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LET´S MAKE IT 
HAPPEN!

THE COMPANY
We are HOBART

HOBART is the world market leader for 
commercial warewashing technology and a 
well known manufacturer of cooking, food 
preparation, and environmental technology. 
Established in 1897 in Troy, Ohio, today HOBART 
employs more than 6,900 employees around the 
worsld. At our manufacturing plant in Offenburg, 
Germany, HOBART develops, produces, and 
distributes warewashing technology worldwide. 
The hotel and catering trade, cafeterias, bakeries 
and butcher shops, supermarkets, airlines, cruise 
ships, automotive suppliers, research centres 
and pharmaceutical companies all over the 
world swear by our innovative products, which 
are considered to be economical and ecological 
market leaders.

A company of the ITW Group.

OUR FOCUS 
Innovative – economical – sustainable

This is our philosophy. To us, innovation means 
continuously setting new standards in technology, 
combined with real added value for the customer. 
Our group‘s Technological Centre, and our own 
Innovation Centre for Warewashing Technology at 
our headquarters in Germany, make this possible. 
With this combined innovative power we create 
highly efficient products which continuously 
confirm our status as technological leader. To be 
economical means to set standards in terms of the 
lowest operating costs, minimal use of resources 
and to revolutionise the market continuously. To 
be sustainable means responsible handling of 
resources and a sustainable energy policy. This 
applies not only to the product in use, but in 
general to all areas of the organisation, such as 
purchasing or manufacturing. 
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Notes on this price list

1.	 This price list is based on the enclosed General Terms and Conditions of HOBART GmbH.

All prices plus VAT.

This price list remains our property without any reservations.

Any misuse will have legal consequences.

The price list must be returned on request.

Only the prices quoted in this price list are our currently applicable prices.

2.	 We expressly reserve the right to change prices and modify design unannounced. Regarding quotations  
based on our price list with delivery periods exceeding two months, we recommend that you contact us to  
ask about any price change. This will not restrict our right to change prices at any time.

3.	 The connection of dishwashers to cold water supply or to reduced voltage may result in longer heat-up  
time and program run times. Machines with reduced heating power should generally be connected to the  
hot water supply (approx. 50 °C).

4.	 Incoterms 2020 – free carrier shippers facility.

5.	 To prevent scaling of dishwashers, pressure steam cookers, and convection steamers, we recommend to 
use a water softening system in case of a total hardness of the raw water of 3 °dH and up. To obtain perfect 
dishwashing results, we recommend water treatment with demineralisation cartridges or reverse osmosis 
systems. See chapter 1.6 for HYDROLINE water treatment products.

6.	 The illustrations may show special equipment and accessories and do not necessarily represent  
the standard versions.

7.	 For the dishwashers described in chapter 1.1, 1.2 and chapter 1.5, we recommend the HOBART chemicals portfolio 
HYLINE. For HOBART detergents and rinse aids, refer to chapter 1.6. When using detergents and rinse aids from 
other manufacturers, please note the information on material compatibility with the goods to be washed.

8.	 Water softener systems integrated in the dishwashers are generally delivered in regenerated state ready  
for use; regenerating salt in compliance with our recommendations must be provided by the customer.  
Coarse- or fine-grained regenerating salt can be used (up to 15% of the grain size < 0.28 mm).

9.	 Dishwashers with integrated softener system can optionally be connected to hot water supply of max. 60 °C.

10.	 Please contact us to ask about special equipment for your machine or other voltages, etc.

11.	 For a list of the weights, also refer to this chapter.

PRICE LIST DETAILS



CONTACTS

HOBART GmbH
Robert-Bosch-Straße 17	 Phone:  +49 781 600 2820	 www.hobart-export.com
77656 Offenburg	 Telefax: +49 781 600 2819	 info-export@hobart.de
Germany

RAPHAEL KIRN 	 +49 781 600 2062	 raphael.kirn@hobart.de
Business Unit Manager  

MIRKO MALNATI	 +39 335 7849133	 mirko.malnati@hobart.de
North & Central Italy

DAVIDE SGARABOTTOLO	 +39 347 1782746 	 davide.sgarabottolo@hobart.de 
East Italy

FRANCESCO COSTARELLI	 +39 342 1062837 	 francesco.costarelli@hobart.de 
South Italy

VERONICA FRIAS	 +34 610 066534	 veronica.frias@hobart.de
North Spain & Andorra

DAVID DIAZ	 +34 673 456141 	 david.diaz@hobart.de   
Spain & Portugal

SAMUEL CRUZ	 +34 674 497822	 samuel.cruz@hobart.de
Cooking Iberica

TOMASZ KRAKE	 +48 790 828828	 tomasz.krake@hobart.de
East Poland & Cooking Eastern Europe

FATIH GOCA	 +90 216 4895318	 fatih.goca@hobart.de 
Turkey

RAZI HAIDER	 +91 992 0384666	 razi.haider@itwfeg.in
India, Sri Lanka

VIKTOR REH	 +49 172 7053 497	 viktor.reh@hobart.de
Baltic States, Bulgaria, Croatia, Cyprus,   
Greece, Hungary, Moldova, Romania, Russia,  
Serbia, Slovenia, Stan Countries

ELIAS MAJDALANI	 +971 54 480 1291	 elias.majdalani@hobart.de
Bahrain, Iraq, Kuwait, Oman, Qatar,  
United Arab Emirates

SULEIMAN ALNSOUR	 +971 58 686 3878	 suleiman.alnsour@hobart.de
Saudi Arabien

MARTIN PAGAC 	 +420 727 817 758  	 martin.pagac@hobart.de 
Czech Republic, Slovakia

I. HEAD OFFICE

 II. AREA SALES MANAGER / COUNTRY RESPONSIBILITIES



CONTACTS

JULIAN ROHR	 +49 781 600 2812	 julian.rohr@hobart.de 
Head of Project Management Export

CHRISTINE GEPPERT	 +49 781 600 2816	 christine.geppert@hobart.de

ISABELL WUERSTLIN	 +49 781 600 2821	 isabell.wuerstlin@hobart.de

TANJA FRIEDMANN	 +49 781 600 2824	 tanja.friedmann@hobart.de

CARINA STIEFEL	 +49 781 600 2206	 carina.stiefel@hobart.de

JAN BÜRKLE 	 +49 781 600 2814 	 jan.buerkle@hobart.de

GENERAL SERVICE	 +49 781 600 2820	 techsupport@hobart.de

LISA CLAVIJO-KELLER 	 +49 781 600 2691	 lisa.clavijo-keller@hobart.de

CARINA DECKER 	 +49 781 600 2692	 carina.decker@hobart.de

PHILIPP TSCHOPP 	 +49 781 600 1178 	 philipp.tschopp@hobart.de

 III. ORDER PROCESSING

 VI. MARKETING

 IV. SERVICE

 V. SPARE PARTS

DANIEL DERUS 	 +48 669 455590	 daniel.derus@hobart.de
West Poland & Key Account Czech & Poland

DINARA MURODOVA 	 +49 781 600 2823	 dinara.murodova@hobart.de
Key Account Manager



TERMS AND CONDITIONS

§ 1 General
1.	� For business relationships with our customers, the following aspects apply in the following order:
	 a) �the specific content of contracts concluded in writing; in the case of unilateral 

establishment only, the content of our order confirmation applies
	 b) these Terms and Conditions (AGB) and
	 c) the relevant legal regulations
2.	� The customer, unless it is not an entrepreneur, declares upon placement of its first order that 

it agrees for these Terms and Conditions to apply to this and all further quotations, orders, 
and contracts without these being agreed on a case-by-case basis.

3. �The respective contractual content, including contractual clauses that may deviate from these 
Terms and Conditions, is realized in the form of our written order confirmation. Insofar as the 
customer includes additional conditions or requirements in the written order document, 
these are hereby expressly negated; particularly if the customer wants to make its purchase 
conditions the basis of this contract. Insofar as these purchase conditions contradict our 
Terms and Conditions, these purchase conditions shall not become contractual content even 
in the case of our silence or unreserved contractual execution.

4.	� Field employees and trade representatives may not conclude subsidiary agreements or 
specific contractual conditions.

§ 2 Quotations
1.	� Our quotations are non-binding. A contract is first concluded when we provide written order 

confirmation, which does not require a signature if created automatically.
2.	� We reserve ownership and copyright in estimates, illustrations, and quotation documents, as 

well as the right to reclaim these. Such documents may not be made available to third parties.

§ 3 Scope of Delivery
1.	� The scope of delivery/service rendering is determined by our written order confirmation. 

Insofar as varying written agreements have not been concluded, our deliveries are only 
appropriate for use as outlined in the product description enclosed with the delivery objects. 
Technical amendments related to technical improvements or based on legal requirements 
are reserved during the delivery period, insofar as the delivery object is not significantly 
altered and the amendments are reasonable for the customer.

2.	� Information about performance, consumption, and weight shall be deemed exemplary, 
unless expressly indicated as binding. The customer is responsible for ensuring that required 
media (e.g. softened fresh water, electricity, steam, hot water, outlets) are available according 
to our specification for appliance operation or installation. The customer must also ensure 
that required official permits are valid.

§ 4 Prices
1.	� Price alterations are permitted if there is a period of more than four months between contract 

conclusion and the agreed delivery date. If wages, material costs or market-specific cost 
prices increase before the delivery has been completed, we are justified in increasing our 
prices appropriately in relation to the increase in cost. The purchaser may only withdraw from 
the contract if the price increase between order placement and delivery significantly exceeds 
the increase in the general cost of living. If the customer is an entrepreneur as described by § 
14 of the German Civil Code (BGB), the aforementioned rule shall apply if the period between 
contract conclusion and the agreed delivery date exceeds six weeks.

2.	� Prices include packing for domestic delivery, with the exception of accessories ordered 
manually or spare parts. In these cases, the prices do not include any of the following: packing 
ex-works or branch, shipping insurance, delivery to the place of delivery receipt, installation 
– even if the product had to be dismantled for delivery –, VAT as valid on the delivery date. 
Special requests from the customer, e.g. accelerated shipping, special packing, etc., are 
executed provided these are possible; the additional costs shall be charged. 

3.	� Connection to a necessary supply (energy, water, sewage, etc.) must be arranged by the 
customer at its own cost, if this was not expressly confirmed in the scope of delivery. This 
work may only be carried out by specialist licensed companies.

4.	� If we are also commissioned with assembly, installation or supervision of the connection, we 
make available on request the services of our field technicians against the fees listed in the 
valid price table. In this case, the provisions of § 11 also apply.

5.	� Fixed prices are only deemed to be valid if they are denoted as such by us in written form 
and are agreed as part of scheduling of delivery, assembly and work completion. Services 
not expressly quoted in the quotation necessary to carry out the commission, particularly 
mortising, plastering, earthwork, etc., are charged separately according to the valid price 
table if we carry out the work.

§ 5 Delivery
1.	� We reserve the right to make partial deliveries within the delivery period stated, provided that 

this does not create negative effects for use.
2.	� The delivery period begins when the order confirmation is sent; however, not before the 

adduction of necessary documents, approvals, and releases by the purchaser. This period is 
also subject to punctual receipt of agreed payment, e.g. receipt of the agreed down payment.

	� The delivery period is deemed met if the shipping is ready for dispatch within the designated 
period and this has been communicated to the customer, or the delivery item has been 
dispatched from the factory. Assembly services, even if we assume this function, do not have 
to be executed within the delivery period, unless this has been expressly confirmed by us. 
Delivery reliability is subject to the purchaser meeting contractual obligations.

3.	� Delay  of deliveries and services due to force majeure or events that significantly complicate 
delivery or make delivery impossible exempt us from our obligations. These events include 
subsequently occurring material procurement difficulties, operational interruptions, strikes, 
lockouts, lack of transport, official regulations, etc. Such delays shall cause the binding 
agreed delivery periods to be extended for an appropriate duration. The purchaser has the 
right to withdraw from the contract three months after the original delivery date.

4.	� Our customer may withdraw from the contract - notwithstanding all other cases described 
in these provisions - if the entire delivery becomes impossible before the transfer of risk. 
The customer may also withdraw from the contract if part of the delivery cannot be made 
and the customer can prove that partial delivery/partial service rendering is not in its 
interest; the customer may otherwise demand an appropriate price reduction. If we fail to 
adhere to a binding delivery date agreed by way of exception, for reasons for which we are 
responsible, the customer may withdraw from the contract after notifying us in writing of its 
potential withdrawal and citing an appropriate period of grace, and this period then expires 
unsuccessfully for reasons within our control. All further claims from our customer in the 
scope described in § 7, no. 3 are excluded. If neither of the contractual partners is responsible 
for the impracticality, we reserve the right to claim appropriate partial remuneration for the 
service rendered. 

§ 6 Installation
If installation is assumed by us and contractually agreed, the following provisions apply:
1.	� The purchaser shall provide appropriate suitable rooms free of charge for storing machine 

parts, materials, tools, etc.
2.	� Before installation commences, all of the purchaser‘s deliveries and services, particularly all 

bricklaying, tiling, and other preparatory work, should have reached such an advanced stage 
that assembly can take place immediately and without interruption.

3.	� If installation, assembly or commissioning is delayed for reasons for which we are not 
responsible, the purchaser shall assume the additional costs; in particular, waiting time and 
possible extra journeys that arise.

4.	� Surfaces to be isolated by our customer, for which the customer shall guarantee an 
immaculate state under all circumstances, shall be made available in a clean and level 
condition. In the case of room insulations, the surfaces to be covered must be plumb to the 
wall and cleaned of rubble and mortar.

§ 7 Defects liability/Claims for Damages
1.	� Upon detection of a fault covered by defects liability, this shall be reported to us immediately. 

The customer is duty bound to inspect the delivered goods immediately. Obvious faults 
detected in the process and complaints due to incorrect and incomplete delivery shall be 
reported to us in writing immediately, that is within ten days of delivery. If this is not the 
case, the delivery object is considered as accepted, except in the case of malice by us or our 
legal representatives and vicarious agents. In the case of hidden faults, the three-day period 
applies as of when the customer detects the fault. § 377 of the German Commercial Code 
(HGB) applies.

2.	� We provide defects liability on possible faults - except in the case of used products for which 
we do not assume any defects liability - contained in our products at the time of transfer of 
risk for a period of 12 months, and 12 months for spare parts, in the form of supplementary 
performance. We shall determine the type of subsequent delivery, gratuitous removal 
of the fault reported to us in a timely fashion by the customer, or fault-free replacement 
delivery. Warranty spare parts delivery is always on DAP (delivered at place) basis - the 

byuer is responsible to pay import duty/taxes/customs costs. We reserve the right to 
refuse supplementary performance if this involves unreasonable costs for us. Instead of 
supplementary performance, a price reduction shall then be demanded. Our customer 
has the right to reduce the agreed remuneration if reworking or replacement delivery with 
regard to a fault for which we are responsible finally fails after an appropriate period of grace 
for reworking or replacement delivery has expired, and a further reworking attempt is not 
acceptable to the customer or we have allowed a reasonable period of grace to expire for 
reasons within our control. Defects liability claims do not apply:

	 a) �in the case of insignificant faults that do not reduce the value or the object‘s suitability for 
purpose as detailed in the contract; in the case of delivered parts displaying early signs 
of wear due to their material characteristics or type of use - in particular, delivered parts 
listed in the product description as wear-and-tear parts; small quantity deviations are also 
considered to be insignificant.

	 b) �in the case of faults that can be traced back to incorrect assembly,  
commissioning or repair by a third party.

	 c) �in the case of faults that can be traced back to unsuitable or improper use; in particular, 
non-adherence to servicing instruction, incorrect use, natural wear and tear, inappropriate 
resources/spare parts, etc.

3.	� Unless a provision to the contrary is stated hereinafter, all further claims from our customer 
are excluded; in particular, for injury to persons, damage to goods that are not contractual 
products, for lost profit, consequential costs, etc. This disclaimer particularly applies to all 
types of damage claims, provided that they are not based on intent or gross negligence on 
our, our legal representatives‘, or vicarious agents‘ part. We are always liable for culpable 
breach of contractual obligations (cardinal duties). If we covered the typical contractual risk 
by way of liability insurance, our liability and that of our legal representatives or vicarious 
agents is limited to the scope of the liability insurance, insofar as the customer is an 
entrepreneur and is acting in its commercial or self-employed professional capacity upon 
contract conclusion. If the insurer is not liable to pay, we shall make our own payments to 
the extent of the insurance policy. The aforementioned liability restrictions do not apply to 
damage that endangers life, body or health; or is related to negligent breach of duty on our 
part or our legal representatives and vicarious agents. The disclaimer also does not apply 
if loss of life or damage to privately used objects is covered in the provisions of the Product 
Liability Act dated 15 December 1989 and the respective relevant version includes obligatory 
liability.

§ 8 Payment
1.	� Provided that no agreements to the contrary are made, customer service invoices shall be 

paid immediately; other invoices shall be paid in full within two weeks of the invoice date.
2.	� Even if customer provisions provide for the contrary, we reserve the right to consider 

payments as credit against old debts that may exist. If we already incurred interest and costs, 
we are justified in initially crediting the payments against the costs, then against the interest 
and finally against the main debt.

3.	� Payment is only considered to have been made when we have unrestricted access to the 
amount. In the case of a check, payment is only considered to have been made when the 
check has been cashed unconditionally.

4.	� We charge default interest at 8 percentage points above the base interest rate  
(§ 247 German Civil Code BGB). Default interest may be charged at a higher rate if we  
can prove that a greater debt has arisen.

5.	� Our customer may only offset our debt with an undisputed, legally binding counterclaim. 
If the customer is an entrepreneur as described by § 14 of the BGB, the customer‘s right 
of retention due to alledged defects liability claims is excluded. Otherwise, the customer 
may only assert the right of retention up to the amount of an appropriate proportion of the 
purchase price debt.

6.	� If the customer‘s financial circumstances significantly worsen after contract conclusion or 
this only becomes known to us after contract conclusion, and these circumstances could 
affect contractual fulfillment, we reserve the right not to render further services until a return 
service is effected or a security is lodged. This also applies if the customer does not meet its 
contractual obligations in a timely manner or terminates its payments.

§ 9 Reservation of Title
Until all debts, including open accounts, are met to which we have a claim or shall have a 
future claim against our customer based on all types of legal bases, the following securities 
are guaranteed to us, released on our request and at our choosing, insofar as their value 
consistently exceeds the debts by more than 20%.    
1.	� We reserve the right to retain ownership of the delivery objects until payment has been 

made in full. If the customer breaches the contract, in particular if payment default arises, we 
reserve the right to issue a dunning letter and ultimately seize the objects; the customer shall 
suffer the objects to be seized.

2.	� If the customer is an entrepreneur as described by § 14 of the German Civil Code (BGB),  
the following also applies:

	 a) �Our customer has the right to resell the delivery objects in the normal course of business 
dealings; at this point, however, our customer shall assign all debts to us up to the sum 
of the purchase price agreed between us and the customer (including VAT) arising from 
the resale, irrespective of whether the delivery objects are sold before or after they have 
been processed. The customer is authorized to collect the debt after assignment. Our 
entitlement to collect the debts ourselves remains un touched; however, we are duty 
bound not to collect the debts as long as the customer is its meeting payment obligations 
as agreed and is not defaulting on payment. If this is the case, we have the right to demand 
that the customer reports the assigned debts and the debtor, provides all necessary 
information for seizure, provides all relevant documents, and informs third parties of the 
assignment.

	 b) �Processing or reshaping of goods by the customer is always performed on our behalf. If 
delivery objects are processed with other objects not part of the delivery, we shall acquire 
co-ownership in the new thing in the ratio of the delivery objects‘ value to the other 
processed objects‘ value at the time of processing.

	 c) �I�f delivery objects are mixed with other objects not belonging to us so that they cannot 
be separated, we shall acquire co-ownership of the new thing in the ratio of the delivery 
objects‘ value to the other non-separable objects‘ value. The customer shall store on our 
behalf the co-owned things.

	 d) �The customer may neither pledge nor transfer delivery goods as a security. In the case 
of seizure, confiscation or other writs by third parties, the customer shall inform us 
immediately and provide us with all information and documents necessary to maintain  
our rights. Bailiffs and third parties shall be made aware of our ownership.

3.	� If third parties attempt to seize the delivery objects, the customer shall indicate our 
ownership, inform us immediately, and send us a copy of the seizure report, if necessary.  
The customer shall assume costs and damages.

§ 10 Claims for Damages
If our customer fails to meet the contract or if the customer withdraws from a concluded 
contract for an unjustified reason, we shall be able to demand 35% of the agreed contractual 
price, notwithstanding possible higher actual damage, for processing the contract and profit 
lost. If the delivery object has been delivered, this amount shall increase to cover shipping costs 
and costs of possible reconditioning. The customer has the right to provide evidence of smaller 
damage.

§ 11 After Sales Service
1.	� We provide repairs and servicing through our after sales service charged according to the 

valid price table. Repairs are carried out by us in such a way that the object is returned to 
an operational state. Faulty parts are replaced if this is required for the correct function of 
the object. We provide defects liability on repaired and replaced parts according to the 
aforementioned § 7 under the condition that the defects liability deviates from this provision 
and only applies for a period of 12 months from the completion of work.

2.	� After sales technicians may not make defects liability assurances and other declarations  
for which the seller is responsible.

3.	� The regulations described in § 7 of these Terms and Conditions apply in the case of damage 
and faults arising during repair or servicing.

