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Project _______________________________________



Quantity ______________________________________ FCSI section ___________________________________



Combi steamer



Approval _____________________________________ Date _________________________________________



   



Model Convotherm 4 easyDial



easyDial 6+1 Shelves GN 2/1



     



Electric Boiler Disappearing door



Essential Features    



             



Standard Equipment  



 



 



         



Options



ACS+ operating modes: ™ Steam (30-130°C) with guaranteed steam saturation ™ Combi-steam (30-250°C) with automatic humidity adjustment ™ Convection (30-250°C) with optimized heat transfer HygienicCare Concept - food safety thanks to antibacterial surfaces: ™ easyDial control panel ™ Door handle and recoil hand shower easyDial user interface: ™ Central control unit, Convotherm Dial (C-Dial) ™ Digital display ™ Regenerating function: Regenerate products to their peak level ™ Up to 99 cooking profiles each with up to 9 steps Multi-point core temperature sensor Door handle with safety latch and sure-shut function RS232 and RS485 interface Data storage for HACCP and pasteurization figures Preheat and Cool-Down function



                 



       



    Tel: +49(0)8847 67-0 Fax: +49(0)8847 414



ConvoClean cleaning system (fully automatic operation with multi-measure dispensing; automatic operation with singlemeasure dispensing) Steam and vapor removal (built-in condensation hood) Grill model with grease collection ConvoSmoker smoker model Ship model Ethernet / LAN interface Range of voltages Sous-vide sensor, with external socket Core temperature sensor – external socket



Accessories



   



Convotherm Elektrogeräte GmbH Ovens & Advanced Cooking EMEA Manitowoc Foodservice Talstrasse 35, 82436 Eglfing, Germany



ACS+ (Advanced Closed System +) operating modes: Steam, Combi-steam, Convection ACS+ Extra Functions: ™ Crisp&Tasty (5 levels of moisture removal) ™ BakePro (5 levels for the traditional baking function) ™ HumidityPro (5 levels of humidification) ™ Adjustable fan speed (5 levels) easyDial: all functions can be set on one operating level Semi-automatic cleaning system HygienicCare Concept USB port integrated in the control panel TriColor indicator ring - indicates the current operating status Steam generated by high-performance boiler outside the cooking chamber Disappearing door: more space and greater safety at work



C4eD 6.20 EB



Item _________________________________________



ConvoConnect appliance manager PC software ConvoVent 4 / ConvoVent 4+ condensation hoods Indicator tower for showing the operating status Banquet system (optionally as a package or individually) ™ Plate rack ™ Shelf rack ™ Transport trolley ™ Thermal cover Oven stands in various sizes and designs Racks, choice of GN or BM versions (BM = standard baking sheet size) Stacking kits Care products
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Dimensions Weights Views



C4eD 6.20 EB



Front view



Connection positions in appliance floor



View from above with wall clearances 03/14. © 2014 Manitowoc. Subject to changes!



A



Soft-water connection G 3/4"



B



Hard-water connection G 3/4"



C



Drain connection DN 50



D



Electrical supply



E



Equipotential bonding



F



Nozzle-detergent connection



G



Cleaning-fluid connection



H



Air vent Ø 50 mm



I



Ventilation port Ø 50 mm



M



Safety overflow 80 mm x 25 mm



Dimensions and weights Dimensions including packaging Width



1410 mm



Depth



1175 mm



Height



1105 mm



Weight including packaging Including cleaning system Safety clearances*



Installation instructions Tilt Absolute tilt of appliance in operation*



199 kg



max. 2° (3.4%)



*adjustable appliance feet included as standard to compensate for any differences in level across the mounting surface.



