l VENICE STYLE, EMOT

ION &

INNOVATION

CIAOU2MAL4B

HIGH SPEED OVEN
DUAL TECHNOLOGY:

3D IMPINGEMENT + MICROWAVE

7" IPS TOUCH SCREEN

FUNCTIONAL CHARACTERISTICS

Display 7" CAPACITIVE
Color Black
Magnetron 2 x 1000W
Heater 2,8kW

Supply Electric
Number of motors 1

Motor speeds 10 speeds

Max cooking temperature

270°C/ 518°F

Core probe Single point PT1000
Cooking chamber material AISI304
Opening door Flap door

Chimney 20 mm /0.8 in-open
Version Standard
Ventless Standard
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STANDARDS

Certification ETL
TRAYS
Trays rack Sheet metal single level
Max tray load 3kg/6.61b
Standard tray 50GPP00081
DIMENSIONS
. . 363 x 730 x 630 mm /
Oven size with handle WxDxH 14.3 % 28.7 x 24.8 in
. . 363 x 679 x 630 mm /
Oven size without handle WxDxH 14.3 % 26.7 x 24.8 in
. 310x320x 170 mm /
Chamber size WxDxH 12.2%12.6 X 6.7 in
Unit weight 71kg/156.51b
PACKAGING
Packaging Pallet + carton box

Packaging size WxDxH

410x790x 780 mm /
16.1x31.1x30.7 in

Unit weight with packaging

77.6kg/171.11b

Crate packaging size (optional)

410x790x 780 mm /
16.1x31.1x30.7 in

Unit weight with crate packaging (optional)

89kg/196.2 b

ELECTRICAL DATA
HEATERS 2,8kW 50Hz
Power 6,6kW
Frequency 60Hz
Power supply 208-240V~
Amperage 30A
Power cord req. SJOOW 3X8 + SP.NEMA 6-30P 1~
CONNECTIVITY
USB USB 2.0
Bluetooth Standard
Wi-Fi Standard
Cloud Standard
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ACCESSORIES
Removal paddle (standard) CIAOFLA
Panini press (optional) CIAOPPR
Spatula for panini press (optional) CIAOPPS
Non-stick sheet 270 x 270 mm / 10.6 x 10.6 in 50GPP00086
(standard)
Oven cavity protector (optional) 50GPP00093
Teﬂgn tray 140 x 140 x 15 mm / 5.5x 5.5x 0.6 in 50GPP00094
(optional)
Teﬂgn tray 140 x 280 x 15mm / 5.5x 11.0x 0.6 in 50GPP00095
(optional)
Teﬂgn tray 280x 280 x 15mm /1.0x 11.0x 0.6 in 50GPP00096
(optional)
Resealable Teflon tray 280 x 280 x 40 mm /
11.0x11.0x1.6in 50GPP00097
(optional)
Detergent (optional) 50DET00003
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