§ 12 Closing Provisions/Place of Jurisdiction
1.	� If parts of this contract or these Terms and Conditions should be invalid, the validity of the 

remaining parts of the contract and Terms and Conditions remains untouched.
2.	� Only German law applies to legal relationships with our customers under exclusion of the 

Uniform Law on the International Sale of Goods, even if the purchaser is based abroad.
3.	� The place of jurisdiction for all legal disputes arising from this contract shall be Stuttgart if  

the customer is a commercial businessperson, a legal entity of public law/ a special fund  
under public law. We may also take legal action at the customer‘s place of jurisdiction.



1	 FOOD PREPARATION









































































































































2	 COOKING
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PRESSURE STEAM COOKER 2228 GTP

BASIC MODEL

Compact bench model with incorporated steam 
generator

	y for up to 800 portions/h

	y 2 cooking chambers for 1/2 GN pans each up to depth 
of max. 138 mm

	y 3 pressure levels:

	– pressureless: 50° - 99°C

	– 0.5 bar: appr. 110°C

	– 1 bar: appr. 118°C

	y Digital display for chamber pressure and temperature

	y Remaining time indication

	y Failure indication

	y Automatic defrost facility

	y Steam extractor in combination with incorporated 
condenser

	y Automatic booster drain facility after work end

	y Automatic self-cleaning programme of steam 
extractor after work end

	y Electronics prepared for use of core temperature probe

	y Contacts for connection to capacity optimisation 
device

	y HCPC system: HACCP data memory and connection 
via cable

	y (no GN pans included)

ORDER NO. DESCRIPTION €

2228GTP Pressure steam cooker 2228 GTP

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

00-170054-002 Strainer insert, 1/2 GN, stainless steel 1.4301

00-740650-002 Installation set for core temperature measuring incl. core temperature probe

ML109245 Cooker stand with floor plate and 4 inserts
for 4 Gastronorm pans
Dimensions in mm: w x d x h = 600 x 700 x 860
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PRECIPAN HBT 10(H)E

PRODUCT ADVANTAGES

	y 3 modes of operation: pan,  
kettle, fryer

	y High performance pan base: 
Extremely fast heating and very 
even heat distribution in 1-2 cooking 
zones

	y Integrated spray gun with 
automatic return 

	y Electric tilt function for easy 
pouring and cleaning 

	y Pressure cooking function 
(optional): reduced cooking times, 
increased efficiency

	y Basket lifting and lowering 
system (optional)

 

DIMENSIONAL DRAWING

TECHNICAL DATA

Height 1,000 mm

Width 1,100 mm

Depth 974 mm

Voltage 400 / 50 / 3N

Total loading

HEBPT10E 22.2 kW | 3 x 40 A

HEBPT10HE 28.2 kW | 3 x 50 A

Effective filling volume 105 l

Weight (gross/net) 248 / 226 kg

CONNECTIONS

(1) Electrical connection 400 / 50 / 3N

(2) �Fresh water connection 
cold

G 3/4''

(3) �Fresh water connection 
warm

G 3/4''

(4) Drain connection G 1”1/2
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PRECIPAN HBT 10(H)E

DIMENSIONAL DRAWING

BASIC MODEL

Multifunctional Braising Pan 100 L capacity 

	y 15 mm thick and scratch-resistant pan base  
with thick layer insulation

	y Integrated spray gun with automatic return 

	y Intuitive, easy-to-understand operating concept 

	y 3 operating modes: manual, auto, service 

	y Fast temperature change (in zones)

	y 230 volt socket for connection of blender or  
other small devices

	y USB Interface 

	y Port for core temperature sensor

	y Protection rating IP25

	y Drainage directly in the pan with direct  
connection to drainage

	y Electric tilt mechanism (full 90 degrees)

	y Automatic water supply (cold / hot) and  
fast filling: 100 l in 8 min

	y Circumferential gutter that drains 90 %  
of cleaning water in a controlled manner  
with no risk of overflow

ORDER NO. DESCRIPTION €

HBPT10E Precipan 100 l | 22.2 kW

HBPT10HE Precipan 100 l High power | 28.2 kW

ACCESSORIES

ORDER NO. DESCRIPTION €

OPBPCP Pressure lid*

OPBPRP Automatic basket lifting and lowering system*

ACBP11PM2 Base frame on wheels (100 l)

ACBPPA11 Universal rack

ACBPCL11 Base grid GN 1/1

ACBP10KT Retention strainer (100 l)

ACSC Removable core temperature sensor

ACSCF 1-point sous-vide sensor

ACBPKIFR Installation kit

ACBP10HA Rear panel (100 l)

ACBPPO Spatula

ACBP10KHC Crucible cover / heat protection (100 l)

* Cannot be retrofitted, only available when ordering a new machine! 
This price list is based on the General Terms and Conditions of HOBART GmbH.
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PRECIPAN HBT 15(H)E

PRODUCT ADVANTAGES

	y 3 modes of operation: pan,  
kettle, fryer

	y High performance pan base: 
Extremely fast heating and very 
even heat distribution in 1-3 cooking 
zones

	y Integrated spray gun with 
automatic return 

	y Electric tilt function for easy 
pouring and cleaning

	y Pressure cooking function 
(optional): reduced cooking times, 
increased efficiency

	y Basket lifting and lowering 
system (optional)
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TECHNICAL DATA

Height 1,000 mm

Width 1,400 mm

Depth 974 mm

Voltage 400 / 50 / 3N

Total loading

HEBPT15E 33.3 kW | 3 x 50 A

HEBPT15HE 42.3 kW | 3 x 63 A

Effective filling volume 151 l

Weight (gross/net) 301 / 280 kg

CONNECTIONS

(1) Electrical connection 400 / 50 / 3N

(2) �Fresh water connection 
cold

G 3/4''

(3) �Fresh water connection 
warm

G 3/4''

(4) Drain connection G 1”1/2

DIMENSIONAL DRAWING
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PRECIPAN HBT 15(H)E

BASIC MODEL

Multifunctional Braising Pan 150 L capacity 

	y 15 mm thick and scratch-resistant pan base  
with thick layer insulation

	y Integrated spray gun with automatic return 

	y Intuitive, easy-to-understand operating concept 

	y 3 operating modes: manual, auto, service 

	y Fast temperature change (in zones)

	y 230 volt socket for connection of blender or  
other small devices

	y USB Interface 

	y Port for core temperature sensor

	y Protection rating IP25

	y Drainage directly in the pan with direct  
connection to drainage

	y Electric tilt mechanism (full 90 degrees)

	y Automatic water supply (cold / hot) and  
fast filling: 100 l in 8 min

	y Circumferential gutter that drains 90 %  
of cleaning water in a controlled manner  
with no risk of overflow

* Cannot be retrofitted, only available when ordering a new machine! 
This price list is based on the General Terms and Conditions of HOBART GmbH.

ORDER NO. DESCRIPTION €

HBPT15E Precipan 150 l | 33.3 kW

HBPT15HE Precipan 150 l High power | 42.3 kW

ACCESSORIES

ORDER NO. DESCRIPTION €

OPBPCP Pressure lid*

OPBPRP Automatic basket lifting and lowering system*

ACBP14PM2 Base frame on wheels (150 l)

ACBPPA11 Universal rack

ACBPCL11 Base grid GN 1/1

ACBP15KT Retention strainer (150 l)

ACSC Removable core temperature sensor

ACSCF 1-point sous-vide sensor

ACBPKIFR Installation kit

ACBP15HA Rear panel (150 l)

ACBPPO Spatula

ACBP15KHC Crucible cover / heat protection (150 l)
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PRODUCT ADVANTAGES

	y Uniformness of the cooking process:

	– Oscillating fan

	– Permeable separating grid 
between fan and cavitiy

	– With efficient ventilator

	y Speed of the cooking process:

	– Efficient and fast steam 
production due to latest 
injection technology

	– Fast temperature transition due 
to an open grid

	– Rapid cooling of the cavity due 
to cool-down function

	y Efficient fully automatic cleaning 
system (optional):

	– Fully automatic, economic and 
fast

	– Programmes:

	■ Level 1: 17 minutes

	■ Level 2: 26 minutes

	■ Level 3: 36 minutes

	■ Rinsing: 2 minutes

	y Crosswise loading enables an easy 
handling, a better overview and 
more safety

	y VisioPad: Touch control panel, clear, 
intuitive and ergonomic

	y AirControl: Continious adjustment 
and oscilating fan

	y JetControl: Latest injection 
technology and rapid cooling of the 
cavity

	y CoreControl: Appropriate energy 
supply according to demand, set 
and actual display

	y TwinControl: Patented system 
doubling the essential oven 
functions

	y Boiler version: Additional integrated 
steam production by latest boiler 
technology 
 
 

 

COMBI STEAMER 061E/G

TECHNICAL DATA

Flow pressure 1.5 - 6 bar

Recommended water 
hardness

0 - 3 °dH*

Total load electro (Jet) 9.3 kW | 14.3 A

Total load electro (Boiler) 9.3 kW | 14.3 A

Total load gas (Jet) 0.3 kW | 1.3 A

Total load gas (Boiler) 3.3 kW | 14.3 A

Noise level < 70 dB (A)
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CONNECTIONS

(1) Fresh-water connection 2x G 3/4"

(2) Drain connection G 1 1/2"

(3) Power connection 400 / 50 / 3 / N / PE 
(M32)

(3) Power connection gas 230 / 50 / 1 / N / PE 
(M25)

(4) Suction hose for 
detergent

2000 mm

(5) Connection for potential 
compensation

M5

(6) Ventilation 35 mm

(7) Vapour extractor 70 mm

(8) Gas connection (Jet) R 1/2"   |   23 kW

(8) Gas connection (Boiler) R 1/2"   |   23 kW

(9) Exhaust pipe 32 x 98 mm

*From 3° dH, we recommend an installation of a demineralisation HYDROLINE STEAM CD to prevent the convection 
steamer against lime scale.
The installation must be performed according to EN61770/EN1717. The back flow prevention type CA is part of the 
optional installation kit.

GAS MODELS AVAILABLE FOR 
FOLLOWING TYPES OF GAS

Type Consumption

G31 Propane 1.79 kg/h

G30 Butane 1.81 kg/h

G20 Natural Gas 2.43 m²/h

G25 Natural Gas 2.76 m²/h
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BASIC MODEL

	y COMBI electrical or gas heated

	y 6 x 1/1 GN (space between 2 level 83 mm)

	y 6 cooking modes: 

	– Convection from 0 to 250°C

	– Saturated steam to 98°C

	– Combinated from 30 to 250°C  
(with humidity adjustable from 0 to 100%)

	– Low temperature steam from 30 to 97°C

	– High temperature steam from 99 to 105°C

	– Regeneration

	y Immediate access to cooking programmes and the 
posibility for 99 personalized recipes

	y Humidifier, hold function and automatic rinse between 
two cooking cycles

	y Cool touch athermic double glazed clipped door, 
hinged to the left and a simple push closure, Cavity 
illumination by a strip of LEDs in the door

	y Left hinged door, control panel on right side

	y External connection for core temperature sensor

	y For gas models: Stainless steel air burners with 
automatic spark ignition with ionisation flame control

ORDER NO. DESCRIPTION €

HEJ061E Convection steamer COMBI, electrically heated, injection system

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

OP6&1PI Right hinged door 061-101

OPELA Fully automatic cleaning system COMBI

ACKUSB USB connecting kit

ACSC Pluggable core temperature probe 1 spot Rotisserie

ACSCF Pluggable Sous-vide - temperature probe 1 spot

AC061KE8 Hanging rack 061 (8x65mm)

ACKEN Energy optimization kit Connex

ACKDI Handshower kit

AC6&1KDE Handshower Rolling Kit

HAC6&11HCE Condensation Hood for 6 and 10 level GN 1/1

00-740420-000 Static stand with storage compartment and 6 slots for GN 1/1

00-740421-000 Mobile base, with closed storage compartment and 6 slots for GN 1/1

AC1K3G GN Grid 1/1, set of 3

AC1K5G GN Grid 1/1, set of 5

OP6H Option 60 Hz

AC061KI Installation kit COMBI 6 levels GN1/1

ACM61KSP Safety door lock

AC6&11PT Static stand with storage compartment and 6 slots for GN 1/1

 

COMBI STEAMER 061E/G
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PRODUCT ADVANTAGES

	y Uniformness of the cooking process:

	– Oscillating fan

	– Permeable separating grid 
between fan and cavitiy

	– With efficient ventilator

	y Speed of the cooking process:

	– Efficient and fast steam 
production due to latest 
injection technology

	– Fast temperature transition due 
to an open grid

	– Rapid cooling of the cavity due 
to cool-down function

	y Efficient fully automatic cleaning 
system (optional):

	– Fully automatic, economic and 
fast

	– Programmes:

	■ Level 1: 17 minutes

	■ Level 2: 26 minutes

	■ Level 3: 36 minutes

	■ Rinsing: 2 minutes

	y Crosswise loading enables an easy 
handling, a better overview and 
more safety

	y VisioPad: Touch control panel, clear, 
intuitive and ergonomic

	y AirControl: Continious adjustment 
and oscilating fan

	y JetControl: Latest injection 
technology and rapid cooling of the 
cavity

	y CoreControl: Appropriate energy 
supply according to demand, set 
and actual display

	y TwinControl: Patented system 
doubling the essential oven 
functions

	y Boiler version: Additional integrated 
steam production by latest boiler 
technology 
 
 

 

COMBI STEAMER 101E/G

TECHNICAL DATA

Flow pressure 1.5 - 6 bar

Recommended water 
hardness

0 - 3 °dH*

Total load electro (Jet) 15.3 kW | 23 A

Total load electro (Boiler) 15.8 kW | 23.8 A

Total load gas (Jet) 0.3 kW | 1.3 A

Total load gas (Boiler) 3.3 kW | 14.3 A

Noise level < 70 dB (A)
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CONNECTIONS

(1) Fresh-water connection 2x G 3/4"

(2) Drain connection G 1 1/2"

(3) Power connection 400 / 50 / 3 / N / PE 
(M32)

(3) Power connection gas 230 / 50 / 1 / N / PE 
(M25)

(4) Suction hose for 
detergent

2000 mm

(5) Connection for potential 
compensation

M5

(6) Ventilation 35 mm

(7) Vapour extractor 70 mm

(8) Gas connection (Jet) R 1/2"   |   23 kW

(8) Gas connection (Boiler) R 1/2"   |   23 kW

(9) Exhaust pipe 32 x 98 mm

*From 3° dH, we recommend an installation of a demineralisation HYDROLINE STEAM CD to prevent the convection 
steamer against lime scale.
The installation must be performed according to EN61770/EN1717. The back flow prevention type CA is part of the 
optional installation kit.

GAS MODELS AVAILABLE FOR 
FOLLOWING TYPES OF GAS

Type Consumption

G31 Propane 1.79 kg/h

G30 Butane 1.81 kg/h

G20 Natural Gas 2.43 m²/h

G25 Natural Gas 2.76 m²/h
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BASIC MODEL

	y COMBI electrical or gas heated

	y 10 x 1/1GN (space between 2 level 67 mm depth)

	y 6 cooking modes: 

	– Convection from 0 to 250°C

	– Saturated steam to 98°C

	– Combinated from 30 to 250°C  
(with humidity adjustable from 0 to 100%)

	– Low temperature steam from 30 to 97°C

	– High temperature steam from 99 to 105°C

	– Regeneration

	y Immediate access to cooking programmes and the 
posibility for 99 personalized recipes

	y Humidifier, hold function and automatic rinse between 
two cooking cycles

	y Cool touch athermic double glazed clipped door, 
hinged to the left and a simple push closure, Cavity 
illumination by a strip of LEDs in the door

	y Left hinged door, control panel on right side

	y External connection for core temerature sensor

	y For gas models: Stainless steel air burners with 
automatic spark ignition with ionisation flame control

ORDER NO. DESCRIPTION €

HEJ101E Convection steamer COMBI, electrically heated, injection system

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

OP6&1PI Right hinged door 061-101

OPELA Fully automatic cleaning system COMBI

ACKUSB USB connecting kit

ACSC Pluggable core temperature probe 1 spot Rotisserie

ACSCF Pluggable Sous-vide - temperature probe 1 spot

AC101KE20 Additional runners 20 levels

ACKEN Energy optimization kit Connex

AC101CB30 Banqueting plate holder trolley (module) for 10 level GN1/1

AC101CG67 GN trolley 101 / upper part (67 mm)

AC101CRB Banqueting roll in frame GN1/1

AC101TCB Table for 10 level GN1/1 banqueting or runner trolleys

ACKDI Handshower kit

AC6&1KDE Handshower Rolling Kit

HAC6&11HCE Condensation Hood for 6 and 10 level GN 1/1

AC101HB Thermal hood 101

00-740420-000 Static stand with storage compartment and 6 slots for GN 1/1

00-740421-000 Mobile base, with closed storage compartment and 6 slots for GN 1/1

AC1K3G GN Grid 1/1, set of 3

AC1K5G GN Grid 1/1, set of 5

OP6H Option 60 Hz

AC101KI Installation kit COMBI 10 levels GN 1/1

ACM61KSP Safety door lock

AC6&11PT Static stand with storage compartment and 6 slots for GN 1/1

 

COMBI STEAMER 101E/G
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PRODUCT ADVANTAGES

	y Uniformness of the cooking process:

	– Oscillating fan

	– Permeable separating grid 
between fan and cavitiy

	– With efficient ventilator

	y Speed of the cooking process:

	– Efficient and fast steam 
production due to latest 
injection technology

	– Fast temperature transition due 
to an open grid

	– Rapid cooling of the cavity due 
to cool-down function

	y Efficient fully automatic cleaning 
system (optional):

	– Fully automatic, economic and 
fast

	– Programmes:

	■ Level 1: 17 minutes

	■ Level 2: 26 minutes

	■ Level 3: 36 minutes

	■ Rinsing: 2 minutes

	y Crosswise loading enables an easy 
handling, a better overview and 
more safety

	y VisioPad: Touch control panel, clear, 
intuitive and ergonomic

	y AirControl: Continious adjustment 
and oscilating fan

	y JetControl: Latest injection 
technology and rapid cooling of the 
cavity

	y CoreControl: Appropriate energy 
supply according to demand, set 
and actual display

	y TwinControl: Patented system 
doubling the essential oven 
functions 
 
 
 
 
 
 

 

COMBI STEAMER 102E/G

TECHNICAL DATA

Flow pressure 1.5 - 6 bar

Recommended water 
hardness

0 - 3 °dH*

Total load electro (Jet) 24.3 kW | 36.1 A

Total load gas (Jet) 0.3 kW | 1.3 A

Noise level < 70 dB (A)
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CONNECTIONS

(1) Fresh-water connection 2x G 3/4"

(2) Drain connection G 1 1/2"

(3) Power connection 400 / 50 / 3 / N / PE 
(M32)

(3) Power connection gas 230 / 50 / 1 / N / PE 
(M25)

(4) Suction hose for 
detergent

2000 mm

(5) Connection for potential 
compensation

M5

(6) Ventilation 35 mm

(7) Vapour extractor 70 mm

(8) Gas connection (Jet) R 1/2"   |   23 kW

(9) Exhaust pipe 32 x 98 mm

*From 3° dH, we recommend an installation of a demineralisation HYDROLINE STEAM CD to prevent the convection 
steamer against lime scale.
The installation must be performed according to EN61770/EN1717. The back flow prevention type CA is part of the 
optional installation kit.

