan&
save

X

F

» The fist time you access the menu, all items are empty. You
can create a folder containing the most used features or a
direct link to your favorite feature.

Touch “+“ to add a folder or the required function;

Creating a folder

— Touch “+“ and select M :

SKYHUB = = SKYHUB

‘,))

(m

SkyHub home Oven

+ +

il folder
+
y & Manval
13 Automatic
+ + + | »,
»

i<}

Progroms

0000 @

*+

Cleaning

++

3

Heln [l
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— you are requested to give immediately a folder title and to
choose a pictures form the proposed ones.
It is possible to rename, associate another picture or
delete the folder anytime.

SKYHUB = >

SkyHub home

.‘.“u‘n @ . EL@

Strong cleaning  Hz-
C m]

Postorization  Automatic Folder ‘

E

Steam cycle

Adding a link

— Select the required function (for example Strong cycle in
Cleaning mode) and confirm it;
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SKYHUB =
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SKYHUB
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Oven « | Cleaning

y & Manval Short
) & Automatic

» Bk erograms
+
Y 1+ Cleaning

&

Medium
ose

‘ % Intensive
AT Rinse
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— To delete a function touch the icon i} at the bottom
corner.

O ® OO0

O ®0 00

Agenda

SKYHUB. =

‘)))

SkyHub home

» To save your favourites open the lower drawer and touch
“Manage SkyHub” icon.
The green icon becomes white. The display go out from the
EDIT menu and goes back to the favourites list.

ﬂ
e Reset
SkyHu. Nepage  (Resel

© 630 | woc | @izocc

Other features
» To create more pages:

— Touch ¥ and then W icons.

* R ®

Manag

S Reset
SkvHub  New Pag Sormn
(O] ém 300 yc

— To save the new page touch PAY again. The icon
becomes white.

— To delete a new page touch the corresponding icon .

|
|
|
| Manage
|
|
1

+ To delete all links, folders and pages touch Bicon.
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F.10 HELP MODE

This function provides QR codes in order to display the user
manual on your device (smartphone, tablet or laptop).

1. Make sure to have the application for QR code reading on
your device and an internet connection available;

2. Select help mode;
QB

Manual Avtomatic | Programs

w3

Custom Cleaning Settings

@ a B e

Agenda  Training

Help ser

X

3. The display shows the QR code;

©)

Help

Scan the QR code to see the
user manual

4. Scan the QR code;
5. Consult the documents needed;

F.11 AGENDA MODE (CALENDAR - MY
PLANNER)

This function allows to plan oven activities, cooking or
cleaning programs or to set reminders, according to your
schedule.

1. Select the agenda function in the upper drawer;

VARE R

Manual Automatic Programs

ARSI o

SkyHub Cleaning Settings

Help Plenda vlgce&

2. Select a date and time;

)
9)

AGENDA = = AGENDA =

2018 <+ December 2018

M T W T F s s
< December
0[N [12 (13141516

>
0000 ——————f———————
M T w T F N N N

0100

0200

3 4 5 6 7 8 9
0300 ——————F—1—T—1——
0V " 12 13 14 15 16

0400

05:00

0600

07:00
- —l:
0900 ——

o

a. Touch to scroll the months;
b. Touch to scroll down the time;



3. Touch the required time; » Select the required food family and the preset.

Py p— = P — = The display shows the automatic program details.
+ December 2018 Reminder AGENDA = = AGENDA = =
Tth December 2018 - 08:00 « | Food famil
MoT oW T F s s Type ooa ramilies - ‘ Meat
10| N [12 1314|1516 Automatic Prograr
o100 N I_E‘ E’ Meat balls »
Repeat Y Meat ©

0200

Ngpe Daily —
0300 . Weekly hly Yearly 4 try Ii: Meat loaf (@]
o0
Occurances  « < 1 > »
0500 » Tk e

Touch to insert note.

07.00

0800

- e =
(x ] X~
a. Select the event type;

b. Select the frequency; + Select the frequency and the occurrence;
c. Select the event number.

« Touch V to confirm it;

Program setting The display shows in the calendar the automatic program at

« Select the date and the time; the required time;

» Select the event type — programs in this case; AGENDA = = AGENDA = =
The display shows the list of the stored programs. Select Reminder « | April 2021
the required program among the available ones; Tith April 2021 - 1200
— — Type M T W T F s s
MY PLANNER = = AGENDA = = Program Y oonz o owos o !
« | Programs Program’s name 5 Cleaning Reminder o ] -
- th April 2019 - 08:00 10:00 | ’
. R at
B} program's name1 @) Type epe None Daily oo I —
[} programs name 2 ) A:‘OAW‘C :%m Weakly Monthly Yearly » 20 Q 1
ygiene eminder B -
ﬁ Program’s name 3 @) B — 1300 —
5 e 1 VIR - |
EL Nona Daily Not
— — ote 15 1 | -
[ ] » Weekly h vearly Touch to insert note. *
} 16:00 T T
EI Program’s name 6 ‘. O ccunences & < sy —
17:00 ™
Touch to insert note. X v | w
2 5
Cleaning setting

« Select the date and the time;

+ Select the frequency and the occurrence; « Select the event type — Cleaning in this case;
« Touch V to confirm it; The display shows the list of all cycles.
The display shows in the calendar the selected program at + Select the required cleaning cycle among the available
the required time; ones;
— — — The display shows the selected cycle details.
« | Apri 20]9_ AGENDA = = AGENDA = =
Reminder + | Cleaning
< M Tqw T F N N > 1ith April 2019 - 12:00
10| 1 12 13 14 15 16
Type s Soft 00:59 him
06:00 A~ Automatic vam ™M T
07:00 Clegaing Reminder i
- 4% strong 02:00 him
Repeat %% Extra strong 02:57 hm
09:00 None Dai AN S
- i\ Rinse 00:10 hkm
e Occurances « < 2 > »
Note
Touch to insert note.
Automatic program event
+ Select the date and the time; S ' 3
» Select the event type — Automatic in this case; X v | Xl v |
The display shows the list of all food families stored;

» Set the frequency and the number of cleaning cycle;

+ Touch V to confirm it;

The display shows in the calendar the selected event at the
required time;

41



AGENDA

« | April 2019

AGENDA

D)

<« | December 2018

M w T F S N
LY *
0 12 13 14 15 16

09:00 =

10:00 —

1100 —

1200 —

++
+

13:00 —

1400 —

The display shows in the calendar the selected cleaning cycle
at the required time;

Reminder setting

+ Select the date and the time;
« Select the event type — Reminder in this case;

+ Type the reminder title on the keypad and touch Vv to
confirm;

+ Type the note field and confirm;

reminder text in

AGENDA

Reminder’s title
1th April 2021 - 08:00

Type

Automatic Program

Cleaning Reminder
Repeat

None Daily
Weekly Monthly Yearly
« < >

Note

Today the new chef arrives.

» Select the frequency and the reminder number and confirm;

+ Touch V to confirm it;

The display shows in the calendar the selected event at the
required time;

AGENDA ] = AGENDA = =
Reminder V4 <+ | April 2021
Tt April 2021 - 09:00
Type o M woT o F s s
Automatic Program 10 2013 1% 15 16
Cleaning I T) L
_Cleaning N i "
- 10:00 Q —
Repeat ‘
7 Y, Daily 100 —
Weekly Monthly Yearly » 1200
1300
« < > »
14:00
Note 1500 |
Today new chef arrives.
o 16:00 T
T 17:00 T
18:00 —
X[ Vv -

If there are other planned events on the calendar the display
shows them up:
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08:00

09:00

10:00

00

1200

1300

1400

1500

1600

Cancellation of an event

« Select an event and touch the icon i} to delete;

AGENDA — = AGENDA i =
« | April 2021 Automatic
14th April 2021 - 10:00
M w T F N S
< 10 12 13 14 15 16 >

08:00

B ~
10:00 {) »
12:00 T T

Hle
14:00 Q
15:00
17:00

v
v i

The calendar shows the event deletion:

AGENDA

09:00

1000

n:00

1200

13:00

14:00

1500

16:00

17:00

18:00

« | December 2018

B B B |

299999
2Lee s

» Ifthere is in agenda an event planned while the oven is still
working, the appliance advises that the event cannot start. It
is necessary to plan a new event.

MANUAL

= MANU.

AL

)

Program’s name 5
BEGIN: HH:MM:SS

NOTE: None

possibile to start the event.

F.12 USB MODE

There is an event in the agenda
that is planned for now but the
oven is still working, so it is not

+
el
Medium cleaning

BEGIN: HH:MM:SS

NoTe:  Half day medium cleaning
to repeat every three days in
December.

There is an event in the agenda

that is planned for now but the

oven s still working, so it is not
possibile to start the event.

“USB* mode allows to upload/download, from or into the
appliance, programs, MultiTimer presets or other data by
means of the USB pendrive.



1. Select USB from the upper drawer.

usB

1l

)

B B

Skyhub Cleaning Settings » Download Upload
al all
[
€ W — —
’ = =
Download Upload
selection selection
2. Choose the required function.
Download all
+ Select Download all.
» Select the required items and confirm.
Use = = Use = =
- ‘ Download all 4-‘ Download all
Automatic presets @ Agenda @®
Food safety HACCP @ SkyHub @
Food safety FSC ® Multitimer presets @
Make it mine @
Pictures ®
Programs @
Plan and Save ®

| Vv

* The downloading can:
— replace a backup in the list;
— be saved with new name.
Touch V to confirm it.
» If selecting an existing backup the oven overwrites the

current one.

If selecting Add new name, type it on the appearing keypad.
If the new name already exists, a popup window informs

that the name has to be changed.

USB

Replace the backup in the
list or add it as new name

Add new name
Backup 20190607

Backup 20190606

Cx

@]

UE.

Download all

[eXe)
.

(SR

Do not remove USB device.

The download starts.

@ NOTE!

download.

Do not remove the USB pendrive during the

‘ Upload all

» Select Upload all.

» Select one of the existing backups. Then select the required

items associated with the selected backup.

UsB

UsB

- ‘ Upload all

) Backup 20190607

) Backup 171222

Programs

Make it mine

»

Pictures

Backup 20190607

Automatic presets

/T a \

[ORIORCEC)

O

IMPORTANT

If uploading programs, the programs present in
the appliance will be lost

« Confirm the selection. The upload starts.

Upload all

Do not remove USB device.

UE_

Download selection

» Select Download selection.
» Expand the items. All files associated are selected.

usB

uUsB

4;))

4—‘ Download
selection
Automatic presets
Food safety HACCP
Food safety FSC
Make it mine

Pictures

Programs

v v v v v v w

p  Multitimer presets

Plan and Save

Programs

»

Program’s name 1 ® A~
Program’s name 2 ®
Program’s name 3 O]
Program’s name 4 O]
Program’s name 5 @
Program’s name 6 @
Program’s name 7 O]
Program’s name 8 O]
Program’s name 9 @
v
v
-

* Deselect the required files and touch V to confirm it.

It is also possible to select all files or to check the selected
ones through the bottom drawer :

X

@

Select all

Programs

5

Show
selected

Q@ ssom |

Show:

MultiTimer programs

100°C ‘ R20°C

@ Selectall
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® Show selected

Touch Programs and/or MultiTimer programs. When the
wordings become green all the associated programs are
shown on the display.

* The just created backup can replace an existing one or can
be stored with a new name.

If the new name already exists, a popup window informs
that the name has to be changed.

USB = ‘

H —
Replace the backup in the o '
list or add it as new name ‘
O e—
Add new name o | Download
Backup 20190607 (@] SeleCtlon
Backup 20190606 @] ‘
00.
o .
| s
040

x v

The download starts.

Do not remove USB device.

NOTE!

@ To download My Planner/Agenda data go to
“Download all* menu and then deselect all data
except for My Planner/Agenda.

‘ Upload selection

» Select Upload selection;
* Expand the items. The backups associated are displayed;
» Select the required backup from the list.

Use — = UsB. = =
¢_‘ Upload Programs
selection
N
»  Automatic presets » Today's Backup
Today's Bockup
» Make it mine ) Backup 20.. 15
Sackup 20220915
»  Pictures » » Backup 2022
Sackup 20220226
»  Programs » Backup 20220105
Sockup 20220105
v
v
-

» All files associated are selected. Deselect the not needed
files and touch V to confirm it.
Regarding the selected files, the oven asks to choose:
— adding them to the actual ones;

— clearing the existing ones and uploading the selected
items;
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uss —_— 4‘,':\
Today’s backup
N —
O
Program’s name 1 @ A O m—
Program’s name 2 @) Upload selection
Program’s name 3 @ Do you want to add the new
programs to the actuals or clear
Program's name 4 @] the environment and load the
selected items ?
Program’s name 5 ®
Program’s name 6 O] Add O}
Program’s name 7 @] Clear and load (@)
Program’s name 8 @
e
-

» If selecting “add“ and a file name is already existing, a
popup window asks how to proceed:

— Rename
— Replace
— Skip
H —
-—— O e
0 O —
0 —
Upload selection Uplood
e selection
* | | mp
Replace (@] 00O.
Sk @] o °
ip ° N
0q0
O  Apply for all
\4
Do not remove USB device

Confirm the selection; the upload starts.

F.13 PLAN&SAVE/COOKING OPTIMIZER
MODE

This function allows you to optimise a series of consecutive
cookings in order to reduce energy and water consumption of
the transition phases.

