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MAGISTAR

COMBI

BGM 111
Exlernal dimensions (wedxh)
AT T T axBOE mim

TOGH 1A
External dimensions (wedsh)
B67x7 7951058 mm

20GN 171
Exlernal domensions (wedxh)
S 1 xBA5 1794 mam

4/ MAGISTAR COMEBI ACCESSORIES

6GN 211
External dimensions {widih)
1090971 %308 mm

T0GM 241
External dirmensiong {wuddn)
109037 121058 mim

20GH 2/1
External dirmensions [wedxh)
17622 1067%1 794 men



MAGISTAR

COoMBI-TS

COHBI-DE

COMEE-T

MAGISTAR MAGISTAR MAGISTAR

COMaI-08

Conirol panel Toueh Diggital Tauch Dugital
Steam generation Boiler-generated steam  Bailer-genesated steam  Instant steam Insiant steam
genaralion generation
Humidity control 107 hurnidity sattings 11 humicdity settings 11 hurmidity levels 17 hurnidity levels
cantralled with cantralled with
Lambda Sansar Larmbda Sersar
Food probe Erzensar [ood probe* H-gensor food probe® frgensof food prabe* Ersensar load probe®
Air circulation system  A0Flow AdrFlow AlEF i i F o
Fan speed levels 7 & 7 5
Automatic mode Adtomatt programs + - n'a n/a (FTE=]
17 special eyeles
Programs mode Lpto 71000 recipes, Up o 100 recipes, U 11 0080 recipes, Lip e 100 recipes
using uplo 16 phases  using up ta 4 phases using up b 16 phases  ws=ing up Lo phases
Automatic cleaning Aubomatic cleaning Aulamaltic ckaning Autarmatic Sleanirg AuboamEtic cleaninig
system Wwith Economizer with autamalic bodler wilh Ecanamizer
furictions ard descaling funclions
autamatic boiler
descaling
Integrated spray gun  Yes Optional Cplianal Oplienal
Advanced features Special Cycles, LED backiight buttons Cooking Optirmizer, LED backlight buttans
Coaking Cptimiset, wilh guoded salection Hermepage, Cakendar,  with guided selaction
Hamepagsa, Calerdar, b skoe-it-Rines,
hae--hdine, hAUNIT irmr
RAUILI Ty
Connectivity Jptionar Cepticinal Opliea™ Oipslicanare®
Match function Yes fifa Yes rifa

Always refer 1o the prodect data sheet

= LStancard for e imned rarge of oodes
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GASTRONORM TRAYS

COOKING SOLUTION

Grids
Size GN 1/1 GN 211
O
Material | AISH 304

deal

- far roagting large pieces
as-suppart for rreguiar containers and plates o be regenerated

Meat hook
- Owven size all
i PNC 922348
‘“:'n Hook length 300
B Material AlS1 304
I | Far pakang duck o other large preces of meat
1 Ve ‘__|I|I

- Maximum weighit 75 kg

Heck 1 be hanged oo anid tray {822062 or 922076) placed on the top
pasition af the tray rack

Cooking baskets

Size GM 111
PNC 922239 (palr)
Material AIS1 304

= |cheal for

steaming

- gir Trging froeen pre-fried foad {french Tries, chioken nuggets, crab sticks,
e

Grease collection trays with drain lock

Oven size 6N 1/1 GN 2/1
PNC 40 mm 922329

PHC 60 mm 922357
PHC 100 mm 922321

Material AIS1 304

- |deal far an sasy fat collection and drainage 1hanks 1o the integrated stairkess
steel drain

- Include tray with integrated drain and lid

b/ MAGISTAR COMBI ACCESS0RIES



GASTRONORM TRAYS

COKING SOLUTIONS

et i | N

Chicken grids
Size GM 12 GH 111
. 922036 (i)

PHNC 922086 (zingle) 922266 (=ncle)
Chickens . -

40,7-2 ko siza) B (0.4-2 kg size)
per grid v
Chicken 16 an 32 on 24 an 45 an 48 an 6 ar
load (L OBGNTAT [ 6GMET [TOGMNTT (TGN (20 GNA (20 ENEN
Material AlSI 304

Ideal for obtairng perfect brawnng and uicy cooking results thanks 1o the

Faom distribution of the chickens m the gnd
Duck grid
My Size GN1/1
l |I PNC 922362
ATYNERM |I SN DSt 8 (1225 kg size
a..‘.‘a\ﬂ;_ﬂl el grid 11,2-2,5 ko 5ize)
b4 lk'a-g I:"'- - 4 ‘Duck B an 16 en 16 e 32 on 32 on &4 on
A" o T Toad &GN1/T | 5GNZA 10 6N [T GH2A 20 GHY |20 G2
L R i
| Material AlS1304

Ibeal for chiaining perfect browning dnd ey coaking rezulis tharks 1o the
distribution of the ducks inthe gnd

MNon-stick U-pans with coating

Size GMN1/2 GN 1M
- o )
o — o
S0 925011 925014 (3 i
Material aluminum alloy with nor-stick coating
(el far;

resduriryg coaking teme up 1o 70% and enengy consumplian up o 8%
{zurface preheativg is oot required; differently frean fry tops, the parcan
warme directly frem the refrigarator)
reducirsg food weight loss by 2-4% inccompansan wilh traditianat methogs,
enabing juicier products
IMPRENGg apefEtions (Eirminsles srmoke, fesl, neoessily o grease the
pars and turm food upside dowr)
Recommended to uge placte spatufas in crder o exdend special costng kife
- Recommended not 1o clean with granufe-type deebwashers

7 MAGISTAR COMBI ACCESS0RIES



GASTRONORM TRAYS

COOKING SOLUTIONS

Double face griddle (ribbed and smooth)

Size GHN1/1
PHNC 925003
Material alurminum abioy with non-stick coating
|ebeal Tor
varnious coodirg needs (double-faced pan features ribbed =ide for griling

arvd marking, Mat side for baking and {oasting)
improving operations [noopre-neating needed; eliminates smake and heal
exhaustion, alumirum enharces the heat exchange for faster and more
Qe coaking

- bakirg oh siraolh side

Mon-stick grill with coating

Size GH1/1

PNC 25004

Material alwrminum abloy with non-stiek coaling
[ched for

marking slesks
imiprendng cperations no pre-heating needsd)
Ioaw fiat cncking

Mesh grilling grid

Size GM 171

PNC 922713

Material alurniriurm alkay with rar-slick coating
3] e

marking sleaks
impraving aperations (no prebaating needed)
lenw 1l cooking

Tray for traditional static cooking

Size GH 1/1

PHC 922746

Height 100 rrem

Material alirriinum alloy with non-stick coating
|cdesal o

bralsing Sleswed msat
lBng cotking sauces (ke ragu)

B/ MAGISTAR COMBI ACCESS0RIES



GASTRONORM TRAYS
COOKING SOLUTIONS

Non-stick egg fryer with coating

‘Bize GN 171

PHC 925005

Material aluminum alloy with non-stick coating
kleal far;

aqg autematic cooking progrant may be used alea for pancakes,
harnburgers, omeleltes, quiches and ather round shaped food

IPprding aperalans (rd prebiating neaded, alurminum emhances the heal
exchange for faster and mare even coaking]

Flat baking tray

Size GH 1M1

PHC G2 500G

Material alurmanum alloy with non-stick coating
lebad ey

- bBexkirs) Bread and pastiy

Mon-stick perforated U-pans with coating

Sire GH1/1

PHC 20 mm 922651

PHCflat 922652

‘Matertal altrrrnurm abloy with non-stick coating
= |ebed for

debiyedate frudls and vegelables withoul need of using baking paper
- bakiriy

MNon-stick baguette tray with coating

Size GH 1M1

PhC 925007

Material perforated alurminum, silison coating
lebad ey

- bakiryg baguettes (erables ling 4 pieces, 290 geach)

improving operations (perforated alummum enhances the heat exchangs
for faster and mane aven cookirg)

9 MAGISTAR COMBI ACCESS0RIES



GASTRONORM TRAYS

COOKING SOLUTIONS

Universal skewer racks

Size GMN 1M GN 21

PI_H: 922324 22325
210 mam 1T rack + 4 lang shewers) 1. rack + & shart skewers)

mi.ﬁ Long 922327 (44)

F‘Hﬂ!ﬂm 922328 (x6)

PMC Rack 922326

Material AlSI 304

- |deal for preparing all tvpe of kebab, tandacs goll, chuirazcs, yakilon and
ary other kind of cooking usirg skeveers frommest fo pauliry, 1o fish, (o
wenatables and chepss)