Rear



50 mm



Right-hand side (disappearing door open at 90° angle)



75 mm



Right-hand side (disappearing door retracted)



130 mm



Left (larger gap recommended for servicing)



50 mm



Top (for ventilation)



500 mm



*Heat sources must lie at a minimum distance of 50 cm from the appliance.
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Loading Electrical supply Water Water connection



No. of shelves



Water supply



GN 1/1 (with standard rack)



12+2



GN 2/1 (with standard rack)



6+1



600 x 400 baking sheet (with appropriate rack)



10



Plates max. Æ 32 cm, Ring spacing 66 mm



33



Plates max. Æ 32 cm, Ring spacing 79 mm



27



Maximum permissible loading weight GN 1/1 / 600 x 400 Per combi steamer



60 kg



Per shelf



15 kg



Water supply



2 x G 3/4'' permanent connection, optionally including connecting pipe (min. DN13 / 1/2'')



Flow pressure



150 - 600 kPa (1.5 - 6 bar)



Appliance drain Drain version



Permanent connection (recommended) or funnel waste trap



Type



DN50 (min. internal Ø: 46 mm)



Slope for waste-water pipe



min. 5% (3°)



Water quality Water quality



Electrical connected load ratings 3N~ 400V 50/60Hz (3/N/PE)*



Drinking water



Total hardness Cleaning, recoil hand shower, boiler



4 - 20 °dh / 70 - 360 ppm / 7 - 35 °TH / 5 - 25 °e



Rated power consumption



19.5 kW



Properties



Rated current



28.1 A



pH



6.5 - 8.5



Fuse



35 A



Cl-



max. 100 mg/l



RCD (GFCI), frequency converter (single phase)



Type A (recommended), type B/F (optional)



CI2



max. 0.2 mg/l



SO42-



max. 150 mg/l



Recommended conductor cross-section**



5G6



Fe



max. 0.1 mg/l



Temperature



max. 40 °C



Electrical conductivity



min. 20 μS/cm



3~ 230V 50/60Hz (3/PE)* Rated power consumption



19.3 kW



Rated current



48.5 A



Fuse



50 A



RCD (GFCI), frequency converter (single phase)



Type A (recommended), type B/F (optional)



Recommended conductor cross-section**



4G16



C4eD 6.20 EB



Loading capacity



3~ 200V 50/60Hz (3/PE)* Rated power consumption



19.3 kW



Rated current



55.8 A



Fuse



63 A



RCD (GFCI), frequency converter (single phase)



Type A (recommended), type B/F (optional)



Cooking (total) Ø consumption



7.2 l/h



4G16



Max. water flow rate



15 l/min



Recommended conductor cross-section**



Water consumption



*Connection to an energy optimization system as standard. **Recommended conductor cross-section for wires laid uncovered in air up to 5 m in length.
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Emissions Accessories



C4eD 6.20 EB



Emissions



ACCESSORIES



Heat output



(Please refer to the Accessories catalog for detailed information)



Latent heat



2100 kJ/h / 0.58 kW



Sensible heat



2500 kJ/h / 0.69 kW



Waste water temperature



max. 80 °C



Noise during operation



max. 70 dBA



Stacking kit Permitted combinations (electric appliance on electric appliance)



03/14. © 2014 Manitowoc. Subject to changes!



Please observe the following points:   This document is to be used solely for planning purposes. refer to the Installation instructions for further technical   Please data and guidance on installation and positioning.
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Horno mixto C4eD 10.10 ES 

Aire caliente (30-250 °C) con transferencia de calor optimizada. · HygienicCare: seguridad gracias a superficies antibac
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Horno mixto C4eD 10.20 ES - Convotherm 

easyDial: todas las funciones se ajustan en un solo nivel. · Sistema de limpieza semiautomático. · HygienicCare. · Inter










 


[image: alt]





Horno mixto C4eT 10.20 ES DD 

Posiciones de conexión en el fondo del apa rato. A. Conexión de agua (para inyección de .... 6400 kJ/h / 1.78 kW. Sensib
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Horno mixto C4eT 10.10 ES DD 

cocción. · Puerta escamoteable: más espacio y seguridad en el trabajo (opcional, coste adicional). Equipamiento de serie
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Datos técnicos Horno mixto OES 6.10 mini mobil 

Prescripciones para el aparato. Grado de protección. IPX4. Sello de control de acuerdo con la normativa nacional en cues
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Florete Mixto 

Lugar. Nombre. División. Club(es). 1. VARGAS MARTINEZ, JUAN ALEJANDRO. TOL. C.D.E TOLIMA. 2. PIMIENTA PERDOMO, DANIEL IV
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dd..?? 