1. Select Plan & Save function in the upper drawer;

VY E

Manual

oo L

SkyHub Cleaning Settings

l'@ "g@t

Help Agendc, Plan &

F



2. Select an existing list or create a new one; « Touch ¥ icon to confirm it;

PLAN & SAVE = = PLAN & SAVE = = PLAN & SAVE = 2 PLAN & SAVE = =
Al lists « | New list Programs « | New list
+ Newist Q@ Avtoma 0 Program 1 ® &) Automatic 0
ew lis
P ListA B Prm 0 Progrom 2 @ @] EL Programs 5
b Lsts Program 3 ®
P Listc Program 4 0
. Program 5 &) @ .
P sy Program & O]
Program 7 @)
Program 8 ®
X )
PN
Creating a new list The display shows the recap page indicating the quantity of

programs selected.

It is possible to select all programs or to check the selected one
by means of the lower drawer:

a. Touch “+“ to create a new list;
b. Touch a row to select an automatic preset or a

programme;
* Open the lower drawer;
Selecting an automatic preset » Select the required function;
» Select AUTOMATIC: all food types are displayed; expand
H . 4/—\—
the required food type; x
. . 3 . Show:
» Expand the items associated to find the required preset(s); . .
ograms MuliTimer programs
PLAN & SAVE ] = PLAN & SAVE — = @ C(J)
— = &
+ | Automatic presets Q «+ | Bread Selectall  Show
) et o » Proving @] © s30mm ‘ 100°C ‘ f20°C
> oot o » Leavened dough @]
oultry
» Fish @] > Par-baked @]
o e @ Selectall
» Eqgs O » > Prove and bake O
» Vegetable @] ‘
P rostoondRice 0 @& Show selected
» Bread (@] . i
‘ 3. Once you have selected a series of cooking processes:
« Touch V icon to confirm them; the list of the selected
(% v | cooking processes opens up;
« Touch © icon to start the optimization;
. Touch V icon to Confirm; PLAN & SAVE = = PLAN & SAVE = =
PLAN & SAVE = B PLAN & SAVE = 2 + | New list + | New list
“| Prove and Bake Q + | New list Q@ Automatic 5
B programs 6 Preset / Program
» Focaccia bread @® & Avtomatic 2 Preset / Program 2
e 00:00 hkm
N ‘ o Fk rograms o Preset/ Program3
» Loaf bread O . Preset / Program 4
} Ruste bread ® sufenzehl/l’rogrcmS
‘ ‘ gﬁ;’e‘ / Program 6
2
X v
-~
[ X v

The display shows the recap page indicating the quantity of
automatic presets selected.
Selecting a programme

 Touch PROGRAMS: all the available programs are
displayed;
» Select the required program(s);
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4. When the oven has optimized the sequence, press ®
button to start the execution;

PLAN & SAVE = = -
- E

Cooking done!
Now holding!

Preset / Program |
00 him

Preset / Program 2

00:00 hm

set / Program 3
00:00 him :
Preset / Program 4 . W

00:00 him

pesetPogams -25%
Preset / Program 6 :
@ v |
-~

The oven starts the preheating. When the last cooking is
performed an estimation of consumption reduction is
displayed.

Saving a list
* Open the lower drawer;

« Select Save list;
* Type the new name;

X

=

Save list

@ 6308 | 100% | 300°C [& 120°C

If the name of the new list already exists, a popup window
appears to ask for overwriting or renaming it.

Modifying a list order

* Touch the three dots of the row correspondent to the
cooking to be moved;

« Touch 1 to move the item;

A pop up message informs that this change cannot be
saved.

D)

PLAN & SAVE PLAN & SAVE —

Il
)
I

-

0 m/‘x‘

Preset / Program 2
00:00 him

Plan & Save
The modification done are only
temporary and cannot be saved,

To come back to the initial list
open the drawer and press

l “Restore list”.

») X v

-

» All the remaining rows appear highlighted. Touch the row
position where you want to move the cooking.

« Torecover the initial list open the lower drawer and touch ®
Restore list.

Deleting an item list

» Touch the three dots of the row correspondent to the
cooking to be deleted;

A pop up message informs that this change cannot be
saved.
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¢ Touch i icon to delete the item;

PLAN & SAVE = = — =

+ | New list A

£

Plan & Save

X
@ 1 m The modification done are only

temporary and cannot be saved

Preset / Program 2 .
m To come back to the initial list

00:00 h:
open the drawer and press

“Restore list”.
To optimize the new list return to
the previous page. do you

confirm the deletion of the
selected item?

> _—

-~

To recover the initial list open the lower drawer and touch ®
(Restore list).

* The list cannot be optimized again. Touch ® putton to start
the execution;

F.14 SKYDUO/MATCH MODE (depending on
your model - optional)
This option can be activated on demand. It works with a Wi-Fi

or Ethernet connection, installed by an authorized technician
and allows you to connect the oven and a blast chiller.

IMPORTANT
Make sure you have the SkyDuo/Match option

activated in both appliances. Only an authorized
technician can install and activate the SkyDuo/
Match option.

When the SkyDuo/Match icons are green in both
appliances (see figure below), the connection works properly.

\
Manual Automatic Programs ‘ Manual Programs
\
+F ‘
+* |
Skyhub Cleaning Settings ‘ Skyhub Hygiene Settings
POSEREN |
B s ” .
(= RO C)
Transfer . SkyDuo ,* < Help  Agenda _USB  “ skyDuo s
pOTR | Transfer  Semans?
X | X

To disable (or enable) SkyDuo/Match touch the green icon and

then touch the icon Cm / ®> on the display to change SkyDuo/
Match status.

The synchronization process can start from any of the two
appliances (caller and recipient).

The search for a similar program between the two appliances
considers any program that contains at least one word
present in the caller program’s name. The recipient proposes
all the cycles that meet these criteria.

It is possible to combine the SkyDuo/Match both in
Automatic and in Programs mode.

AUTOMATIC MODE

1. Select for example a cooking cycle in the Automatic mode
of the OVEN;



A. Select the food type (for example Meat)

AUTOMATIC —

Food type Q

fread Savoury and Desserts
Sweet bakery

AUTOMATIC

+ | Meat

»

Roasted
Meat loaf
Meat balls
Braising
Grilled

Skewers

Seekh kebab

Bacon
Combi frying
Ham

Dehadrytatin

Low Temperature roasted

9

B. Select the required food cooking (for example Meat loaf)
C. Select cooking parameters, if present;

In this case select the Browning level and the probe

temperature.

AUTOMATIC —

+ | Meat loaf

Browning level
Light Megiym

2

PN

10
70°C n

Dark

D. Start the cycle;

2. The OVEN, connected with the blast chiller, has found a

paired cycle in the blast chiller;

Select the required cycle (for example X-chill) and

confirm;

SkyDuo

SkyDuo has found the following
paired cycles. Do you want to
proceed with the skyDuo process?

@ Meat loaf - chill »

() Meat loaf - freeze

Preheating

@r

3. The BLAST CHILLER asks how to proceed; it is possible

to:

» Abort the process: touch the X to stop the process.

» Postpone the process of synchronization: touch the icon Gig
to postpone the connection with the oven.

-

SkyDuo

Do you want to start the SkyDuo
process now? If the SkyDuo
process starts, any other running
process will be stopped.

X [ v | @

[ MANUAL

=

S

+ % |—

@5@@

Chill
Ooc
0°C Soft / Hard

1:00.,

01:00 h:m &

@

« Confirm the synchronization: touch the icon V' to start
immediately the SkyDuo process in the blast chiller. Any
other running process will be stopped.

SkyDuo

Do you want to start the SkyDuo
process now? If the SkyDuo
process starts, any other running
process will be stopped

SkyDuo

Meat loaf, meat loaf

e

Cooked minced meat, Meat loaf

NOTE!
@ If an automatic cycle hasn’t a graphic associated in

one of the appliances, it will be replaced by the

icon Q.
i

SkyDuo

Meat loaf, meat loaf

v

&

Cooked minced meat, Meat loaf

x | @

4. Some minutes before the OVEN cycle ending, in the
blast chiller precooling cycle starts to prepare the cavity
for the food just cooked.
If you had postponed the SkyDuo process, some minutes
before the end of the oven cooking cycle, a new pop-up
with the request of synchronization will appear.

You can still confirm or postpone the process again.

PROGRAMS MODE

1. Select a cooking cycle in the Programs mode of the OVEN
(for example Red Meat);

2. Start the cycle;

3. The oven, connected with the blast chiller, proposes all
the cycles that contain at least one word present in the

blast chiller program’s names;
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4.

Choose the required cycle and confirm the selection;
\ |

SkyDuo
SkyDuo has found the following
paired cycles. Do you want to
proceed with the skyDuo process?
@ Red meat - chil

(O Red meat - freeze

[

In the BLAST CHILLER; it is possible to:

Stop the process by touching the X .

Confirm the synchronization.

Postpone the process of synchronization by touching the
icon €3,

SkyDuo

SkyDuo
Red Meat, red meat

v
Cooked red meat
X |

@

Do you want to start the SkyDuo
process now? If the SkyDuo
process starts, any other running
process will be stopped.

i)

NOTE!
If a programme hasn’t a graphic associated in one

of the appliances, it will be replaced by the icon .

Some minutes before the OVEN cycle ending, in the
BLAST CHILLER precooling cycle starts to prepare its
cavity for the food just cooked.

If you had postponed the SkyDuo process, some minutes
before the end of the oven cooking cycle, a new pop-up
with the request of synchronization will appear.

F.15 HOOD MANAGEMENT

Once the hood is installed on the oven and enabled, the oven
display will show some pop-up windows to remind that the

ho

od maintenance is required after a period of working time.

This reminder can be skipped or, if the maintenance has been

do
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ne by the Service, confirmed.

» To skip the pop-up window touch X.

AN

Condensation sink cleaning

Do you confirm the completion of
the maintenance operation?

AN

Lamps cleaning

Do you confirm the completion of
the maintenance operation?

X X

The reminders appear only after 7 days of continuous
operation.

» It is possible to check how much time is left until the hood
maintenance:

VY B

Programs

HOOD — LEVEL 3

Hood management

Manual Automatic

Status: Off

+ Maintenance
+ B )
\ Condensation sink cleaning

+ on 27/09/2022 v

SkyHub Cleaning Settings Denmister and water separator cleaning:
on 27/01/2023
< — > HOOD LEVEL 4
SkyDuo Hood -
Hood management
X

Status: Off
Maintenance
Lamps cleaning: 800 hours left v

Lamps change: 8000 hors left v

F.16 CLEANING MODE

F.16.1 Introduction

“Cleaning“ function allows to clean the oven cavity automati-
cally choosing the most suitable programme.

IMPORTANT

To prevent material damage, injury or fatal acci-

dents remove any object (trays, accessories,...),

trolley excluded, from the oven cavity before the
1. Touch the cleaning icon and select the required cycle;

washing cycle.

CLEANING —
{b Q a () STANDARD | Q eco
Manual Automatic  Programs
4 Short 00:33 hkm
s
0
o N
-+ Intensive 03:00 him
< Cleaning Settings i Rinse 0010 him
@ 3 mE
< Help User Agenda  Plan & >
save
B < [! & x2 m & x1 >
01:20 him 98 Load solid chemicals




F.16.2 Cleaning page

The cleaning cycles are divided into two areas:

STANDARD

ECO

CLEANING

= CLEANING

4 short

() sTANDARD

Yy > %¢ Mediom 01:55 him
W ntensive Ul 03:00 him > % intensive )y

X X 02:50 hm
AR Rinse 0010 hm AN Rinse 0010 him

\ I

Q eco () stanDarD | @ eco

00:33 him > 4 short 00:33 him

¢ M@ Qe > < W >
Load solid chemicals Load solid chemicals
[ - /I a\

STANDARD cleaning cycles:

Short Cleaning for low dirt level, i.e. steaming,
baking or single loads with cooking temper-
atures lower than 200°C

Medium Cleaning for medium dirt level, i.e. steaming,
baking or single loads with cooking temper-
atures lower than 200°C

Intensive Cleaning for high dirt level with heavy
roasted and grilling deposits from multiple
loads

Rinse Rinsing with cold water

O

IMPORTANT

Cleaning time can vary from 10 minutes up to about
3 hours depending on the complexity of the cycle
and the on oven size. The oven will display the
duration of each cycle.

ECO cleaning cycles:

ECO cycles are the same as STANDARD cycles, but with
all green features activated by default. “Green features*
can be deactivated (shown in white) or activated (shown in
green) separately. They remain in memory until the next

selection.

To display the description of each feature touch the @ icon.

CLEANING

() STANDARD

> & sk
v s

@ skipdrying
@ sovetab

¢ Intensive 02:50 hvm

Q eco
00:33 hvm

01:55 him

>

M\ Rinse 0010 him

< [Qéx\ [Qéx\

Load solid chemicals

>

/A

>

N

CLEANING

Skip descaling

Save water, energy and
descaling tabs,

Use it in case of frequent
cleanings and good level
of care

Be aware that traces of
scale might remain in the
chamber and boiler.
Remember to perform a
descale from time to time

v

Y S

The green features allows to reduce energy consumption
and chemical impact to the environment.

L+

@

Skip descaling

This feature saves water, energy and descaling
tabs; Use it in case of frequent cleanings and
good level of care.

Models with boiler: Be aware that traces of
scale might remain in the chamber and boiler.

Models without boilers (and in models that
use liquid cleaning): Be aware that traces of
scale might remain in the chamber.

Remember to perform a descaling from time to
time.

Skip drying
This feature saves energy and timing. Use it for
cleaning cycles in between shifts.

Remember to open the door after cleaning to
allow the oven to ventilate.

Save tab

This feature saves 1 cleaning tab while extend-
ing the cycle time.