Spit for lamb or suckling pig

Oven size 10GHN1/1

PHC Q922709

Capacity up lo 12 kg

\'ﬂﬂﬂ‘l I 158%264x600 frum

Material AlS1 304
Ideal far

copking entire sizes of meatl using skewer such as kebab, pork, lamb,
mutian, porchella
Spit 10 be Teed on gnd tray [972062) placed v the bolicen pesition of the
fray raik

Potato baker

Size GN 11

PHNC 925008

Potatoes 8

jper grid

Potato &4 168 T40 280 224 A48
load GEMT | BGMZT [0 GNT 0 GHET 20 GHTT 20 GHZA
Material AlS1304

10/ MAGISTAR COMBI ACCESS0RIES



BAKERY / PASTRY TRAYS

COOKING SOLUTIONS

Grid

PNC 922264*

‘Material AIS] 304
hedeal

- as g support for 177 GH contairers withoul e 1o replace the tray rack
from Bakery 1o 17 GH

- lar cooking with irreguiarly shaped conlalners

Baguette tray

PHC F22189*

m perforated alumirum, silicon coated
- Ideal far

- baking baguettes (enabbss fitting & pieces, max. 500 mim lang)

= improyving aperations (perforated aleminumenhances the heal exchange
for faster and mare even coaking)

Perforated bakery/pastry tray
Size 600x400 mm
F22190* 922448*
" perlfomated allmmwm
perforated allminwm with coating
beleal far

- baking light pastry

improving aperations (perforated aliminum enhances the heat exchange
for Fastar and rmare even coakdng)

Emnnth bakery/pastry tray
600x400 mm
g22191* 922449=
___’, alurminuem alurminum with coating
= ldeal far:

- baking breads and pastry

= improyving aperations (perforated aleminumenhances the heal exchange
foor faster and mare even coaking)

* Baquires bakery/pastry racks 0000 mim [see page 2E)

T/ MAGISTAR COMBI ACCESS0RIES



BAKERY / PASTRY TRAYS
COOKING SOLUTIONS

Double face griddle (ribbed and smooth)

Size BO0x400 mm

PHC 22T 4T*

Material aluminum alloy with non-stick coating
[kl for

beskiryg oo srooih side

warious cooking needs (double-faced pan features ribbed side for grfling
arid roarking, flat side for baking and 1oasting)

irmproving operatiors (ho pre-heating needed, eliminal es smake and heat
exhaustion, alurninum enharces the heat exchange for faster and mare
EyEn Cookrdg|)

* Baquires bakery/paatry macks BA0eA00 mm [sea page 28]

T2/ MAGISTAR COMBI ACCESS0RIES



CHICKEN SYSTEM

COOKING SOLUTIONS

Reinforced mobile tray rack

Ohien size 10 GN 1A

PHC 922694
eal for greasy cooking - with 17 tray quites where 1he [owes] ons s suitable
for a grease dhp ray
If Lmed with wheels, slide-in {922670) suppart is reguirad

- ncludes wheels

Recormrmerndsd tobe osed wath grease aollection kil (922450 of 822457)

GreaseQut - grease collection kit for oven base with

trolley

‘Dven size 6GN 1/1 6GNZ1 | 10GN1/1 | 10GN21

PNC 922450

- The aven must be prearmarged far acoessary installation, as it cannot be
irstziied ke

- Far all othser readels, order the osen as special execution 1o ensure
pirearranogement

- Tralley with rermavable handle
Opering t=p o top frontal panel

- Egsy connecton with oven
Hislder for handie mcluded

- 2 wheels with brakes
2 tanks of 101 each

GreaseQut - grease collection kit for oven base

Oven size 6 GN 1/1 6GNZ/1 | 10GN1/1 | 10GNZN
PHC 922451 (stainless steel)

PNC 922452 (heat resistent plastic)

The aver st be prearranged for accessory mstallation, as it cannol be
irstaliad Eier

Far &l other imadels, order 1he open as special eeoution i ensure
prearangamenl.

Opening t2p on top frontal panal

Easy connection with oven

2 lanks of 101 each

13/ MAGISTAR COMBI ACCESS0RIES



CHICKEN SYSTEM

COOKING SOLUTIONS

GreaseOut - grease collection kit for stacked ovens
Oven size 6 GM 1/1 on 6 GN 1/1 6 GM 2/1 on 6 GN 2/1
PNC 922453

Fit includes rissar (H=390 mm)

The avers st be prearranged for accessory installation, as it cannot be
irsiatied later

Far all other modets, crder the oven as special execulon 1o ensue
prEAnanoemEn

Openirig 20 on lop frontal paneal

Easy connectian with awen

2 tanks of 101t each

—
Extra trolley for grease collection kit
‘Oven size 6 GN 1/1 6GNZ/1 | 10GN1/T | 10GNZN
PHNC
sl 922752

idaal for bath cupboard baze and open base
Rerncwabhe handle

Hoddir forr basrdie neluded

2 wheels with brakes

Grease collection trays with drain lock

Oven size GN1/1 GN 2/1
PNC A0 mm 922329

PNC 60 mm 922357
PNC 100 mm 922321

Material AISH 304

- keal far sn easy fat collection and drainsge tharks b ke Integrated stainkss
steel diain
- Include tray with inlegrated drair and lid

T4/ MAGISTAR COMBI ACCESS0RIES



CHICKEN SYSTEM

COOKING SOLUTIONS

Chicken grids
Size GN1/2 GN 11

- - 922036 (palr)
al RIZORA (siinge) 922266 (sinyle)
Pﬂlﬂ 440,7-2 kg size) B 0,72 Ky size)
Chicken 16on | 32on | #on | 48en | 48on | 96on
Joad BGNTT | 6GNZA |TDGNT/ |10 G2 [20 GNTA [20 GNZA
Material AlS1 304

- Meal for obtaiming perfect brawning and julcy cooking resufls thanks io the
digtrinumon of the chickens in e gnd

Duck grid
l Size GN 111
1 PHNC 922362
i fHbderol 8(1,2-2.5 ky size)
o~ _‘ﬁ;t';.k.-*-%! |I per grid "
% E‘n klk. .-;:\_ Dl.lﬂt 8 ar 16an Téan J2an 2 an G an
R AILYELN load 6GNT/T |6 GNZA TOGNT 10 GNZA |20 GNI/ |20 GRS
% LI Material AISI 304
-

teleal for ablaiming perfect browning and uicy cooking results thanks to the
diztribistion of the ducks in the grid

15/ MAGISTAR COMBI ACCESS0RIES



SMOKER

COOKING SOLUTIONS

Volcano smoker

: 6GM | 6GN | 10GN | 10GN | 20GN | 20GN
ovensoe L w3 m | oz2n | | o2n
PHC 922338
Material AlS1 304
Dimension

s 220X 220 ¥ 85 mm

- el far

caoking and sivaking of fishy pork, paulirg beef, cheese, bread, wegetables
{using wood pellets, dred spices)
low temperature cooking with smoked flavour
- The quantity of smake produced can be adpusted registered design
@ EPO)
- Odourless and Condernsation hoods are not sultable 10 be used wilth Volcano
simoker because there s no direct connection o the extarnal exhaust
- Ta b used with charcoal

Wood pellets to be used with Volcano smoker

m 052602 052603 052604 052605 052606

_ o S CITES :
Flavor mesguite | hickory miapls cherry apple
Weight 4509

besauite: wleal for nibs, red meatl, pork, fshand heawy garme
Hickory: Sweet 10 stiong, heavy bacon faviu |deal for peck, ham
arvd beaf

Swgar maple: srioky, miellaw and shabily sweet Tdeal for pork, paultry,
cheese, and small game birds

Cherry. ideal for poullsy, pork and beef

Aple: idead for beef, park, poultry, lish and garne

FOOD PROBE

COOKING SOLUTIONS

USB core temperature probe

6 GN 6 GN 10GN | 10GN | 20GN | 20 GN
el W | @ | [anc | aa ‘ 2
PHNC | 922390

- Tobe used in addition to the standard core femperature probe
Suitable asizo for high temperatune cooking

To/ MAGISTAR COMBI ACCESS0RIES



FOOD PROBE
COOKING SOLUTIONS

USB sous-vide probe

: &GN B GMN 10 GNH 10 GH 20 GN 20 GN
it 17 21 " 21 n ‘ 21
PHNC 9222E1

Ifeal for sous-ids low termperature copking Lo ensure thal the corregl core
ternperature 15 accurately reached withoul affecting e vaouum in 1he bag
1 mir in daamster, 50 mm in lBngith, with a special diagonal-cut needle ponl
desigr 1o avold breaking the vasuom sec! whier insertsd

To be used with necprene adhesive Sirips (code 031827 ar valve (code
052788%) and vacuurm cooking bags (05247 3% 1o avoid breaking the
vacuuim sesl when inserled

