SINCE 1963

SBPE101 ELECTRIC OVEN 10 GN 1/1 ELECTR. CONVECTION/INSTANT STEAM
COMBI

i I Oven chamber heating by means of high-performance INCOLOY heating elements
b Rapid chamber ventilation system
¢ r’ — Patented humidity control system inside oven chamber
§
Height-adjustable feet.
Automatic cleaning system available upon request.

Reversing motor rotation for even cooking
‘ Programmable control board with 99 programmes, each comprising 9 cooking phases.

Automatic fan shut-off when door is open

Instant system for steam production (not combined)

USB port for uploading and saving recipes and for firmware updating
Control panel can be opened for easy maintenance

Double-glazed ventilated door, panels can be opened for easy cleaning.
Interior halogen light.

Seamless Aisi 304 oven chamber with rounded corners.

Six fan speeds available
Large displays for constant monitoring of oven parameters.

| " Delta T cooking function.
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AL O (A) ELECTRICAL PLUG
= (B) WATER INLET (1/2")
aad S (C) WATER DRAIN (@32)
L 4 (D) WATER INLET (3/4")
W, (E) SOFT WATER INLET(3/4")

(F) GAS INLET (3/4")



