KONVECTIO

Convection oven
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WE HAVE MAINTAINED ONLY THE
ADVANTAGES OF CONVENTIONAL OVENS

With the KONVECTIO ovens, a few simple operations are
enough to roast, grill, gratinate and regenerate... and the re-
sults are always perfect!

Their exclusive forced air system {(used by Nilma for the st
time in Italy) ensures uniform cooking throughout the food.
Moreover, effective thermostat control allows significant sa-
vings in energy costs.

The oven is extremely casy to operate thanks to a neatly desi-
gned control panel: vou only have to set the time, temperatu-
re and moistening values you want, and you will get a perfect
cooking - with no need to check - in a very short time, The ad-
vantages of KONVECTIO are far more.

Besides being extremely flexible and reliable - like all of Nil-
ma’s products - they feature the following advantages:

= lesz grease used, i.e. healthier meals

- couking temperature reached in less time

- high produetion capacity

— easy Lo clean

— rational handling of pans through a trolley which rolls into
the cooking chamber and iz compatible with the blast chil-
ler Quick Frost.

All of this, combined with the other superior features

of NILMA

products, make
KONVECTIO
LA SCIENZA DELLE GRANDI CUCINE

a unique,
unrivalled

aid for modern
catering.
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DESIGN FEATURES

Entirely made of 18/10 stainless steel.

Insulated cooking chamber in polished stainless
steel with specially designed bottom plate to let out
the grease. Door made of satin-finished stainless
steel, with handle and safety switch, with tempered
glass window.

Solenoid valve in stainless steel. Low voltage control
panel including: power indicator and “reached tem-
perature” light, manual/offfautomatic switch, timer
with buzzer to stop the cooking, thermostat, auto-
matic humidifier.

VERSIONS AND MODELS

GAS: including stainless steel burners, electronic
ignition and flame detector.

ELECTRIC: provided with heating elements made of
incoloy steel

M| K10 gas K10 elel. K20 gas 350 e
Capacity WK 10 G 11 10GN 21 106N 21
Eleceric power kW 5 : I-'.'l 1 F-]
Thermic power KW 13 - %
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ACCESSORIES

Grease filter, automatic humidifier, flue (gas) - trolley
and rack in stainless steel, chromium-plated grids
GN 1/1 (530x325 mm) and GN 2/1 (530x650 mm),
stainless steel pans GN 1/1 and GN 2/1 in 20, 40, 65
mm height, teflon lined pans GN 1/1 and GN 2/1, de-
tergent dispenser, Mudex detergent.

OUTPUT AND COOKING TIMES

Caparity ~ Capacity Tempernture  Thime
Produoct Lambnmer Ko v [ II:IiII:
Whole chitken grid kg kg 15 5
Veal roast | kg pan 65 Bhg Sk 10 100
Park rosst | kg par h 65 5 kg 55 kg 1M L
Reslbol pen A0 kg ke 180 I
Sreak cutlet grid 1500 400 1 15 1
Hambuarger pag h 4D X0’ 400 n* 180 15
Troul — peahal 1y 18 kg 170 5
Sale par b 2 180 n 300 1 150 [T
Lasagna pari h 65 kg 50 kg 180 4
(heebetce Leflun pinvered pan &0 n* 1300 160 1]
Teanatods aw gratin pan h40 100 nf Hin TED 1]
Studled peppers pan b Ak 50 o' 100 n' 160 i)
Feemels au gratin pan h 4 kg 25 kg 150 3
Puocatoss in quarters pan h 4l Hkg Wkp 180 k5
Regeneration af single portises
11016040 mm prd [H10-y 150 o 180 o
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