GAS MODELS AVAILABLE FOR 
FOLLOWING TYPES OF GAS

Type Consumption

G31 Propane 1.79 kg/h

G30 Butane 1.81 kg/h

G20 Natural Gas 2.43 m²/h

G25 Natural Gas 2.76 m²/h
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BASIC MODEL

	y COMBI electrical or gas heated

	y 10 x 2/1GN (space between 2 level 67 mm)

	y 6 cooking modes: 

	– Convection from 0 to 250°C

	– Saturated steam to 98°C

	– Combinated from 30 to 250°C  
(with humidity adjustable from 0 to 100%)

	– Low temperature steam from 30 to 97°C

	– High temperature steam from 99 to 105°C

	– Regeneration

	y Immediate access to cooking programmes and the 
posibility for 99 personalized recipes

	y Humidifier, hold function and automatic rinse between 
two cooking cycles

	y Cool touch athermic double glazed clipped door, 
hinged to the left and a simple push closure, Cavity 
illumination by a strip of LEDs in the door

	y Left hinged door, control panel on right side

	y External connection for core temperature sensor

	y For gas models: Stainless steel air burners with 
automatic spark ignition with ionsiation flame control

ORDER NO. DESCRIPTION €

HEJ102E Convection steamer COMBI, electrically heated, injection system

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

OPELA Fully automatic cleaning system COMBI

ACKUSB USB connecting kit

ACSC Pluggable core temperature probe 1 spot Rotisserie

ACSCF Pluggable Sous-vide - temperature probe 1 spot

ACKEN Energy optimization kit Connex

AC102CG65 Runner trolley (Module) 10 level GN2/1

AC102CRB Banqueting roll in frame GN2/1

AC102TCB Table for 10 level GN2/1 banqueting or runner trolleys

ACKDI Handshower kit

AC6&1KDE Handshower Rolling Kit

AC102PT Static stand 102

AC102KPP Static stand 102 door-kit

AC1K3G GN Grid 1/1, set of 3

AC1K5G GN Grid 1/1, set of 5

AC2K5G GN Grid 2/1, set of 5

OP6H Option 60 Hz

AC20KI Installation kit COMBI 10 levels GN 2/1 & 20 levels

ACM61KSP Safety door lock

 

COMBI STEAMER 102E/G
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PRODUCT ADVANTAGES

	y Uniformness of the cooking process:

	– Oscillating fan

	– With efficient ventilator

	y Speed of the cooking process:

	– Efficient and fast steam 
production due to latest 
injection technology

	– Fast temperature transition due 
to an open grid

	– Rapid cooling of the cavity due 
to cool-down function

	y Efficient fully automatic cleaning 
system (optional):

	– Fully automatic, economic and 
fast

	– Programmes:

	■ Level 1: 26 minutes

	■ Level 2: 36 minutes

	■ Level 3: 37 minutes

	■ Rinsing: 2 minutes

	y Crosswise loading enables an easy 
handling, a better overview and 
more safety

	y VisioPad: Touch control panel, clear, 
intuitive and ergonomic

	y AirControl: Continious adjustment 
and oscilating fan

	y JetControl: Latest injection 
technology and rapid cooling of the 
cavity

	y CoreControl: Appropriate energy 
supply according to demand, set 
and actual display

	y TwinControl: Patented system 
doubling the essential oven 
functions

	y Boiler version: Additional integrated 
steam production by latest boiler 
technology 

 

COMBI STEAMER 201E/G

TECHNICAL DATA

Flow pressure 1.5 - 6 bar

Recommended water 
hardness

0 - 3 °dH*

Total load electro (Jet) 27.7 kW | 42.2 A

Total load electro (Boiler) 27.7 kW | 42.2 A

Total load gas (Jet) 0.7 kW | 3 A

Total load gas (Boiler) 0.7 kW | 3 A

Noise level < 70 dB (A)
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CONNECTIONS

(1) Fresh-water connection 2x G 3/4"

(2) Drain connection G 1 1/2"

(3) Power connection 400 / 50 / 3 / N / PE 
(M32)

(3) Power connection gas 230 / 50 / 1 / N / PE 
(M25)

(4) Suction hose for 
detergent

2000 mm

(5) Connection for potential 
compensation

M5

(6) Ventilation 35 mm

(7) Vapour extractor 70 mm

(8) Gas connection (Jet) R 1/2"   |   45.5 kW

(8) Gas connection (Boiler) R 1/2"   |   68.5 kW

(9) Exhaust pipe 32 x 98 mm

*From 3° dH, we recommend an installation of a demineralisation HYDROLINE STEAM CD to prevent the convection 
steamer against lime scale.
The installation must be performed according to EN61770/EN1717. The back flow prevention type CA is part of the 
optional installation kit.

GAS MODELS AVAILABLE FOR 
FOLLOWING TYPES OF GAS

Type Consumption

G31 Propane 1.79 kg/h

G30 Butane 1.81 kg/h

G20 Natural Gas 2.43 m²/h

G25 Natural Gas 2.76 m²/h
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BASIC MODEL

	y COMBI electrical or gas heated

	y 20 x 1/1GN, space between 2 level 65 mm, stainless steel 
trolley

	y 6 cooking modes: 

	– Convection from 0 to 250°C

	– Saturated steam to 98°C

	– Combinated from 30 to 250°C 
(with humidity adjustable from 0 to 100%)

	– Low temperature steam from 30 to 97°C

	– High temperature steam from 99 to 105°C

	– Regeneration

	y Immediate access to cooking programmes and the 
posibility for 99 personalized recipes

	y Humidifier, hold function and automatic rinse between 
two cooking cycles

	y Cool touch athermic double glazed clipped door, 
hinged to the left and a simple push closure, Cavity 
illumination by a strip of LEDs in the door

	y Left hinged door, control panel on right side

	y External connection for core temperature sensor

	y For gas models: Stainless steel air burners with 
automatic spark ignition with ionisation flame control

ORDER NO. DESCRIPTION €

HEB201G Convection steamer COMBI, gas heated, boiler, GN trolley 20 1/1 GN

HEJ201E Convection steamer COMBI, electrically heated, injection system, GN trolley 20 
1/1 GN

HEB201E Convection steamer COMBI, electrically heated, boiler, GN trolley 20 1/1 GN

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

OPELA Fully automatic cleaning system COMBI

ACKUSB USB connecting kit

ACSC Pluggable core temperature probe 1 spot Rotisserie

ACSCF Pluggable Sous-vide - temperature probe 1 spot

ACKEN Energy optimization kit Connex

AC201CB60 20 level GN1/1 Banqueting plate support trolley (60 plates, 66 mm)

AC201CB40 20 level GN1/1 Banqueting plate support trolley (40 plates, 100 mm)

AC201CG65 Oven loading trolley with runners, 20 level GN1/1

AC201HB Thermal hood 201

AC20KF Grease filters kit, 20 slots

AC20PP Preheat bridge 201/202

AC1K3G GN Grid 1/1, set of 3

AC1K5G GN Grid 1/1, set of 5

OP6H Option 60 Hz

AC20KI Installation kit COMBI 10 levels GN 2/1 & 20 levels

 

COMBI STEAMER 201E/G
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PRODUCT ADVANTAGES

	y Uniformness of the cooking process:

	– Oscillating fan

	– With efficient ventilator

	y Speed of the cooking process:

	– Efficient and fast steam 
production due to latest 
injection technology

	– Fast temperature transition due 
to an open grid

	– Rapid cooling of the cavity due 
to cool-down function

	y Efficient fully automatic cleaning 
system (optional):

	– Fully automatic, economic and 
fast

	– Programmes:

	■ Level 1: 26 minutes

	■ Level 2: 36 minutes

	■ Level 3: 37 minutes

	■ Rinsing: 2 minutes

	y Crosswise loading enables an easy 
handling, a better overview and 
more safety

	y VisioPad: Touch control panel, clear, 
intuitive and ergonomic

	y AirControl: Continious adjustment 
and oscilating fan

	y JetControl: Latest injection 
technology and rapid cooling of the 
cavity

	y CoreControl: Appropriate energy 
supply according to demand, set 
and actual display

	y TwinControl: Patented system 
doubling the essential oven 
functions

	y Boiler version: Additional integrated 
steam production by latest boiler 
technology 

 

COMBI STEAMER 202E/G

TECHNICAL DATA

Flow pressure 1.5 - 6 bar

Recommended water 
hardness

0 - 3 °dH*

Total load electro (Jet) 54.7 kW | 81.3 A

Total load electro (Boiler) 54.7 kW | 81.3 A

Total load gas (Jet) 0.7 kW | 3 A

Total load gas (Boiler) 0.7 kW | 3 A

Noise level < 70 dB (A)
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CONNECTIONS

(1) Fresh-water connection 2x G 3/4"

(2) Drain connection G 1 1/2"

(3) Power connection 400 / 50 / 3 / N / PE 
(M32)

(3) Power connection gas 230 / 50 / 1 / N / PE 
(M25)

(4) Suction hose for 
detergent

2000 mm

(5) Connection for potential 
compensation

M5

(6) Ventilation 35 mm

(7) Vapour extractor 70 mm

(8) Gas connection (Jet) R 1/2"   |   45.5 kW

(8) Gas connection (Boiler) R 1/2"   |   68.5 kW

(9) Exhaust pipe 32 x 98 mm

*From 3° dH, we recommend an installation of a demineralisation HYDROLINE STEAM CD to prevent the convection 
steamer against lime scale.
The installation must be performed according to EN61770/EN1717. The back flow prevention type CA is part of the 
optional installation kit.

GAS MODELS AVAILABLE FOR 
FOLLOWING TYPES OF GAS

Type Consumption

G31 Propane 1.79 kg/h

G30 Butane 1.81 kg/h

G20 Natural Gas 2.43 m²/h

G25 Natural Gas 2.76 m²/h
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BASIC MODEL

	y COMBI electrical or gas heated

	y 20 x 2/1GN, space between 2 level 65 mm, stainless 
steel trolley

	y 6 cooking modes: 

	– Convection from 0 to 250°C

	– Saturated steam to 98°C

	– Combinated from 30 to 250°C  
(with humidity adjustable from 0 to 100%)

	– Low temperature steam from 30 to 97°C

	– High temperature steam from 99 to 105°C

	– Regeneration

	y Immediate access to cooking programmes and the 
posibility for 99 personalized recipes

	y Humidifier, hold function and automatic rinse between 
two cooking cycles

	y Cool touch athermic double glazed clipped door, 
hinged to the left and a simple push closure, Cavity 
illumination by a strip of LEDs in the door

	y Left hinged door, control panel on right side

	y External connection for core temperature sensor

	y For gas models: Stainless steel air burners with 
automatic spark ignition with ionisation flame control

ORDER NO. DESCRIPTION €

HEB202G Convection steamer COMBI, gas heated, boiler, GN trolley 20 2/1 GN

HEJ202E Convection steamer COMBI, electrically heated, injection system, GN trolley 20 
2/1 GN

HEB202E Convection steamer COMBI, electrically heated, boiler, GN trolley 20 2/1 GN

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

OPELA Fully automatic cleaning system COMBI

ACKUSB USB connecting kit

ACSC Pluggable core temperature probe 1 spot Rotisserie

ACSCF Pluggable Sous-vide - temperature probe 1 spot

ACKEN Energy optimization kit Connex

AC202CB102 20 level GN2/1 Banqueting plate support trolley

AC202CB78 20 level GN2/1 Banqueting plate support trolley

AC202CG65 Oven loading trolley with runners, 20 level GN2/1

AC202HB Thermal hood 202

AC20KF Grease filters kit, 20 slots

AC20PP Preheat bridge 201/202

AC1K3G GN Grid 1/1, set of 3

AC1K5G GN Grid 1/1, set of 5

AC2K5G GN Grid 2/1, set of 5

OP6H Option 60 Hz

AC20KI Installation kit COMBI 10 levels GN 2/1 & 20 levels

 

COMBI STEAMER 202E/G
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PRODUCT ADVANTAGES

	y Uniformness of the cooking process:

	– Oscillating fan

	– With efficient ventilator

	y Speed of the cooking process:

	– Efficient and fast steam 
production due to latest 
injection technology

	– Fast temperature transition due 
to an open grid

	– Rapid cooling of the cavity due 
to cool-down function

	y Efficient fully automatic cleaning 
system (optional):

	– Fully automatic, economic and 
fast

	– Programmes:

	■ Level 1: 17 minutes

	■ Level 2: 26 minutes

	■ Level 3: 36 minutes

	■ Rinsing: 2 minutes

	y Crosswise loading enables an easy 
handling, a better overview and 
more safety

	y VisioPad: Touch control panel, clear, 
intuitive and ergonomic

	y AirControl: Continious adjustment 
and oscilating fan

	y JetControl: Latest injection 
technology and rapid cooling of the 
cavity

	y CoreControl: Appropriate energy 
supply according to demand, set 
and actual display

	y TwinControl: Patented system 
doubling the essential oven 
functions 
 
 
 

 

COMBI STEAMER 611E

TECHNICAL DATA

Flow pressure 1.5 - 6 bar

Recommended water 
hardness

0 - 3 °dH*

Total load electro (Jet) 1x 24.6 kW | 37.4 A 
or: 1x 9.3 kW | 
1x 14.4 A  and  
1x 15.3 kW | 23 A

Noise level < 70 dB (A)

DIMENSIONAL DRAWING
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CONNECTIONS

(1) Fresh-water connection 2x G 3/4"

(2) Drain connection G 1 1/2"

(3) Power connection 400 / 50 / 3 / N / PE 
(M40)

(4) Suction hose for 
detergent

2000 mm

(5) Connection for potential 
compensation

M5

(6) Ventilation 35 mm

(7) Vapour extractor 70 mm

*From 3° dH, we recommend an installation of a demineralisation HYDROLINE STEAM CD to prevent the convection 
steamer against lime scale.
The installation must be performed according to EN61770/EN1717. The back flow prevention type CA is part of the 
optional installation kit.
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BASIC MODEL

	y COMBI electrically heated

	y 1 x 6 1/1 GN (83 mm depth)

	y 1 x 10 1/1 GN (67 mm depth)

	y 6 cooking modes: 

	– Convection from 0 to 250°C

	– Saturated steam to 98°C

	– Combinated from 30 to 250°C  
(with humidity adjustable from 0 to 100%)

	– Low temperature steam from 30 to 97°C

	– High temperature steam from 99 to 105°C

	– Regeneration

	y Immediate access to cooking programmes and the 
posibility for 99 personalized recipes

	y Humidifier, hold function and automatic rinse between 
two cooking cycles

	y Left hinged door, control panel on right side

	y External connection for core temperature sensor

	y Cool touch athermic double glazed clipped door, 
hinged to the left and a simple push closure, Cavity 
illumination by a strip of LEDs in the door 
 

ORDER NO. DESCRIPTION €

HEJ611E Convection steamer COMBI, electrically heated, injection system

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

AC661KM Mobile Kit for TWIN

ACM61KSP Safety door lock

OP6&1PI Right hinged door 061-101

OPELA Fully automatic cleaning system COMBI

ACKUSB USB connecting kit

ACSC Pluggable core temperature probe 1 spot Rotisserie

ACSCF Pluggable Sous-vide - temperature probe 1 spot

AC061KE8 Hanging rack 061 (8x65mm)

ACKEN Energy optimization kit Connex

ACKDI Handshower kit

AC20KI Installation kit COMBI 10 levels GN 2/1 & 20 levels

OP6H Option 60 Hz

AC1K3G GN Grid 1/1, set of 3

AC1K5G GN Grid 1/1, set of 5

 

COMBI STEAMER 611E
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PRODUCT ADVANTAGES

	y Uniformness of the cooking process:

	– Oscillating fan

	– With efficient ventilator

	y Speed of the cooking process:

	– Efficient and fast steam 
production due to latest 
injection technology

	– Fast temperature transition due 
to an open grid

	– Rapid cooling of the cavity due 
to cool-down function

	y Efficient fully automatic cleaning 
system (optional):

	– Fully automatic, economic and 
fast

	– Programmes:

	■ Level 1: 17 minutes

	■ Level 2: 26 minutes

	■ Level 3: 36 minutes

	■ Rinsing: 2 minutes

	y Crosswise loading enables an easy 
handling, a better overview and 
more safety

	y VisioPad: Touch control panel, clear, 
intuitive and ergonomic

	y AirControl: Continious adjustment 
and oscilating fan

	y JetControl: Latest injection 
technology and rapid cooling of the 
cavity

	y CoreControl: Appropriate energy 
supply according to demand, set 
and actual display

	y TwinControl: Patented system 
doubling the essential oven 
functions 
 
 
 

 

COMBI STEAMER 661E

TECHNICAL DATA

Flow pressure 1.5 - 6 bar

Recommended water 
hardness

0 - 3 °dH*

Total load electro (Jet) 1x 18.6 kW / 28.7 A    
or: 2x 9.3 kW / 
2x 14.3 A

Noise level < 70 dB (A)

DIMENSIONAL DRAWING
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CONNECTIONS

(1) Fresh-water connection 2x G 3/4"

(2) Drain connection G 1 1/2"

(3) Power connection 400 / 50 / 3 / N / PE 
(M40)

(4) Suction hose for 
detergent

2000 mm

(5) Connection for potential 
compensation

M5

(6) Ventilation 35 mm

(7) Vapour extractor 70 mm

*From 3° dH, we recommend an installation of a demineralisation HYDROLINE STEAM CD to prevent the convection 
steamer against lime scale.
The installation must be performed according to EN61770/EN1717. The back flow prevention type CA is part of the 
optional installation kit.
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BASIC MODEL

	y COMBI electrically heated

	y 2 x 6 1/1GN (83 mm depth)

	y 6 cooking modes: 

	– Convection from 0 to 250°C

	– Saturated steam to 98°C

	– Combinated from 30 to 250°C  
(with humidity adjustable from 0 to 100%)

	– Low temperature steam from 30 to 97°C

	– High temperature steam from 99 to 105°C

	– Regeneration

	y Immediate access to cooking programmes and the 
posibility for 99 personalized recipes

	y Humidifier, hold function and automatic rinse between 
two cooking cycles

	y Cool touch athermic double glazed clipped door, 
hinged to the left and a simple push closure, Cavity 
illumination by a strip of LEDs in the door

	y External connection for core temperature sensor

	y Left hinged door, control panel on right side 

ORDER NO. DESCRIPTION €

HEJ661E Convection steamer COMBI, electrically heated, injection system

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

AC661KM Mobile Kit for TWIN

ACM61KSP Safety door lock

OP6&1PI Right hinged door 061-101

OPELA Fully automatic cleaning system COMBI

ACKUSB USB connecting kit

ACSC Pluggable core temperature probe 1 spot Rotisserie

ACSCF Pluggable Sous-vide - temperature probe 1 spot

AC061KE8 Hanging rack 061 (8x65mm)

ACKEN Energy optimization kit Connex

ACKDI Handshower kit

AC20KI Installation kit COMBI 10 levels GN 2/1 & 20 levels

OP6H Option 60 Hz

AC1K3G GN Grid 1/1, set of 3

AC1K5G GN Grid 1/1, set of 5

 

COMBI STEAMER 661E
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PRODUCT ADVANTAGES

	y All-in-one multifunctional cooking 
equipment: convection, steam 
cooking, roasting, grilling, baking, 
air frying, poaching, simmering, low 
temperature cooking, defrosting, 
regeneration, holding

	y Advanced cooking technologies 
for premium cooking results. with 
powerful heating elements, lambda 
sensor-controlled climate regulation, 
high-performance dehumidification, 
controlled even heat distribution and 
humidifying function

	y COMBI OS: Innovative operating 
concept, based on smart phone 
operation, with a high-performance 
processor working in the background. 
This makes operation intuitive and 
very responsive.If desired, the user 
interface can be easily adapted to 
personal requirements

	y COMBI CLIMATE CONTROL: The heat 
is distributed evenly and, if required, 
powerfully in the cooking cabinet, 
ensuring the best cooking results 
even when fully loaded. Fresh steam is 
supplied by the steam generator. The 
high-performance dehumidification 
secures the desired crispiness

	y AUTO CLIMATE supports the user 
during manual cooking if required. 
AutoClimate sets the appropriate 
cooking climate depending on the 
cabinet temperature set

	y COMBI GUIDE is the simple cooking 
assistant for reproducible cooking 
results, no matter who is at the helm. 
The user specifies how the food has 
to be cooked and COMBI GUIDE 
automatically sets the ideal cooking 
climate. The load detection makes the 
appropriate adjustments. If necessary, 
the user can intervene at any time

	y MENU MIX monitors every level to the 
second. Simply load, set the timer and 
the CHEF'S COMBI will let you know 
when the food is ready. If desired, 
MENU MIX can show which dishes 
go together. And of course, mixed 
loads can also be planned and saved 
accordingly

	y COMBI CARE: Automatic cleaning 
system with soiling detection and 
cleaning programs that can be ideally 
adapted to the degree of soiling. 
Usage of solid Cleaner-Tabs and easy 
to use Care-Sticks 

CHEF'S COMBI 061E/G

TECHNICAL DATA

Flow pressure 1.5 - 6 bar

Recommended water 
hardness

3 to 11°dH*

Conductivity ≥ 50 μS/cm

Total load electro 400V 10.5 kW | 15.9 A

Total load gas 230V 0.5 kW | 3 A

Noise level < 70 dB (A)

DIMENSIONAL DRAWING

CONNECTIONS

Water connection 2x G 3/4"

Drain connection 40 mm"

Power connection 400 / 50 / 3 / N / PE 
(M32)

Power connection gas 230 / 50 / 1 / N / PE 
(M25)

Connection for potential 
compensation

M5

Flapper fireplace 70 mm

Evacuation of excess 
vapors

45 mm

Gas connection G 3/4"

Evacuation of combustion 
products

70 mm

Evacuation of boiler 
combustion products (gas)

60 mm

GAS MODELS AVAILABLE FOR 
FOLLOWING TYPES OF GAS

Type Consumption

G31 Propane 1.17 kg/h

G30 Butane 1.18 kg/h

G20 Natural Gas 1.59 m³/h

G25 Natural Gas 1.78 m³/h

* From 11°dH, we recommend an installation of a demineralisation HYDROLINE STEAM CD to prevent the convection 
steamer against lime scale. The installation must be performed according to EN61770/EN1717. The back flow 
prevention type CA is part of the optional installation kit.
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BASIC MODEL

	y CHEF’SCOMBI 6 GN electrical or gas heated

	y 6 x 1/1 GN (space between 2 level 83 mm)

	y Different modes: 

	– Convection: from 30 to 300°C

	– Steam: from 30 to 100°C

	– Hot Steam: from 101°C to 130°C

	– Mixt: from 30 to 300°

	y Capacitive 10”-HD-Touchscreen usable with gloves

	y Maximum cooking temperature 300 °C

	y Even energy distribution in the cooking cabinet by 
means of a controlled air distribution system with 
reversing fan wheel

	y Automatic cleaning and care system, independent 
of water pressure, for the cooking cabinet and steam 
generator

	y Connectivity via Ethernet for a stable and secure 
connection. Ethernet interface

	y Integrated USB interface for local data exchange.

	y Incl. Core temperature probe with three measuring 
points

	y Integrated retractable hand shower and switchable 
spray/jet function.

	y Maximum level height not higher than 1.6 m when 
using a appropriate stand

ORDER NO. DESCRIPTION €

HICS61G Convection steamer CHEF'S COMBI, gas heated

HICS61E Convection steamer CHEF'S COMBI, electrically heated

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

OPIC6&1PI Reverse door (hinges on the left) - to be placed with order / not retrofittable 