Use it when time is not a limit like at the end of a
shift.

DETERGENTS
Touch “<* or “>* (forward / back) to select the detergent
type to use.

¢ M@~ Heo >

O

O

Load solid chemicals ‘

IMPORTANT

To ensure best cleaning results, as well as to
protect the oven with the cleaning programs, use
the detergents, rinse aid and descale agents
approved by Electrolux Professional, which already
comply with fluid category 3, as per current
regulations and legislation.

IMPORTANT

Use only original or recommended cleaning and
maintenance products. Cleaning agents being not
original or not recommended by Electrolux Profes-
sional can seriously damage the appliance.
Damages caused by using different cleaning and
care products than those recommended by the
manufacturer are excluded from the warranty.
Wrong cleaning chemicals could leave behind
chemical residues in the cooking chamber and/or
create strong chemical reactions with severe con-
sequences inside the cavity, which in worse cases
may turn into explosion.

DETERGENTS

Standard configuration

Eé)@

SOLID detergent

Open and empty the number of sachets indi-
cated on the display into the drain filter in the
centre bottom of the cavity;

@ IMPORTANT

Electrolux Professional
cleaner: C22 Cleaning Tab.

approved
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Alternative configuration — detergents
ta LIQUID detergent in containers (accessory, on
* demand)

The optional accessory EXTERNAL CONNEC-
TION KIT FOR DETERGENT/RINSE AID is
required (on demand); the oven will automati-
cally use the right amount of chemicals
according to selected cycle.

IMPORTANT
Electrolux Professional approved

cleaner: C20 Extra Strong detergent
(Check local availability).

RINSE AID
Standard configuration

[D & SOLID rinse & descale in tablets

Open and empty the number of tablets indi-
cated on the display to the front drawer under
the oven cavity.

Descale effect available only in models with
boiler.

IMPORTANT
Use only C25 Rinse and Descale

tabs by Electrolux Professional.

Alternative configuration — rinse aid

+: LIQUID rinse aid in container (accessory, on

* demand)
The optional accessory EXTERNAL CONNEC-
TION KIT FOR DETERGENT/RINSE AID is
required (on demand); the oven will automati-
cally use the right amount of chemicals
according to selected cycle.

IMPORTANT
Electrolux Professional approved

rinse aid: C21 Extra Strong rinse aid
(check local availability).

NOTE!

@ The default chemical displayed can be changed
according to the type of detergent used. This
setting can be modified in the Settings mode =>
“Service “ area.

F.16.3 Cycle setting
1. Select the required cleaning cycle;

2. Touch the button ® to start the cycle;

CLEANING —
= —
() sTANDARD | QY eco
4% Sshort 00:33 him
“A‘b
.A:‘. Intens; > 703:00h:m
N Rinse o 0010 him

< I:ESXZ I:D;x] >

Load solid chemicals
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Setting delayed start

» Before touching ® putton open the lower drawer and select
the delay start icon.

CLEANING

’
123
45 6

789“

0

7 &
Ma Delayed
start start

Ip 5:30em | [ W p0ec ® s5:30em | 100% | 300°C | Q20°c

» Set the delayed start on the keypad. Touch ® to start the
programme. Open the door, remove any object from the

cavity and load the necessary detergent. Touch always\/ to
confirm the actions done. The delayed start is activated.

3. The display reminds you to REMOVE ANY OBJECT from
the cavity (pans, trays, others!) trolley excluded.

Open the door and REMOVE ANY OBJECT from the
cavity.

6-10 GN 20 GN

Warning Warning
To prevent material damage,
injury or fatal accidents do not
clean or leave accessories

trays, trolleys excluded, inside the
unit Empty the cavity before

To prevent material damage,
injury or fatal accidents do not
clean or leave accessories
trays, trolleys excluded, inside the
unit Empty the cavity before

proceeding proceeding

4. Touch V to confirm that the cavity is empty.

5. At this point, the display suggests to clean the gasket.
Daily cleaning will considerably prolong the gasket’s life.

Suggestion
Carefully clean the oven door
and the gasket using a
micro-fiber cloth soaked in warm
‘water with a neutral detergent.

The daily care will considerably
prolong the gasket's life.

il

ﬂ‘




A message asks for loading the various chemicals in the
appropriate locations according to the selected cycle;
Put the cleaning agents into the centre bottom of the
cavity or into the dedicated drawer (its position changes
according to the model).

(N
N -

000

Medium cleaning

Insert the required chemicals

D;]"Q'xs

)
[ &

NOTE!
@ As for quantity, refer to the indications on the
display.

Touch V to confirm that the chemicals has been added.

@ IMPORTANT

If the cavity temperature is higher than 40 °C
[104 °F] the oven will force the cool down prior
to any cleaning cycle. Put the cleaning
detergent only after the cool down is
completed as high temperature might trig-
ger a chemical reaction!

Close the door.

The oven performs a short procedure to set up the
cleaning and for safety reasons checks if any object is
still present in the cavity.

00O.
(@) °
L]
(S

Setting up
the cleaning cycle

Keep the door closed

If an object is detected in the cavity, remove it and confirm
the cleaning cycle.

If an object is detected in the cavity, and you intend to

cancel the cleaning cycle, touch x . In this case a
message will warn you to remove any chemical from the
cavity and from the drawer and strongly recommends a
rinse cycle.

A

Remove chemicals

The cleaning cycle has been
cancelled. Please remove
cleaning tabs from the cavity
and descaling tabs from the
drawer.

Before starting a cooking cycle,
arinse cycle is strongly
recommended.

4\4

If no object is detected in the cavity, the cleaning cycle starts.

@ IMPORTANT

Make sure the door is closed before leaving. If not,

the “door open “ icon appears on the display to
warn the user that the cleaning cycle will not start.

F.16.4 Display status (various)

Forced cooling

If the cavity temperature is too high, the oven asks for
proceeding to a forced cooling before starting any washing
cycle.

CLEANING

‘)))

O {m

01:05hm
Forced cooling

The oven cavity is too hot to
proceed with the washing
Do you want to proceed with the
forced cooling?

Touch VY button to confirm the cooling.

If you do not confirm it, the cleaning cycles are not available.
Press the button as shown in the figure to proceed with the
cooling down.

% Bt strong 05:57 hm
IV Rinse 00:10 him
< Bes Ben >
Load solid chemicals
-

Running cycle
During the cycle the display turns into screen saver mode
and shows:

— the name of the set cycle
— the remaining time
— the duration of the set cycle
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— the green features activated in case of ECO cleaning

cycle

Cycle stop

LX)
)

Medium cleaning

Keep the door closed

01:59.

€9 02:04 hem

00e

Keep hold ® putton to stop the cycle;

The Stop button will be available only when the program is
running. After the selection the display will show the
remaining time for rinsing the cavity and the boiler.

Forced rinse

If you have stopped a running cleaning cycle, the appliance
may proceed to perform a forced rinse to wash out all the

Keep hold to stop the cycle

“a

chemicals from the cavity.

CQLEANING

-----

Forced rinsing
Please wait while the cavity
is being rinsed. Please do not
open the door or switch off the
appliance.

04:59

(9 05:00 m:s

During this time the door cannot be opened.

F.16.5 Detergent loading

6 - 10 GN model

)

~
=~
7000000

20 GN model

B&
Hs

O

IMPORTANT

In 20 Grids models run the cleaning cycles only
with trolley inside the oven. It helps the sealing
in closing the bottom openings between the
cavity and the door.

F.16.6 Precautions

®
/A

O

IMPORTANT

In 20 Grids models run the cleaning cycles only
with trolley inside the oven. It helps the sealing
in closing the bottom openings between the
cavity and the door.

WARNING

To prevent material damage,
injury or fatal accidents do not
clean or leave accessories/trays
(trolleys excluded) inside the unit.

Empty the cavity before
proceeding.
IMPORTANT

Do not use detergent or rinse aid powder dissolved
in water or in gel form and/or containing chlorine.



WARNING

Both chemical substances and
hot steam can escape from
cavity with risk of burns and
scalding. Use Gloves.

Always refer to the safety cards
and labels on the products used.

& WARNING
Do not start any cooking cycle if
the cleaning cycle has not been
completed and/or after cleaning
cycle completion if there are still
detergent residuals, if any.

& WARNING
Do not open the cooking cavity
door while cleaning cycle is
operating.

& WARNING
In case of steam leakages from
the cavity door and/or visible
wearing or damage of cavity
door gasket, do not start any
cleaning cycle.
Call the Customer Care Service.

F.16.7 End of cycle

» Cleaning done: info on consumptions (see example in a
Gas model, the data are purely indicative).

CLEANING =

[III

(X
)

Medium cleaning
done!

D ose3s
& osh
O i

The display may show up a message about an anomaly
with chemicals loading during the cleaning cycle. In this
case:

— verify if there are undissolved tablets in the cleaning
drawer;

— if present, remove them before using the oven for
cooking.

Legenda

¥  Electric consumption in kWh
¢  Water consumption in litres

&, Detergent consumption in tablets

++ Rinse-aid consumption in tablets
'y Detergents consumption in litres
Descaling agent consumption

Time consumption in hours : minutes : seconds

F.16.8 FORCED CLEANING

This function measures the oven cooking time elapsed from
the last automatic cleaning cycle. If the limit is reached (the
default value is 24h), no further cooking cycle is allowed.

* The display shows the pop-up window “Forced cleaning®: it
is necessary to perform one of the automatic cleaning
cycles.

MANUAL

)

S

=
[
L Forced cleaning

Oven must be cleaned. Launch a
cleaning cycle before cooking

Y

» At the conclusion of the selected cleaning cycle, the pop-up
window disappears; the cooking functionality is now
restored.

To enable/disable this function and/or change the time limit to
force a cleaning see Cleaning — Advanced functions section in
F.17 SETTINGS chapter.

F.16.9 BOILER DESCALING (Boiler maintenance)

During the routine washing cycle with solid chemicals (Rinse
and Descale blue tabs) the boiler is maintained scale free.
However, if you always use the ECO cleaning cycles with the

green feature Skip descaling 9 activated, it may lead to
lime build up in the boiler.

In case of excessive scale in the boiler and appearance of a
message on the display with EtUb error code, proceed as
follows:

» Select “Settings” from the main menu, then scroll through
the pages until you find the “Cleaning” function.

« Select the dedicated Boiler maintenance cycle.

%Q Fk

Automatic Programs
+
DAGIIS:

SkyHub Cleaning Seltin‘

&
Usb >

9

SETTINGS —
+ | Cleaning

Enable Cleaning (@)

p Default cycle

P Default chemical

P Advanced functions

Help Agenda  Plan &
save

N D\ UU
01:20 him

>

-
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* Run the cycle and use 2 tabs “C25“ only for 6-10 grids * When you select this function, the corresponding icon and
models and 3 tablets for 20 grids models instead of the name become green. In the main menu page (on the left of
usual quantity. the picture below) the boiler drain icon will be visible until the

function is disabled.

SETTINGS =

SETTINGS

+O Al setking:\ - Q {b Q El‘

Manual Automatic Programs

(@ Boiler Drain -

Zerolime & senvice * +-t 0
descale +
SkyHub Cleaning Settings
01:26 h:m
-
@ B E,
. < Help Agenda  Plan&  Usb 7
Hex
Load solid chemicals T X 00
M A
01:20 h:m

=¥
-~

* It may occur that, after carrying out the dedicated cycle, the
display shows an error code again (dESS, dESC or EtUb). « Ifyou want to deactivate this function (after winter closure or
In this case, repeat the procedure. long periods of inactivity), it will be necessary to press again
+ If, after carrying out a second dedicated cycle, the display the “Boiler drain“ function in the setting menu. The function
shows error code again, call Service. icon and name become white again. The boiler returns to
normal functioning.
IMPORTANT
@ The manufacturer declines any liability if these smes__ =, F SETTINGS = =
prescriptions are not respected; Allcatti Q Al settings Q
Also, the warranty does not cover the repair or @
replacement of components damaged by scale @ ~ @ Boler Drain -
whenever the required supply water characteristics Y’ Boiler drain P senice

are not respected.

Do you want to stop boiler draining?

F.16.10 BOILER DRAIN

If you need to empty the boiler (such as during winter closure, »
for example, or for long periods of inactivity), the “Boiler drain®
is a permanent activation that opens the boiler flap and holds
this position even when the appliance is turned off.

To activate this function, proceed as follows:

X
» Select “Settings” from the main menu, then scroll through e
the pages until you find to find the “Boiler drain“ function. = >
The oven asks confirmation about the selection.
VEEYARN! | ‘ F.17 SETTINGS
All settings Q
Monual | Atematic | Programs “Settings“ mode allows to change some usage parameters of

@ solerbang & the oven.
K f{ 9 » & servce ‘ 1. Open the upper drawer and select Settings;
) @ % > . _} 22 ) {b Q EL

Manual Automatic Programs

Help Agenda  Plan &
save

T e I + 50% * o+ O
01:20 h:m + +

SkyHub Cleaning Settings

> 160 ° » OEBER

Help Agenda  Plan&
save

B B 00:30:00 L~ l\_/_vzuus

01:20 h:m
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2. The display shows the main menu with ALL SETTINGS;

SETTINGS

D)

All settings

BE Longuage

Date

®© Time

& Meosurement units
o)) Ssounds

Q Cavity light

I oispiay

B Touch screen test
@ Food safety

®

Autostart

Q

-

Default setting

SETTINGS =

All settings Q

Y Manval G
@ Automatic
Bk programs
@& MultiTimer
% skyHub
Cleaning
Green Spirit

Accessories

Identity card

H

Q

@ I —
ﬁ Startup page

(=)

User Password

PN

If it is required to restore the factory setting, proceed ad

follows:

1. Open the lower drawer and select the related icon;

SETTINGS

5o\

—\ =

=

X

@
Restore
factory
settings
@© 6:30em | 100%

| @20°c

X |
© 630em | 500°C | @120

®

Default settings

Confirm restoring default settings
on the oven? All actual settings
will be lost.