Probe holder for liquids

. 6GM | 6GN | 10GN | 10GN | 20GM | 20GN
SidiBn mn ‘ 21 ‘ 11 | 211 111 211
i \ PNC 922714
Material BISE 304

Ideal far measurirng coaking tempemstare of ligud preparations
Areessary cormpatible with Rapido Blast Chalker Freezers

Valve for sous-vide probe

: &GN B GMN 10 GH 10 GH 20 GN 20 GN
e m | o2 | n 1 | n ‘ 21
PHNC DS2788

It creates & barner against air, where the prabe needle piercas the bag, thus
allowing safe detection of the core temperature of vaouum cooked foad
Suitable for wee n coaking and blast chilling processes lrem-20"C 10 13070

- Suilable for coaking processes na bamqmane up 1a 100°C ared in & steam
aver up b 130°0

Sous-vide cooking,
what you need:

LISH Saiss-yidie prabs

h
N

Neoprere adbesive strips ar
valve for sous-wvide probe

= - Vanuum bags
- : ﬂ" [different sizes)

* More aecessories for souswvide cooking are avalatde in the
Accessanes & Cansumables Catalogue

171 MAGISTAR COMBI ACCESS0RIES



HANDLING SOLUTIONS

&
Handling solutions - GastroNorm E

TIEm

s

Oven & Blast Chiller/
Fre pu &GN 11 6 GH 211 10GH 1/ 10 GM 2/1 20 GM 1/1 20 GM 211
SF2600 922700 922601 922603 922753 912757
EhmmpEich | eSmmpitch | B8mmpich | @3 mmopitch | B3 mmepitch | 83 mimepitch
Gastrobomm reck (6-10)* | 922606 922611 922602 o22604 922754 922758
of trofley rack (200 AOmmpich | 80 mm pitch |80 mmpiich | 80 mmoptch | BOmcpiteh | 80 mmepitch
QI26E3 9212666
B4 mmpitch | 84 mm pltch
Slide-in support
[+ hamdie)} Q22610 22605 G22670 922605 o necesgary. [ nof necessary
OMLY FOR OVENS
Slide-in support
[E:_:EI‘CEIILLMFHH not evallable | notavailable BEOSA4A BEDSA3 nol netessany. | not necessary
FREEZERS
Trodley 922626 922627 Q22626 022627 A0E NIECAsEary . | Nof NeCessany
* Bvery rach mokkles whesls
=
Handling solutions - Banqueting
Owen & Blast Chiller/
Fre o 6GN 11 6 GM 211 10GH 111 10 GM 241 20 GMN 1141 20 GM 211
G27648 922650 922756 912760
Aiplates, 51 platas 54 patas, 92 platas,
Bangusting rack (6 -100* e _ | BEmmpitch | YSmmpitch | %4 mmpich | 85 mm pitch
of trofley rack (20) not awallable | not available 922649 3 93764
I3 plates, 45 pletes, 1o plates
BS mm pitch Sfmmpitch | &4 mm piteh
Slide-in support
[+ handie) nict Bwallable | not avallable Q23610 922605 nod NBCRSEATY - | Not NeCesIany
DMLY FOR OVENS
Sligle-In support
mﬂtlnurLg:ﬂn riot awdllable | notavallable BEDSG4 BEDS63 no4 NEcEs8ary. | NOf Necessary
FREEZERS
Trolley riot ewallable | nod available QZF626 QZERIT ot TISCEEsary. | mod Necasaary
Thermal blankst nict evallable | not available 022364 022366 022365 GX2367

" Bwepy eock mohides wheels

T8/ MAGISTAR COMBI ACCESS0RIES



HANDLING SOLUTIONS

E
Handling solutions - Bakery/Pastry Q

_..
i,
.-'J'.n'.u":.

vl

4
-

Owen & Blast Chilles/
F 5i GGH 11 &GN 21 10 GH 1/1 10 GM 21 20 GM 111 20 GM 211
e ﬂ“‘jﬂ:ﬁ“ 922607 922608 922609 922761 922762

B r’:,_.... try Sgrids, et available d grids, B grids 16 grids, 14 gride,
st 5 BOmm pitch BOmm pitch | B0 mm pitch | 80mmpiteh | &0 e pitch
Trolley rack {20) : p T i R | pibz
Slide-in support
[+ handie) B22610 ret awallable 422670 922605 Nof NECESSANY | MO{ NECRESAryY
ONLY FOR OVENS
Elide-In support
(+ hamdie} ot 2 EPRr
ONLY EOR BLAST rod awallable | not available BEDSG4 BEDSE3 nol NBceSEANy. | Mol NeCessary
CHILLER/FREEZERS
Trodley 922626 riot avallable Q2626 922627 nod NBCRSEATY - | Not NeCesIany

Handling solutions - Stacking ovens
66N 11 &GN 21 6 GM 11 &GN 211
Stacked Ovens Size
on 6 GH 1/1 on &GN 21 on 10 GN 11 on 10 GMN 21

Mobdle racks (6-10): [OF OVEN [OF OYEN TOR OV ER TOP OWEN
- GastroMorm® Q22600 (GH) L2200 (GH) Q22600 (GM) Q22700 (GH)
- G00x400 rmm a5 mim-ptch BE o pch 65 rnm pitoh &5 o puich

Bakery/Pastry® ' 922606 [GN) 922611 (GN) 922606 (GN) 922611 (GN)
- Bangueting* S grids, BOmm pitch- | 5 grids, B0 mmopich | -5 gnds; 80 mmepitch | 5 gnd=. &5 mm pich

922607 (600400 mmj) 922607 (BO0wADD mim)

For each oven sedact one
type of rack amang the
ores listed

S grids, B0 mm pitch

BOTTUM DVEM

BOTTOM OVEN

5 grids, 80 mrepitch

BOTTOM OVEN

BOTTOM OVEN

Q22600 (GM) 422700 (GH) B22601 (GM) 922603 (GN)
&5 mrm pitch BE rrm petzh a5 mrm pitch &4 mim pitch
Q23606 (GH) 422611 (GH) 422602 (GN) G22604 (GH)
Sgnde, B0 mim pitch | & oamds, 80 mm pitch | 8 gnds, 80 mmypitch | 8 grds, 205 mem pitch
Q22607 (B00=x400 mm) 922608 (G00x400 mm) | 922609 (G00x400 mm)
S grids, 80-mim pitch & grids, 80 mrmepitehy | 8 gnids &0 mm pitch
422648 (30 plates) 922650 (51 plates)
a5 mm piteh 75 mm piich
922649 (23 plates)
85 mim pitch
Slide-in support P AR N
+ handie) 2 prs X 922610 2 prs A 922605 4 pos s 922670 2 poax 922605
Q22630 o 922631
Trolley Q2GR (O Foser) 92F629 (Un Hiser) 922630 92263

" Ewery rack moludes wheels

= 18 hen cotnvarting b Bakery/Pasiry versian (6000800 mim) a specdic suction wail is suggestad. Ianusea recommends 10 ristzll he cotrect
guction wallin order Lo guarant== apdirmal coakng evenness: Soction wal con be purchased ot Zonuasi Authanzed Serdce Parners
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HANDLING SOLUTIONS

Kit compatibility for Easyline trolleys with Magistar

3 ovens
i r Oven size 206N 1/1 206N 211
’%% PHC 922769 922770
P S
'% E% - Adaptors 1o ircrease the width of e bottarm part of the tralkeys 1o perlecily
e 1“%~ - h1 fit in Mangistar ovens
. F@ﬁ ; ,%_—_ ety - Can be installed on G, Bargueting ard Bakery trolleys
: :ﬁ% heagh « T be combined with compatibility kit for Easyline ovens incase of
| :':‘“-.::T_ o girmultaresous uss in bath Magisizr and Easline ovens
e P AR
E""#'f- S Kit compatibility for Easyline ovens with Magistar
= .,-"""b trolleys
it Oven size. 206N 111 20 GN 2/1
PNC 922771
o
: - Spacer ki to expanrd the rol-n sails placed at the bottam of the airorsystem
vens
| - Canaceommedate Gh, Bangueting and Bakery frolleys
| 5 ~a - Tabe cambingd with compatibility kit fer Easyine tredieys incaze of
™ b sirmultaneous useal both Magistar arnd Easylive trolleys
y
N[r/“:-f";ﬂr‘ - Mot needed for Blast Chillers
g -
n 7
i I [ 4] 'l
| .
i i )
. -
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GASTRONORM HANDLING

HANDLING SOLUTIONS

#
Slide-in supports

Ohven size
PHNC for
overn

PHC for
blast chiller

6 GM1/1 6.GM 211 106N 11 10 GHN 21
F22610 G22605 922610 922605
JEDS564 B80563

kleal far easy ard safe loadirg and unloading of mobile mck
include hardle
Required when uzing rmabile ok
Slice-in 2upport for Easyline oven Lo be ordered as 2 spare pard