ACICTABL CHEF'S COMBI tabs (100 units)

ACICSTID CHEF'S COMBI Care Sticks ( 100 units)

ACIC6&11HCE Condensation hood 61-101 (for single or stacked ELEC oven)

ACIC6&11KFCHC Carbon filter (flue gas) for 61-101 condensation hood (additional kit)

ACIC6&11KFHHC HEPA filter (odours) for condensation hood 61-101  
(additional kit on top of the condensation hood)

ACIC1GI Stainless steel grid GN 1/1

ACIC1PLPP Perforated baking tray GN 1/1

ACIC1PLPR Pastry & Roasting tray GN 1/1

ACIC61PT Support for 61 
Capacity: 9 x GN 1/1 
869 x 788 x 633 mm 

ACIC61KPP Door kit for support 61

ACIC6&11PTCG Fat collection 61-101: Fat collection trolley support

ACICSCUSB USB Core Probe 3pts Diam. 3.5 mm

ACICSCFUSB USB ‘Sous vide’ Core Probe 1pt Diam. 2.5 mm

ACIC6&2KI European installation kit (without power cable)

ACIC61KIEU European installation kit (with 3Nac~400V power cable) 6 levels

 

CHEF'S COMBI 061E/G
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PRODUCT ADVANTAGES

	y All-in-one multifunctional cooking 
equipment: convection, steam 
cooking, roasting, grilling, baking, 
air frying, poaching, simmering, low 
temperature cooking, defrosting, 
regeneration, holding

	y Advanced cooking technologies 
for premium cooking results. with 
powerful heating elements, lambda 
sensor-controlled climate regulation, 
high-performance dehumidification, 
controlled even heat distribution and 
humidifying function

	y COMBI OS: Innovative operating 
concept, based on smart phone 
operation, with a high-performance 
processor working in the background. 
This makes operation intuitive and 
very responsive.If desired, the user 
interface can be easily adapted to 
personal requirements

	y COMBI CLIMATE CONTROL: The heat 
is distributed evenly and, if required, 
powerfully in the cooking cabinet, 
ensuring the best cooking results 
even when fully loaded. Fresh steam is 
supplied by the steam generator. The 
high-performance dehumidification 
secures the desired crispiness.

	y AUTO CLIMATE supports the user 
during manual cooking if required. 
AutoClimate sets the appropriate 
cooking climate depending on the 
cabinet temperature set

	y COMBI GUIDE is the simple cooking 
assistant for reproducible cooking 
results, no matter who is at the helm. 
The user specifies how the food has 
to be cooked and COMBI GUIDE 
automatically sets the ideal cooking 
climate. The load detection makes the 
appropriate adjustments. If necessary, 
the user can intervene at any time

	y MENU MIX monitors every level to the 
second. Simply load, set the timer and 
the CHEF'S COMBI will let you know 
when the food is ready. If desired, 
MENU MIX can show which dishes 
go together. And of course, mixed 
loads can also be planned and saved 
accordingly

	y COMBI CARE: Automatic cleaning 
system with soiling detection and 
cleaning programs that can be ideally 
adapted to the degree of soiling. 
Usage of solid Cleaner-Tabs and easy 
to use Care-Sticks

 

CHEF'S COMBI 062E/G

TECHNICAL DATA

Flow pressure 1.5 - 6 bar

Recommended water 
hardness

3 to 11°dH*

Conductivity ≥ 50 μS/cm

Total load electro 400V 21.9 kW | 34.2 A

Total load gas 230V 0.6 kW | 3 A

Noise level < 70 dB (A)

DIMENSIONAL DRAWING
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CONNECTIONS

Water connection 2x G 3/4"

Drain connection 40 mm"

Power connection 400 / 50 / 3 / N / PE 
(M32)

Power connection gas 230 / 50 / 1 / N / PE 
(M25)

Connection for potential 
compensation

M5

Flapper fireplace 70 mm

Evacuation of excess 
vapors

45 mm

Gas connection G 3/4"

Evacuation of combustion 
products

70 mm

Evacuation of boiler 
combustion products (gas)

60 mm

GAS MODELS AVAILABLE FOR 
FOLLOWING TYPES OF GAS

Type Consumption

G31 Propane 2.29 kg/h

G30 Butane 2.37 kg/h

G20 Natural Gas 3.17 m²/h

G25 Natural Gas 3.69 m²/h

* From 11°dH, we recommend an installation of a demineralisation HYDROLINE STEAM CD to prevent the convection 
steamer against lime scale. The installation must be performed according to EN61770/EN1717. The back flow 
prevention type CA is part of the optional installation kit.

* Depending on the height of the HOBART base used as an accessory
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BASIC MODEL

	y CHEF’S COMBI 6 GN electrical or gas heated

	y 6 x 2/1 GN (space between 2 level 83 mm)

	y Different modes: 

	– Convection: from 30 to 300°C

	– Steam: from 30 to 100°C

	– Hot Steam: from 101°C to 130°C

	– Mixt: from 30 to 300°

	y Capacitive 10”-HD-Touchscreen usable with gloves

	y Maximum cooking temperature 300 °C

	y Even energy distribution in the cooking cabinet by 
means of a controlled air distribution system with 
reversing fan wheel

	y Core temperature probe with three measuring points.

	y Automatic cleaning and care system, independent 
of water pressure, for the cooking cabinet and steam 
generator

	y Connectivity via Ethernet for a stable and secure 
connection. Ethernet interface

	y Integrated USB interface for local data exchange.

	y Incl. Core temperature probe with three measuring 
points

	y Integrated retractable hand shower and switchable 
spray/jet function

	y Maximum level height not higher than 1.6 m when 
using a appropriate stand

ORDER NO. DESCRIPTION €

HICS62G Convection steamer CHEF'S COMBI, gas heated

HICS62E Convection steamer CHEF'S COMBI, electrically heated

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

OPIC6&1PI Reverse door (hinges on the left) - to be placed with order / not retrofittable 

ACICTABL CHEF'S COMBI tabs (100 units)

ACICSTID CHEF'S COMBI Care Sticks ( 100 units)

ACIC6&12HCE Condensation hood 62-102 (for single or stacked ELEC oven)

ACIC6&12KFCHC Carbon filter (flue gas) for 62-102 condensation hood (additional kit)

ACIC6&12KFHHC HEPA filter (odours) for condensation hood 62-102  
(additional kit on top of the condensation hood)

ACIC2GI Stainless steel grid GN 2/1

ACIC2PLPP Perforated baking tray GN 2/1

ACIC2PLPR Pastry & Roasting tray GN 2/1

ACIC62PT Support for 62 
Capacity: 9 x GN 2/1
869 x 978 x 753 mm

ACIC62KPP Door kit for support 62

ACIC6&12CRB Banqueting / Insertion runner support for 62-102 
(Includes fastening parts for the support)

ACIC6&12PTCG Fat collection 62-102: Fat collection trolley support

ACICSCUSB USB Core Probe 3pts Diam. 3.5 mm

ACICSCFUSB USB ‘Sous vide’ Core Probe 1pt Diam. 2.5 mm

ACIC6&2KI European installation kit (without power cable)

ACIC101KIEU European installation kit (with 3Nac~400V power cable) 6 and 10 levels

 

CHEF'S COMBI 062E/G
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PRODUCT ADVANTAGES

	y All-in-one multifunctional cooking 
equipment: convection, steam 
cooking, roasting, grilling, baking, 
air frying, poaching, simmering, low 
temperature cooking, defrosting, 
regeneration, holding

	y Advanced cooking technologies 
for premium cooking results. with 
powerful heating elements, lambda 
sensor-controlled climate regulation, 
high-performance dehumidification, 
controlled even heat distribution and 
humidifying function

	y COMBI OS: Innovative operating 
concept, based on smart phone 
operation, with a high-performance 
processor working in the background. 
This makes operation intuitive and 
very responsive.If desired, the user 
interface can be easily adapted to 
personal requirements

	y COMBI CLIMATE CONTROL: The heat 
is distributed evenly and, if required, 
powerfully in the cooking cabinet, 
ensuring the best cooking results 
even when fully loaded. Fresh steam is 
supplied by the steam generator. The 
high-performance dehumidification 
secures the desired crispiness.

	y AUTO CLIMATE supports the user 
during manual cooking if required. 
AutoClimate sets the appropriate 
cooking climate depending on the 
cabinet temperature set

	y COMBI GUIDE is the simple cooking 
assistant for reproducible cooking 
results, no matter who is at the helm. 
The user specifies how the food has 
to be cooked and COMBI GUIDE 
automatically sets the ideal cooking 
climate. The load detection makes the 
appropriate adjustments. If necessary, 
the user can intervene at any time

	y MENU MIX monitors every level to the 
second. Simply load, set the timer and 
the CHEF'S COMBI will let you know 
when the food is ready. If desired, 
MENU MIX can show which dishes 
go together. And of course, mixed 
loads can also be planned and saved 
accordingly

	y COMBI CARE: Automatic cleaning 
system with soiling detection and 
cleaning programs that can be ideally 
adapted to the degree of soiling. 
Usage of solid Cleaner-Tabs and easy 
to use Care-Sticks 

CHEF'S COMBI 101E/G

TECHNICAL DATA

Flow pressure 1.5 - 6 bar

Recommended water 
hardness

3 to 11°dH*

Conductivity ≥ 50 μS/cm

Total load electro 400V 18.2 kW | 29.0 A

Total load gas 230V 0.5 kW | 3 A

Noise level < 70 dB (A)

DIMENSIONAL DRAWING
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CONNECTIONS

Water connection 2x G 3/4"

Drain connection 40 mm"

Power connection 400 / 50 / 3 / N / PE 
(M32)

Power connection gas 230 / 50 / 1 / N / PE 
(M25)

Connection for potential 
compensation

M5

Flapper fireplace 70 mm

Evacuation of excess 
vapors

45 mm

Gas connection G 3/4"

Evacuation of combustion 
products

70 mm

Evacuation of boiler 
combustion products (gas)

60 mm

GAS MODELS AVAILABLE FOR 
FOLLOWING TYPES OF GAS

Type Consumption

G31 Propane 1.94 kg/h

G30 Butane 1.97 kg/h

G20 Natural Gas 2.65 m²/h

G25 Natural Gas 3.08 m²/h

* From 11°dH, we recommend an installation of a demineralisation HYDROLINE STEAM CD to prevent the convection 
steamer against lime scale. The installation must be performed according to EN61770/EN1717. The back flow 
prevention type CA is part of the optional installation kit.

* Depending on the height of the HOBART base used as an accessory
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BASIC MODEL

	y CHEF’S COMBI 10 GN electrical or gas heated

	y 10 x 1/1 GN (space between 2 level 67 mm)

	y Different modes: 

	– Convection: from 30 to 300°C

	– Steam: from 30 to 100°C

	– Hot Steam: from 101°C to 130°C

	– Mixt: from 30 to 300°

	y Capacitive 10”-HD-Touchscreen usable with gloves

	y Maximum cooking temperature 300 °C

	y Even energy distribution in the cooking cabinet by 
means of a controlled air distribution system with 
reversing fan wheel

	y Core temperature probe with three measuring points.

	y Automatic cleaning and care system, independent 
of water pressure, for the cooking cabinet and steam 
generator

	y Connectivity via Ethernet for a stable and secure 
connection. Ethernet interface

	y Integrated USB interface for local data exchange.

	y Incl. Core temperature probe with three measuring 
points

	y Integrated retractable hand shower and switchable 
spray/jet function

	y Maximum level height not higher than 1.6 m when 
using a appropriate stand

ORDER NO. DESCRIPTION €

HICS101G Convection steamer CHEF'S COMBI, gas heated

HICS101E Convection steamer CHEF'S COMBI, electrically heated

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

OPIC6&1PI Reverse door (hinges on the left) - to be placed with order / not retrofittable 

ACICTABL CHEF'S COMBI tabs (100 units)

ACICSTID CHEF'S COMBI Care Sticks ( 100 units)

ACIC6&11HCE Condensation hood 61-101 (for single or stacked ELEC oven)

ACIC6&11KFCHC Carbon filter (flue gas) for 61-101 condensation hood (additional kit)

ACIC6&11KFHHC HEPA filter (odours) for condensation hood 61-101  
(additional kit on top of the condensation hood)

ACIC1GI Stainless steel grid GN 1/1

ACIC1PLPP Perforated baking tray GN 1/1

ACIC1PLPR Pastry & Roasting tray GN 1/1

ACIC101PT Support for 101 
Capacity: 6 x GN 1/1
691 x 788 x 633 mm

ACIC101KPP Door kit for support 101

ACIC6&11PTCG Fat collection 61-101: Fat collection trolley support

ACICSCUSB USB Core Probe 3pts Diam. 3.5 mm

ACICSCFUSB USB ‘Sous vide’ Core Probe 1pt Diam. 2.5 mm

ACIC6&2KI European installation kit (without power cable)

ACIC101KIEU European installation kit (with 3Nac~400V power cable) 6 and 10 levels

 

CHEF'S COMBI 101E/G
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PRODUCT ADVANTAGES

	y All-in-one multifunctional cooking 
equipment: convection, steam 
cooking, roasting, grilling, baking, 
air frying, poaching, simmering, low 
temperature cooking, defrosting, 
regeneration, holding

	y Advanced cooking technologies 
for premium cooking results. with 
powerful heating elements, lambda 
sensor-controlled climate regulation, 
high-performance dehumidification, 
controlled even heat distribution and 
humidifying function

	y COMBI OS: Innovative operating 
concept, based on smart phone 
operation, with a high-performance 
processor working in the background. 
This makes operation intuitive and 
very responsive.If desired, the user 
interface can be easily adapted to 
personal requirements

	y COMBI CLIMATE CONTROL: The heat 
is distributed evenly and, if required, 
powerfully in the cooking cabinet, 
ensuring the best cooking results 
even when fully loaded. Fresh steam is 
supplied by the steam generator. The 
high-performance dehumidification 
secures the desired crispiness.

	y AUTO CLIMATE supports the user 
during manual cooking if required. 
AutoClimate sets the appropriate 
cooking climate depending on the 
cabinet temperature set

	y COMBI GUIDE is the simple cooking 
assistant for reproducible cooking 
results, no matter who is at the helm. 
The user specifies how the food has 
to be cooked and COMBI GUIDE 
automatically sets the ideal cooking 
climate. The load detection makes the 
appropriate adjustments. If necessary, 
the user can intervene at any time

	y MENU MIX monitors every level to the 
second. Simply load, set the timer and 
the CHEF'S COMBI will let you know 
when the food is ready. If desired, 
MENU MIX can show which dishes 
go together. And of course, mixed 
loads can also be planned and saved 
accordingly

	y COMBI CARE: Automatic cleaning 
system with soiling detection and 
cleaning programs that can be ideally 
adapted to the degree of soiling. 
Usage of solid Cleaner-Tabs and easy 
to use Care-Sticks 

CHEF'S COMBI 102E/G

TECHNICAL DATA

Flow pressure 1.5 - 6 bar

Recommended water 
hardness

3 to 11°dH*

Conductivity ≥ 50 μS/cm

Total load electro 400V 35.9 kW | 54.3 A

Total load gas 230V 0.6 kW | 3 A

Noise level < 70 dB (A)

DIMENSIONAL DRAWING
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CONNECTIONS

Water connection 2x G 3/4"

Drain connection 40 mm"

Power connection 400 / 50 / 3 / N / PE 
(M32)

Power connection gas 230 / 50 / 1 / N / PE 
(M25)

Connection for potential 
compensation

M5

Flapper fireplace 70 mm

Evacuation of excess 
vapors

45 mm

Gas connection G 3/4"

Evacuation of combustion 
products

70 mm

Evacuation of boiler 
combustion products (gas)

60 mm

GAS MODELS AVAILABLE FOR 
FOLLOWING TYPES OF GAS

Type Consumption

G31 Propane 3.11 kg/h

G30 Butane 3.31 kg/h

G20 Natural Gas 4.07 m²/h

G25 Natural Gas 4.62 m²/h

* From 11°dH, we recommend an installation of a demineralisation HYDROLINE STEAM CD to prevent the convection 
steamer against lime scale. The installation must be performed according to EN61770/EN1717. The back flow 
prevention type CA is part of the optional installation kit.

* Depending on the height of the HOBART base used as an accessory
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BASIC MODEL

	y CHEF’S COMBI 10 GN electrical or gas heated

	y 10 x 2/1 GN (space between 2 level 67 mm)

	y Different modes: 

	– Convection: from 30 to 300°C

	– Steam: from 30 to 100°C

	– Hot Steam: from 101°C to 130°C

	– Mixt: from 30 to 300°

	y Capacitive 10”-HD-Touchscreen usable with gloves

	y Maximum cooking temperature 300 °C

	y Even energy distribution in the cooking cabinet by 
means of a controlled air distribution system with 
reversing fan wheel

	y Core temperature probe with three measuring points.

	y Automatic cleaning and care system, independent 
of water pressure, for the cooking cabinet and steam 
generator

	y Connectivity via Ethernet for a stable and secure 
connection. Ethernet interface

	y Integrated USB interface for local data exchange.

	y Incl. Core temperature probe with three measuring 
points

	y Integrated retractable hand shower and switchable 
spray/jet function

	y Maximum level height not higher than 1.6 m when 
using a appropriate stand

ORDER NO. DESCRIPTION €

HICS102G Convection steamer CHEF'S COMBI, gas heated

HICS102E Convection steamer CHEF'S COMBI, electrically heated

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

OPIC6&1PI Reverse door (hinges on the left) - to be placed with order / not retrofittable 

ACICTABL CHEF'S COMBI tabs (100 units)

ACICSTID CHEF'S COMBI Care Sticks (100 units)

ACIC6&12HCE Condensation hood 62-102 (for single or stacked ELEC oven)

ACIC6&12KFCHC Carbon filter (flue gas) for 62-102 condensation hood (additional kit)

ACIC6&12KFHHC HEPA filter (odours) for condensation hood 62-102  
(additional kit on top of the condensation hood)

ACIC2GI Stainless steel grid GN 2/1

ACIC2PLPP Perforated baking tray GN 2/1

ACIC2PLPR Pastry & Roasting tray GN 2/1

ACIC102PT Support for 102
Capacity: 6 x GN 2/1
691 x 978 x 753 mm

ACIC102KPP Door kit for support 102

ACIC102CG65 Mobile frame for 102

ACIC6&12CRB Banqueting / Insertion runner support for 62-102 
(Includes fastening parts for the support)

ACIC6&12PTCG Fat collection 62-102: Fat collection trolley support

ACICSCUSB USB Core Probe 3pts Diam. 3.5 mm

ACICSCFUSB USB ‘Sous vide’ Core Probe 1pt Diam. 2.5 mm

ACIC6&2KI European installation kit (without power cable)

 

CHEF'S COMBI 102E/G
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ORDER NO. DESCRIPTION €

CLEANING PRODUCTS

Highly effective cleaning tabs to ensure high hygiene and cost-effectiveness

ACICTABL CHEF'S COMBI tabs (100 units)

Care Sticks. The active agents actively protect against limescale deposits  
in the cooking area and steam generator.

ACICSTID CHEF'S COMBI Care Sticks ( 100 units)

STACKED OVENS - COMBI-TWIN-KIT

Kit to install two cooking systems one on top of the other to easily increase  
productivity while optimising space

ACIC1KSE In addition to the upper oven ‘to be stacked’, the 61E-61E and 
61E-101E stacking kit includes: a specific reinforced top for 
the lower oven, a chimney to pass through the upper oven, a 
drain to pass through the lower oven.

ACIC2KSE In addition to the upper oven ‘to be stacked’, the 62E-62E 
and 62E-101E stacking kit includes: a specific reinforced top 
for the lower oven, a chimney to pass through the upper 
oven, a drain to pass through the lower oven.

ACIC1KSG Along with the upper oven to ‘be stacked’, the 61G-61G and 
61G-101G stacking kit includes: a specific reinforced top for 
the lower oven (+50mm high) with built-in gas flues and 
steam bypasses, and evacuation through the lower oven.

ACIC2KSG Along with the upper oven to ‘be stacked’, the 62G-62G and 
62G-102G stacking kit includes: a specific reinforced top for 
the lower oven (+50mm high) with built-in gas flues and 
steam bypasses, and evacuation through the lower oven.