2. Confirm restoring to close the pop-up window.

F.17.1 LANGUAGE settings

N>
Language

This parameter allows to customize all menus in the selected

language.

» Touch the flag icon;

» The display shows all settings in the required language.

SETTINGS

=

|

Hx 1A E

Th -

\.

Language

L5

Deutsch

English UK

Italiano
Pyceknit
Suomi

Svenska

F.17.2 DATE settings

Date

Espaiiol
Frangais

g reags

This setting allows to set the current date.
» Set the date format (D/M/Y, D/M/Y, Y/M/D)

« Enter the date:
and touch the
select the day.

touch “<* /“>* to select the month and year
corresponding number on the calendar to

SETTINGS

.)))

:

+ | Date
Set format
oMY MDY YMID
Set date
L] 2017 *

L] December L]

M T W T F S S
AB‘ 1 2 3
49‘4 5|6 7 8 9 |10
ol v | [ s e | 7|
|

18 (1920 21 |22|23|24

5
51
52“25 2627 28 29 30 1

1

F.17.3 TIME settings

@ Time

This setting allows to set the current time.
» Set the time format (24H or AM/PM)
« Enter the time: touch the corresponding number on the

keypad.

F.17.4 MEASUREMENT UNITS settings

SETTINGS

<+ | Time

Set format
24H AM/PM

Set time

1:45
1 2 3

4 56
7189

0

y Measurement units

» This setting allows to set the temperature measure unit (°C

or °F).

SETTINGS

D)

[III

4 | Measurement units

Temperature
c o

F.17.5 SOUND settings

‘ ))) Sound

This setting allows to:

* setthe volume

« set the volume level of the alarm from “0* to “5%

level from “0“ to “10%;
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SETTINGS

« | Sound

Volume 10
— -
Alert volume 5
— -
Enable messages continuous sound ()
Enable sounds @)
(does not involve alarm sounds)

@ cookingDoneO.waw
(J  cookingDonel.waw
(O  cookingDonezwaw

(O cookingDone3.waw

* enable / disable a continuous sound when a pop-up
message appears ((® / @):

« enable / disable the End-cooking sound (Cm / @);
» choose and set the “End-cooking* jingle.

F.17.6 CAVITY LIGHT settings

LS

-’O\- Cavity light

This setting allows to enable / disable the cavity light ((® /@)
and also:

» Set the brightness from 0 to 100 %;
« Enable / disable the blinking light at the end of cooking;

SETTINGS =

+ | Cavity Light
Enable cavity light (m

Brightness 85%
a

Light blinking at the end of cooking  (—m)
Light blinking when in alarm (@)

Preheat blinking m

« Enable / disable the blinking light when the appliance is in
alarm;

» Enable / disable the blinking light during the preheat.
F.17.7 DISPLAY settings

m Display

This setting allows to:

+ adjust the brightness of display from “0“ to “100“%
+ set the sleep timeout value (minutes/seconds).

SETTINGS

—
« | Display

Brightness 100%

Sleep timeout

15:00:

56

F.17.8 TOUCH SCREEN CALIBRATION

Touch screen calibration

This setting allows to set the calibration of the screen.

1. Touch different points on the screen to check calibration

accuracy;

2. Touch and hold to exit;
N
R
s

Calibation| comgleted| Touch
diifferent points or] the streen o
heck|accuracy. Rress dnd hdld
to exit. After 30 seconids the
Calibratiof wil be abprted

CNT
0

ox
o<

F.17.9 TOUCH SCREEN TEST

% Touch screen test

1. Touch the screen as close as possible to the centre of the
red cross;

2. Repeat until the cross turns green;

3. Touch \/

to exit;

_|.

Touch to test. Hold down to exit.

F.17.10 FOOD SAFETY settings

@ Food safety

This setting allows to enable / disable ( C® / @ ) the following
parameters:

Food Safe Control (FSC)

The FSC feature guarantee the microbiological safe condition
of the food. If the FSC function is enabled it will be possible to:
« Enable/disable the visualisation of the “F* factor;

» Enable/disable asking for FSC set on start.

SETTINGS =

ﬁ.l

+ | Food safety

Enable Food Safety Control (FSC)
Show F value during cooking

Ask for FSC set on start

W 8086

Enable HACCP




HACCP

* The HACCP feature allows the storage of all the set values
identifying a cooking process, and their variation, the cavity
temperature and, when used, the food core temperature at
specific intervals.

F.17.11 AUTOSTART settings

@ Autostart

This setting allows to enable / disable ((m / @ ) the Autostart
feature in all modes.

SETTINGS

[...

| Autostart

Start cycle by closing the door (m

The Autostart function allows the start of the selected program
by closing the oven door.

F.17.12 MANUAL settings

{]:'} Manual

This setting allows to enable / disable ((® / @) the Manual
cooking mode and its options:

SETTINGS

¢

<+« | Manual
Enable Manual Cooking cycle m

General

Timer/Temperature dialogs

Utilities

v v v v

Hold

NOTE!
@ If a mode is disabled, it is not visible in the upper
drawer.

General

» Show real and set values. The activation allows to display
the cycle with more detailed information: humidity, temper-
ature and time are shown as current and set values.

« Always show food probe temperature. It allows to display
the probe temperature values.

» Cooking preheating. It allows the oven to perform the
preheating/precooling phase.

* Advanced preheating. This activation allows to set a
temperature to be reached in preheating/precooling phase.
Touch the temperature row and set the required value.

» Delayed start preheating. This activation allows the oven
preparing the cavity for the delayed cooking cycle.

« Multi-phase cooking. It allows the oven to perform Multi-
phase cooking cycle.

SETTINGS
+ | Manual
Enable Manual cooking ()]

¥ General

Show real and set values

®
.

Always show food
probe temperature

Cooking preheating
Advanced preheating
Delayed start preheating

0 EE EE-

Multiphase cooking

Timer/Temperature dialogs

» Short cooking. The activation enables the short cooking
feature showing up.

» Eco-delta cooking. The activation enables the Eco delta
cooking feature showing up.

* Minimum cavity-probe temperature difference. Touch to set
the minimum value on the appearing touchpad (e.g. 5°C).

SETTINGS = =

+ | Manual
Enable Manual cooking (m

P General
W Timer / Temperature

Short cooking

@)
Eco-delta cooking @)

Minimum cavity vs probe .
temperature difference 5C

P utiities

P Hold

Utilities
» Cooking info in option drawer. The activation allows
information showing up in the drawer.

» Delayed start. The activation allows to postpone a cycle at a
more convenient time.

SETTINGS

+ | Manual

Enable Manual cooking (@)

P General
P Timer / Temperature
W Utilities

Cooking info in drawer @)

Delayed start @)

P Hold

Hold

» Default convection temperature 70°. Touch the value to set
the required temperature on the appearing keypad.

» Default steam temperature 70°. Touch the value to adjust
the default temperature on the appearing keypad.

» Probe temperature increase 5°. Touch the value to adjust
the probe temperature on the appearing keypad.

SETTINGS =

<+ | Manual

Enable Manual cooking (m

P General

P Timer / Temperature

P utiities

W Hold

Default convection
temperature 70C*

Default steam temperature 70C*

Probe temperature increase Lo

Preferred Cooking cycles

Choose the cycle proposed by the oven when selecting the
Manual mode.

. & Convection
& Combi
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SETTINGS

+ | Manual

Enable Manual cooking

General

Timlergs Temperature

»

»

P Utilities
p Hold

W Preferred cooking cycles
&  Convection

R Combi

Steam

v

Coocking cycles setpoints

Cooking Cycles setpoints

You can choose the default setpoints values of the cycles:

» Edit Convection setpoints. Change the values more con-
venient for your default Convection cycle.

» Edit Combi setpoints: Change the values more convenient
for your default Combi cycle.

« Edit Steam setpoints. Change the values more convenient
for your default Steam cycle.

SETTINGS

« | Manual

Enable Manual cooking

General

Timlergs Temperature

Hold

»
»
b Utiiities
»
»

Preferred cooking cycles

W Coocking cycles setpoints

Edit Convection setpoints

Edit Combi setpoints

Edit Steam setpoints

F.17.13 AUTOMATIC settings

Q Automatic

This setting allows to enable / disable (m / @ ) the Automatic
cooking and the related cycles.

i)

Enable step view

NOTE!

If a mode is disabled, it is not visible in the upper
drawer.

« This setting allows to show or hide the steps of an automatic

cooking cycle.

Factory presets

SETTINGS

<+ | Automatic

Enable Automatic cooking
Enable step view

P Factory presets

P User presets

P Food type

P Cyclest

Update Automatic cookings

Restore Automatic mode

o

W

» This setting allows to save and/or overwrite the factory
presets that you have modified.

58

User presets

* This setting allows to save and/or delete the presets
completely created by you.

SETTINGS — =
+ | Automatic
Enable Automatic cooking m
Enable step view (@)
W Factory presets
-
Preset save m
‘ Preset overwrite m
v User presets
Preset save (@)
‘ Preset delete ™
e

Food type

» This setting allows you to display or hide each type of food
on the display.

SETTINGS

D)

= SETTINGS = =
s = =
+ | Automatic + | Automatic
Enable Automatic cooking (@) Enable Automatic cooking (@)
Enable step view (@) Enable step view (@)
» Factory presets £ Pasta and rice [@ R
v Food type Savory and sweet bakery (CH)
Meat (@) Dessert (@)
Poultry ) Cycless m
Fish (@) ZeroWaste (@)
Eggs )] India C)
Vegetables ® ., Australia @ o,
Cycles+

* This setting allows each automatic cycle to be displayed or
hidden in the display list.

SETTINGS

9

<+ | Automatic

Enable Automatic cooking (&)

Enable step view

W

Factory presets s

User presets

Food type

4 v v w

Cicles*

Regeneration

Wl

Static combi

Update automatic cookings

* This setting allows to updated the automatic cycles stored in
your oven with the latest ones. Use an USB pendrive.

Restore automatic mode

» This setting allows to restore the automatic cycles before
last update.

[N
P Cyclest
Update Automatic cookings

Restore Automatic mode



NOTE!

@ To update and/or restore the automatic cycles,
follow the instructions given in F.7.4 UPDATE/
RESTORE AUTOMATIC CYCLES paragraph in
F.7 AUTOMATIC MODE chapter.

F.17.14 PROGRAMS settings

EL Programs

This setting allows to enable / disable (C®m / @ ) the Programs
mode and the related functions.

The functions are divided into General, Local Programs and
Cloud Programs:

General

« Enable management from Cloud. It enable to download/
manage programs from Cloud.

* Enable messages in Programs. It allows messages dis-
playing during a running.

» Enable skip preheat. It allows to skip the preheating phase.

* Show categories. This activation allows food categories to
show up on the display.

» Show most used. It allows most used programs to show up
on the display.

D)

SETTINGS = =

SETTINGS

Programs Programs

Enable Programs. Enable Programs.

General

Local Programs

Cloud Programs

Enable management from
Cloud

Enable messages in Programs
Enable skip preheat
Show Categories

Show most used

Local Programs

Local Programs

» Programs delete. It enable the “delete programs* function.
» Enable Programs modify. It allows to “modify programs*.

» Enable Programs save. It allows to “save program®.

* Programs overwrite. When saving, it allows to overwrite
programs with the same name.

SETTINGS =
_—

‘ Programs

Enable Programs
)  General
) Local Programs

¥ Cloud Programs

Enable delete

ol

Enable modify

Enable save

Cloud programs

» Programs delete. It allows the “delete programs* function.

* Enable Programs modify. It allows to “modify cloud
programs®.

» Enable Programs save. It allows to “save cloud programs*.

F.17.15 MULTITIMER settings

q) MultiTimer

This setting allows to enable / disable (® /@D ) the MultiTimer
features.

Once activated, it is possible to enable/disable :

* MultiTimer option to show up on the display;

* MultiTimer programs to show up on the display;

» Temperature recovery inside the cavity.

* MultiTimer screensaver block: during the running pro-
gramme the screensaver will not be displayed.

* MultiTimer stop on empty presets. The MultiTimer program
ends when all presets have been completed.

SETTINGS frd =
- =
<+ | MultiTimer

Enable MultiTimer (@)

Enable MultiTimer programs m

Enable temperature recovery (@)

W Multitimer presets
Enable presets save [
Enable presets modify )}
Enable presets delete ()]
Load program with presets  (_ )
Show compatible presets (@)

MultiTimer presets

This setting allows to enable / disable MultiTimer presets

functions:

» Enable Presets save. It allows “save preset* function;

« Enable Presets modify. It allows “modify preset” function;

* Enable Presets overwrite. It allows “overwrite preset”
function;

* Enable Presets delete. It allows “delete preset” function;

e Load programs with presets. When a MultiTimer pro-
gramme is recalled, all the presets associated are
automatically loaded.

» Show compatible Presets. When selecting presets for a
program, all the compatible presets are shown.

» Autorun Presets. The Presets run without asking to open
the door, which makes to start the MultiTimer program.

Blink all. When a preset ends, the corresponding whole row
will blink in green in the MultiTimer page list.