Trolley for mobile racks

Oven size
PHC
Dimension
WidDncH

EGN1/1 6 GN 21 10GH 11 10GHN 21
922626 Q22627 922626 922627
ABRROT2x949 |5RA1 033x594% | 4859132949 62510334040
e it mrn e

idaal far sriooth Rendirg process
Recarmmended 1o be used with shide-in support

Teodhey for stackng solution available {zee page 43)
Carmgatibde with EasyLline overs. Shide-in support fov EasyLine cwen 1o be
ardered a5 8 spane part

Mobile GastroMorm racks

PNC
Grid nr.
WiDxcH

GGM 11

922600

922606

B grids (65 mem pitch)

5 grids (80 mim plteh)

80 H0EAEZ mm

include whests and base supports

- I uzed with wheels, slide-in suppart k= required

Il ued with bazse support It becomes a fixed rack

crdered as 8 spare parl
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- Carmpatible with Easyline overis. Shide-in support for EasyLine oven 10 be



GASTRONORM HANDLING

HANDLING SOLUTIONS

Mobile GastroNorm racks

Ohien size 6GN 21

PHC Q22700 F22611

Grid nr. & gnds (65 mm pitch) 5 aricls (B0 mim plich)
WxDxH S0ExE2ERA 7T mum

- Include wheels and base supports
IF uzed with wheels, shide-in suppart B raguined

- I uzed with base support It becomes a fixed rack
Corrpatible with EasyLine overs. Shide-mn support for EasyLine owen (o be
tarclered &= a spade pari

Mobile GastroNorm racks
Oven size 10GN 111
PHC 922601 922602

Grid nr. i 110 grids {65 mm piteh) & gries (80 rrrn pitch)

Dimension
389 58 23 5 rum
WxDxH

- Include wheels and base suppors
- I used with wheels, slide-in suppart (s required
IF usied with basa support it becomes a fixed rack
- Cormpatible with EasyLine ovens Shide-in support {or EasylLine owen (o be
ordered a2 g spase par

Mobile GastroNorm racks

Oven size 10 GN 211

PNC 922603 922604

Grid nr. 10 ands {65 mm pltch) & gnids (B0 mire pitch)
M“---- | ROdxE28x 7235 mm

- Include wheels and base supports
= I uged with wheels, slide-in suppart &= regquired
= fused with base supperl it becormes a fixed rack

- Cormpatibie with EasyLine cvens Slide-in support for Easyline owen (o be
ordered as a spane par
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GASTRONORM HANDLING
HANDLING SOLUTIONS

GastroNorm trolleys

Ohvien sioe 20GHM 111

PHC Y22753 922754 Q22683

Grid 20 grids 16 gricls 15 grids
o (62 rmm pitch) [BO e piteh) (B4 mirn pitch)

e o §ABX790x1700 i

= Include removable hardle, base with & drair, rear wheels with brakes
- Ciompatibie with Eagyhing

- For perfedt compatitiiity with EasyLine gvens order PNC 922771 (1o be
instabied on the averish

GastroNorm trolleys

Oven size 20 GM 211
PNC 22757 922758 922686

; 20 grids 16 grids 15 grids
e (62 mim pitch) {80 rrm piteh) (B4 e piich)
WaDxH FTEx926x 1700 mm

= Include removable hardle, base with & drain, resr wheels with brakes
- Cormpatibie with Easyling

- For perfect eormpatibility with EasyLine avens ordar PRC 922771 {1o be

instabed on the avens)
h{_-_ —
Deflector
m-lhi 20GN 211
PHC 922445
Dimension :
k . G2Ex53 2242 mom

= Torbe usad anly with etectrio cormbs avens
To ke mstalled an the upper level of the trolley,
= ldeal for achieving consistent cooking resulls in low-noistune dishes like

baked goods, gratins, reasted potatoes, and simild recipes, ensunng even
hesal distribution
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BANQUETING HANDLING

HANDLING SOLUTIONS

o
Slide-in supports E

Ohven size 6 GHN 11 6.GN 21 10GH 11 10 GH 21
L
\\ PNGfor 922610 922605 922610 922605
oven
g PHNC for
- blast chill BB0564 BEO563
e - eal for easy ard sale uploading and downloadirg of mabibe rack
include hardle
- Fequired whery using rrobibe ssck
Slide-iry cuppart for EasyLine oven (4 be ordered ag 2 spare part
—_— """-~-...._|___r
o .
L Trolleys for mobile racks
[ Oven sire 6GHN 17 6GN 2/1 10GN1/1 10 GH 21
) [ FI2626 Q22627 922626 922627
| Bimension | AB5x91 32949 GBS (33945 [ 48591 34949 |HEE: 10330045
WaDxH mm i (310 T
| - Keal far srmoath handing process
Recommended to be used with slide-in support

Mobile banqueting racks

Dven size
PHC
Plates nr

Dimension
WaDxH

922648

- Tralley (o stacking sokition availabie {zee page 43}
Carrpatibde with Easyline avers. Slide-in suppodt for Easyline cven 10 be
orderad 85 a Spare parl

10 GM 111

922649

30 pates (65 man pitch)

23 plates (85 mim pitch)

9T xE507 10 mam

Slide-ir Suippar |5 regured
Flates upia 310 mimd

Carrpatibde with EasyLine ovens. Shide-in suppert fov Easyline owen 1o be
cudered a5 a spara parl

mclude wheels and basa supports
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BANQUETING HANDLING

HANDLING SOLUTIONS

Mobile banqueting racks

‘Ohvien size 10 GM 271

PHC G22650

Plates nr. . 51 piates |73 mm pilch)
m KOBX FHOXTOZ mm

incluckes wheels and base supports
Shige-ir suppart s required
Flates up 1o 310 mm @

Carrpatible with Eagybline avers. Shide-n support for EasyLine ceen 1o be
ordered as @ spare part

Banqueting trolleys
m-tdn 20 GM 111
PHC Q22756 922763
Platesnr 54 plates (T4 man pitch) A5 plates (90 mum pitch)
Dimension

i SOTxEA9T 714 roen

- nclude emovable handle, base with a drain, sear wheels with brakes
- Plates up 1o 310 mim g

- Carrpatible with EasyLine avens Shde-n suppert for Easyline cven 1o be

ordered as a spare part

Banqueting trolleys

Oven size 20 GN 21

PHC Q2ITE0 922764

Plates nr. 92 pates (35 man pilch) 116 plates {68 mim pitch)
w'” i FO0EDEST T mm

include rermovable handle, Base with a dran, rear wheels wath brakes
Platesup 1o 310 mmd

Carmgatibde with EagyLine avers. Shde-in support {or EasyLine cven 1o be
ofdered a5 g spare part
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BANQUETING HANDLING

HANDLING SOLUTIONS

Thermal blankets for racks

BAKERY / PASTRY HANDLING

HANDLING SOLUTIONS

\\\ oy

- oven
B

Oven size 10 GM 111 10 GM 211
PHC Q22364 922366
Meal far keeping food wanm up o 30 minutes
Enabde sy folding with strape
Washable ETL Sanilation apprayed
Thermal blankets for trolleys
Oven size 20 GN 111 20 GN 211
PHC Q22365 922367
kleal far keepirg food warrm up o 30 minates
Enalde easy lalding with straps
Washable' ETL Samilation apprawed
E
Slide-in supports
&GN 111 6 GH 211 T0GH 1M1 10GM 2
922610 922605 922610 Q22605
BE0564 BBOS563

- PHC for
,J Blast chiller

Ideal for easy and safe uploading and downloading of robibe rack

Include handle

Rexguired whert dsing mobile e

Slide-in support for EasyLine cven 1o be ardered as 2 soare part
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BAKERY / PASTRY HANDLING

HANDLING SOLUTIONS

—~ Trolleys for mobile racks
__‘ - k;'_—_.r_h Ohien sime 6GN1/1 B GHN 2/1 10 GH 11 10 GM 21
L,_HH' | PNC 922626 922627 922626 922627
m 45013999 [FESx 1033040 | 485097 Ix04T [HB5x 10332540
Wl M m T Halin

beleal for srmoolh kandling process
- Recoanmanded 1o be ised with shde-in support
- I Tralley for stackng sodulion avallsble (see page 43)
Cormpatibde with Easyline cvens Shde-w suppirt lor EasylLine cwen (o be
h ordered as a spate par