Support for stacked Combi 

ACIC1PT1S 150mm support for stacked ovens 61-101 (recommended)

ACIC2PT1S 150mm support for stacked ovens 62-102 (recommended)

ACIC1PT2S 250mm support for stacked ovens 61-101  
(easier drain connection)

ACIC2PT2S 250mm support for stacked ovens 62-102  
(easier drain connection)

Mobile kit for stacking ovens with height-adjustable wheels

ACIC1PMS 150mm mobile support for stacked ovens 61-101

ACIC2PMS 150mm mobile support for stacked ovens 62-102

ACIC1PMSSU 80mm mini wheel support for stacked ovens 61-101  
(for safe use, 1.6 m is required for stacked levels 6/10)

ACIC2PMSSU 80mm mini wheel support for stacked ovens 62-102  
(for safe use, 1.6 m is required for stacked ovens 6/10)

ACCESSORIES & COMPLEMENTARY
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ACCESSORIES & COMPLEMENTARY

ORDER NO. DESCRIPTION €

Anchoring kit and base

ACICKASPT Floor Anchoring Kit for Stands

ACIC1KPLINT Plinth Kit for 1/1 oven on Stainless Steel table, with Anti slip 
extensions (Standard feet + extensions = H126mm)  

ACIC2KPLINT Plinth Kit for 2/1 oven on Stainless Steel table, with Anti slip 
extensions (Standard feet + extensions = H126mm)    

KITCHEN ACCESSORIES

ACIC1G8P Special grid for 8 chickens GN 1/1

ACIC1GI Stainless steel grid GN 1/1

ACIC1GTP Special grid for pork spare ribs GN 1/1

ACIC1PAFD DURAPEK coated frying basket GN 1/1

ACIC1PL8O Egg tray for 8 eggs GN 1/1

ACIC1PLG40 Granite enamelled dish, depth 40 GN 1/1

ACIC1PLG60 Granite enamelled dish, depth 60 GN 1/1

ACIC1PLGP Grill & Baking Tray GN 1/1

ACIC1PLGPD DURAQUARZ coated Grilling and Pizza Pan,  
crosswise pattern GN 1/1

ACIC1PLGR Grilling and roasting tray (diamond-shaped) GN 1/1

ACIC1PLPP Perforated baking tray GN 1/1

ACIC1PLPR Pastry & Roasting tray GN 1/1

ACIC1SBGT Support + Grill & Tandoori Spits GN 1/1

ACIC2GI Stainless steel grid GN 2/1

ACIC2PLG40 Granite enamelled dish, depth 40 GN 2/1

ACIC2PLG60 Granite enamelled dish, depth 60 GN 2/1

ACIC2PLPP Perforated baking tray GN 2/1

ACIC2PLPR Pastry & Roasting tray GN 2/1
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ORDER NO. DESCRIPTION €

HOOD

Condensation hood to collect and evacuate steam.
Only for electric cooking systems

ACIC6&11HCE Condensation hood 61-101 (for single or stacked ELEC oven)

ACIC6&12HCE Condensation hood 62-102 (for single or stacked ELEC oven)

Hood filters to better evacuate steam and odour

ACIC6&11KFCHC Carbon filter (flue gas) for 61-101 condensation hood 
(additional kit)

ACIC6&12KFCHC Carbon filter (flue gas) for 62-102 condensation hood 
(additional kit)

ACIC6&11KFHHC HEPA filter (odours) for condensation hood 61-101  
(additional kit on top of the condensation hood)

ACIC6&12KFHHC HEPA filter (odours) for condensation hood 62-102 
(additional kit on top of the condensation hood)

Hood connection

ACICKCGHC Diam 200mm x 3m Connection pipe kit for condensation hood

SUPPORT

Underframe with closed tops, open rear panel

ACIC61PT Support for 61 
Capacity: 9 x GN 1/1 
869 x 788 x 633 mm 

ACIC101PT Support for 101 
Capacity: 6 x GN 1/1
691 x 788 x 633 mm

ACIC62PT Support for 62  
Capacity: 9 x GN 2/1  
869 x 978 x 753 mm 

ACIC102PT Support for 102
Capacity: 6 x GN 2/1
691 x 978 x 753 mm

ACCESSORIES & COMPLEMENTARY
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ACCESSORIES & COMPLEMENTARY

ORDER NO. DESCRIPTION €

Swing door kit to close the support

ACIC61KPP Door kit for support 61

ACIC101KPP Door kit for support 101

ACIC62KPP Door kit for support 62

ACIC102KPP Door kit for support 102

Stainless steel swivel castors for support

ACIC6&11KMPT Mobile kit for stands 61 and 101

ACIC6&12KMPT Mobile kit for stands 62 and 102

STANDARD SHELVES

ACIC61KE6SU "Safe Use 1.6m" Runners for 61, 63mm pitch.

ACIC62KE6SU "Safe Use 1.6m" Runners for 62, 63mm pitch.

ACIC61KEEU GN1/1 Runners Kit Euronorm (bakery) for 61

ACIC101KEEU GN1/1 Runners Kit Euronorm (bakery) for 101

ACIC61KE8  Hinging rack 8 levels for 61 (rail distance: 62 mm)                                                                     

ACIC101KE8 ‘High product’, 8 levels of slides for 101, 83mm pitch

ACIC102KE8 ‘High product’, 8 levels of slides for 102, 83mm pitch
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ORDER NO. DESCRIPTION €

SPECIAL ACCESSORIES

ACICSMOK Smoker

Base to collect cooking fat

ACIC6&11PTCG Fat collection 61-101: Fat collection trolley support

ACIC6&12PTCG Fat collection 62-102: Fat collection trolley support

Fat transport trolley

ACICCCG Fat collection: Trolley for two drums

Accessories to manage the collection of cooking fat

ACIC61KRBPT Combi 6 Levels GN1/1 Container Extension kit for Stands

ACIC62KRBPT Combi 6 Levels GN2/1 Container Extension kit for Stands

ACICB10 Fat collection: 10L drip tray

ACICB20 Fat collection: 20L drip tray

ACIC6&11KCG Fat collection: manual kit 1/1

Core probes

ACICSCUSB USB Core Probe 3pts Diam. 3.5 mm

ACICSCFUSB USB ‘Sous vide’ Core Probe 1pt Diam. 2.5 mm

Safety

ACIC6&1KSP Door safety lock

ACCESSORIES & COMPLEMENTARY
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ACCESSORIES & COMPLEMENTARY

ORDER NO. DESCRIPTION €

INSTALLATION KITS & ACCESSORIES

ACIC6&1KR26 Non-slip extension (26 mm) for stainless steel table-top ovens. 
Also recommended for stacked ovens without a base kit.

Steam condenser. Conveys steam or fumes through the exhaust pipe

ACIC1KDV Steam deflector 1/1

ACIC2KDV Steam deflector 2/1

Connection kit for correct installation

OPIC6&1PI Reverse door (hinges on the left) - to be placed with  
order / not retrofittable      

ACIC6&2KI European installation kit (without power cable)

ACICKEN Energy optimization kit Connex

ACIC61KIEU European installation kit (with 3Nac~400V power cable)  
6 levels

ACIC101KIEU European installation kit (with 3Nac~400V power cable)  
10 levels

ACICKWIFI Accessory Combi WIFI connectivity kit
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PRODUCT ADVANTAGES

	y Uniformness of the cooking process:

	– Oscillating fan

	– With efficient ventilator

	y Speed of the cooking process:

	– Efficient and fast steam 
production due to latest 
injection technology

	– Fast temperature transition due 
to an open grid

	– Rapid cooling of the cavity due 
to cool-down function

	y Efficient fully automatic cleaning 
system:

	– Fully automatic, economic and 
fast

	– Low water consumption due to 
closed cycle

	– Programms:

	■ Level 1: 33 minutes

	■ Level 2: 37 minutes

	■ Level 3: 54 minutes

	■ Optional drying: 4 minutes

	■ Rinsing: 4 minutes

	y Crosswise loading enables an easy 
handling, a better overview and 
more safety

	y FastPad: Touch control panel, clear, 
intuitive and ergonomic, graphical 
display with text and photos

	y AirControl: Continious adjustment 
and oscilating fan

	y JetControl: Latest injection 
technology and rapid cooling of the 
cavity

	y CoreControl: Appropriate energy 
supply according to demand, set 
and actual display

	y TwinControl: Patented system 
doubling the essential oven 
functions 
 
 
 
 
 
 

 

COMBI-PLUS STEAMER 201E/G

TECHNICAL DATA

Flow pressure 1.5 - 6 bar

Recommended water 
hardness

0 - 3 °dH*

Total load electro (Jet) 27.7 kW | 42.2 A

Total load gas (Jet) 0.7 kW | 3 A

Noise level < 70 dB (A)
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CONNECTIONS

(1) Fresh-water connection 2x G 3/4"

(2) Drain connection G 1 1/2"

(3) Power connection 400 / 50 / 3 / N / PE 
(M32)

(3) Power connection gas 230 / 50 / 1 / N / PE 
(M25)

(4) Suction hose for 
detergent

2000 mm

(5) Connection for potential 
compensation

M5

(6) Ventilation 35 mm

(7) Vapour extractor 70 mm

(8) Gas connection (Jet) R 1/2"   |   45.5 kW

(9) Exhaust pipe 32 x 98 mm

*From 3° dH, we recommend an installation of a demineralisation HYDROLINE STEAM CD to prevent the convection 
steamer against lime scale.
The installation must be performed according to EN61770/EN1717. The back flow prevention type CA is part of the 
optional installation kit.

GAS MODELS AVAILABLE FOR 
FOLLOWING TYPES OF GAS

Type Consumption

G31 Propane 1.79 kg/h

G30 Butane 1.81 kg/h

G20 Natural Gas 2.43 m²/h

G25 Natural Gas 2.76 m²/h
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BASIC MODEL

	y COMBI-plus or gas gas heated

	y 20 x 1/1GN, space between 2 level 65 mm, stainless steel 
trolley

	y 7 cooking modes: 

	– Convection from 0 to 250°C

	– Saturated steam to 98°C

	– Combinated from 30 to 250°C  
(with humidity adjustable from 0 to 100%)

	– Low temperature steam from 30 to 97°C

	– High temperature steam from 99 to 105°C

	– Regeneration

	– Delta T

	y 80 preloaded recipes as standard with the option to 
adjust the degree of cooking and the colouration. 
It is possible to create entirely personalised recipes. 
Displayed as text or as pictures via the library within 
the oven

	y Tracking software kit supplied with the oven. Transfer 
recipes and photographs via a computer. Interactive 
diagnostic screen

	y Humidifier, hold function, automatic rinse between 
two cooking cycles and multiproduct cooking

	y Cool touch athermic double glazed clipped door, 
hinged to the left and a simple push closure, Cavity 
illumination by a strip of LEDs in the door

	y Left hinged door, control panel on right side

	y For gas models: Stainless steel air burners with 
automatic spark ignition with ionisation flame control

	y Including 3-point core temperature sensor and USB-
connection

ORDER NO. DESCRIPTION €

HPJ201G Convection steamer COMBI-plus, gas heated, injection system,  
GN trolley 20 1/1 GN

HPJ201E Convection steamer COMBI-plus, electrically heated, injection system,  
GN trolley 20 1/1 GN

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

ACSCF Pluggable Sous-vide - temperature probe 1 spot

ACKEN Energy optimization kit Connex

AC201CB60 20 level GN1/1 Banqueting plate support trolley (60 plates, 66 mm)

AC201CB40 20 level GN1/1 Banqueting plate support trolley (40 plates, 100 mm)

AC201CG65 Oven loading trolley with runners, 20 level GN1/1

AC201HB Thermal hood 201

AC20PP Preheat bridge 201/202

AC20KF Grease filters kit, 20 slots

AC1K3G GN Grid 1/1, set of 3

AC1K5G GN Grid 1/1, set of 5

OP6H Option 60 Hz

AC20KI Installation kit COMBI 10 levels GN 2/1 & 20 levels

HAC201HCE Condensation hood 201

 

COMBI-PLUS STEAMER 201E/G
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PRODUCT ADVANTAGES

	y Uniformness of the cooking process:

	– Oscillating fan

	– With efficient ventilator

	y Speed of the cooking process:

	– Efficient and fast steam 
production due to latest 
injection technology

	– Fast temperature transition due 
to an open grid

	– Rapid cooling of the cavity due 
to cool-down function

	y Efficient fully automatic cleaning 
system:

	– Fully automatic, economic and 
fast

	– Low water consumption due to 
closed cycle

	– Programms:

	■ Level 1: 33 minutes

	■ Level 2: 37 minutes

	■ Level 3: 54 minutes

	■ Optional drying: 4 minutes

	■ Rinsing: 4 minutes

	y Crosswise loading enables an easy 
handling, a better overview and 
more safety

	y FastPad: Touch control panel, clear, 
intuitive and ergonomic, graphical 
display with text and photos

	y AirControl: Continious adjustment 
and oscilating fan

	y JetControl: Latest injection 
technology and rapid cooling of the 
cavity

	y CoreControl: Appropriate energy 
supply according to demand, set 
and actual display

	y TwinControl: Patented system 
doubling the essential oven 
functions 
 
 
 
 
 
 

 

COMBI-PLUS STEAMER 202E/G

TECHNICAL DATA

Flow pressure 1.5 - 6 bar

Recommended water 
hardness

0 - 3 °dH*

Total load electro (Jet) 54.7 kW | 81.3 A

Total load gas (Jet) 0.7 kW | 3 A

Noise level < 70 dB (A)
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CONNECTIONS

(1) Fresh-water connection 2x G 3/4"

(2) Drain connection G 1 1/2"

(3) Power connection 400 / 50 / 3 / N / PE 
(M32)

(3) Power connection gas 230 / 50 / 1 / N / PE 
(M25)

(4) Suction hose for 
detergent

2000 mm

(5) Connection for potential 
compensation

M5

(6) Ventilation 35 mm

(7) Vapour extractor 70 mm

(8) Gas connection (Jet) R 1/2"   |   45.5 kW

(9) Exhaust pipe 32 x 98 mm

*From 3° dH, we recommend an installation of a demineralisation HYDROLINE STEAM CD to prevent the convection 
steamer against lime scale.
The installation must be performed according to EN61770/EN1717. The back flow prevention type CA is part of the 
optional installation kit.

GAS MODELS AVAILABLE FOR 
FOLLOWING TYPES OF GAS

Type Consumption

G31 Propane 1.79 kg/h

G30 Butane 1.81 kg/h

G20 Natural Gas 2.43 m²/h

G25 Natural Gas 2.76 m²/h
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BASIC MODEL

	y COMBI-plus electrical or gas heated

	y 20 x 2/1GN, space between 2 level 65 mm, stainless 
steel trolley

	y 7 cooking modes: 

	– Convection from 0 to 250°C

	– Saturated steam to 98°C

	– Combinated from 30 to 250°C  
(with humidity adjustable from 0 to 100%)

	– Low temperature steam from 30 to 97°C

	– High temperature steam from 99 to 105°C

	– Regeneration

	– Delta T

	y 80 preloaded recipes as standard with the option to 
adjust the degree of cooking and the colouration. 
It is possible to create entirely personalised recipes. 
Displayed as text or as pictures via the library within 
the oven

	y Tracking software kit supplied with the oven. Transfer 
recipes and photographs via a computer. Interactive 
diagnostic screen

	y Humidifier, hold function, automatic rinse between 
two cooking cycles and multiproduct cooking

	y Cool touch athermic double glazed clipped door, 
hinged to the left and a simple push closure, Cavity 
illumination by a strip of LEDs in the door

	y Left hinged door, control panel on right side

	y For gas models: Stainless steel air burners with 
automatic spark ignition with ionisation flame control

	y Including 3-point core temperature sensor and USB-
connection

ORDER NO. DESCRIPTION €

HPJ202G Convection steamer COMBI-plus, gas heated, injection system,  
GN trolley 20 2/1 GN

HPJ202E Convection steamer COMBI-plus, electrically heated, injection system,  
GN trolley 20 2/1 GN

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

ACSCF Pluggable Sous-vide - temperature probe 1 spot

ACKEN Energy optimization kit Connex

AC202CB102 20 level GN2/1 Banqueting plate support trolley

AC202CB78 20 level GN2/1 Banqueting plate support trolley

AC202CG65 Oven loading trolley with runners, 20 level GN2/1

AC202HB Thermal hood 202

AC20PP Preheat bridge 201/202

AC20KF Grease filters kit, 20 slots

AC1K3G GN Grid 1/1, set of 3

AC1K5G GN Grid 1/1, set of 5

AC2K5G GN Grid 2/1, set of 5

OP6H Option 60 Hz

AC20KI Installation kit COMBI 10 levels GN 2/1 & 20 levels

 

COMBI-PLUS STEAMER 202E/G
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PRODUCT ADVANTAGES

	y Uniformness of the cooking process:

	– Oscillating fan

	– Permeable separating grid 
between fan and cavitiy (for 
table models)

	– With efficient ventilator

	y Speed of the cooking process:

	– Efficient and fast steam 
production due to latest 
injection technology

	– Fast temperature transition due 
to an open grid

	– Rapid cooling of the cavity due 
to cool-down function

	y Efficient fully automatic cleaning 
system:

	– Fully automatic, economic and 
fast

	– Programms:

	■ Level 1: 19 minutes

	■ Level 2: 25 minutes

	■ Level 3: 35 minutes

	■ Rinsing: 2 minutes

	y Lengthwise loading allows a 
reduced footprint

	y VisioPad: Touch control panel, clear, 
intuitive and ergonomic

	y AirControl: Continious adjustment 
and oscilating fan

	y JetControl: Latest injection 
technology and rapid cooling of the 
cavity

	y CoreControl: Appropriate energy 
supply according to demand, set 
and actual display

	y TwinControl: Patented system 
doubling the essential oven 
functions 
 
 
 
 
 
 
 
 

 

COMBI-MINI STEAMER 061

TECHNICAL DATA

Flow pressure 1.5 - 6 bar

Recommended water 
hardness

0 - 3 °dH*

Total load electro (Jet) 6.3 kW | 10.4 A

Noise level < 70 dB (A)

DIMENSIONAL DRAWING
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CONNECTIONS

(1) Fresh-water connection Cold, softened 
water G 3/4"

(2) Drain connection G 1"

(3) Power connection 400 / 50 / 3 / N / PE 
(M32)

(4) Suction hose for 
detergent

2000 mm

(5) Connection for potential 
compensation

M5

(6) Ventilation 25 mm

(7) Vapour extractor 55 mm

*From 3° dH, we recommend an installation of a demineralisation HYDROLINE STEAM CD to prevent the convection 
steamer against lime scale.
The installation must be performed according to EN61770/EN1717. The back flow prevention type CA is part of the 
optional installation kit.



2 - 47EFFECTIVE: 01 January 2025

BASIC MODEL

	y COMBI-mini electrically heated

	y 6x x 1/1 GN (depth 20 mm) or 4x 1/1 GN (depth 50 mm), 
in total 12 inserts

	y 6 cooking modes: 

	– Convection from 0 to 250°C

	– Saturated steam to 98°C

	– Combinated from 30 to 250°C  
(with humidity adjustable from 0 to 100%)

	– Low temperature steam from 30 to 97°C

	– High temperature steam from 99 to 105°C

	– Regeneration

	y Immediate access to cooking programmes and the 
posibility for 99 personalized recipes

	y Humidifier, hold function and automatic rinse between 
two cooking cycles

	y External connection for core temperature sensor

	y Cool touch athermic double glazed clipped door, 
hinged to the left and a simple push closure, Cavity 
illumination by a strip of LEDs in the door 
 
 

ORDER NO. DESCRIPTION €

HMJ061Ev2 Convection steamer COMBI-mini, electrically heated, injection system

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

ACM61KSP Safety door lock

OPM6PI Right hinged door COMBI-mini 061

ACKUSB USB connecting kit

ACSC Pluggable core temperature probe 1 spot Rotisserie

ACSCF Pluggable Sous-vide - temperature probe 1 spot

ACKEN Energy optimization kit Connex

HACM6HCE Condensation hood COMBI-mini 061

ACM6PT Static stand COMBI-mini 061

ACM6K4P 4 feet Kit for table setting COMBI-mini 061

ACM6SM Wall mounting kit COMBI-mini 061

ACM61KS Combi Mini Stacked Kit 6 GN1/1

AC1K3G GN Grid 1/1, set of 3

AC1K5G GN Grid 1/1, set of 5

OPM6MO230 Option 1-phase power supply

OP6H Option 60 Hz

ACM61KI Installation Kit Combi Mini 6 GN1/1

 

COMBI-MINI STEAMER 061
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PRODUCT ADVANTAGES

	y Uniformness of the cooking process:

	– Oscillating fan

	– Permeable separating grid 
between fan and cavitiy (for 
table models)

	– With efficient ventilator

	y Speed of the cooking process:

	– Efficient and fast steam 
production due to latest 
injection technology

	– Fast temperature transition due 
to an open grid

	– Rapid cooling of the cavity due 
to cool-down function

	y Efficient fully automatic cleaning 
system:

	– Fully automatic, economic and 
fast

	– Programms:

	■ Level 1: 19 minutes

	■ Level 2: 25 minutes

	■ Level 3: 35 minutes

	■ Rinsing: 2 minutes

	y Lengthwise loading allows a 
reduced footprint

	y VisioPad: Touch control panel, clear, 
intuitive and ergonomic

	y AirControl: Continious adjustment 
and oscilating fan

	y JetControl: Latest injection 
technology and rapid cooling of the 
cavity

	y CoreControl: Appropriate energy 
supply according to demand, set 
and actual display

	y TwinControl: Patented system 
doubling the essential oven 
functions 
 
 
 
 
 
 
 
 

 

COMBI-MINI STEAMER 661

TECHNICAL DATA

Flow pressure 1.5 - 6 bar

Recommended water 
hardness

0 - 3 °dH*

Total load electro (Jet) 12.5 kW | 19.6 A

Noise level < 70 dB (A)

DIMENSIONAL DRAWING
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CONNECTIONS

(1) Fresh-water connection Cold, softened 
water G 3/4"

(2) Drain connection G 1"

(3) Power connection 400 / 50 / 3 / N / PE 
(M32)