F.17.16 HOMEPAGE FAVORITE MODE settings

* Homepage favorite Mode (SkyHub/SoloMio)

This setting allows to enable / disable (C® /@ ) the Homepage
Mode (SkyHub/SoloMio).

Once enabled, it is possible to:

» enable/disable the SkyHub management (create/save links
and pages).

» reset the SkyHub ambient. All saved links and pages will be
deleted.

9

SETTINGS

+ | SkyHub

Enable SkyHub

W

Manage SkyHub

o

Reset SkyHub

F.17.17 CLEANING settings

i’j_’ Cleaning
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This setting allows to enable / disable ((m / @ ) the Cleaning
feature and the related cycles and functions:

Default cycle

» This setting allows to set the default cycle when selecting
the cleaning mode from the upper drawer;

SETTINGS

+ | Cleaning

Enable Cleaning m

¥ Default cycle
Soft
Medium

4% Strong

4 Extrastrong

A
IV Rinse

P Default chemical

v

Advanced functions

Default Chemical

+ This activation allows choose the detergent format:
— Solid
— Liquid (if enabled kit for External liquid detergent)
— Powder

Cleaning — Advanced functions
* Forced cleaning after [xx]:[xx] H:M...

This setting allows to enable/disable ( C® / @ ) the function
of a forced cleaning after a settable cooking time.

SETTINGS

i

< | Cleaning
Enable Cleaning (@)

P Default cycle

P Default chemical

¥ Advanced functions

Forced cleaning after 24:00
o @ )

Boiler maintenance

Boiler maintenance

« This cycle is dedicated to the maintenance of the boiler to
prevent lime build up.
See the F.16.9 BOILER DESCALING (Boiler maintenance)
paragraph.

SETTINGS

+ O

Zerolime
descale

01:26 h:m

&

Load solid chemicals

F.17.18 USER PASSWORD

Gﬁ User Password

» This setting allows to set a password to access into specific
environments, features and options to prevent setting
changes.

60

This setting can be fixed according to the requested
company policy.

D)

SETTINGS =

All settings Q

Y Manal G
Q Automatic =

Bk Programs

@ mutiTimer

Y% skyHub =
{i Cleaning (0=
Q) Green spirt

(5] Accessories
MW

(C= User Password

& service

-~

If the password is forgotten, contact the Service.

F.17.19 ACCESSORIES settings

@ Accessories

This setting allows to: enable / disable (C® / @ ) the following
feature/options:

SkyDuo/ : :

Match If available in your model

= USB food probe

# Cleaning with Liquid chemicals

F.17.20 STARTUP PAGE settings

/ﬁ\ Startup page

When the oven is switched on the default startup page is
Manual mode.

» This setting allows to set a specific environment for the
starting page. Select the required environment.

SETTINGS =

- ‘ Startup page

®

Manual

Automatic
Program
SkyHub
Plan&Save

Cleaning

OO0 0000

Setting

F.17.21 IDENTITY CARD settings

Identity Card

» This page shows the technical data of your oven together
with the latest uploaded versions of: software, system,
cleaning files, automatic cooking, ACU Firmware and
connectivity board type.



SETTINGS = SERVICE & SETTINGS

SERVICE
— Vaummn —\ S

4 | Identity card

9PDD217722 02

SN2462000604

LW 6 1/1 Gas Boiler
51510

NA

NA

10.0.19044.2130

NA

JSON Skeletdh/ 0292022 —

Vepiowerter FW View
0.0.0 licences

© 630em | 100% | nzoec

To see all licenses related to the SW, open the lower drawer
and select the corresponding icon.

F.17.22 BOILER DRAIN

(?) Boiler drain

» This feature facilitates the complete drainage of the boiler
during prolonged shutdowns or periods of non-use. See
F.16.10 BOILER DRAIN paragraph in Cleaning mode
chapter.

F.17.23 SERVICE

, Service

* This environment is only allowed to an authorized
technician.

F.18 SWITCH THE OVEN OFF

Press the “O* side of the button “O — I to switch the oven off.

o=5

@ IMPORTANT

Before switching off, the appliance executes a cavity drying:
the cooling fan remains active at the maximum speed to cool

down the components compartment and to dry the oven
chamber. A popup message asks to OPEN THE DOOR, and
to confirm its opening.

®

Automatic switch off

The appliance will execute a
cavity drying before switching
off.

Please open the door

WARNING: hot air may exit from
the open door

If equipped, the oven empties out the boiler while the

corresponding icon appears on the display & The boiler wil
be filled when, the next time the oven is switched on, a cooking
mode that uses the boiler is selected.

« If the oven door is opened, the drying procedure starts with
a 5-minutes countdown. Then, the oven switches off.

Automatic switch off

Open the door

» |If the door is still closed, the pop-up message remains
visible for about 30 minutes, then the oven switches off.

IMPORTANT
This procedure starts only when necessary, after a

cooking or cleaning cycle. It does not start if the

oven has only been used for “browsing®, i. e.
changing parameters or updating software and so
on.

G APPLIANCE CLEANING

WARNING
Refer to “WARNING and Safety
Information®.

G.1 Care information

Care operations have to be carried out by the owner and/or
user of the appliance.

IMPORTANT
Problems resulting from poor or lack of care as

hereinafter described will not be covered by the
warranty.

You can order it with this reference code 0S1779.
You can order it with this reference code 095782.

G.2 Cleaning introduction

WARNING

Use heatproof gloves when
operating with hot parts.

Use Electrolux Professional detergents as mentioned below if
necessary, and a Microfibre3 cloth for cleaning stainless steel
surfaces or Brush4. If another type of detergent is used,
carefully follow the producer’s instructions and observe the
safety rules given in the information sheetsprovided with the
product or substance.

Rinse and dry thoroughly.
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CAUTION
@ * Do not use solvent-based detergents
(e. g. trichloro-ethylene) or abrasive
powders for cleaning.

* Do not use chemical products such as
sodium hypo chlorite (bleaching
powder), hydrochloric acid (muriatic
acid) or other acids to clean the surfa-
ces of the appliance.

Do not use the above products even for
cleaning zones next to the appliance,
their vapours can damage it.

Do not use steel brushes, steel wool,

copper cloths, sand-based or similar
products for cleaning.

G.3 Appliance cleaning

Your oven is subject to soiling every time it is used for cooking:
the type of soiling and its location in the oven depend on many
factors. Hereafter, you will find information about the location
of the parts to be cleaned and how often they should be
cleaned.

G.4 Cooking chamber

It is suggested to clean it at least once a day in case of daily
use: it could happen, with particular types of cooking, to have
to clean it even more than once a day.

To clean the cooking chamber, use the dedicated programs as
explained in F.16 CLEANING MODE paragraph.

VY B

Manual Automatic Programs

jﬁ? SO

Cleaning Settings

G.5 Boiler or steam generator (models
equipped only)

It is suggested to descale it every day in case of daily use.

The descaling cycle is included in the same washing programs
as the cooking chamber, with the exception of the rinsing
program. Make sure to add the specific tab as explained in
F.16 CLEANING MODE paragraph.

The frequent use of the green feature Skip descaling 9
(that excludes the descaling of the steam generator) over time
may lead to the accumulation of limescale. When the oven
shows the message “dESC*, descale the boiler as indicated in
the instructions in F.16.9 BOILER DESCALING (Boiler main-
tenance) paragraph.

G.6 Cooking chamber filter

Once a week:

This filter is clearly visible in the centre of the bottom of the
cooking chamber and is used to prevent damage to the
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washing pump and/or to avoid obstructions in the washing
circuit.

1. Lift the filter to remove it from its housing;

O

-

2. Wash the filter in the dishwasher with a gentle programme;
in other cases, wash the filter by hand with neutral dish
washing detergent and rinse thoroughly;

3. REefit the filter in its place.

G.7 Airfilter

Itis a polyurethane sponge, housed in a support equipped

with slits for the inlet of the cooling air of the oven components

(see figure for “table-top” models for example).

It avoids that the impurities of the kitchen environment (oils,

greases, flours, powders,...) are transported on the internal

components causing malfunctions.

Once a month:

1. Unlock the filter support by unscrewing the screws and
remove it;

The pictures refer to 6-10 GN model

2. Remove the filter and degrease it by washing it with dish
detergent;

3. Dry the filter and put it back in the support;

4. Put the support back in place. If necessary, depending on
your model, secure it with the screws.

IMPORTANT

For safety reasons, the oven is equipped with a
mechanism to detect the presence of the filter
support. If the filter is not refitted, a message is
given indicating that the filter should be put back in
place. After 8 hours of operation without a filter, the
oven will freeze until the support is refitted.



G.8 Door gasket

The silicone gasket that surrounds the oven door is an
essential element in achieving the desired cooking results
and preventing air, water or steam leakage during oven
operation. The gasket is the most stressed element of the
oven because it is subject to multiple types of stress: thermal,
chemical, physical.

Carefully clean the oven door and the gasket using a micro-
fiber cloth soaked in warm water with a neutral detergent at
least once a day (before or after cleaning). The daily care will
considerably prolong the gasket’s life. Never use abrasive
products to clean the gasket.

@ IMPORTANT

In case of cooking at temperatures above 260 °C,
repeat the gasket's cleaning operations a few more
times during the day. Do not leave the oven running
Replace the oven door gasket every six (6) months.

at high temperatures without a load.

To replace it, proceed as follows:

1. Remove the gasket from its seat;

2. Clean the seat of any traces of dirt;

3. Insert the new gasket along the entire seat.

G.9 Inner glass doors and cooking chamber
glass

Keeping the glasses mounted on the oven door clean is
important for their dual role: shielding the user from the
temperatures that develop in the cooking cavity and allowing
visibility inside to ensure control of the cooking at all times.

After each washing cycle of the cooking chamber:

1. Clean the edge of the internal glass. See figure below (
20GN model);

2. With the door open, press the two retaining clips (top and
bottom) as shown in the figure to reach the intermediate
space between the inner glasses and external glass;

Clean both sides of the internal glass doors using a glass
product;

S o2

|

=2]

A -4

3. Then, clean all the reachable surfaces between the doors.
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4. Refit the internal glass into the clips and close the oven
door.

%

|

1=3]
\\\\f

G.10 Door area

IMPORTANT
It is strongly recommended to clean each day the

area along the entire door perimeter, the rubber
gasket and the internal glass especially near the
edge.

After cooking cycle the oven door, its internal glass, the
gasket and the area around the door perimeter may become
easily dirty due to greasy vapours coming out from the oven.

These operations must be done with the door glass cold,
without using abrasive detergents or rags.

1. Clean thoroughly the oven area along the door perimeter
as indicated in the following figure:
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G.11 Efficiency control of the discharge
system

Residues released during cooking, despite regular cleaning of
the cooking chamber, can encrust the external discharge pipe.
It is therefore essential to check the efficiency of the discharge
and to clean the external pipe as soon as there are signs of
obstruction. At least once a year, clean the drain pipe.

G.12 Special cleaning

For hygiene reasons use regularly the pipe cleaner with nylon

bristles, supplied with the appliance, to clean thoroughly all

gaps of the fagade:

1. Gap (“1“) between the condensate drip collector and the
oven fagade;

2. Gap (“2*) between the door handle and the oven door
frame;

2 .
\ﬂ
e

<

On 20 GN models clean regularly the internal side of the
trolley simulator:

» Open the oven door and clean behind the steel plate (“3);

G.13 Condensate drip collector

The plastic drip collector under the cooking chamber ensures
that the steams that condense as soon as the door is opened
are collected and discharged.



For hygiene reasons, clean it as follows:

1. Use water to clean regularly the drain pipe (“A*) of the drip
collector;
If the discharge is not uniform spray a neutral detergent
solution and let it melt the incrustations before cleaning
with water jet.

2. Remove the metal cover (“B“) and use the same system to
clean the single check valve (“C*);

3. Use regularly a pipe cleaner with nylon bristles (supplied
with the appliance, according to the model) to clean the
small gutter (“D).

G.14 Food probe

Residues released during cooking, despite regular cleaning of
the cooking chamber, can encrust the food probe, altering the
temperature detection.

To ensure optimal operation of the oven with the food probe, it
is recommended to clean the food probe manually every day,
using lukewarm water and neutral soap, avoiding tying the
cable of the probe and rinsing with water.

IMPORTANT
Pay particular attention when handling the probe;

remember that it is a sharp object, therefore handle
it very carefully, even during cleaning.

G.15 Other surfaces

» Clean external glass, metal and plastic parts only with non-
aggressive detergents. Stop immediately using those
products if detecting any visual or tactile characteristic
change on surfaces and thoroughly rinse with water
(examples: glass becoming mat/scratched/other, or plastic
discoloring/melting/other, or metal showing rust/stains/
scratches). Carefully dry after rinsing.

IMPORTANT
As for the plastic handle, do not use detergents

containing sodium hypochlorite.

G.19 Maintenance intervals

o

%
@.

o | \,

» Clean the stainless steel parts every day using lukewarm
neutral soapy water;
Rinse with plenty of water and dry thoroughly.

» Do not clean the stainless steel with steel wool, brushes or
scrapers in common steel, as they could deposit ferrous
particles which oxidize, causing rust spots;

G.16 Periods of non-use

If the appliance is not going to be used for some time, take the
following precautions:

» close the water supply tap(s), if present;

disconnect the power supply or remove the plug from the
power socket, if present;

» clean the cabinet, going over all the stainless steel surfaces
vigorously with a rag moistened with paraffin oil to create a
protective film;

» periodically air the premises.

IMPORTANT
The warranty does not cover any damages caused
by ice formations in the appliance pipes.