Mobile bakery/pastiry racks (600x400 mm)*

_!E-.fﬁ_,k Dven size &GN 1/1 10 GN 1/1 10 GM 2/1
e FHC 922607 922608 922609
‘Grid . 5 rays 3 trays
s LBC M pitch) 130 mim pilch)
Dimension i
WD AZEx608477 mim 4260 /19 mm

- Include wheels and base supports
IF uzed with wheels, shide-in suppart 5 reguired

- I uged with base support it becomes a fixed rack
Corrpatible with EasyLine ovens. Slide-m support for EasyLine owen (o be
trtlered a5 a spade par

Bakery/Pastry trolleys (600x400 mm)*

ﬂ'l.rﬂllhl 206N 1A 20 GN 211
PNC 922761 | 922762

Grid nr. ' 16 1rays (B0 mim piteh)

WaxDxH S44xB4 11695 mim FTEx9209xTE95 mim

includse rerronable handle, batiarn tank with & drain rear whests with brakes
- Cormpatibfe with EasylLine

* W comeecing S Badesry /P bry seersiom (80Ced 00 mimj -2 specilio suchon wal s-suggesiecd fooly for & & 10 G111 gas and 2GR 11 sledoo madels). Zanuss

Prafessonal recommercls o insiall the cormeet suction wail in onder 1o guaramies optirmal adcking svermess Sudtion wall can be pencherssd o Zanuss Professionsl
i iorized Seryics Pariners
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BAKERY / PASTRY FIXED RACKS

HANDLING SOLUTIONS

GA2RES
i
- L SRS Fixed bakery/pastry racks 600x400 mm*
- : i Oven size 6GM1/1 10 GN 171
I T PNC 922655 922656
| : L & Grid nr. 5 grids (80 mm pitch) 8 grids (BD men pitch)
L - - .l Ty
LT 1
- e l
P s i
.. e ‘J

MULTIPURPOSE FIXED RACKS

HANDLING SOLUTIONS

Multipurpose racks for GN and 600x400 mm

‘Oven size &GN 1/1 10 GN 11
PHC | Q22684 922685
Grrid nir. | A grids (80 mm pitch) 7 grids (80 men pltch)

- Fit both Gastrodarm arsd 600x400 mim rays
For Bakery/Pastry trays (6000400 man) a specific suction wall is
sugaested, Suction wall can be purchased st Zanussi Prolessional
Autharized Service Partriers

*'When corvering S Bakeny Pasiry wersiom (200ed 00 mim} e specilio suchon wal s-sugpested foniy for &6 50 G40 gas and 2GR 11 sedos madeks). Zamuss
Prafessonm iecommerds toirsial the comect suction wail m ander toguarrmes optima adcking evermess Suition wal coan be pirchassd &t Zamms Profession)
By o zed Saryics Pariners
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CLEANING SOLUTIONS

Connection kit to external liquid chemicals

6GM | 6GM | 106N | 106N | 206N | 206N
Oven size 1M 271 11 211 171 211
PNC 922618

- kit for uses autormatic ckeaning systerm wath liguid detergent and rinse aid
Fastand aasy installation orrsile

- Equipped with magnets
kit meludes pumps, pipes and connsctiong 1o the anks

Wall mounted holder for detergent tank

- 6GM | 6GN | 106N | 106N | 206N | 206N
Oven size 111 ‘ 211 ‘ 11 211 11 211
PNC 922386

fedeal 1o keep delergents away fram the fioor
Compatible with 052282, 052283

Open base hanging holder for detergent tank
Oven size 6 GN 1/1 6GNZ1 | 10GN1/1 | 10GM2Z1
PNC 922699

- |deal 1o keep detergents away fram the oo
Cornpatible with 052282, 152283

External spray unit

5 GM GGM | 10GN | 10GN | 20GN | 20 GM
Cven size 11 Zn 11 21 1M 21
PHC 522171

- Includes a support to be maunted on the external side panel af the oven

Retractable built-in spray unit for Magistar DS, T, DI

o 6 GM 6 GN 10 GH 10 GN 20 GN 20 GMN
S8 11 n 1 2N 1M1 n
Available as
PHC OCK749 fact fittad

Table-lop ovens sugoested as factony Titked, can alsa be instalied orrsite
Yertical ovens 1o be ordered 1ogether with the oven, cannot beinstaled an site
Already moluded inall Magisiar TS ovens
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CLEANING SOLUTIONS

Automatic and built-in seff cleaning system with integrated descaling of the steam generator.

Solid detergents
Ideal for &l type af cocking and demanding sites.

Lode Descripliin
T .
i ! cz E';;‘”"" w Cleaning 052395 | C22-Cleaning tab phosphate
Ara free; phasphorous free 100
tabs bucket
= 025 Airnse & s Rinse Aid & (052394 |C25-Rinse & Descale 1ab
! Cesrsfe | o dge  Descale phosphate free; phosphorous
J froe; malelc acid free 50 tabe
bucket
Liquid detergents
Ideal far sines with rmedium-high dirt bevel
D Descripbion
Connection: | 922618 | External connection kit foo
kit ligquie destargent rinse aid
B czo ExiraSirong Cleaning 052382 | C20 ExltraSirong detergend for
Ijr'!l.&l'g!‘.'l'ﬂ I Credns e 15, 2w 5
cz 1 ExiraStroeg Hinsa Rinse Aid 0523283 | C21 Extrasirong nnseald
sl o OVBrs tar ovens, 2 » 5l

- Water ireatmeni o be performed with dedicated waler fiters and CZ5 RinsskDescale tabe (052394 for descaling cyche when
readed (see page 37)

Starter kit

Al Magistar Ovens are delprered with-a sample kit of salid detéergents. “h:k'--.

Plaase, nole thal when using the sample tabs, doulits guantity 15 e il -
rejLired far cleaning R e N .
Example 1 C22 claaning 1ak 65 ar (052395) is equal ta 2 CI2 sample o g s T
tabis 30 ar. ' ;;';‘-1'. k 1.5 &
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WATER TREATMENT
CLEANING SOLUTIONS

- Proviching the proper water treatmenl wilk

- avoid the rigk of altering the {aste ard appearance of vour foods
- reduce scale build-up therefore de-liming is less Treguent, thus resuiting in additional savings m ooerating costs
- extand the e of your appliance

- Quararites lower Manienance costs

Zanussi Profeszional sugoests 1o check your water quality in order (o choose The mohl water Ireatment sohition:
- water filter for high concentration of cakoium
- resverse camosis e for high concentration of caleium and chionde

High
concentration of
calcium

‘Steam — : i : : :
production 6GN1N 6GN2/1  TOGNY/T TOGNZ/T  206N1N1 20GN27)
oY ® 920004 " 920005
4F Water fiftar with 3 Water filter with cartridge
g carttdoe and flow mater , and Tlow rmeter for
mediurm-low i o lor oy sleam ueane l .® rediurm stesns weage
Lsage . =
9 Filter capacily: 4675 11 i Fitbar capacity, M900 1I1*
] 920005 920003
b Water filter with cartiidoe Water filfer with
i'f: * and flow rmeter o carincge and flow meter
mediurm team usane for hagh seam usage
mediurm-high L » T
i Filler capacily: 10800 11

u=age

Filtar capacity. 907 i

High
concentration
of calcium and
chloride

Bo43E8

External autamatks réverse oemosis Rk
Paweer kW 018
El eonfiection 22072400 1M BO/60 He

* hday capacily refers 1o water with a carbonate hardness of 10 "84 Verify the right solution bazed on your specific needs
(vater cpaality, average water consumation) with your local presales department,

PHC 920004 and 920005 share the sarme filter head, making their cartridges interchangeable, This alkaws for scalzbility if
wealer reguirerrenls change over time.
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BASES

INSTALLATION SOLUTIONS

=

Open bases with GastroNorm tray support

Ohien size &GN 11 6.GN 21 10GH 11 10 GH 21
PHC 922612 922613 22612 922613
Grid nr. ﬁﬁrfﬁﬂﬂ?;;g,g:]:l] G I{GN 2/1) BGMN 141) B IGN 2/7)
m | BRSX7OSRTT0 (1085907 %7 70| 8657055770 [10B8x901%770
WaDxH mm i T T
m AlE1E0

Supplied with 1 tray support as standand, with the possilslty 10 add a secomd

He

The botiom of the bazses featurs holes for assembiing
- Pre-granged for an easy installation of 1he ovens [no need 1 remove feel)

Cupboard bases with GastroNorm tray support

Ohven size 6 GHN 11 6GN 2/1 10GH 1M1 10 GH 21
PHC 9226174 922616 922614 922616
Grid nr. aﬁigg?;;:[;;; sEN2 | smn1) | BiGNZY)
w . BEFTIETT0 MO0 17O 8677 B 770 TIA0E N a0
WaDxH mm i (310 T
Material AlS| 304