(4) Suction hose for 
detergent

2000 mm

(5) Connection for potential 
compensation

M5

(6) Ventilation 25 mm

(7) Vapour extractor 55 mm

*From 3° dH, we recommend an installation of a demineralisation HYDROLINE STEAM CD to prevent the convection 
steamer against lime scale.
The installation must be performed according to EN61770/EN1717. The back flow prevention type CA is part of the 
optional installation kit.
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BASIC MODEL

	y COMBI-mini electrically heated

	y Cavity on top: 6x x 1/1 GN (depth 20 mm) or 4x 1/1 GN 
(depth 50 mm), in total 12 inserts

	y Cavity below: 6x x 1/1 GN (depth 20 mm) or 4x 1/1 GN 
(depth 50 mm), in total 12 inserts

	y 6 cooking modes: 

	– Convection from 0 to 250°C

	– Saturated steam to 98°C

	– Combinated from 30 to 250°C  
(with humidity adjustable from 0 to 100%)

	– Low temperature steam from 30 to 97°C

	– High temperature steam from 99 to 105°C

	– Regeneration

	y Immediate access to cooking programmes and the 
posibility for 99 personalized recipes

	y Humidifier, hold function and automatic rinse between 
two cooking cycles

	y External connection for core temperature sensor

	y Cool touch athermic double glazed clipped door, 
hinged to the left and a simple push closure, Cavity 
illumination by a strip of LEDs in the door 
 
 
 
 
 

ORDER NO. DESCRIPTION €

HMJ661Ev2 Convection steamer COMBI-mini, electrically heated, injection system

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

ACM61KSP Safety door lock

ACKUSB USB connecting kit

ACSC Pluggable core temperature probe 1 spot Rotisserie

ACSCF Pluggable Sous-vide - temperature probe 1 spot

ACKEN Energy optimization kit Connex

HACM66HCE Condensation hood COMBI-mini 661

AC1K3G GN Grid 1/1, set of 3

AC1K5G GN Grid 1/1, set of 5

OP6H Option 60 Hz

AC20KI Installation kit COMBI 10 levels GN 2/1 & 20 levels

 

COMBI-MINI STEAMER 661
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PRODUCT ADVANTAGES

	y HOBART convection steamer series 
COMBI and high pressure steam 
cooker as tower combination: two 
cooking techniques in one model

	y The two models in a combination 
enable high quality even in times of 
rapid operation

CONVECTION STEAMER HEJ061E

	y Uniformness of the cooking process:

	– Oscillating fan

	– Permeable seperating grid 
between fan and cavity (for table 
models)

	– With efficient ventilator

	y Speed of the cooking process:

	– Efficient and fast steam 
production due to latest 
injection technology

	– Fast temperature transition due 
to an open grid

	– Rapid cooling of the cavity due 
to cool-down function

	y Efficient fully automatic cleaning 
system (optional):

	– Fully automatic, economic and 
fast

	– Programmes:

	■ Level 1: 17 Minuten

	■ Level 2: 26 Minuten

	■ Level 3: 36 Minuten

	■ Rinsing: 2 Minuten

	y Crosswise loading enables an easy 
handling, a better overview and 
more safety

	y VisioPad: Touch control panel, clear, 
intuitive and ergonomic

	y AirControl: Continuos adjustment 
and oscillating fan

	y JetControl: Latest injection 
technology and rapid cooling of the 
cavity

	y CoreControl: Appropriate energy 
supply according to demand, set 
and actual display

	y TwinControl: Patented system 
doubling the essential oven 
functions

HIGH PRESSURE STEAM COOKER 
205GTP:

	y Gentle and healty cooking: 
steaming, stewing poaching

	y 3 different pressure levels: 
pressureless, half (0.5 bar) and full 
(1.0 bar)

	y Rapid cooking cycles

	y Standard individual temperature 
programme (TP) 50 °C - 99 °C

	y Electronically controlled 
programme sequences

	y Standard built-in exhaust 
steam destruction with steam 
condensation

 

COMBI TOWER HT2061E

TECHNICAL DATA

Flow pressure 2 - 10 bar

Recommended water 
hardness

0 - 3 °dH*

Total load electro (Jet) GTP:  
18.2 kW | 25.3 A 
(Multisetting 9.2 kW)  
COMBI:  
9.3 KW | 14.3 A

Noise level < 70 dB (A)

DIMENSIONAL DRAWING

CONNECTIONS

(1) Fresh-water connection 4x G 3/4"

(2) Drain connection G 1 1/2" + G 1"

(3) Power connection 400 / 50 / 3 / N / PE 
(M40 + M32)

(4) Suction hose for 
detergent

2000 mm

(5) Connection for potential 
compensation

M5

(6) Ventilation GTP: DN35    
COMBI: 35 mm

(7) Vapour extractor 100 x 50 mm

*From 3° dH, we recommend an installation of a demineralisation HYDROLINE STEAM CD to prevent the convection 
steamer against lime scale.
The installation must be performed according to EN61770/EN1717. The back flow prevention type CA is part of the 
optional installation kit.
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BASIC MODEL

	y COMBI Steamer: as basic model HEJ061E

	y 6 x 1/1GN (83 mm depth)

	y 6 cooking modes: 

	– Convection from 0 to 250°C

	– Saturated steam to 98°C

	– Combinated from 30 to 250°C  
(with humidity adjustable from 0 to 100%)

	– Low temperature steam from 30 to 97°C

	– High temperature steam from 99 to 105°C

	– Regeneration

	y High Pressure Steam Cooker as basic model 205GTP

	y 1 cooking chamber for 1/2 pans up to depth of max. 138 
mm

	y 3 pressure levels: 

	– Pressureless: 50°C to 99°C

	– 0.5 bar: appr. 110°C

	– 1.0 bar: appr. 118°C 
 
 

ORDER NO. DESCRIPTION €

HT2061E TOWER with high pressure steam cooker 205 GTP and  
convection steamer COMBI HEJ061E
- incl. static stand

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

ACM61KSP Safety door lock

OPELA Fully automatic cleaning system COMBI

ACKUSB USB connecting kit

ACSC Pluggable core temperature probe 1 spot Rotisserie

ACSCF Pluggable Sous-vide - temperature probe 1 spot

ACKEN Energy optimization kit Connex

ACKDI Handshower kit

ACKSPT Data cable - connection to PC (2 x 10 m Kit)

AC1K3G GN Grid 1/1, set of 3

AC1K5G GN Grid 1/1, set of 5

OP6H Option 60 Hz

AC061KI Installation kit COMBI 6 levels GN1/1

 

COMBI TOWER HT2061E
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PRODUCT ADVANTAGES

	y HOBART convection steamer series 
COMBI and high pressure steam 
cooker as tower combination: two 
cooking techniques in one model.

	y The two models in a combination 
enable high quality even in times of 
rapid operation

CONVECTION STEAMER HEJ101E

	y Uniformness of the cooking process:

	– Oscillating fan

	– Permeable seperating grid 
between fan and cavity (for table 
models)

	– With efficient ventilator

	y Speed of the cooking process:

	– Efficient and fast steam 
production due to latest 
injection technology

	– Fast temperature transition due 
to an open grid

	– Rapid cooling of the cavity due 
to cool-down function

	y Efficient fully automatic cleaning 
system (optional):

	– Fully automatic, economic and 
fast

	– Programmes:

	■ Level 1: 19 Minuten

	■ Level 2: 25 Minuten

	■ Level 3: 35 Minuten

	■ Rinsing: 2 Minuten

	y Crosswise loading enables an easy 
handling, a better overview and 
more safety

	y VisioPad: Touch control panel, clear, 
intuitive and ergonomic

	y AirControl: Continuos adjustment 
and oscillating fan

	y JetControl: Latest injection 
technology and rapid cooling of the 
cavity

	y CoreControl: Appropriate energy 
supply according to demand, set 
and actual display

	y TwinControl: Patented system 
doubling the essential oven 
functions

HIGH PRESSURE STEAM COOKER 
205GTP:

	y Gentle and healty cooking: 
steaming, stewing poaching

	y 3 different pressure levels: 
pressureless, half (0.5 bar) and full 
(1.0 bar)

	y Rapid cooking cycles

	y Standard individual temperature 
programme (TP) 50 °C - 99 °C

	y Electronically controlled 
programme sequences

	y Standard built-in exhaust 
steam destruction with steam 
condensation

 

COMBI TOWER HT2101E

TECHNICAL DATA

Flow pressure 2 - 10 bar

Recommended water 
hardness

0 - 3 °dH*

Total load electro (Jet) GTP:  
18.2 kW | 25.3 A 
(Multisetting 9.2 kW)    
COMBI:  
15.3 KW | 23 A

Noise level < 70 dB (A)

DIMENSIONAL DRAWING

CONNECTIONS

(1) Fresh-water connection 4x G 3/4"

(2) Drain connection G 1 1/2" + G 1"

(3) Power connection 400 / 50 / 3 / N / PE 
(M40 + M32)

(4) Suction hose for 
detergent

2000 mm

(5) Connection for potential 
compensation

M5

(6) Ventilation GTP: DN35    
COMBI: 35 mm

(7) Vapour extractor 100 x 50 mm

*From 3° dH, we recommend an installation of a demineralisation HYDROLINE STEAM CD to prevent the convection 
steamer against lime scale.
The installation must be performed according to EN61770/EN1717. The back flow prevention type CA is part of the 
optional installation kit.



2 - 53EFFECTIVE: 01 January 2025

BASIC MODEL

	y COMBI Steamer: as basic model HEJ101E

	y 10 x 1/1GN (67 mm depth)

	y 6 cooking modes: 

	– Convection from 0 to 250°C

	– Saturated steam to 98°C

	– Combinated from 30 to 250°C  
(with humidity adjustable from 0 to 100%)

	– Low temperature steam from 30 to 97°C

	– High temperature steam from 99 to 105°C

	– Regeneration

	y High Pressure Steam Cooker as basic model 205GTP

	y 1 cooking chamber for 1/2 pans up to depth of max. 138 
mm

	y 3 pressure levels: 

	– Pressureless: 50°C to 99°C

	– 0.5 bar: appr. 110°C

	– 1.0 bar: appr. 118°C 
 
 

ORDER NO. DESCRIPTION €

HT2101E TOWER with high pressure steam cooker 205 GTP and  
convection steamer COMBI HEJ101E
- incl. static stand

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

ACM61KSP Safety door lock

OPELA Fully automatic cleaning system COMBI

ACKUSB USB connecting kit

ACSC Pluggable core temperature probe 1 spot Rotisserie

ACSCF Pluggable Sous-vide - temperature probe 1 spot

ACKEN Energy optimization kit Connex

ACKDI Handshower kit

ACKSPT Data cable - connection to PC (2 x 10 m Kit)

AC1K3G GN Grid 1/1, set of 3

AC1K5G GN Grid 1/1, set of 5

OP6H Option 60 Hz

AC101KI Installation kit COMBI 10 levels GN 1/1

 

COMBI TOWER HT2101E
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PRODUCT ADVANTAGES

	y HOBART convection steamer series 
COMBI and high pressure steam 
cooker as tower combination: two 
cooking techniques in one model

	y The two models in a combination 
enable high quality even in times of 
rapid operation

CONVECTION STEAMER HEJ061E

	y Uniformness of the cooking process:

	– Oscillating fan

	– Permeable seperating grid 
between fan and cavity (for table 
models)

	– With efficient ventilator

	y Speed of the cooking process:

	– Efficient and fast steam 
production due to latest 
injection technology

	– Fast temperature transition due 
to an open grid

	– Rapid cooling of the cavity due 
to cool-down function

	y Efficient fully automatic cleaning 
system (optional):

	– Fully automatic, economic and 
fast

	– Programmes:

	■ Level 1: 19 Minuten

	■ Level 2: 25 Minuten

	■ Level 3: 35 Minuten

	■ Rinsing: 2 Minuten

	y Crosswise loading enables an easy 
handling, a better overview and 
more safety

	y VisioPad: Touch control panel, clear, 
intuitive and ergonomic

	y AirControl: Continuos adjustment 
and oscillating fan

	y JetControl: Latest injection 
technology and rapid cooling of the 
cavity

	y CoreControl: Appropriate energy 
supply according to demand, set 
and actual display

	y TwinControl: Patented system 
doubling the essential oven 
functions

HIGH PRESSURE STEAM COOKER 
305GTP:

	y Gentle and healty cooking: 
steaming, stewing poaching

	y 3 different pressure levels: 
pressureless, half (0.5 bar) and full 
(1.0 bar)

	y Rapid cooking cycles

	y Standard individual temperature 
programme (TP) 50 °C - 99 °C

	y Electronically controlled 
programme sequences

	y Standard built-in exhaust 
steam destruction with steam 
condensation

 

COMBI TOWER HT3061E

TECHNICAL DATA

Flow pressure 2 - 10 bar

Recommended water 
hardness

0 - 3 °dH*

Total load electro (Jet) GTP:  
27.2 kW | 38.5 A 
(Multisetting 18.2 kW)   
COMBI:  
9.3 KW | 14.3 A

Noise level < 70 dB (A)

DIMENSIONAL DRAWING

CONNECTIONS

(1) Fresh-water connection 4x G 3/4"

(2) Drain connection G 1 1/2" + G 1"

(3) Power connection 400 / 50 / 3 / N / PE 
(M40 + M32)

(4) Suction hose for 
detergent

2000 mm

(5) Connection for potential 
compensation

M5

(6) Ventilation GTP: DN35    
COMBI: 35 mm

(7) Vapour extractor 100 x 50 mm

*From 3° dH, we recommend an installation of a demineralisation HYDROLINE STEAM CD to prevent the convection 
steamer against lime scale.
The installation must be performed according to EN61770/EN1717. The back flow prevention type CA is part of the 
optional installation kit.
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BASIC MODEL

	y COMBI Steamer: as basic model HEJ061E

	y 6 x 1/1GN (83 mm depth)

	y 6 cooking modes: 

	– Convection from 0 to 250°C

	– Saturated steam to 98°C

	– Combinated from 30 to 250°C  
(with humidity adjustable from 0 to 100%)

	– Low temperature steam from 30 to 97°C

	– High temperature steam from 99 to 105°C

	– Regeneration

	y High Pressure Steam Cooker as basic model 305GTP

	y 1 cooking chamber for 3 x 1/1GN, depth of max. 65 mm

	y or 2 x 1/1GN, depth of max. 100 mm

	y or 1 x 1/1GN, depth max. 200mm

	y 3 pressure levels: 

	– Pressureless: 50°C to 99°C

	– 0.5 bar: appr. 110°C

	– 1.0 bar: appr. 118°C 

ORDER NO. DESCRIPTION €

HT3061E TOWER with high pressure steam cooker 305 GTP and  
convection steamer COMBI HEJ061E
- incl. static stand

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

ACM61KSP Safety door lock

OPELA Fully automatic cleaning system COMBI

ACKUSB USB connecting kit

ACSC Pluggable core temperature probe 1 spot Rotisserie

ACSCF Pluggable Sous-vide - temperature probe 1 spot

ACKEN Energy optimization kit Connex

ACKDI Handshower kit

ACKSPT Data cable - connection to PC (2 x 10 m Kit)

AC1K3G GN Grid 1/1, set of 3

AC1K5G GN Grid 1/1, set of 5

OP6H Option 60 Hz

AC061KI Installation kit COMBI 6 levels GN1/1

 

COMBI TOWER HT3061E
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PRODUCT ADVANTAGES

	y HOBART convection steamer series 
COMBI and high pressure steam 
cooker as tower combination: two 
cooking techniques in one model

	y The two models in a combination 
enable high quality even in times of 
rapid operation

CONVECTION STEAMER HEJ101E

	y Uniformness of the cooking process:

	– Oscillating fan

	– Permeable seperating grid 
between fan and cavity (for table 
models)

	– With efficient ventilator

	y Speed of the cooking process:

	– Efficient and fast steam 
production due to latest 
injection technology

	– Fast temperature transition due 
to an open grid

	– Rapid cooling of the cavity due 
to cool-down function

	y Efficient fully automatic cleaning 
system (optional):

	– Fully automatic, economic and 
fast

	– Programmes:

	■ Level 1: 19 Minuten

	■ Level 2: 25 Minuten

	■ Level 3: 35 Minuten

	■ Rinsing: 2 Minuten

	y Crosswise loading enables an easy 
handling, a better overview and 
more safety

	y VisioPad: Touch control panel, clear, 
intuitive and ergonomic

	y AirControl: Continuos adjustment 
and oscillating fan

	y JetControl: Latest injection 
technology and rapid cooling of the 
cavity

	y CoreControl: Appropriate energy 
supply according to demand, set 
and actual display

	y TwinControl: Patented system 
doubling the essential oven 
functions

HIGH PRESSURE STEAM COOKER 
305GTP:

	y Gentle and healty cooking: 
steaming, stewing poaching

	y 3 different pressure levels: 
pressureless, half (0.5 bar) and full 
(1.0 bar)

	y Rapid cooking cycles

	y Standard individual temperature 
programme (TP) 50 °C - 99 °C

	y Electronically controlled 
programme sequences

	y Standard built-in exhaust 
steam destruction with steam 
condensation

 

COMBI TOWER HT3101E

TECHNICAL DATA

Flow pressure 2 - 10 bar

Recommended water 
hardness

0 - 3 °dH*

Total load electro (Jet) GTP:  
27.2 kW | 38.5 A 
(Multisetting 18.2 kW) 
COMBI:  
15.3 KW | 23 A

Noise level < 70 dB (A)

DIMENSIONAL DRAWING

CONNECTIONS

(1) Fresh-water connection 4x G 3/4"

(2) Drain connection G 1 1/2" + G 1"

(3) Power connection 400 / 50 / 3 / N / PE 
(M40 + M32)

(4) Suction hose for 
detergent

2000 mm

(5) Connection for potential 
compensation

M5

(6) Ventilation GTP: DN35    
COMBI: 35 mm

(7) Vapour extractor 100 x 50 mm

*From 3° dH, we recommend an installation of a demineralisation HYDROLINE STEAM CD to prevent the convection 
steamer against lime scale.
The installation must be performed according to EN61770/EN1717. The back flow prevention type CA is part of the 
optional installation kit.
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BASIC MODEL

	y COMBI Steamer: as basic model HEJ101E

	y 10 x 1/1GN (67 mm depth)

	y 6 cooking modes: 

	– Convection from 0 to 250°C

	– Saturated steam to 98°C

	– Combinated from 30 to 250°C (with humidity 
adjustable from 0 to 100%)

	– Low temperature steam from 30 to 97°C

	– High temperature steam from 99 to 105°C

	– Regeneration

	y High Pressure Steam Cooker as basic model 305GTP

	y 1 cooking chamber for 3 x 1/1GN, depth of max. 65 mm

	y or 2 x 1/1GN, depth of max. 100 mm

	y or 1 x 1/1GN, depth max. 200mm

	y 3 pressure levels: 

	– Pressureless: 50°C to 99°C

	– 0.5 bar: appr. 110°C

	– 1.0 bar: appr. 118°C 

ORDER NO. DESCRIPTION €

HT3101E TOWER with high pressure steam cooker 305 GTP and  
convection steamer COMBI HEJ101E
- incl. static stand

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

ACM61KSP Safety door lock

OPELA Fully automatic cleaning system COMBI

ACKUSB USB connecting kit

ACSC Pluggable core temperature probe 1 spot Rotisserie

ACSCF Pluggable Sous-vide - temperature probe 1 spot

ACKEN Energy optimization kit Connex

ACKDI Handshower kit

ACKSPT Data cable - connection to PC (2 x 10 m Kit)

AC1K3G GN Grid 1/1, set of 3

AC1K5G GN Grid 1/1, set of 5

OP6H Option 60 Hz

AC101KI Installation kit COMBI 10 levels GN 1/1

 

COMBI TOWER HT3101E
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ORDER NO. DESCRIPTION €

ESSENTIALS

AC1K3G GN Grid 1/1, set of 3

AC1K5G GN Grid 1/1, set of 5

AC2K5G GN Grid 2/1, set of 5

ACCESSORIES & COMPLEMENTARY
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ACCESSORIES & COMPLEMENTARY

ORDER NO. DESCRIPTION €

TROLLEYS

AC202CG65 Oven loading trolley with runners, 20 level GN2/1

AC202CB102 20 level GN2/1 Banqueting plate support trolley

AC202CB78 20 level GN2/1 Banqueting plate support trolley

AC201CG65 Oven loading trolley with runners, 20 level GN1/1

AC201CB60 20 level GN1/1 Banqueting plate support trolley  
(60 plates, 66 mm)

AC201CB40 20 level GN1/1 Banqueting plate support trolley  
(40 plates, 100 mm)

AC102TCB Table for 10 level GN2/1 banqueting or runner trolleys

AC101TCB Table for 10 level GN1/1 banqueting or runner trolleys



2 - 60 EFFECTIVE: 01 January 2025

ORDER NO. DESCRIPTION €

INSTALLATION KITS & ACCESSORIES

AC6&1KDE Handshower Rolling Kit

ACKDI Handshower kit

ACKUSB USB connecting kit

ACKSPT Data cable - connection to PC (2 x 10 m Kit)

ACSCF Pluggable Sous-vide - temperature probe 1 spot

ACSC Pluggable core temperature probe 1 spot Rotisserie

AC20KF Grease filters kit, 20 slots

AC20PP Preheat bridge 201/202

AC061KE8 Hanging rack 061 (8x65mm)

AC101CB30 Banqueting plate holder trolley (module) for 10 level GN1/1

AC102CG65 Runner trolley (Module) 10 level GN2/1

AC102CRB Banqueting roll in frame GN2/1

AC101KE20 Additional runners 20 levels

ACCESSORIES & COMPLEMENTARY
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ACCESSORIES & COMPLEMENTARY

ORDER NO. DESCRIPTION €

AC101CRB Banqueting roll in frame GN1/1

AC101CG65 Runner trolley (Module) 10 level GN1/1

ACM61KSP Safety door lock

AC661KM Mobile Kit for TWIN

NEUTRAL EQUIPMENT

00-740420-000 Static stand with storage compartment and 6 slots for GN 1/1

00-740421-000 Mobile base, with closed storage compartment and 6 slots 
for GN 1/1

AC102KPP Static stand 102 door-kit

AC102PT Static stand 102

ACM6PT Static stand COMBI-mini 061

AC101HB Thermal hood 101

AC201HB Thermal hood 201

AC202HB Thermal hood 202

AC6&11PT Static stand with storage compartment and 6 slots for GN 1/1

AC6&11KPPv2 Door-Kit for AC6&11PT

HAC6&11HCE Condensation Hood for 6 and 10 level GN 1/1

HACM66HCE Condensation hood COMBI-mini 661

HACM6HCE Condensation hood COMBI-mini 061

HAC201HCE Condensation hood 201
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ACCESSORIES & COMPLEMENTARY
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Professional Charbroiler Series

	y Higher profitability using up to 18% 
less energy

	y Targeted heat control: ensures that 
heat is focused toward the cooking 
area

	y Comfortable working environment: 
reduced ambient temperatures

	y Thermal efficiency and heat 
targeted to the cooking area 
decrease operating costs

	y Higher productivity and reduced 
wastage

	y Consistent product

	y Improved grate heat distribution: 
ensures high quality cooking

	y Easy to operate and to clean: higher 
efficiency

	y Removable grates

	y Cassette style heat deflectors

	y Individually controlled main burners 
and secondary ignition

	y Piezo pilot burners

	y Waterless drip tray

	y Removable internal heat deflector

	y Made out of stainless steel

All BCB charbroilers are fitted with 
adjustable feet for bench mounting 
and are suitable for floor mounting.