G.17 Replacing wear and tear components

There are parts, whose damage happens because of the
ordinary use during a period, which are not covered by the
manufacturer warranty.

G.18 Repair and extraordinary maintenance

NOTE!

@ Repair and extraordinary maintenance have to be
carried out by specialised authorised personnel,
who can ask the manufacturer to supply a servicing
manual.

It is advisable to carry out the checks with the frequency given in the following table:

Maintenance, inspections, checks and
cleaning

Frequency Responsability

Ordinary cleaning

« general cleaning of appliance and surrounding | * Daily
area

» Operator

Mechanical protection devices

+ check their condition and for any deformation, | * Every 6 months + Service

loosening or removed parts

Control

» check the mechanical parts, for cracks or
deformations, tightening of screws: check the | « Yearly
readability and condition of words, stickers
and symbols and restore if necessary

» Service
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Maintenance, inspections, checks and
cleaning

Frequency

Responsability

Appliance structure
+ tightening of main bolts (screws, fixing sys- * Yearly
tems, etc.) of appliance

» Service

Safety signs
« check the readability and condition of safety * Yearly
signs

» Service

Electrical control panel

» check the electrical components installed
inside the electrical control panel. Check the * Yearly
wiring between the electrical panel and appli-
ance parts

» Service

Electrical connection cable

+ check the connection cable (replace if * Yearly
necessary)

» Service

General appliance overhaul

» check all components, electrical equipment,
corrosion, pipes...

Every 10 years' . Service

1. The appliance is designed and built for a duration of about 10 years. After this period of time (from commissioning) the appliance must undergo a general

inspection and overhaul.

H TROUBLESHOOTING

H.1 Introduction

Certain faults may occur during normal use of the appliance. In
some cases, faults can be eliminated easily and quickly by
following the indication below.

The display, if present, always shows a warning message or
alarm describing the occurring fault.

A Warnings icon

® Alarms signalling icon

The alarm icon shows up on the display with a message
indicating the number, the code, the date and issue in progress.

¥ =

®

200 - ACUM
17/11/2022 14:22

Communication error with ACU, call
service. For service check J7 or J8 on
Ul, X27 on ACU

H.2 Error codes

For more info about the alarm, Press icon to open the

“Technical Service ID“ page or icon to open the “Data
Monitor pages.

If the fault persists, contact the Customer Care Service:

1. Disconnect the appliance from the main power supply;
2. Switch off the safety circuit breaker ahead of the
appliance;
3. Close the gas and water tap(s), if they are present;
4. Remember to specify:
+ the type of fault
» the appliance PNC (product number code)
» the Ser. No. (appliance serial number).

IMPORTANT

@ The appliance PNC and serial number are essential
for identifying the type of appliance and date of
manufacture.

Check the anomaly indicated by the warning alarm and, if required, contact the Customer Care Service.

»;\Ir;om- gg;c;fly Description Possible causes Actions
ACUP Stop After software update | Communication protocol Call service
appliance | error appears between Ul and ACU is not
working

CHEM Warning The oven detects a The water flow is low. It could just be necessary
water missing situa- to check if all the chemicals have been dis-
tion when EV11 is solved in the dedicated wash drawer.
open.
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;;r;om- :)r/lg?nc;y Description Possible causes Actions
CLLP Reminder | Only Lev. 4 hood Clean hood’s lamp
CLCS Reminder | Lev. 3 and 4 hoods Clean hood's condensation sink
CLFt Reminder | Lev. 3 and 4 hoods Clean hood's demister and water separator
filter
FCt Stop The User Interface is not
appliance. programmed with the
software.
Hd04 Stops Shower valve BV4 not Switch the oven OFF/ON. If the error persists,
appliance | working call Service.
PdEF Stops Memorized default Physical memory failure Parameters memory corrupted;
oven parameters corrupted * Try to switch the oven OFF/ON.
 If the problem persists, call service.
rEPL Reminder | Only Lev. 4 hood Replace hood's lamps
N°1 Warning Problem with internal | Issue with hardware (for Itis possible that some functionality do not
Ertc clock example battery clock work (for example HCCP).
exhausted). » Call Service.
N°101 Stops One or a combination | The panel has been acci- Press all buttons to possibly unlock the wrong
butn oven of the panel buttons dentally hit or damaged. one/ones. The permanent blocked buttons are
are permanently lighted during the error on display.
blocked
N°102 Stops The FLASH EPROM | Communication impossible | . switch OFF and ON the oven, if the problem
FLA1 oven; fatal | ID is different as with external SPI-FLASH persists, call Service.
error expected memory.
N°103 | Stops Communication chan- | Unknown SPI-FLASH + Switch OFF and ON the oven, if the problem
FLA2 oven; fatal | nel between FRAM memory device. persists, call Service.
error and microcontroller is
malfunctioning or
blocked
N°104 Stops The FRAMID is differ- | Communication impossible | . switch OFF and ON the oven, if the problem
FrA1 oven; fatal | ent as expected with FRAM memory. persists, call Service.
error
N°105 Stop oven; | The FRAM power fail | Unknown FRAM memory « Switch OFF and ON the oven, if the problem
FrA2 fatal error | data calculated MD5 | device. persists, call Service.
is different as the
stored one
N°106 Stops The FRAM power fail | Software error: invalid data | . gwitch OFF and ON the oven, if the problem
FrMC oven; fatal | data calculated MD5 | on FRAM memory. persists, call Service.
error is different as the
stored one
N°107 Stops Appliance is ON but « Wiring The appliance is ON but the ON/OFF switch
SCbL cleaning ON/OFF switch feed- | , ; shows still OFF. Cooking still possible. The
back still OFF Connection loose. cleaning is blocked for safety reason.

* Try to switch the oven OFF/ON. If the alarm
persists, it is still possible to operate cooking,
but it is recommended not to start any
cleaning cycle until the service will have
resolved the issue.

+ Clean manually the oven and call Service.

N°110 Warning Battery is low Ageing Call Service to replace battery.
bAtt
N°111 Warning The communication Communication impossible | . ca|l service
rtc HACCP between the RTC and | with internal clock.
will not the microcontroller is
function blocked
N°112 Stops The RTC stopped flag | Internal clock permanently | Call service.
Urt2 oven is active even after locked.
the power on recovery
procedure
N°113 Stops The RTC internal Clock oscillator failure. Call service.
urt3 oven oscillator is
malfunctioning
N°115 Blocks ACU software version | Wrong software upload ACU software version (main uC) incompatible
ACUS oven; fatal | (main uC)incompati- | (example: after replacing with present Ul SW version.
error ble with present Ul ACU board, the SW is not

SW version

uploaded)

Call Service.

67



drive

g;om- zz;gfly Description Possible causes Actions
N°116 Blocks ACS software version | Wrong software upload ACS software version (inside ACU board)
ACSS oven; fatal | (inside ACU board) (example: after replacing incompatible with present Ul SW version. Call
error incompatible with ACU board, the SW is not service
present Ul SW uploaded)
version
N°117 Stops TC software version Wrong software upload TC software version (inside ACU board) incom-
tCMS oven; fatal | (inside ACU board) (example: after replacing patible with present Ul SW version.
error incompatible with ACU board) . Call .
present Ul SW all service
version
N°118 Stops Inverter software ver- | Wrong software upload Inverter software version (YODA board) incom-
InusS oven sion (YODA board) (example: after replacing patible with present Ul SW version.
incompatible with ACU board) Call service
present Ul SW
version
N°120 The User parameters | Invalid data on User « Call service
PUSr calculated is different | parameters
to the stored one
N°121 Stops Factory parameters Issue with the SW or with « Try to switch the oven OFF/ON.
PFAC | oven map corrupted the HW. « Ifthe problem persists, call Service.
N°122 One or more User One or more User parame- | . Call service
PUOr parameters are out of | ters are out of range
range
N°123 One or more Factory | One or more Factory « Call service
PFOr parameters are out of | parameter are out of range
range
N°125 Stops Wrong Parameter Wrong Parameter configuration: Appliance with
PCE1 oven configuration: Appli- boiler but without lambda probe.
ance with boiler but
without lambda probe
N°130 Stops No one valid GAS Software missing No one valid GAS table present in the oven.
EGAOQ oven table present in the Call Service.
oven
N°131 Stops GAS table for this Software missing GAS table for this appliance model not found.
EGAt oven appliance model not Call Service.
found
N°132 Stops Wrong GAS table Software missing Wrong GAS table data.
EGAd | oven data Call Service.
N°135 Stops Cleaning table not Software missing Cleaning table not present for the MODEL and
ECLt oven present for the the DETERGENT TYPE in use.
MODEL and the Call Service.
DETERGENT TYPE
in use
N°140 Stops SPI-FLASH memory Error during SPI-FLASH + Switch OFF and ON the oven, if the problem
FLrE oven reading error memory reading. persists, call Service.
N°141 Stops SPI-FLASH memory | Error during SPI-FLASH « Switch OFF and ON the oven, if the problem
FLUE oven writing error memory writing. persists, call Service.
N°142 Stops SPI-FLASH memory Error during SPI-FLASH - Switch OFF and ON the oven, if the problem
FLEE oven block erase error (4kb | memory block erase. persists, call Service.
block)
N°145 | Stops FRAM memory read- | Error during FRAM +  Switch OFF and ON the oven, if the problem
FrrE oven ing error memory reading. persists, call Service.
N°146 Stops FRAM memory writ- Error during .FRAM «  Switch OFF and ON the oven, if the problem
FrUE oven ing error memory writing. persists, call Service.
N°150 Stops Error during creation / | Error during creation / « Try with another USB pen drive.
USFO oven opening of a file on opening of a file on the
the USB pen drive. USB pen drive.
N°151 Stops Error during closure Error during closure of a « Try with another USB pen drive.
USFC oven of a file on the USB file on the USB pen drive.
pen drive
N°152 Stops Error during reading Error during reading of a «  Try with another USB pen drive.
USIE oven of a file on the USB file on the USB pen drive.
pen drive
N°153 Stops Error during writing of | Error during writing of afile | . Try with another USB pen drive.
USUE oven afile on the USB pen | on the USB pen drive.
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;;r;om- :xg;:‘;y Description Possible causes Actions
N°154 Stops Error during creation | Error during creation of a « Try with another USB pen drive.
usdc oven of a directory on the directory on the USB pen
USB pen drive drive.
N°155 Stops Impossible to write on | Impossible to write on the « Try with another USB pen drive.
USFU oven the USB pen drive: USB pen drive: USB pen
USB pen drive full drive full.
N°E161 | Warning NIU SW version is Once the NIU has been « Call service
nlus Stops only | incompatible with Ul installed, it has been rec-
connectiv- | SW version. ognized an incompatible
ity software version of the NIU
N°E162 | Warning NIU unknown - -
nlUH Stops only
connectiv-
ity
N°E163 | Warning NIU configuration not | - -
nluC Stops only | valid
connectiv-
ity
N°E164 | Warning No valid PNC and SN | - -
nlUP Stops only | found
connectiv-
ity
N°200 Stops Main electronic board | Communication problem + Switch the oven OFF/ON;
ACUM oven not identified with the main electronic « Ifthe error persists, call Service
board. ’ )
N°201 Stops the | Upper inverter com- « |ssue with the motor Communication error with upper cavity motor
MCtM/ | oven munication problem inverter: inverter.
FU13 + Connection or electrical | « Try to switch the oven OFF/ON.
Issue, + If the problem persists, call Service.
N°202 Stops Inverter bottom not « |ssue with the motor Communication error with bottom cavity motor
MCbM/ | appliance. | identified (MD1). inverter. inverter.
Fd13 « Connection or electrical | Switch the oven OFF/ON.
issue. If the problem persists, call Service
N°203 Stops ACS microprocessor | ACU failure. + Restart the oven:;
CPUA | Oven does not « If the error persists, call Service.
communicate
N°204 Stops TC microprocessor ACU failure. + Restart the oven:
CPUt oven does not + Ifthe error persists, call Service.
communicate
N°205 Stops Communication proto- | The ACU has not been «  Switch the oven OFF/ON:
ACUP oven col error detected programmed correctly. - Ifthe error persists, call Service
The SD Card on the Ul ’
may be corrupted and not
able to perform the ACU
update with the software
temporarily loaded on it.
N°210 Stops the | Cavity safety switch « The cavity is dirty; Cavity over temperature reached.
EtC oven triggered (TSC) Call Service.

* The parameter COT is
set too high;

* The safety thermostat
bulb or the capillary are
damaged;

* The motor fan is blocked
while the heat is still On;

» The temperature TC
sensor provides erratic
measurements

» Leakage of heat in the
safety thermostat body
area.

* Room temperature <5°C.
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g;om- Zﬁg;‘;fly Description Possible causes Actions

N°211 Stops the | Cavity + The cavity is dirty; + Launch a cooling cycle; if not possible open

EtUC oven overtemperature « The parameter COT is the door and let the oven to cool down;

set too low. clean the cavity.
* When the temperature drops it is possible to
launch a new cooking cycle.
« If the error shows up again call Service.

N°212 Stops Upper cavity thermo- | . Connector failure: The oven can continue to work only with 100 °C

ECEu cycle couple failure . TC sensor failure: steam cycle.
grl:g'g;;e « ACU failure. For restoring full functionality, call Service.
running is
a steam
100°C).

N°213 Blocks Bottom cavity thermo- | . connector failure; The oven can continue to work only with 100 °C

ECEd cycle couple failure « TC sensor failure: steam cycle.
gﬁg'g;;e .« ACU failure. For restoring full functionality, call Service.
running is
a steam
100°C).

