FAGOR INDUSTRIAL

FUNCTIONS AND BENEFITS

DESIGNED 1O GET THE
MOST OUT OF EVERY

FAGOR
TOUCH

EVERY OPTION
AT YOUR FINGERTIPS

The Advance generation ovens have an intuitive,
easy-to-use 8-inch TFT touchscreen which
has automatic programmes such as “Fagor
Easy” and "Fagor Cooking”.

The Fagor Touch system is completely
sealed in glass, which makes it very easy to
clean. It also repels water and grease stains,
as well as being highly scratch-resistant. Its
capacitive technology allows a wide angle of
vision and the screen can be operated even
while wearing latex gloves.

STEAMING

CONTINUOUS STEAM:
PERFECT COOKING
AND HEALTHY FOOD

Independent and separate from the oven
enclosure, the powerful steam generator in the
Advance oven supplies fresh steam at all times
for perfect quality cooking, thereby making
food more succulent.

The system ensures that the water is
continually replaced after every 24 hours of
cooking, ensuring high quality and guaranteeing
hygiene inside the oven at all times.

<ITCHEN

THE ADVANCE PLUS
OPERATING SYSTEM MEANS
THERE ARE NO LIMITS

Fagor Cooking allows the user to programme
their cooking automatically and create, save,
import and export recipes, which helps to make
daily life easier and more productive.

Fagor Easy has 4 modes for manual
cooking: Convection, steam, combination and
regeneration.

Fagor Multi-Tray System monitors and
controls the temperature and time for each
individual tray so that all kinds of food can be
cooked at the same time. Flexible cooking to
save both time and money.

Fagor USB enables recipes to be uploaded
and downloaded and HACCP data to be
documented so as to ensure the highest
standards of food safety.

CONTROL

TEMPERATURE CONTROL:
UNBEATABLE
TASTE AND FLAVOUR

HA Control ensures that the temperature
remains uniform and constant, which
translates into the finest results: food which is
unbeatable in appearance, flavour and taste.

The two-way fan system creates optimum

air flow which guarantees that food is cooked
to perfection. The speed of the fans can be
adjusted to meet specific cooking requirements
at any given time.
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COMBI
CLEAN

PERFECT HYGIENE,
GUARANTEED WARRANTY

The oven's automatic cleaning system
guarantees the highest possible levels of
hygiene.

Combi Clean has 5 cleaning programmes
which are tailored to the needs of every
professional.

It has a built-in safety programme which
is activated when the cleaning process is
interrupted unexpectedly.

BETTER PRECISION FOR
OPTIMUM RESULTS

Simple and highly easy to use, the Advance
probe provides a temperature reading taken
from the food's core in order to guarantee
precision throughout the entire cooking
process.

With its ergonomic design and easier handling,
the EZ Sensor guarantees the safety of the
chef and, above all, helps to save on time and
effort.
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TABLE OF FUNCTIONS AND FEATURES

BASIC FEATURES ADVANCE ADVANCE CONCEPT
PLUS
ECO-STEAMING (] [ ] -
Steam generator with lime detector [ ] [ ] -
Automatic emptying of the generator [ ] [ ] -
Semiautomatic decalcification system [ ] [ ] -
HA-Control ® [ ] [ ]
Exclusive bidirectional fan system [ ] [ ] [ ]
Cool-down (rapid cooling function) [ ] [ ] [ ]
“Auto-reverse” system to invert the fan direction ° [J [ ]
EZ-Sensor ® [ ] [ ]
Probe with temperature multi-sensor mechanism [ ] [ ] [ ]
CAPACITIVE 8" TFT
FAGOR TOUCH TOUCHSCREEN WITH  SCREEN + SELECTORDIAL  D\SPHAY 7 SEGMENTS
FRONT GLASS +2DIALS
FAGOR CombiOS ° - -
Fagor Cooking ° - -
Fagor Easy [ ] - -
Fagor Multi-Tray System ° - -
Fagor USB o - -
Cooking modes 4 + Humidity control 5 5
FAGOR CombiClean (WITH PROGRAMS OF AUTOMATIC WASHING) o5 [ e 1
OTHER FUNCTIONS
Delayed programming (traditional cooking and Fagor cooking) [ ] [ ] [ ]
Delta cooking [ ] [ ] [ ]
Thermal stop (count down when temperature is reached) [ ] [ ] -
Monitor App & Maintenance App (self-diagnostic alerts and errors) [ ] [ ] [ ]
Log file App (history of cycles) [ ] [ ] °
Log file App (history of errors) [ ] [ ] -
Configuration App (power-speed) g’ ngve;' g ;Sagsveedr g ;Sagsveedr
Humidifier [ ] [ ] [ ]
Languages 33 25 -
HACCP [ ] Optional -
SAT mode [ ] [ ] [ ]
Trade show mode [ ] [ ] [ ]
Calibration Auto Auto Manual
Rapid-close-door system (models 061,101 and 102) [ ] [ ] [
Integrated rack-structure trolley (models 201 and 202) [ ] [ ] Optional
Retractable shower ® [ ] -
External shower - - Optional
IPX-5 protection [ ] [ ] [ ]
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