Stands for floor mounting have to be 
ordered separately.

 

BASIC MODEL

BCB CHARBROILER SERIES

ORDER NO. DESCRIPTION €

BCB600-3 25 inch charbroiler
4 burners
Dimensions (w x d x h) 643 x 790 x 528* mm
14.8 kW, natural gas (G20)

BCB600-4 25 inch charbroiler
4 burners
Dimensions (w x d x h) 643 x 790 x 528* mm
12.4 kW, propane (G31)

BCB900-3 36 inch charbroiler
6 burners
Dimensions (w x d x h) 914 x 790 x 528* mm
22.2 kW, natural gas (G20)

BCB900-4 36 inch charbroiler
6 burners
Dimensions (w x d x h) 914 x 790 x 528* mm
18.6 kW, propane (G31)

BCB1200-3 47 inch charbroiler
8 burners
Dimensions (w x d x h) 1.185 x 790 x 528* mm
29.6 kW, natural gas (G20)

BCB1200-4 47 inch charbroiler
8 burners
Dimensions (w x d x h) 1.185 x 790 x 528* mm
24.8 kW, propane (G31)

BCB1500-3 60 inch charbroiler
10 burners
Dimensions (w x d x h) 1.535 x 790 x 528* mm
37 kW, natural gas (G20)

BCB1500-4 60 inch charbroiler
10 burners
Dimensions (w x d x h) 1.535 x 790 x 528* mm
31 kW, propane (G31)
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ORDER NO. DESCRIPTION €

Accessories charbroiler series

ML-109150 Mobile stand for BCB600
610 mm wide

ML-109151 Static stand for BCB600
610 mm wide

ML-109152 Mobile stand for BCB900
914 mm wide

ML-109153 Static stand for BCB900
914 mm wide

ML-109154 Mobile stand for BCB1200
1220 mm wide

ML-109155 Static stand for BCB1200
1220 mm wide

ML-109156 Mobile stand for BCB1500
1524 mm wide

ML-109157 Static stand for BCB1500
1524 mm wide

BCB CHARBROILER ACCESSORIES
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MODULAR COOKING EQUIPMENT

  GENERAL FEATURES:

	y Complete stainless steel construction.

	y 2 mm thick tops for 700 range and 3 mm for  
900 range, laser seamwelded, for butt joining.

	y Grouped and recessed controls, protected from 
shocks and spillage.

	y Heat resistant, ergonomic control knobs and handles.

	y The range consists of 400, 800, 1,200 or 1,600 mm 
wide modules.

	y Heigth: 
Top modules are 270 mm high (425 with flue risers) 
They can be set on 630 mm high support leg bases 
with undershelf. 
They can also be ordered on open base cabinets with  
adjustable feet. 
Doors for these cabinets can be ordered separately.

	y Depth of all modules:	900 range 920 mm 
			   700 range 730 mm.

	y Monobloc modules or modules on base cabinets 
are 900 mm high (1,055 mm with flue risers), with 
adjustable feet. They may be used as stand alone,  
in a traditional suite on feet.

	y Gas units: type of gas must be specified with order. 
Optional VAE electric ignition with pilot flame for 
open burner is available only as a factory installed 
option, retrofit is not possible. 

	y Electric units: Standard voltage is 400 volt / 50 cycle /  
3 phase with neutral and ground, or 230 volt /  
50 cycle / single phase where indicated.
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TYPES OF PALLETS / GAS FOR MODULAR COOKING EQUIPMENT

 	 GENERAL FEATURES:

 	 GENERAL FEATURES:TYPES OF PALLETS

ORDER NO. DESCRIPTION €

90023Z Carton on wooden pallet

90022Z Carton on wooden pallet ISPM 15 standard

TYPES OF GAS

	y For gas-heated Cooking Equipment please  
choose one of the following types of gas  
and pressure  

G25 – 25 mbar Gas natural

G25 – 20 mbar Gas natural

G20 – 20 mbar Gas natural

G30 – 28 mbar Butane

G30 – 50 mbar Butane

G31 – 37 mbar Propane

G31 – 50 mbar Propane
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700 RANGE - GAS COOKING TOPS

ORDER NO. DESCRIPTION €

Two open burners top

H2S7FV4DG 400 mm wide
2 x 4.5 kW burners, total 9 kW

H1OP-FVAL Optional (recommended): electric ignition with pilot flame 
for burners (not as retrofit kit)*

Four burner range on gas oven

H2S7FV8FG 800 mm wide
4 x 4.5 kW burners (opt. with electric ignition*)
GN2/1 gas oven 7.2 kW with electric ignition*
Supplied with 1 GN 2/1 grid and 1 GN 2/1 stainless pan  
with 40 mm depth
Total 25.2 kW

2 x H1OP-FVAL Optional (recommended): electric ignition with pilot flame 
for open burners (not as retrofit kit)*

* electric connection 230/50/1, 0.2 kW required for ignition

BASIC MODEL

	y Bright-chromed brass burners

	y Stainless steel support grids

	y Safety valve and thermocouple

	y 270 mm high (425 mm with flue riser) usable on leg 
base with lower shelf

	y 900 mm high (1055 mm with flue riser) on gas oven 
with adjustable feet
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ORDER NO. DESCRIPTION €

Two electric plates top

H2S7PE4DE 400 mm wide 2 x 2.6 kW plates,
total 5.2 kW

Four plates range on electric oven

H2S7PE8FE 800 mm wide, 4 x 2.6 kW plates
GN2/1 oven 5.1 kW, supplied with 1 GN 2/1 grid and 1 GN 2/1 
stainless pan with 40 mm depth
Total 15.5 kW

Radiant ceramic cooking top

H2S7FIR4DE 400 mm wide
6 mm heavy duty ceramic plate
3.5 kW square front hob, with thermostatic control  
60 to 280 °C
1.7 kW round rear hob, with 6 heat positions
Power on pilot lights
Overheat Protections
Total 5.7 kW

700 RANGE - ELECTRIC COOKING TOPS

BASIC MODEL

	y Cast iron round plates, 220 mm diam.

	y 6 position adjustment knobs

	y Overheat protection in each plate

	y 270 mm high (425 mm with flue rise) usable on leg 
base with lower shelf

	y 900 mm high (1055 mm with flue riser) on gas oven 
with adjustable feet
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700 RANGE - SOLID TOP GAS COOKING TOPS

ORDER NO. DESCRIPTION €

Single gas solid top

H2S7PG4DG 400 mm wide, 6.5 kW

BASIC MODEL

	y Split cast iron plate, 10 mm thick, removable

	y Stainless steel combustion chamber

	y Circular brass power burner

	y Safety thermocouple and pilot flame

	y 270 mm high (425 mm with flue riser) usable on leg 
base with lower shelf
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ORDER NO. DESCRIPTION €

Electric bratt pan

H2S7SA30MBE 800 mm wide
57 litre capacity, 30 dm² pan surface
Pan size H 245 x W 669 x D 439 mm
Heating elements fixed to pan bottom
Control by energy trimmer
7.8 kW

Gas bratt pan

H2S7SA30MBG 800 mm wide
57 litre capacity
30 dm² pan surface
Pan size H 245 x W 669 x D 439
8 zone microperforated burner
8.9 kW

700 RANGE - TILTING BRATT PANS

* electric connection 230/50/1, 0.1 kW required for ignition

BASIC MODEL

	y Manual tilting

	y Thick stainless steel pan botton

	y 245 mm deep pan

	y Overheat protection

	y Hot and cold water connections

	y Purge pipe to drain the water pipe

	y 900 mm high (1055 with flue riser) on adjustable feet

	y Gas models only: with electric ignition of gas burners*, 
safety thermocouple and pilot flame



2 - 71EFFECTIVE: 01 January 2025

700 RANGE - ELECTRIC GRIDDLES / GRILLS

ORDER NO. DESCRIPTION €

Electric flat griddle top

H2S7PL4DE 400 mm wide, usable surface 17 dm², 3.9 kW

Electric ribbed grill top

H2S7PR4DE 400 mm wide, usable surface 17 dm², 3.9 kW

Half ribbed top

H2S7PM8DE 800 mm wide griddle
Usable surface 36 dm², 7.8 kW
(ribbed top on right side)

BASIC MODEL

	y 15 mm flat or ribbed steel top with splash guard

	y Front drip gutter with receiving pan

	y Thermostatic control 100 to 350°C, with pilot light

	y 2 seperately controlled heat zones on 800 mm wide 
tops

	y Overheat protection

	y 270 mm high (425 mm with flue riser) usable on leg 
base with lower shelf
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ORDER NO. DESCRIPTION €

Gas flat griddle top

H2S7PL4DG 400 mm wide, usable surface 17 dm², 5.8 kW

Gas ribbed grill top

H2S7PR4DG 400 mm wide, usable surface 17dm², 5.8 kW

Half ribbed top

H2S7PM8DG 800 mm wide griddle
Usable surface 36 dm², 11.6 kW
(ribbed top on right side)

700 RANGE - GAS GRIDDLES AND GRILLS

BASIC MODEL

	y 15 mm flat or ribbes steel top with splash guard

	y Front drip gutter with receiving pan

	y Micro perforated burners, 2 on 400 mm modules,  
4 on 800 modules

	y Safety thermocouple and pilot flame

	y 2 separate heat zones on 800 mm wide tops

	y 270 mm high (425 mm with flue riser) usable on leg 
base with lower shelf



2 - 73EFFECTIVE: 01 January 2025

700 RANGE - DEEP FAT FRYERS

ORDER NO. DESCRIPTION €

Electric double well 2x6 litre fryer top

H2S7FRD6BE 400 mm wide
on open base cabinet
2 x 18 kg/h capacity*
supplied with 2 pans & 2 baskets
12 kW

Electric single well 15 litre fryer top

H2S7FR15BE 400 mm wide
on open cabinet base
36 kg/h capacity *
supplied with 2 half baskets and a base plate
12 kW

Optional Equipment

H1AC-
FR615DPA

Set of 2 half size baskets
for 2 x 6 or 15 litre fryers

H1AC-FR15PA Full size basket for 15 litre fryer

* capacity measured with 6 x 6 frozen chips

BASIC MODEL

	y Stainless steel well with cold zone

	y Overheat protection

	y Electronic temperature control

	y Fat melting position

	y Hinged lift up heating elements assy

	y Supplied with removable cover

	y 900 mm high (1055 mm flue riser) on open base 
cabinet with adjustable feet
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ORDER NO. DESCRIPTION €

Electric 18 litre fryer

H2S7FR18BE 400 mm wide
low power density elements
49 kg/h production*
15 kW

Gas 18 litre fryer

H2S7FR18BG 400 mm wide
2 micro perforated burner tubes
gas regulator bloc with pilot flame
37 kg/h production*
electric ignition**
16.5 kW

Optional automatic basket lift

H1OP-FRR1P for 1 full size basket lift
add H10P-FRR1P to model code

Baskets

H1AC-FR18PA Full size basket for 18 litre fryer

Electric bain marie top

H2S7BM4DE 400 mm wide
270 mm high (425 mm with flue riser) usable on leg bases
GN1/1 stainless steel well 150 mm deep
6 position thermostat: 30 to 100 °C
Overheat protection
Drain tap in front
1.5 kW 230/50/1

700 RANGE - SINGLE WELL 18 LITRE FRYERS

* capacity measured with 6 x 6 frozen chips
** ignition and basket lift require 230/50/1 electrical connection on gas fryer

BASIC MODEL

	y Stainless steel well with cold zone

	y 900 mm high on cabinet with double wall door, 
adjustable feet

	y Electronic temperature regulation 140 to 185 °C

	y Fat melting position

	y Temp. readly light, safety cut-out at 210°C

	y Supplied with: well cover, drain bucket with screen,  
2 half baskets and a base plate
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700 RANGE - OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

Ambient top

H2S7DN4D 400 mm wide
270 mm high, 425 mm with flue riser
2 mm stainless steel, sound insulated

Support leg bases

H1AC74PT6 400 mm wide

H1AC78PT6 800 mm wide

H1AC712PT6 1.200 mm wide

H1AC716PT6 1.600 mm wide

BASIC MODEL
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ORDER NO. DESCRIPTION €

Two open burners top

H2S9FV4PG 400 mm wide
9 kW front + 5.5 kW rear burners, total 14.5 kW
on open base cabinet

H1OP-FVAL Optional (recommended): electric ignition with pilot flame 
for burners (not as retrofit kit)*

Four open burners top

H2S9FV8PG 800 mm wide
on open base cabinet
2 x 8.8 kW front + 2 x 5.6 kW rear burners,
total 28.8 kW

2 x H1OP-FVAL Optional (recommended): electric ignition with pilot flame 
for open burners (not as retrofit kit)*

Optional Equipment

H1AC-4KPU Door kit for base cabinet 400 mm wide
(for 800 mm use 2 kits)

H1AC-BL4KPC Hot Cupboard 400 mm with Kit

H1AC-BL8KPC Hot Cupboard 800 mm with Kit

Four burner range on gas oven

H2S9FV8FG 800 mm wide
2 x 8.8 kW front + 2 x 5.6 kW rear burners
GN 2/1 gas oven 7.2 kW with electric ignition
Supplied with 1 GN 2/1 grid and 1 GN 2/1
stainless pan with 40 mm depth
Total 36 kW

2 x H1OP-FVAL Optional (recommended): electric ignition with pilot flame 
for open burners (not as retrofit kit)*

900 RANGE - GAS COOKING TOPS

* electric connection 230/50/1, 0.2 kW required for ignition

BASIC MODEL

	y Bright-chromed brass burners

	y Stainless steel support grids

	y Safety valve and thermocouple

	y Front drain on the pan for easier cleaning

	y 900 mm high (1055 mm with flue riser) on open base 
cabinet with adjustable feet
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900 RANGE - ELECTRIC COOKING TOPS

ORDER NO. DESCRIPTION €

Two electric plates top

H2S9PE4PE 400 mm wide
2 x 3.5 kW plates, total 7 kW
on open base cabinet

H1AC-4KPU Door kit for base cabinet 400 mm wide
(for 800 mm use 2 kits)

H1AC-BL4KPC Hot Cupboard 400 mm with Kit

Four plates range on electric oven

H2S9PE8FE 800 mm wide
4 x 2.6 kW plates
GN 2/1 electric oven 5.1 kW
Supplied with 1 GN 2/1 grid an 1 GN 2/1
Stainless steel pan with 40 mm depth
Total 15.5 kW

Induction cooking top

H2S9FI54PE 400 mm wide
Large hobs for pots 120 to 400 mm diam.
Heavy duty 6 mm ceramic cover plate
Overheat protection
Control with rotating knob from 0 - 100 %
Automatic detection of pans
2 x 5 kW
(Unit is ventilated from below)
on base cabinet with door
(open bottom)

BASIC MODEL

	y Cast iron round plates, 310 mm diam.

	y 6 position adjustment knobs

	y Overheat protection in each plate

	y 900 mm high (1.055 mm with flue riser) on open base 
cabinet with adjustable feet
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ORDER NO. DESCRIPTION €

Single gas solid top

H2S9PG4PG 400 mm wide
6.5 kW
on open base cabinet
Technical code: H1S9PG4PG

Twin gas solid top

H2S9PG8PG 800 mm wide
on open base cabinet
1 x 11.1 kW
total 11.1 kW

H1AC-4KPU Door kit for base cabinet 400 mm wide
(for 800 mm use 2 kits)

H1AC-BL4KPC Hot Cupboard 400 mm with Kit

H1AC-BL8KPC Hot Cupboard 800 mm with Kit

Twin gas solid top range on gas oven

H2S9PG8FG 800 mm wide
1 x 11.1 kW solid top
GN 2/1 gas oven 7.2 kW with electric ignition *
supplied with 1 GN 2/1 grid and 1 GN 2/1 stainless pan  
with 40 mm depth
Total 18.3 kW

900 RANGE - SOLID TOP GAS COOKING TOPS

* electric connection 230/50/1, 0.2 kW required for ignition

BASIC MODEL

	y Split cast iron plate, 10 mm thick, removable

	y Stainless steel combustion chamber

	y Circular brass power burner

	y Safety thermocouple and pilot flame

	y 900 mm high (1.055 mm with flue riser) on open base 
cabinet with adjustable feet



2 - 79EFFECTIVE: 01 January 2025

900 RANGE - COMBINED GAS COOKING TOPS

ORDER NO. DESCRIPTION €

Solid top + 2 burners on left cooking top

H2S9FP8PG 800 mm wide
on open base cabinet
6.5 kW solid top
8.8 kW front + 5.6 kW rear burner
Total 20.9 kW

Optional Equipment

H1AC-4KPU Door kit for base cabinet 400 mm wide
(for 800 mm use 2 kits)

H1AC-BL8KPC Hot Cupboard 800 mm with Kit

Combined gas range with gas oven

H2S9FP8FG 800 mm wide
Single solid top 6.5 kW
8.8 kw front + 5.6 kW rear burner
GN 2/1 gas oven 7.2 kW with electric ignition*
Supplied with 1 GN 2/1 grid and 1 GN 2/1
stainless pan with 40 mm depth
Total 28.1 kW
With open burners on left side

H2S9PF8FG With open burners on right side

H1OP-FVAL Optional (recommended): electric ignition with pilot flame 
for burners (not as retrofit kit)*

* electric connection 230/50/1, 0.2 kW required for ignition

BASIC MODEL

	y Split cast iron plate, 10 mm thick, removable

	y Circular brass power burner

	y Safety thermocouple and pilot flame

	y Electric ignition*

	y 2 open burners, bright chromed brass

	y Safety valve and thermocouple

	y Stainless steel support grids

	y Deep drawn stainless steel receiver pan

	y 900 mm high (1.055 mm with flue riser) on open base 
cabinet with adjustable feet
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ORDER NO. DESCRIPTION €

Single electric solid top

H2S9CE4PE 400 mm wide
on open base cabinet
2 x 4 kW heat zones
Total 8 kW

Twin electric solid top

H2S9CE8PE 800 mm wide
4 x 4 kW heat zones
Total 16 kW
on open base cabinet
Technical code: H1S9CE8PE

Twin electric solid top on electric oven

H2S9CE8FE 800 mm wide
4 x 4 kW heat zones tops
GN 2/1 electric oven 5,1 kW
supplied with 1 GN 2/1 grid and 1 GN 2/1 stainless pan  
with 40 mm depth

Electric bain-marie top

H2S9BM+4PE 400 mm wide
2 mm stainless steel well
GN 1/1 size, 150 mm deep
6 position thermostat, 30 to 100 °C
1,5 kW, 230/50/1
on open base cabinet with
adjustable feet,
drain tap in cupboard

Optional Equipment

H1AC-4KPU Door kit for base cabinet 400 mm wide
(for 800 mm use 2 kits)

H1AC-BL4KPC Hot Cupboard 400 mm with Kit

H1AC-BL8KPC Hot Cupboard 800 mm with Kit

900 RANGE - ELECTRIC SOLID TOPS

BASIC MODEL

	y 15 mm thick steel top, 29 dm2 surface

	y 2 individually controlled heat zones

	y Seperate thermostats, 80 to 500°C

	y Overheat protection

	y 900 mm high (1.055 mm with flue riser) on open base 
cabinet with adjustable feet
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900 RANGE - DIRECT HEAT BOILING KETTLES

ORDER NO. DESCRIPTION €

Direct heat boiling kettles

H2S9MA15DBG Gas kettle, 150 litre capacity
800 mm wide
Round kettle 600 mm diam., 555 mm deep
21.5 kW