N°220 Stops Boiler safety thermo- | . Missing water in the The oven is not able to produce steam with the

Etb boiler stat trips. boiler; boiler. An alternative device will be used, but
cycles Overtemperature in « Limestone accumulation the performance will be reduced;

the boiler. in the boiler; + Call service to restore the boiler functionality.

» Wrong insertion of the
TC probe sensor;

* The safety thermostat
bulb or the capillary are
damaged;

+ Leakage of heat in the
safety thermostat body
area;

* The parameter BOT is
set too high;

* Room temperature <5°
C.

N°221 Stops Boiler « Missing water in the « Wait for the boiler temperature to cool down

EtUb boiler overtemperature boiler (electric heated (alarm ETUB will disappear)
cycles appliances only); + Run the maintenance boiler cycle and use

» Limestone accumulation the quantity of C25 tabs indicated in F.16.9
in the boiler; BOILER DESCALING (Boiler maintenance)

« The parameter BOT is procedure of this Manual):
set too low. * In case the alarm re-appears, descale the

boiler again.
+ If the problem persists, call Service.

N°222 Stops Boiler thermocouple + Connector failure: The oven can continue to work without preheat-

EbOL cycle/ failure « TC sensor failure: ing (check the cooking results).
preheating ) ’ . .

« ACU failure. * Inform Service about the failure.

N®223 | Stops Boiler water loading + Water supply (pressure/ | « Check if the water supply is open;

BoLt fgglg ((I:Te timeout quality of water). « Check if the water pressure is not too low;
need); the * Electric insulation prob- | « Verify if the water filter is clogged. Clean it or
boiler) lem with water level replace it;

Sensors. + Mechanical problem with boiler operation. If
the problem persists call Service.

N°224 Warning Boiler excessive tem- | The oven has detected a - Itis possible to cook. Verify the cooking

BEtr perature raising time | low performance in the results.

boiler. + If the warning persists call Service.

N°227 Stops Boiler level sensor « Humid lime shortcutting | The oven can continue to operate in convection

LPIn cycle problem boiler level sensors. orin ISG mode.

* Insulation issues with * There is a problem with the water level in the
the boiler level sensors boiler: run a cleaning program including the

rinse and descale cycle and use 2 tabs C25
only. (Follow the procedure as per Operating
Manual);

+ If the problem persists, call Service.
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N°228 Stops Water solenoid valve «  Switch the oven OFF/ON;

Hd05 cleoakr]:]ng, EVS not working. « Ifthe error persists, it is possible to cook in

cooking Boiler fill solenoid convection mode or in combi under 100°C
CyC|eSi. valve. mode.

excluding . . .

convection » Automatic cleaning not working: manually
and combi clean/rinse the oven cavity and call Service
under to restore full functionality.

100°C

Blocks

Cooking,

Blocks

Cleaning.

N°229 Stops Boiler drain valve BV6 Switch the oven OFF/ON;

Hdo6 cleaning. | notworking. If the error persists, manually clean/rinse the

oven cavity and call Service

N°230 Stops Descale boiler. Parameter bSCu has been | Scale in the boiler. Run a cleaning program

dESC cycle (if reached. including the rinse and descale cycle using 2

the cycles tablets “C25" only.
needs the If the problem persists, call Service.
boiler).

N°231 Warning Descale boiler Parameter bSCt (Boiler Scale in the boiler. Run a cleaning program

dESS Scale build up threshold) including the rinse and descale cycle using 2

has been reached. tablets “C25" only.
If the problem persists, call Service.

N°240 Only Warning on gxcessive « Flap (venting valve) !t is possible to cont.inue using the oven. Cook-

Bhto logged time on opening oper- motor reducer or micro | ing results maybe different from usual.

ggﬁ?];i:?:k;%nz\\//\a/l‘\l/)e switch failure. * With the oven OFF and cold, check if any
" | = Obstruction at the vent- obstruction at the ventilation chimney on the
ing valve inlet. top of the oven: remove the obstruction if
any;
+ If the problem persists, call Service.
N°242 Stops Error, excessive time Mechanical or electrical The oven has detected a problem with cavity
BEto cleaning on opening operation | problem with vent valve. vent operation. It is not possible to perform/
of the vent valve complete the cleaning cycle. Switch OFF/ON
during cleaning for resetting the error.
If the cleaning does not restart, call Service.
N°243 Warning Error, excessive time Mechanical or electrical The oven has detected a problem with cavity
BEtc on closing operation problem with vent valve. vent operation. If cooking: check the cooking
of the vent valve result, try to reset the message also switching
during cleaning OFF/ON; if message persists, call Service and
continue cooking: clean the oven only manually
until fixing the issue.
If cleaning: it is not possible to perform/com-
plete the cleaning cycle. Switch OFF/ON to
reset the message. If the problem persists, call
Service.
N°244 Warning Blocks cleaning if the | The oven has detected a The oven has detected a problem with cavity
Y8 flap is closed problem with cavity vent vent operation. It is not possible to perform/
operation. It is not possible | complete the cleaning cycle.
to perform/complete the Call Service
cleaning cycle.
Call service

N°252 Stops Drain temperature Possible lack of water in « Check that the oven has water supply;

Htd oven above safety limit the drain system. « Pour some fresh water on the bottom cavity
filter; pay attention, do not splash hot cavity
with cold water as it could damage the
appliance.

« Wait for the alarm to blink off;

+ If the problem persists, call Service.
N°253 Stops Water drain NTC « Connector failure Drain temperature sensor failure. The oven will
EStd appliance. | failure « NTC sensor failure continue to work unless other failures detected..

. If the problem persists, call Service
» ACU failure

N°254 Warning Water solenoid valve Switch the oven OFF/ON;
Hd02 EV2 not working If the error persists, pour 1 litre of water in the

Quenching valve.

cavity every 30 mins to avoid overheating on
the rubber pipings and call Service.
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N°260 Stops Cleaning drawercap | . The cap of the cleaning | "€ oven can continue to cook but cleaning
Cdo cleaning absent drawer is not detected: it | cycle could not be performed until the drawer
Warning in is not possible to cap will be in place;
cooking FINISH a cooking or - Screw correctly the cap on the cleaning
cleaning cycle. drawer in the front of the oven;
+ If the error persists, rotate the cap 180° and
screw again. Call Service.
N°261 Stops Water solenoid valve Switch the oven OFF/ON;
Hd07 cleaning. | EV7 not working. If the error persists, manually clean/rinse the
oven cavity and call Service
N°262 Stops Water solenoid valve Switch the oven OFF/ON.
Hd11 cleaning. EV11 not working. If the error persists, manually clean/rinse the
oven cavity and call Service.
N°263 Stops Water solenoid valve Switch the oven OFF/ON.
Hd12 cleaning. EV12 not working If the error persists, manually clean/rinse the
oven cavity and call Service.
N°264 Stops Cleaning pump M8 Switch the oven OFF/ON.
Hd08 cleaning. not working. If the error persists, manually clean/rinse the
oven cavity and call Service.
N°265 | Stops Valves/pumps activa- + Switch OFF and ON the oven, if the error
HdPP liquid tions (ACS feedback) persists, manually clean the oven cavity and
cleaning call Service.
N°280/ | Stops Humidifier not « Water missing; The oven has detected a problem with the
281 humidifier | working . 1SG circuit obstruction humidifier (ISG). It could be possible to cook in
HEnI " | convection mode only.
Verify the water supply valve is fully open and
the water filler has no obstructions. Clean it if
needed.
If the problem persists, call Service.
N°282 Boiler mal- | Boiler malfunction The solenoid valve is not Switch the oven OFF/ON.
HdO1 function For boilerless stops working. If the error persists, manually clean/rinse the
humidification. oven cavity and call Service.
For boiler stops
humidification and
combi cycles under
100°C
N°290 Stops component compart- | . Connector failure: Electronic board temperature sensor damaged.
EntC oven ment NTC failure « TC sensor failure: Cooking impossible.
+ ACU failure. + Call Service.
N°291 Stops Component compart- | . Fiter is dirty; + Check room temperature considering the
ESCH oven, ment « Too high room oven needs fresh air to cool electronic
except overtemperature temperature. compartment;
cooling fan. + Clean the filter;
» Allow oven to cool before cooking;
» Call Service if the problem reoccurs.
N°292 | Warning Component compart- | . Fiter is dirty; « Check room temperature considering the
ASCH ment temperature « Too high room oven needs fresh air to cool electronic
warning (NCC). temperature. compartment.
» Clean the filter;
» Allow oven to cool before cooking;
+ If the problem persists, call Service.
N°300 Cycle Cavity upper burner « Airin gas supply; The oven will not operate until restoring the
GbCU paused locked . Gas supply is closed; burner functionality.
« lssue with the eIectric’; To recover the functionality:
supply of the burner « If the error occurs at the cycle start, switch
system; the oven OFF/ON.
* Burnersysteminternal | . |f the error occurs after 5 ignition attempts:
failure; 1. check the gas supply main valve is open
2. reset the error and attempt new cycle
3. if the error persists, switch OFF/ON the
oven and attempt new cycle again;
If the problem persists, call Service
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N°301 Cycle Cavity lower burner « Airin gas supply; The oven can continue to work both in con-
GbCd paused. locked. - Gas supply is closed: vection and ISG mode.
« Issue with the electric To recover full boiler functionality:
supply of the burner + If the error occurs at the cycle start, switch
system; the oven OFF/ON.
* Burnersysteminternal | . |f the error occurs after 5 ignition attempts:
failure; 1. check the gas supply main valve is open
2. reset the error and attempt new cycle
3. if the error persists, switch OFF/ON the
oven and attempt new cycle again;
if the problem persists, call Service
N°302 Blocks Boiler gas burner « Airin gas supply; The oven will not operate until restoring the
GbbU boiler. locked . Gas supply is closed:; burner functionality.
+ lssue with the electric To recover the functionality:
supply of the burner « If the error occurs at the cycle start, switch
system; the oven OFF/ON.
* Burnersysteminternal | . |f the error occurs after 5 ignition attempts:
failure; 1. check the gas supply main valve is open
2. reset the error and attempt new cycle
3. if the error persists, switch OFF/ON the
oven and attempt new cycle again;
If the error persists, call Service
N°310 Stops Cavity SSRNTC fail- | . Connector failure:  Restart the oven;
CntC cooking ure (NTC3) *« NTC sensor failure; + If the error persists, call Service.
» ACU failure;
N°311 Stops Cavity SSRNTC « Inlet air filter dirty; The oven can continue to work in recovery
CSOt appliance. | overtemperature « Cooling fan failure; mode: cooking cycles will not use the boiler.
(NTC3) + Cooling inlet air sucking | * Do not switch the oven OFF;
warm/hot air; » Wait for the temperature to decrease;
. Oven installed by hot + Clean the inlet air filter;
appliance; ) » Check with a thin strip of paper whether a
+ Steam/Heat leakage in consistent air flow can be detected at the
the electronic cooling air inlet: if not, call service;
compartment; » Check if the inlet cooling air may be affected
by heat produced in the kitchen (in case the
oven is located by hot appliances, stop
working with those appliances and inform
Service);
 If the error persists, call Service.
N°313 Stops Boiler SSR NTC fail- Temperature sensor issue. | The oven has detected a problem with boiler
bntC boiler ure (NTC4) operation. It is possible to continue cooking
Blocks without the boiler functionality.
cooking, + Verify cooking results;
BlOCk.S  If the problem persists, call Service.
cleaning.
N°314 Stops Boiler SSRNTC over- | . |nlet air filter dirty; The oven can continue to work in recovery
BSOt boiler. temperature (NTC4) - Cooling fan failure: mode: cooking cycles will not use the boiler.
Blocks + Cooling inlet air sucking | * Do not switch the oven Off;
‘écl’g;'(’;g‘ warm/hot air; «  Wait for the temperature to decrease;
cleaning. . Oven installed by hot » Clean the inlet air filter;
appliance, + Check with a thin strip of paper whether a
+ Steam/Heat leakage in consistent air flow can be detected at the
the electronic cooling air inlet: if not, call service;
compartment. » Check if the inlet cooling air may be affected
by heat produced in the kitchen (in case the
oven is located by hot appliances, stop
working with those appliances and inform
Service);
 If the error persists, call Service.
N°320 Stops only | Single point core « Food probe misuse (for | Itis possible to run cycles based on time
Eprb1 food probe | probe failure example, wire pulled or | (Without food probe);
cycles squeezed);

» Connector failure;
* Probe failure;
« ACU failure.