- Supphed with 1 tray support as standard, with the possibaty 1o acd a second

ane

- The botior af the bases fealure hotes for assembing
- Precarmanged Tar an easy instalfiatan af the ovens (no need ta rermove feel)

GastroNorm tray supports for oven base

PN
Grid nr.
Material

&GN 1/1 6 GN 2/1 10GN1/1 | 10GNZ1

922690 922692 922690 922692

&GH T | sENZT | (BN | BIGN2/)
AlS! 304

To beinstalled or open and cupboard basewith the purposs

al praviding addibonal slarage

T b installed using the pre-aranged hokes on (he bages
Mol compatkbde wih Easyline hasas
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BASES

INSTALLATION SOLUTIONS

Bakery/Pastry tray support for oven base

: ; (600x400 mm trays)

: _' Oven size 6 GN 1/1 10GN 171
PNC 922702
Grid ne. B
Material AIS1 304

- Bakery/Pastry runners for S00:400 mirm brays (bakery/pastry) on cpen and
eupboard bases
- Mot cormpatibles wilh Easyline bases

Hot cupboard bases with multipurpose tray support

Ohien size
PHC

Dimension
WaDaH
Electric

Material

:mﬁ 1 il

&GN 171 6 GH 211 10GHN 11 10 GN 2/1
927615 922617 922615 Q922617
e e
BOS a0 00 A 0 BT B0 [T000E S Ty 70
mm mim i mm
25k 2.5 kW 2.5 kW 28 EW
230 230V 230y 230y
18-B0 He T 50 Hz Th BOHz 1M O HE
AlE1 204

Ideal for praving and helding
Supplied with T tray suppart as standard
Pre-arranged Tar an easy installation of the avens [no need 1o remose foet)

Control panel description

) indicatar lamp showing that the appliance i€ switched on

O e o

Cigital thermoregulator (30 - 20°C)
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Selector for humidifying and heating phases

Indicatar lamp showling that the heating is an

Tharmestat for adjusting the chamber ternpsrature



BASES

INSTALLATION SOLUTIONS

“ “ Wheels kit for oven bases

Crven size 6 GM1/1 6.GM 211 10GH 11 10 GHN 21

i PHG _ 922003
@r @ ideal forclezning behirs the awen

- 2 awivelling wheels with brakes and 2 fixed wheels without brakes
if maurted on Eas ovens, a flexible pipe s mequired

Flanged feet kit

Oven size. 6 GN 1/1 | 6 GN 2/1 | 10GN 111 | 10 GN 211
PHC 922351

Height 100-130 iy

Material S 304

Al 20 GM 1/7-and 20 GH 271 avens are defivered with langed foet a5
stardard

Disassembled bases

Oven siza 6GN 11 10GH 11 6GN 21 10GH 211

PHC Q22653 922654

"I'i‘ﬂ.'d!'l! I BEV 072070 mm 10%0HI3A670 rmrm
TE0xS20730 rmam O Cee T 7407 10 e

packaging

Material Al=1 304

Deftvered disassembled far essher and more convenient transpartation

- Agsermbly e kess than 10 minuates
MO accessary can beinstatied with the exceptian of the ey supparts for
disassernbled base {see below)

Tray supports for disassembled bases

Y o, J0
Pl | Ovensize  6GN1/1 | 10G6NM11 | 6GN21 | 106N2A
=t - PNC 922382 922384
Grids nr. 4GN 11 4 GN 211
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WALL SUPPORTS

INSTALLATION SOLUTIONS

Wall supports

Oven size G6.GM 11 6GMN 21 10 GMH 111
PHC 22643 22644 Q22645

ieal for space-saving
- Feasibility of the installation hag to be evaluated by an architect/structiez)
enginser - depending on the type of wall

Wall fixing kit

: 6GM | 6GM | 10GN | 106N | 206N | 206N
Oven alze mn 21 11 211 171 211
PHC G22687

- Ta segure the owen to the wall
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VENTILATION

INSTALLATION SOLUTIONS

Odour reduction hoods

Ohien size &GN 11 6.GN 21 10GH 11 10 GH 21
) PHC ! 922718 92718 922718 9227149

‘Material A5 304

Hﬂl (or edectric models andy

m S¥hx1070 10498x 1366 B75£7070 OB 1266

WaDxH . x4AB0 mm 450 mm ¥A50 mm ¥450 mm

- Fan motar with 3 autlomalic speeds
Complete ventilation svsiem which eliminates the need foran exhaus]
duet with external connecton
Kutipde filtration systerns: prefiltering of exhausl steam through stainless
sieel labyrinth filters; demisier filter and exira droplels separator acting as
& steamdliguid separatod

- LV systemn atlacks the fal mokecules eliminating unpleazant odours and
bactesia, post-fters restrain the residual odours and no reacted ozona

- Autormalie door opsening aclivation system
Doibie step door Gpening (pre 92226 5) is sugaested 1o imprase filtecing
perfarmance (far table-top only)
Passibility to activate air purification systern when the over 5 in stand by
(rol cooking) or In cleaning phase
ideal fof high termpesature cooking ar intensive usages

Odour reduction hoods for stacked ovens
6GM1/1on | 6GN1/1on | 6GN2/1on | 6GN 2/ on

Oven size 6GN1/1 | 10GN1/1 | 6GN21 | 10GN21

PNC 922727 922721

Material AISH 304

Mote fior electric madels orily

mﬁ e 3 875¢1101%450 mm 10981 26644 50 mim
= - - Fari motor with 3 automatic speads

Complete ventilation system which gliminates the need for an exhaust
dust with external connection
Multiple filtratian systermns: prefilvenng of exhaust steam through stanless
I steel labyrinth fillars; demister filler and extra droplets Separator acting a5
azteanmrliquid separatar
= UV zysterm attacks the fal molecules eliminating unpleasant odows and
bacteria; post-filkers restram the resdual edours and no reacted ozone
e = Autamalis door apening aclivation sysbem
Double slep doo opening (pre $22265) s suggesied 1o impreove filtenng
performance (for 1able-tep onky}
Fassiility to activate s purifcatan systerm when the oven s in stand by
{not caoking) ar In cleaning phaze
Iefeal for high ternperature cooking of Intensive usage

HMote: Calcuiate the dir exchanges rafa for the complets ktchen enviranment and ensure the cormgfance with ventiletion norms (g, YOI 2052
Steretard for ventileton of cormmenzial Kitchens - or any scal referencel. an inswfficent air exchange rate may causs malfumetioning of the hood
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VENTILATION

INSTALLATION SOLUTIONS

Condensation hoods
Ohien size GGNT1M | 6GHN 2T [T0GM 1A | T0GH 21 | 20 GN 171
PNC | 922723 | 922724 | 922723 | 922724 | 922725
‘Material AlSI 304
Hﬂﬁ (or edentric models andy

d m BYET070 1098k T1266) BYEx1070 | 10981266 | 91 21085
“‘WaDuH C xAR0 mm | xdSDmm | %450 mm | 2450 mim | 472 mim

- Fan motar with 3 autlomalic speeds
Carnplete ventilation svsiem which eliminates the need foran exhaus]
duet with external connecton
Rutipie filtration systerns: prefiltering of exhausl steam through stainless
sieel labyrinth filters; demisier filter and exira droplels separator acting as
& steamdliquid separatod

- Automalic daor opening activation system
Drabie step door opening (PHC 922268} 1= suggested 1o improve filtering
perfarmance (far table-top cnly)
In caze of high temperature cooking ar inlernsive usage the Ddeur
Reduction Hoad s recammended
Candensaticn bhood for 20 6N 1/7 is delivered with a kit (922420)
far quenching system update (spare part QCK 731} for belter steam
rranagerment

Condensation hoods for stacked ovens

= 6GN1/1on | 6GN1/1on | 6GN2/1on | 6GN2/1on
KA B 6GN1/1 10GNT/1 | 6GN21 10 GN 2/1

rﬁc [Q2ITIT 922726
Material AISI 304
L Mote it for electric modals anly
mﬂt ' B 511972450 mm TO0%E= 12662450 mim
— —= Fan mdar wilth 3 adomatic speeds

- Complete ventilation system which eliminates the need for an exhausi
duct with external connection

- Multiple filtration systems: prefiltering of exhaust steam through stainless
stealabyrinth filters; dermister filter and extra droplets separator acting as
a stearmrliguid separalod
Aulematic door opening activation systerm

- Double step door opening {PHC 922265} |s suggested to improve filterng
parfarmance

- In caze of high temperature cooking ar inlensve usage the Ddour
Reduction Hoad i recarmmended

HMote: Calcuiate the dir exchanges rafa for the complets ktchen enviranment and ensure the cormgfance with ventiletion norms (g, YOI 2052
Steretard for ventileton of cormmenzial Kitchens - or any scal referencel. an inswfficent air exchange rate may causs malfumetioning of the hood
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VENTILATION