* electric connection 230/50/1, 0.1 kW required for ignition

BASIC MODEL

	y 25 mm formed stainless steel kettle

	y 3 heating positions: low, medium, high

	y Hot and cold water connections

	y Monobloc unit on adjustable feet

	y Electric ignition of gas burners*, overheat protection, 
safety thermocouple and pilot flame
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ORDER NO. DESCRIPTION €

Indirect heat boiling kettles

H2S9MA15IBG Gas kettle, 150 litre capacity
800 mm wide
Round kettle 600 mm diam., 555 mm deep
21.5 kW

H2S9MA15IBE Electric kettle, 150 litre capacity
800 mm wide
Round kettle 600 mm diam., 555 mm deep
18 kW

900 RANGE - INDIRECT HEAT BOILING KETTLES

* electric connection 230/50/1, 0.1 kW required for ignition

BASIC MODEL

	y 25 mm formed stainless steel kettle

	y Double skin with automatic fill (softened water)

	y 3 heating positions: low, medium, high

	y Hot and cold water connections

	y Monobloc unit on adjustable feet

	y Gas models only: with electric ignition of gas burners*, 
overheat protection, safety thermocouple and pilot 
flame
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900 RANGE - TILTING BRATT PANS

ORDER NO. DESCRIPTION €

Electric bratt pan

H2S9SA45MBE 800 mm wide
80 litre capacity, 42 dm² pan surface
Pan size H 245 x W 669 x D 629 mm
13.5 kW
Manual tilting by handwheel

H2S9SA50EBE 1.000 mm wide
97 litre capacity, 51 dm² pan surface
Pan size H 245 x W 813 x D 629mm
13.5 kW
Electric tilting

H2S9SA65EBE 1.200 mm wide
121 litre capacity, 63 dm² pan surface
Pan size H 245 x W 1.013 x D 629 mm
20.3 kW
Electric tilting by footswitch

Gas bratt pan

H2S9SA45MBG 800 mm wide
80 litre capacity, 42 dm² pan surface
Pan size H 245 x W 669 x D 629 mm
20.5 kW
Manual tilting by handwheel

H2S9SA50MBG 1.000 mm wide
97 litre capacity, 51 dm² pan surface,
Pan size H 245 x W 813 x D 629 mm
25 kW
Manual tilting

H2S9SA50EBG 1.000 mm wide
97 litre capacity, 51 dm² pan surface,
Pan size H 245 x W 813 x D 629 mm
25 kW
Electric tilting

H2S9SA65EBG 1,200 mm wide
121 litre capacity, 63 dm² pan surface
Pan size H 245 x W 1.013 x D 629 mm
29 kW, 0.25 kW for ignition and tilting
Electric tilting by footswitch

* electric connection 230/50/1, 0.1 kW required for ignition

BASIC MODEL

	y Stainless steel 8 mm pan bottom

	y 245 mm deep pan

	y Overheat protection

	y Hot and cold water connections

	y Additional power control for adjusting the boiling/
simmering of the water (bubble size)

	y 900 mm high (1,055 with flue riser) on adjustable feet

	y Gas models only: with electric ignition of gas burners*, 
safety thermocouple and pilot flame
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ORDER NO. DESCRIPTION €

Electric flat griddle tops

H2S9PL4PE 400 mm wide
Usable surface 23 dm², 5.4 kW
on open cabinet base

H2S9PL8PE 800 mm wide
Usable surface 50 dm², 10.8 kW
on open cabinet base

Electric ribbed grill top

H2S9PR4PE 400 mm wide
Usable surface 23 dm², 5.4 kW
on open cabinet base

H2S9PR8PE 800 mm wide
Usable surface 50 dm², 10.8 kW
on open cabinet base

Half ribbed top

H2S9PM8PE 800 mm wide griddle
Usable surface 50 dm², 10.8 kW
(ribbed top on right side)
on open cabinet base

Chromed tops

H2S9CL4PE Chromed flat griddle top
400 mm wide
Usable surface 23 dm², 5.4 kW
on open cabinet base

H2S9CL8PE Chromed flat griddle top
800 mm wide
Usable surface 50 dm², 10.8 kW
on open cabinet base

Optional equipment

H1AC-4KPU Door kit for base cabinet 400 mm wide
(for 800 mm use 2 kits)

H1AC-BL4KPC Hot Cupboard 400 mm with Kit

900 RANGE - ELECTRIC GRIDDLES AND GRILLS

BASIC MODEL

	y 15 mm flat or ribbed steel top with splash guard

	y Front drip gutter with receiving pan

	y Thermostatic control 100 to 350°C, with pilot light

	y 2 seperately controlled heat zones on 800 mm wide 
tops

	y Overheat protection

	y 900 mm high (1,055 mm with flue riser) on open base 
cabinet with adjustable feet
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900 RANGE - GAS GRIDDLES AND GRILLS

ORDER NO. DESCRIPTION €

Gas flat griddle tops

H2S9PL4PG 400 mm wide
Usable surface 23 dm², 8.3 kW
on open cabinet base

H2S9PL8PG 800 mm wide
Usable surface 50 dm², 16.6 kW
on open cabinet base

Gas ribbed grill tops

H2S9PR4PG 400 mm wide
Usable surface 23 dm², 8.3 kW
on open cabinet base

H2S9PR8PG 800 mm wide
Usable surface 50 dm², 16.6 kW
on open cabinet base

Half ribbed top

H2S9PM8PG 800 mm wide griddle
Usable surface 50 dm², 16.6 kW
(ribbed top on right side)
on open cabinet base

Chromed tops

H2S9CL4PG Chromed flat griddle top
400 mm wide
Usable surface 23 dm², 8.3 kW
on open cabinet base

H2S9CL8PG Chromed flat griddle top
800 mm wide
Usable surface 50 dm², 16.6 kW
on open cabinet base

Cast iron gas grill top

H2S9GF4PG 400 mm wide
Large sloped and ribbed griddle
Usable surface 21 dm², 8.3 kW
on open cabinet base

Optional equipment

H1AC-4KPU Door kit for base cabinet 400 mm wide
(for 800 mm use 2 kits)

H1AC-BL4KPC Hot Cupboard 400 mm with Kit

* electric connection 230/50/1, 0.2 kW required for ignition

BASIC MODEL

	y 15 mm flat or ribbed steel top with splash guard

	y Front drip gutter with receiving pan

	y Micro perforated burners, 2 on 400 mm modules,  
4 on 800 mm modules

	y Safety thermocouple and pilot flame

	y Electric ignition*

	y 2 seperate heat zones on 800 mm wide tops

	y 900 mm high (1.055 mm with flue riser) on open base 
cabinet with adjustable feet



2 - 86 EFFECTIVE: 01 January 2025

ORDER NO. DESCRIPTION €

Electric double well 2 x 6 litre fryer top

H2S9FRD6BE 400 mm wide
2 x 18 kg/h capacity*
supplied with 2 pans & 2 baskets
12 kW
on open base cabinet

Electric single well 15 litre fryer top

H2S9FR15BE 400 mm wide
36 kg/h capacity*
supplied with 2 half baskets & a base plate
12 kW
on open cabinet base

Infrared heated chip scuttle

H2S9RFI4PE 400 mm wide
sloped stainless steel pan, botton strainer
GN 1/1 size, 310 mm deep
Double infrared ramp with pilot light
1.3 kW, 230/50/1
on open cabinet base

Optional equipment

H1AC-4KPU Door kit for base cabinet 400 mm wide
(for 800 mm use 2 kits)

H1AC-BL4KPC Hot Cupboard 400 mm with Kit

Baskets

H1AC-
FR615DPA

Set of 2 half size baskets
for 2 x 6 or 15 litre fryers

H1AC-FR15PA Full size basket for 15 litre fryer

900 RANGE - ELECTRIC FRYER TOPS

* capacity measured with 6 x 6 frozen chips

BASIC MODEL

	y Stainless steel well with cold zone

	y Overheat protection

	y Electronic temperature control

	y Fat melting position

	y Hinged lift up heating elements assy

	y Supplied with removable cover
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900 RANGE - SINGLE WELL 25 LITRE FRYER

ORDER NO. DESCRIPTION €

Electric 25 litre fryer

H2S9FR25BE 400 mm wide
22.5 kW, low power density elements
78 kg/h production*

Electric 2 x 25 litre fryer

H2S9FRD25BE 800 mm wide
2 x 22.5 kW, low power density elements
2 x 78 kg/h production*

Gas 25 litre fryer

H2S9FR25BG 400 mm wide
21.5 kW, 2 micro perforated burner tubes
gas regulator bloc with pilot flame
46 kg/h production*
electric ignition**

Gas 2 x 25 litre fryer

H2S9FRD25BG 800 mm wide
43 kW, micro perforated burner tubes
gas regulator bloc with pilot flame
2 x 46 kg/h production*
electric ignition**

Optional automatic basket lift

H1OP-FRR1P for 1 full size basket lift
add H10P-FRR1P to model code

Baskets

H1AC-FR25PA Full size basket

H1AC-FR25DPA Set of 2 half size baskets for 25 litre fryer

BASIC MODEL

	y Stainless steel well with cold tone

	y On cabinet with double wall door, adjustable feet

	y Electronic temperature regulation 140 to 185°C

	y Fat melt cycle

	y Temp. ready light, safety cut-out at 210°C

	y Supplied with: well cover, drain bucket with screen,  
2 half baskets and a base plate

	y 900 mm high (1055 mm with flue riser) on open base 
cabinet with adjustable feet
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ORDER NO. DESCRIPTION €

Electric pasta cooker

H2S9CP4PE 400 mm wide
on cabinet with double wall door, adjustable feet
Baskets must be ordered separately

H1AC-CPPA13 1/3 Basket 280 x 95 x 160 mm
(3 of them needed per paste cooker)

H1AC-CPPA16 1/6 Basket 140 x 95 x 160 mm
(6 of them needed per paste cooker)
Technical code: H1AC-CPPA16

900 RANGE - ELECTRIC PASTA COOKER

BASIC MODEL

	y 20 litre stainless steel well

	y 9 kW heater controlled by simmersat

	y Overflow for skimming

	y Low water protection
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900 RANGE - OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

Ambient top

H2S9DN4P 400 mm wide
270 mm high, 425 mm with flue riser
2 mm stainless steel, sound insulated
on open base cabinet

H2S9DN8P 800 mm wide
270 mm high, 425 mm with flue riser
2 mm stainless steel, sound insulated
on open base cabinet

BASIC MODEL
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PACKING LIST COOKING

PACKING LIST

weight in kg Packed units in cm

Model Type of
packaging net gross length width height

COOKING

205 GTP carton 70 80 75 75 70

305 GTP carton 75 85 90 63 117

2228 GTP carton 80 90 75 75 120

PRECIPAN HBT 10(H)E pallet 226 246 113 134 115

PRECIPAN HBT 15(H)E pallet 280 301 113 154 115

HEJ061E pallet 113 133 97 106 109

HEJ101E pallet 126 146 97 106 126

HEJ102E pallet 151 176 133 106 126

HEJ201E pallet 250 280 97 106 215

HEB201E/G pallet 261 291 97 106 215

HEJ202E pallet 320 353 133 106 215

HEB202E/G pallet 350 380 133 106 215

HEJ611E pallet 236 259 97 106 215

HEJ661E pallet 220 250 97 106 215

HICS61E pallet 140 155 90 94 109,1 

HICS61G pallet 180 195 90 94 109,1 

HICS62E pallet 170 190 109 109 109,1 

HICS62G pallet 219 240 109 109 109,1 

HICS101E pallet 155 175 90 94 127

HICS101G pallet 200 220 90 94 127

HICS102E pallet 190 215 109 109 127

HICS102G pallet 245 270 109 109 127

HPJ201E/G pallet 275 295 97 106 215

HPJ202E/G pallet 326 356 133 106 215

HMJ061Ev2 pallet 71 86 105 70 100

HMJ661Ev2 pallet 144 164 105 70 217

BCB600 carton 84 102 120 87 64

BCB900 carton 118 137 120 87 64

BCB1200 carton 148 172 120 87 64

BCB1500 carton 183 211 152 87 64
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3 Water Treatment and Chemicals

Water Treatment HYDROLINE
Demineralisation for Cooking HYDROLINE STEAM CD�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2

Cleaning chemicals HYLINE
Cleaning chemicals HYLINE�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 4
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PRODUCT ADVANTAGES

	y Protects utensils for steaming and 
baking against limescale

	y Prevents blockage by limescale of 
small nozzles in food steamers and 
ovens

	y Prevents corrosion on glass panes

	y Easy, tool-free exchange of cartridge

	y Inlet and outlet hoses need not 
be disconnected to change the 
cartridge

	y Filter head with digital indicator for 
remaining cartridge capacity

	y Designed for vertical or horizontal 
installation

	y Pressure vessel lid equipped  
with built-in preventer according  
to DIN EN 1717

	y Do not require electrical supply

	y High capacity

	y Compact dimensions

	y For cold and warm water

	y Low investment cost

 

DEMINERALISATION FOR COOKING HYDROLINE STEAM CD

TECHNICAL DATA

Weight (gross / net) 24 / 18 kg

Maximum hardness 35 °dH*

Supply capacity 10,800 l at 10 °dH

Continuously 1.7 l/min

DIMENSIONAL DRAWING
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CONNECTIONS

Raw water connection R 3/4''

Pure water outlet R 3/4''

Flow pressure 2 - 6 bar

Max. supply water 
temperature

30 °C

*Attention: the bending radius of the inlet and outlet hoses is approx. 130 mm - depending on the installation 
orientation and operating space, this must be considered in addition to the dimensions of the complete system. 
Optional 90° connection pieces (Order No. 00-895440-008) may help for tight installations. Consider water pressure 
loss of 0,45 bar
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BASIC MODEL

	y For partial demineralisation, the calcium and 
magnesium ions (water hardening ions) contained in 
the water are substituted with hydrogen ions

	y The sodium ion (table salt) concentration in the water 
is not increased in the process

	y Not recommended for operation with upstream  
water softening system

	y Not suitable for use in conjunction with dishwasher 
with integrated water softening system

	y The water filter system consists of a corrosion-proof 
pressure vessel containing the filter material

ORDER NO. DESCRIPTION €

STEAM CD Cooking De-carbonisation
complete system incl. cartridge and housing

OPTIONAL EQUIPMENT

ORDER NO. DESCRIPTION €

00-895440-005 Hose 2,000 mm, 3/4‘‘, DN13, for fresh-water connection,
reinforced with stainless steel, incl. cut-off valve

00-895440-008 90° connection piece 3/4''
for more compact connection of hoses

04-005833-002 Hose with bended connection on one side 2,000 mm, 3/4'',  
DN13, for connection to cooking equipment

00-895480-011 Replacement Cartridge

 

DEMINERALISATION FOR COOKING HYDROLINE STEAM CD
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ORDER NO. DESCRIPTION €

Detergents

HLC-70 Hygienic detergent COMBI:
For the automatic cleaning programmes of combi ovens,
high cleaning performance, high grease dissolving capacity
12 kg

HLC-70S Hygienic detergent COMBI:
For the automatic cleaning programmes of combi ovens,
high cleaning performance, high grease dissolving capacity
4 canisters á 6 kg

Cleaning products CHEF'S COMBI

Highly effective cleaning tabs to ensure high hygiene and cost-effectiveness

ACICTABL CHEF'S COMBI tabs (100 units)

Care Sticks. The active agents actively protect against limescale deposits  
in the cooking area and steam generator.

ACICSTID CHEF'S COMBI Care Sticks ( 100 units)

Delivery terms: ex works Offenburg, only within the European Union.
Ordering of mixed pallets is possible. For order quantities of less than 1 pallet (60 x 12 kg canisters or 24 x 24 kg canisters) collection by the customer only. Minimum order 
amount of 24 kg canisters = 4.

Transport regulations:
On the road: ADR regulations are effective = European Agreement concerning the International Carriage of Dangerous Goods by Road. Forwarder has to fulfill all transport 
regulations according to ADR.
Sea-freight: IMO regulations -> 100 Euro additional costs for IMO declaration
Air-freight: IATA regulations -> 150 Euro additional costs for IATA declaration

For further information please get back to your HOBART contact person.

CLEANING CHEMICALS HYLINE
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4 General Notes and Information

Packing List Food Preparation�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2

Packing List Cooking / Heat Emissions Pressure Steam Cookers�� � � � � � � � � � � � � 3
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PACKING LIST FOOD PREPARATION

weight in kg Packed units in cm

Model Type of
packaging net gross length width height

FOOD PREPARATION

N 50 carton 22 30 40 73 62

HL 120-40/41STD carton 80 89 66 61 97

HL200-40/41STD carton 86 93 66 58 94

HL200-51STD carton 120 130 89 76 160

HL300-50/60STD carton 179 187 89 76 160

HL400-60STD carton 183 192 79 91 160

HL600-70 carton 411 434 124 89 178

HL662-70STD 411 434

HL800-70STD carton 624 668 130 97 198

HL1400-70STD carton 662 706 95 135 190

A 200 Bench pallet a. carton 89 100 56 75 140

A 200 Floor pallet a. carton 94 107 56 75 101

HSM 10N pallet a. carton 25,5 30 43 45 64

HSM 20 pallet a. carton 87 97 55 75 101

H300S pallet a. carton 221 246 85 117 157

H400S pallet a. carton 220 244 85 117 157

H600S pallet a. carton 249 269 85 117 157

H800S pallet a. carton 260 282 85 117 157

HSL180 / 220 carton 565 656 138 90 160

PVM302 pallet 100 125 120 80 192

4812 3 carton
51
12
3

64
14
4

63
36
58

41
40
34

58
26
15

4822 3 carton
54
12
3

67
14
4

63
36
58

41
40
34

58
26
15

SL300-B carton 29 34.5 71 60 52

SL350-B carton 40 47 84 72 76

SL350-G carton 42 49 84 72 76

SL300AUTO-B / SL350AUTO-B carton 46 54 71 60 62

SL350AUTO-G carton 50 57 84 72 76

EDGE12-2 carton 34 37 85 72 76

6115 carton 31 34 58 48 69

6430-19 carton 64 71 64 73 81

6430 CBTSST carton 18 23 60 60 98

E6128 carton 82 93 75 63 116

VPU 100 carton 16 20 56 40 61

VPU 200 / 250 carton 18 / 21 22 / 25 56 / 61 41 61 / 73

VPU 350 carton 33 36 62 41 79

FP 41 carton 16 19 41 41 60

VCB 61 / 62 carton 24 28 41 41 60

CC 34 carton 12 16 41 41 70

HB-4 carton 6 9 46 30 49

PACKING LIST
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PACKING LIST COOKING / HEAT EMISSIONS PRESSURE STEAM COOKERS

PACKING LIST

HEAT EMISSION PRESSURE STEAM COOKERS

Type of Machine Heat Loss  
sensitive kW

accord. to  
VDI 2,052 kj/h Heat Loss latent kW accord. to  

VDI 2,052 kj/h

Pressure steam cooker 205 GTP 0.84 3,014 1.26 4,536

Pressure steam cooker 305 GTP 1.25 4,504 1.89 6,804

Pressure steam cooker 2228 GTP 1.25 4,504 1.89 6,804

weight in kg Packed units in cm

Model Type of
packaging net gross length width height

COOKING

205 GTP carton 70 80 75 75 70

305 GTP carton 75 85 90 63 117

2228 GTP carton 80 90 75 75 120

PRECIPAN HBT 10(H)E pallet 226 246 113 134 115

PRECIPAN HBT 15(H)E pallet 280 301 113 154 115

HEJ061E pallet 113 133 97 106 109

HEJ101E pallet 126 146 97 106 126

HEJ102E pallet 151 176 133 106 126

HEJ201E pallet 250 280 97 106 215

HEB201E/G pallet 261 291 97 106 215

HEJ202E pallet 320 353 133 106 215

HEB202E/G pallet 350 380 133 106 215

HEJ611E pallet 236 259 97 106 215

HEJ661E pallet 220 250 97 106 215

HICS61E pallet 140 155 90 94 109,1 

HICS61G pallet 180 195 90 94 109,1 

HICS62E pallet 170 190 109 109 109,1 

HICS62G pallet 219 240 109 109 109,1 

HICS101E pallet 155 175 90 94 127

HICS101G pallet 200 220 90 94 127

HICS102E pallet 190 215 109 109 127

HICS102G pallet 245 270 109 109 127

HPJ201E/G pallet 275 295 97 106 215

HPJ202E/G pallet 326 356 133 106 215

HMJ061Ev2 pallet 71 86 105 70 100

HMJ661Ev2 pallet 144 164 105 70 217

BCB600 carton 84 102 120 87 64

BCB900 carton 118 137 120 87 64

BCB1200 carton 148 172 120 87 64

BCB1500 carton 183 211 152 87 64



HOBART GMBH
Robert-Bosch-Straße 17  I  77656 Offenburg  I  Germany

Phone: +49 781 600-2820  I  info-export@hobart.de
www.hobart-export.com

Member of the ITW Food Equipment Group Europe

Die Angaben in diesem Dokument beruhen auf dem Stand 12/2024. Technische Änderungen oder Änderungen der Ausführung bleiben vorbehalten.

The details given in this document are correct as of 12/2024. We reserve the right to technical or design modifications.

Document non contractuel. Les indications de ce prospectus sont conformes à la mise à jour de 12/2024. Nous nous réservons le droit de modifier  
les données ou les configurations techniques de nos machines. P
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