+ If available, use the accessory USB food
probe;
+ Call service to restore full functionality.
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N°321 Stops only | Six points core probe | . Food probe misuse (for | Itis possible to run cycles based on time
Epré food probe | failure example, wire pulled or | (Without food probe);
cycles squeezed); « Ifavailable, use the accessory USB food
* Connector failure; probe;
* Probe failure; + Call service to restore full functionality.
+ ACU failure.
N°322 Stops alll Detected a problem « Lambda probe failure. Oven has detected a problem with lambda
ELMb cycles with the oxygen probe. It is possible to continue using the oven
except sensor in Steam under 100°C.
convection Cooking results in Steam mode may be differ-
‘r’]"'thc_’(;{tt ent from usual.
umidi . . . .
control y For restoring full functionality, call Service.
and steam
under
100°C.
N°324 After Oven worked 8 hours | Misuse Restore the air inlet filter checking its cleanness
FA8H ending without air inlet filter before fitting it back in place. In case the filter is
cooking lost, call Service
cycle,
stops oven
cooking
N°325 Stops Grease collector Misuse Ensure to close the grease collector drain valve
GrCo cleaning valve opened before restarting the cleaning cycle.
cycle
N°326 Stops Cavity drain valve Switch the oven OFF/ON.
Hd03 appliance. | BV3 not working. If the error persists, call Service.
N°327 Stops Water measured « Water supply valve The oven can continue to work (check the
EH20 oven inconsistent with closed or partly closed; | cooking results).
valves state + Temporary lack of water | « Check if the water supply valve is open;
supply pressure, + Check the water pressure is > 1,5 bar;
* Flow meter failure; + If the problem, persists call Service.
* Water system issue.
N°329 | Warning H20 check. « Water tap is closed « Check water tap is open
H20C The oven retry the + Water flow rate less « check water pressure is good
water check 3 times than 1 I/min « if the problem persists for 30 min and EH20
every 10 mins. After + No signal feedback from rises, call Service
that, EH20 is shown flowmeter
N°400 Stops Upper motor short « Pinched wire (line Call Service.
FU00 appliance. | circuit. between inverter and
motor).
» Short circuit phase to
phase.
» Short circuit phase to
ground.
* Inner electric motor
shortcut.
N°401 Stops Upper motor All causes related to fric- Restart oven.
FUO1 appliance. | overcurrent. tion phenomena: If the causes persist, error will appear again,
- Cavity fan towards suc- | call Service.
tion wall.
* Motor shaft towards
graphitic ring.
N°402 Stops Upper motor speed - Wrong motor parameter. | Restartoven.
FU02 appliance. | inconsistency. . Phase not connected. If the causes persist, error will appear again,
- Excessive friction (see | call Service.
FUO01).
N°403 Stops Upper inverter under Internal issue with the Restart oven.
FUO03 appliance. | voltage DC. inverter hardware. If the causes persist, error will appear again,
call Service.
N°404 Stops Upper inverter « External power supply Check the power supply is stable (check
FUO4 appliance. | overvoltage. fluctuation. functionality of other units nearby the oven.

Internal issue with the
inverter hardware.

Restart oven.

If the causes persist, error will appear again,
call Service.
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N°405 Stops Upper inverter out- Defective / unplugged con- | Call Service.
FUO5 appliance. | going phases open nector on inverter.
circuit.
N°406 Stops Upper inverter high Wrong motor parameter. Clean air inlet filter, let he unit to cool down.
FUO06 appliance. | temperature. General overheating of Restart oven.
inner components. . . .
If the causes persist, error will appear again,
call Service.
N°407 Stops Upper motor thermo- | All causes related to fric- If in cooking phase: wait for the motor to cool
FUO7 appliance. | stat safety tripping tion phenomena: down. Restart the oven after 30 mins. If the
(Klixon) . Cavity fan towards suc- problem persists call Service.
tion wall. If in cleaning phase: call Service
* Motor shaft towards
graphitic ring.
» Cleaning cycle with
excessive water load.
N°408 Stops Upper inverter over All causes related to fric- Restart oven.
FU08 appliance. | torque tion phenomena: If the causes persist, error will appear again,
« Cavity fan towards suc- | Call Service.
tion wall
* Motor shaft towards
graphitic ring.
N°409 Stops Upper inverter inter- Internal inverter hardware Call Service
FU09 appliance. | lock circuit failure issue
N°410 Stops Upper inverter drive Inverter hardware/harness | Call Service
FU10 appliance. | interlock failure issue
N°411 Stops Upper inverter under- | External power supply Check the power supply is stable (check
FU11 appliance. | voltage AC fluctuation functionality of other units nearby the oven.
Restart oven.
If the causes persist, error will appear again,
call Service.
N°412 Stops Upper inverter over- Issue with external power Call Service. It might be required to call the
FU12 appliance. | voltage AC supply electric power supply provider.
°413 Stops Upper inverter com- Inverter power supply (AC) | Restart oven. If the causes persist, error will
FU13 appliance. | munication Error. missing. appear again, call Service
Connector unplugged/
damaged.
Fuse F2 blown.
°414 Stops Upper inverter param- | Lower inverter wrong Call Service.
FU14 appliance. | eter configuration parameters.
Error.
°417 Stops Upper inverter out- Defective / un- plugged Call Service
FU17 appliance. | going phases open connector on inverter
circuit
°450 Stops Lower motor short Pinched wire (line between | Call Service.
Fd0oo appliance. | circuit. inverter and motor).
Short circuit phase to
phase.
Short circuit phase to
ground.
Inner electric motor
shortcut.
°451 Stops Lower motor All causes related to fric- Restart oven, if the causes persist, error will
Fd01 appliance. | overcurrent. tion phenomena: appear again, call Service.
» Cavity fan towards suc-
tion wall.
* Motor shaft towards
graphitic ring.
°452 Stops Lower motor speed Wrong motor parameter. Restart oven. If the causes persist, error will
Fdo2 appliance. | inconsistency. Phase not connected. appear again, call Service.
Excessive friction (see
FUO1).
N°453 Stops Lower inverter under- | Internal issue with the Restart oven. If the causes persist, error will
Fdo3 appliance. | voltage DC. inverter hardware. appear again, call Service
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N°454 Stops Lower inverter External power supply fluc- | Check the power supply is stable (check
Fdo4 appliance. | overvoltage tuation. Internal issue with | functionality of other units nearby the oven.
the inverter hardware. Restart oven, if the causes persist, error will
appear again, call service.
N°455 Stops Lower inverter out- Defective / unplugged con- | Call Service.
Fdo5 appliance. | going phases open nector on inverter.
circuit.
N°456 Stops Upper Inverter out- Wrong motor parameter. Clean air inlet filter, let the unit to cool down.
Fdo6 appliance | going phases open General overheating of Restart oven, if the causes persist, error will
circuit. inner components. appear again, call service
N°457 Stops Upper motor thermo- | All causes related to fric- If in cooking phase: wait for the motor to cool
FdO7 appliance. | stat safety tripping tion phenomena: down. Restart the oven after 30 mins. If the
(Klixon). . problem persists, call service.
» Cavity fan towards suc- ) i ;
tion wall. If in cleaning phase: call service.
* Motor shaft towards
graphitic ring.
» Cleaning cycle with
excessive water load.
N°458 Stops Upper motor thermal All causes related to fric- Restart oven. If the causes persist, error will
Fdos appliance. | safety tripping tion phenomena: Cavity appear again, call Service.
(Klixon). fan towards suction wall.
Motor shaft towards graph-
ite ring.
All causes related to fric-
tion phenomena:
» Cavity fan towards suc-
tion wall.
* Motor shaft towards
graphitic ring.
N°459 Stops Lower inverter drive Inverter hardware issue. Call Service.
Fdo9 appliance. | interlock failure.
N°460 Stops Upper inverter drive Inverter hardware/ harness | Call Service.
Fd10 appliance | interlock failure issue.
N°461 Stops Upper inverter under- | External power supply Check the power supply is stable (check
Fd11 appliance. | voltage AC fluctuation. functionality of other units nearby the oven.
Restart oven, If the causes persist, error will
appear again, call Service
N°462 Stops Lower Inverter under- | External power supply Check the power supply is stable (check
Fd12 appliance. | voltage AC fluctuation functionality of other units nearby the oven.
Restart oven, if the causes persist, error will
appear again, call Service.
N°463 Stops Lower Inverter Comm | Inverter power supply (AC) | Restart oven. If the causes persist, error will
Fd13 appliance. | Err missing. appear again, call Service
Connector unplugged and/
or damaged.
Fuse F2 blown.
N°464 Stops Lower inverter Param | Lower inverter wrong Call Service
Fd14 appliance. | Conf Err parameters configuration
Error.
N°467 Stops Lower Inverter output | Defective / un- plugged Call Service
Fd17 appliance. | phase open connector on inverter
N°600 Hood level | Level 2, 3, 4: Malfunc- | Hood’s Electrical power Restart oven.
Hodo | 2Electric | tion ?”t hood motor supply off If the causes persist, error will appear again,
oven. regulator . _ Call service.
Warning Hood Fan safety ther:
mostat over
Hood level temperature
2 ga; » Automatic Controller
gzloepns. oven damage
H level * Hood/oven interface
ood leve cable disconnected or
3,'4 (EleC- damaged
tric only):
Warning
N°601 Warning Level 4 only: Hood’s UVC lamp’s cassette are Restart oven.
hod1 UV lamp compart- not in right position If the causes persist, error will appear again,

ment open

call service.
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N°602 Warning Level 4 only: Hood’s The cover panel of central Restart oven.
Hod2 UV lamp compart- technical compartment If the causes persist, error will appear again,
ment open (UVC) is not in appropriate | cg service.
position or is not properly
closed
N°603 Warning Level 4 only: Hood’s The demister and water Restart oven.
Hod3 water separator filter | separator filter are not in If the causes persist, error will appear again,
missing appropriate position call service.
N°604 Warning Level 4 only. Hood's
hod4 electrical internal
Hod4 error (CN6). [Actually
unused. This error is
electrically bypassed
in the hood control
board].
N°605 Warning Level 4 only: Hood’s Hood’s UVC lamp 1 and/or | Restart oven.
hod5 lamp 1 missing or not | 2 missing or not working If the causes persist, error will appear again,
working call service.
N°606 Warning Level 4 only. Hood’s UVC lamp 3 and/or | Restart oven.
hod6 Hood’s lamp 2 miss- | 4 missing or not working If the causes persist, error will appear again,
ing or not working. call Service.
N°607 Warning Level 4 only.
hod7 Hood’s ozone sensor
1 limit exceeded [Pre-
disposition only.
Ozone sensor cur-
rently not in use].
N°608 Warning Level 4 only.
hod8 Hood’s ozone sensor
2 limit exceeded [Pre-
disposition only.
Ozone sensor cur-
rently not in use].
°609 Blocks Hood connection lost | Triggered when no com-
hod9 oven munication with the hood is
reported by the ACU.
N°610 Stops its not possible to Refer to the Service Check that the hood is power supplied
HodU oven start a cooking nor Manual of the hood.
cleaning cycle
if this happens during
a cooking cycle this
will be interrupted
if this happens during
a cleaning cycle this
will be suspended
until the alarm is
cleared
N°620 Blocks USB Food probe The USB food probe is not | Restart oven. Check if the probe is inserted
UPrb cycle if missing or removed correctly plugged correctly into USB slot. If the causes persist,
uUSB during cooking error will appear again, call Service.
probe is
used
N°1001 | Stops The cavity is dirty; The Launch a cooling cycle; if not possible open the
appliance parameter COT is set too door and let the oven to cool down; clean the
low. cavity. When the temperature drops it is possi-
ble to launch a new cooking cycle. If the
problem persists, call Service.
H.3  Oven connectivity issues (depending on Not connected to LAN Hub (connected to NIU PROE

your SW version)
If the oven cannot establish a remote connection to Internet, its

display shows different icons indicating the connection issue.

See below the icons meaning:

Connection errors

N

Oven not connected to connectivity module

o

",
‘\

c’)

=

or loT module but not to hub)

Connected to hub via LAN but not to cloud.

Not connected to Wifi Hub (connected to connectivity
module).
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~I» Connected to hub via Wifi but not to cloud.

| FURTHER INFORMATION

1.1 Ergonomic features

1.1.1 Certification

The ergonomic features of your product, that may influence your physical and cognitive interaction with it, have been assessed and
certified.

A product with ergonomic features, in fact, shall fulfil specific ergonomic requirements, belonging to three different areas:
Polytechnic, Biomedical and Psychosocial (usability and satisfaction).

For each of these areas, specific tests with real users have been performed. The product is therefore compliant with the ergonomic
acceptability criteria requested by the standards applied.

1.1.2 General recommendations
The oven or the blast chiller that you use is specifically studied and tested in order to minimise any physical problems associated to
the interactions with the product.

The loading and unloading of the trays and the interaction with the product may bring to incongruous postures and handling of heavy
weighs — characteristics of your daily activity that we tried to relieve.

In any case we would like to suggest a few operating procedures to adopt:

» Handle the tray in a balanced way, trying not to arch your back during the loading/unloading.

» |If possible, flex your legs and don’t bend forward your back during the placement of the trays in the lower shelves and during the
achievement of any lower tools or items.

+ |If possible, try to place the trays in the cavities considering their weighs, as suggested by the pictures below.
+ If possible, push the tray holder trolley and pull it in order to reduce the distances.

+ Keep the viewing distance in order to understand properly the information displayed in the display or to view the object in the
cavity, reducing as much as possible the time spent with the eyes up (neck extensions).

Suggested movement of trays according to their weights
Try to place the trays into the cavities considering their weighs as suggested by the pictures below.

,,,,,,,,,,,,,, 5 Kg
_ r, -y

; [ ]
ffffffffffffff G "I
. L h 15 Kg

10 Kg

5 Kg

7 Kg i
-
A

Maximum suggested weighs - “Manual Handling Operations Regulations” - Health and Safety Executive (HSE, UK, 2016)

Below a few examples of common installations and the maximum suggested weights per trays
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1.1.2.1 Recommendations on accessories

80

For the installation of the 180 Kg Blast Chiller it is suggested the predisposition of the isolated floor to avoid extra strain
for the operator who uses the Mobile GastroNorm rack.

For the wall installation of the 10GN it is suggested the use the Riser accessory not higher than 700 mm to improve
easiness of loading.

In the stacking installation 6GN + 6GN it is suggested to use the adjustable feet accessory 230-290mm (code 922745)
and set them at maximum height of 290 mm to facilitate an easy loading.

In the configuration 6GN + 6GN on Riser accessory it is suggested to load trays with a weight lower than 3 Kg on upper
level.
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