4 sept. 2018 - MINISTERIO DE SALUD. 2ma~.)A.. ~ f0:f.f.1? dd..??.~~. Visto el Expediente N° 14-103546-001 Yellnforme N"1
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dd 

4 sept. 2018 - Que, mediante Informe W 002-2014/LLG/DCS/MINSA de fecha 29 de diciembre de. 2014, don Luis Humberto LEGUA
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diploma 620 
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EB-1005 

Especificaciones sujetas a cambios sin previo aviso [email protected] www.ebtecnica.com.mx servicioalcl
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Tivoli 9515-EB-1 

Cuenta con mesón que facilita tener a mano lo necesario. Fácil de limpiar y es resistente a golpes y fracturas. INFORMAC
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Lote Mixto V-10 

Uso de suelo mixto (habitacional, comercial y servicios). En la zona habitacional de Ciudad Maderas, Momentum, Real Sola
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u-9 sable mixto 

viernes, 8 de junio de 2018 - 08:00 a. m.. FE_FIE_0008. Siembra. Nombre. Club. División. País. V V/M. TD TR Ind. Notas.
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u-9 sable mixto 

ALVIS MUÑOZ. NICOLAS. Tolima. 99. Hombre ... RODRIGUEZ, YOSLYN. VALENCIA, CARLOS ANDRES ... 3 ALVIS MUÑOZ, NICOLAS vs. R
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U-11 Sable Mixto 

8 jun. 2018 - COL. Entrado. SAAVEDRA CASASBUENAS. SAMUEL FELIPE. Tolima. 8. Hombre. COL. Entrado. BOLAÑOS ORTIZ. FELIPE.
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U-11 Sable Mixto 

Entrado. SANTAMARIA TRUJILLO. GABRIL SANTIAGO. Bogotá. 5. Hombre. COL. Entrado. RODRIGUEZ SANTAMARIA. MARIA JOSE. Cundin
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Page 1 Duration: : 2' 47" @ Eb Trompet 0f Jachthoorn Eb 

Lyra. Snare. Tenor. Cymb. Bdrum. Page 6. EbTrp. BsTrp. Lyra. Snare. Tenor. Cymb. Bdrum. DS . . FINE a1 Coda. EbTrp. BsTrp. Lyra. Snare. Tenor. Cymb. Bdrum.
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620 790 Ã˜790 

0. 2. 6. 790. Ã˜. 9. 7. 0. Instruction. MIIIIIIIIIII. Collection: House. Series: Fiore. Model: H235â€“06-G. Suspended. A=7. B=12. TIL ITIL . . Sacoes sees. Sorenses.
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620 - Landtag SH 

SCHLESWIG-HOLSTEINISCHER LANDTAG. Drucksache 18/620. 18. Wahlperiode. 06. MÃ¤rz 2013. Gesetzentwurf der Fraktionen von SPD, BÃœNDNIS 90/DIE ...
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620 SUPER COMPETITION 

CARBURETOR CONNECTION BOOT '98. 1. 400 SC. 400 SC. 27. 580.06.026.500. VERGASERMANSCHETTE 540/620/640. AIR FILTER BOOT 540/620/640. 1.
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Horno Concept 

Horno Concept. La tecnología de la cocción hecha sencillez: • Cocción perfecta. • Sencillez y rapidez. • Ahorro en tiemp
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620 - Landtag SH 

06.03.2013 - (2) Als Arbeitnehmerin oder Arbeitnehmer gelten nicht Auszubildende, ... über die Gewährung freiwilliger finanzieller Leistungen Einfluss.
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620 super competition - ownerIQ 

Air press. road, driver only. 2,0 bar (28 psi). Fuel tank capacity. 9 liter (2,38 US gallons) of that 2,5 liter (0,66 US gallons) reserve. Final drive ratio. 16:48 (14:50).
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Complejo mixto premium 

9 feb. 2013 - el proyecto compuesto por seis torres, cuatro de viviendas, está destinado al público ABC 1 y demandará má
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