INSTALLATION SOLUTIONS

Standard Hoods (with fan motor)

Ohien size GGNT1M | 6GHN 2T [T0GM 1A | T0GH 21 | 20 GN 171
) PHC ! 922728 922729 922728 922729 Q22730
Material AlSI 304
w BIET0T0 |10R8 71266 B7BxT070 |T098x1266) 9172108
Wl | %450 mm | 450 mm | x450mim | ASDmen | %450 mim

Fan motar with 3 aulomatie speeds
- Requires conrection to an extemal exhaust air duct
Equipped with a mechanical labyrinth filter
- Autoematic door opening activation systerm)
| Doubie step door opening (922265) s suggested o improve filenng
r| perfarmance (far able-tap only)

Standard Hoods (with fan motor) for stacked ovens

Criins st GGM1Mon | 6GN11on | 6GN 21 on | 6GN 21 on
6 GN1/1 10GH 11 6 GN 21 10 GH 21
PHC 1} 922732 922731
Material A5 304
[ w EF5x 1197450 mim TO%Ex1 266x450 mim
& - Fan mictor with 3 aulomatic speeds

- Requires conrecbon to an extemal exhaust air duct
Equipped with amechanical labyrinth filter
- Autoematic door opening activation systerm)

Double step door opening {922268) s suggested to impreve fillenng
perfarmance

HMote: Calcuiate the dir exchanges rafa for the complets ktchen enviranment and ensure the cormgfance with ventiletion norms (g, YOI 2052
Steretard for ventileton of cormmenzial Kitchens - or any scal referencel. an inswfficent air exchange rate may causs malfumetioning of the hood
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VENTILATION
INSTALLATION SOLUTIONS

Heoods without fan motor

Ohven size GGNT1M | 6GHN 2T [T0GM 1A | T0GH 21 | 20 GN 171
PHC . 922733 922734 922733 922734 Q22735
Material AlSI 304

w BIex1070 |108 71266 B7BxT070 |T098x 1266 91721085
Wl | A5Dmm | 450mm | A50mm | 450 | 450 mm

- Requires connection o an extermal exhaust air duc
Equipped with a mechanical lzdyrnth filter

- Double step door opening {922265) 5 suggested to improve fillering
perfarmance (for table-top cnly)

Hoods without fan motor for stacked ovens

S, GGM1Mon | 6GN11on | 6GN 21 on | 6GN 21 on
Oven size 6GN1/1 | 10GN1/1 | 6GNZA | 10GNZA

PHC 1} Q22737 922736
Material A5 304
W ”-'-.'I EF5x 1197450 mim TO%Ex1 266x450 mim

- Requires conractian to an external axhaust air duct
Equipped with a mechanical labyrnth filber

- Doubbe step door opening [3222658) 15 suggested to impoove filtedng
perfarmance

HMote: Calcuiate the dir exchanges rafa for the complets ktchen enviranment and ensure the cormgfance with ventiletion norms (g, YOI 2052
Steretard for ventileton of cormmenzial Kitchens - or any scal referencel. an inswfficent air exchange rate may causs malfumetioning of the hood
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VENTILATION

INSTALLATION SOLUTIONS

Hood hopper

Crven size 6GM 11 | 6 GM 21 |?ﬂ-ﬂl1ﬂ |1I.'IEH2.I’1 |Eﬂ'ﬂﬂ1ﬂ

W : PNC 922751

WaDxH I 0360100 rren
1 keal 1o directhy connect he hood tothe centralized wentilation system
~— s

- Oinly for Standard Hoods iwith fan motor) and Hoods watbaut fan motar,
Anailable aiso far stacked evens

2

\.
[{L1 AN |,' Riser for 6 GN 1/1 on base with hood
S Oven size &GN 1/1
‘ PNC 922632
B | Dimension
_d it B20xBEGIT0
= g _'_'_---_
Material AISI 304

- el for ratsirg & GMN 177 oven when placed under dedicated hood (enables
rmere carmfortable aperation, a3 it adds over 25 amon heighit)

Flue condenser

6 GN 6 GM 10GH

106N | 20GN | 20GN
mn 2N 17 2 111 n
922678

atl gas madals

Oven size
PHC
MNote
Dimension
WaxDxH

ADEX 2052 55 irem

- Keal for gathenng gas and furmes corming cut of the oeen and exbausting
ke throuagh a flue
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VENTILATION
INSTALLATION SOLUTIONS

Extension for condensation tube

6GN | 6GN | 10GN | 10GN | 20GN | 20GN
st 11 21 11 2/1 1M 21
PNC 922776
MNote ' all models
Wm'“'“" 370 mm
kdeal 1o corvey steam and vapor from the exhaust ubs
Steam optimizer
Oven size &GN 1/1 6GN 2/1 10GN 11 | 10GN 21
‘ _ " PNC 922440
l . Mole all models
e Material AlSH 304

- el for improving uniformity of stear distrbution with partal losd, by
redaming vapor n the Sty

- Recammended for condensation haod, 1 be Installed on table top ovens
Carrpatibde with ovens manulactured form Cotober 2025, For pravious oven
rrodels, request 922 TH0
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STACKING KITS

INSTALLATION SOLUTIONS

p—_ |

. Ty

Stacking kits oven on oven
o i 6GH11on | 6GHN11on | BGN2M1 on | 6GN2/1 an
; BGN 1 TGN 11 6 GH 21 10 GMN 2/1
NG 922620 (2| | 922620 (=) | 922621 (21} | 922621 (el
922622 (ja=) | 922623 (0az) | 922624 (4as) [ 922625 (gas)
Dimernsion BETxHOGXT 20 mm {al.] 10901092120 mum (el
WaDxH B67x895x1 50 mim (gas) 10790 102 150 mim (gas)
alectiic: alectric glectric electirio
“Total height 1734 mim T98E mm 1736 mam TG mram
installation gas gas gas gas
176G mim 2076 1766 mam FOTE
Material AFSE 4

- ldeal for saving space in the kitchen

- Include supponts, external panals, lue and water pipes, dran connection and

adpistable feet
- Can ke rmounted on sile

- Typology (gas, ekecinie) must be ordered considering the oven that will ke

placed at the batlom

= BGM 1/ electne oven can be stacked on top of EasyLine & GH 177 electne
o by L=ing compatibilite kit PHC 922679 together with stacking kil for
EasyLine rarge PRNC 9223710 {or corespording spare part)

Risers for stacked oven

6 GM 2/1 on 6 GN 211

922633 {=td with feet)
922634 (with wheels)

TOEZxBE5x320 mm (gtd)

1058xE71x3%0

mrm {whests)

Oven size &GN 1/1 on 6 GN 1/1
922632 [std with feet)
PHC 922635 (with wheelz)
22436 [lower with fest)
hee B23X0E3X390 mm {=td )
m“"“’-"," B35x67 52390 mm (wheels)
B22x663x250 mm (ower)
Matarial

Al51 304

Elevating kit with trolley height extension

- deal for easy cleaning and 10 raise botlom oven far eacier pperations

ﬂ'l.rﬂllhl 20GHN 111 20 GN 211
PHC G922446 22447
w 115x 722180 rram 11525267180 rrwn
Material AlS1 204

fedeal for easy cleaning and 1o raise battom owen for easier operations
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STACKING KITS
INSTALLATION SOLUTIONS

Wheels for stacked oven

: 6GN1/1on | 6GM2/1on | 6GN1/1on | 6 GN2/1on
Oven size 6 GN1/1 6 GN 2/1 10GN1A1 | 10GNZA
PMNC 922704
Material AIS1 304

el for cleanirg behind the cven
2 swnvalling wheets with brakes and 2 fxed wheels withoul brakes
If rmcunted orgas ovens, a Nedble ppe is reguired

Trolleys for mobile racks for stacked ovens

b
. Oviis sl GGHN1Mon | 6GN2M on | 6GN1/1on | 6 GN 271 on
EETOGMN1/1|6&10GH2/1] 6GN1/M1 6 GN 211
922630 922631 922628 922529
PNC f s ;
{ori riser) {or riser)
‘Matarial A8 304
- Meal for essy ardd safe load and unlaad of mckde racks an top and bottom
o=

- Comgpatible with mobile GastroMarm, Bakery/Pastry and Bangueting racks
Tralleys for mobile rcks for stacked ovens ate cormpatible with Easyline

IS
S
The: = Stacking kit 6 GN 1/1 oven on 30 kg blast chiller
Ohien size 6GN 11
. Blast chiller
size ~
PHEC | B20565
/ Dimension £

2 . E WyDxH BOSY 765700 rmm
mi &t Im" 1832 mm {on feet)
m AlE1EM

= " kleal far saving space iri the Kitchen

- ncludes supparts, external panets and drain connection

[I=]=}iity Can be moumied on site

== - Mol regured if ardering Rapldo code for tower axeculbion (PHC 110545
1] Carrgpatibde with EasyChall

- Campatible with left hirged door cvens and blast chillers

* Previous EasyChil stacking kits 881049 and B31775 can be used only with right henged door 30 kg Bapido blsst chiller
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STACKING KITS

INSTALLATION SOLUTIONS

H
Wheels for stacked oven on blast chiller E

Oven size &GN 1/1
Blast chiller

m 30 kg
PNC ' 880676
Material AlSI 304

kleal far cleaning behird the aven
2 swivelling wheels with brakes and 2 fived wheels without brakes
If rrourited on gas cvens, a flexible pipe 5 required

e —— Stacking kit 6 GN 1/1 oven on 15-25 kg ®
crosswise blast chiller/freezer
Oven size BGM 1M
| :::lﬂ'“ﬂ 5 GM crosswise

” . LE ]‘HE 22657

: 4 m B72%7 76,1040 mm
wi I--lm“: 1873 mmy (&GN 1410

|' Material AlS1304

- el for saving space n the kichen

Iﬂa L Can be maunfed on site
- Carrpatibie with blast ehillesfroerer
110977, 110918, 110918, 110%20
- Carmpatible with both cormbi and canveatian aven & G 71
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MISCELLANEOUS

INSTALLATION SOLUTIONS

Left hinged door

Oven size &GN 1/1 6.GN 21 10GN1/1 | 10GN 21
PNC Available as special kit

Family all

- Buggested as factory itted can also be replaced arrsite

Double-step door opening
% Oven size 6 GN 1/1 6GNZ/1 | 10GN1/1 | 10GNZN
PNC 922265

keal far ircreasing aperating safely:
the first slep gradually lets-the stearm oul, without a complete doar opening
the secord step allows a complete door opanirg

— Heat shields
’ 5 iGN 6 GN 10 GH 10GH | 20GN | 20GN
' e 11 2/1 11 2/1 11 21
it PHC P22662 | 922665 | 922663 | 922664 | 922659 | 922658
Family all
I 9 o - el for pretecting left side of the oven (eectronics) from oserheating

caused by closeress 1o strong haat sounces (ex charbmilers, stoves )
- M0 mmihickness
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MISCELLANEOUS
INSTALLATION SOLUTIONS

r—

B\e

Heat shields for stacked ovens
6GN1/1on | 6GN2/M1on | 6GN1/10n | 6GN2/1 on
Oven size 6 GN 1/1 6GNZ/1 | 10GM1/1 | 10GN2/
, PNC 922660 922666 922661 922667
ek Family all

- el for protecting left side af the oven (elecironics) from overheating

caused by closeness 1o strong heatl sources (ex. charbroilers, stoves
= 0 thickniss

Entry ramps

Ovensize 20 GN 1/1 20 GN 211
m 922715 922716
Material

AlSl 204

= ldeal for eazity ard safely insertmg snd remeving the mobile rack toand frem
the aviers in cage af unlevelled kitchen Ao

- Sugaested with trofley fram Magistar range
- Mandatony in case of uneven Moar Maximum slope allowed | 7% 1 mm

ey 100 rmm
Holder for trolley handle
Dven size 206N 1A 20 GM 211
PNC 922743
Material AlSI 304

= ldeal for hanging the handle of the wolley when the [atest s nsie 1he oven
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MISCELLANEOUS

INSTALLATION SOLUTIONS

- 4 adjustable feet kit
" e N Oven size 6 GN 1/1 6GN2/1 | 10GN1/1 | 10GM2A
. PNC 922688
Height 100-115 rmim
Material AlSI 304
Flanged feet kit
Oven size 6GN 1/1 6GN2/1 | 10GN1/1 | 10GN2A
PHC 522351
Height 100-130 mirn
Material AISH F04

= ldeal for fixing the applsnce o tha loar
Far safely securing the apphance in manne insiaiations presenting Lilting and
slipping
All 20 GMT/T and 20 GR2T ovens are delivered with larged feet as standard

4 height adjustable feet with black plastic cover kit

Onen size &GN 1/1 6 GMN 2/1 10 GN 11 10 GMN 211
PNC 922693

Height 100-115 mim

Material

AlSHE04 and black plastic

4 height adjustable feet kit for 6 & 10 grids ovens

I

Oven size 6GN1M1 | 6GN2/1 | 10GN1/1 | 10 GN 2/
PHC 922745

Height Z30-290 mim

Material AISI 304

- |deal for cleanng below the oven
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MISCELLANEOUS

INSTALLATION SOLUTIONS

Kits to convert from LPG to natural gas and viceversa

o 6 GM 6 GM 10GH | 10GN | 20GN | 20GNM
i 1M 21 in 211 11 21
PNC S22671 (LPG 10 nalural gas)

922670 (Matural gas o LPE)

In cazse of corversion of & GM 17T ar 6 GH 3 avens froem Natual Gas o
LPG, alst chirmrey 922706 is neaded

Drain installation kits

o 6 GM &GN 10GH | 10GN | 20GN | 20GN

; E i 111 21 11 21 1M1 21

PHC 22636 (AIS1304) $22738 [A151304)
922637 (plastic) Q22739 {plastic)

Kit for installation of electric power peak management

system

2 B GN &GN 10 GN 10 GN 20 GN 20 GN
K Si<8 n | an | o2n mn | o2
PHC Q22774 Q22778

Regquired 1o set up equipmeant fof third party power peak management
SyE1erm
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RAPIDO

CHILLER

Standand for & lirreed renge of codes
Rermate blast chiller freexsrs working with R4528 gee sre cormplisnt with Regulaton (BU] 20245573 {F-gas requiation)

E»ﬂﬂ"l."'l 10GNTT 10GHN2ZA1 206M11 20GHZ/1
30,30 A0y 50 104/70 100/85 150120
200170
Touch s&teen Touch seresan Tauch soreen Touch sereen Touch screen
RZ490 R2o0 R290 R45Z RaA&2
Bullt-im ¢ Rermote®* | Bullt-in £ Remote™ | Bull-in f Barrobe*® | Bemaiet Remote**
-4 =40 "C AT =407 41 = 40 "0 -41=40"C -4 + 40 *C
ey Yis Yas s Yes

Crulse chilling, Praving, Retarder Proving,

Fast Thawing, SushifSashimi, Sous Vide (Chilling},
loe crearm, Yogurl, Chocalate

Cruse chilling, Fast Thawing,
SushigSashimi Saus Vide (Chillling],

loe crearm, Yogurt

d-Hensons Z-sensars J-zensces S-EENSArS I-Hansres

¥ r Fi | 1

1000 (16 phases) [ 1000 (16 phases} | 10001716 phases) 1000 (16 phases} | 100016 phases)
e Yis oL Yoy k(=

Cptianal® Opdional* Cplional® Oplicnal* Cplianal™

Yes Yes Yes Yes Yos
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FOOD PROBE

CHILLING SOLUTIONS

3 single-sensor probe for blast chiller freezer

=, 6 GM 6 GN 10GH | 10GN | 20GN | 20 GMN
i i M 21 mn 21 11 21
PHC L80567

AlterrElne b the slandard 3-5ensor probe
[Heal when i1 s reguirsd oo hawve multipomt esting

Usb 1 single-sensor probe for Blast Chiller Freezer

" " 6 GM 6 GM 10GH | 10GN | 20GN | 20GM
izl 111 21 11 21 1M1 211
PHC £81292

To b uged a5 a backup solution to replace buill-in single-sansor prabe in
cage || s accidentaly damaged
Mol recomeamended for conlinuous usage

Probe holder for liquids
6GN | 6GM | 10GN | 10GN | 206N | 20GN
: BCF size 111 ‘ 271 ‘ 11 | 2/1 11 ‘ 21
! PNC 922714
Material AlS] 304

eal far rieasunng chilling kanperature of liguld preparatians
Arcessory compatible with BMagistar Combs Ceans

a0/ MAGISTAR COMBI ACCESS0RIES



HANDLING

CHILLING SOLUTIONS

Stainless steel runners

Oen and
blast chilles/ &GN 1/1 10 GN 171 10 GM 2/1
P s freezer size
- F PNC BEO587 BEOSEE
= Material AISI 304
CHILLING SOLUTIONS
i <iln 6GN1/1 | 10GN1/1 | 10GN2/1 | 20GN1/1 | 20GN2/1 | 20GN2/1 |2x20GN 111
30/30 kg 50/50kg | 100/70kg | 100/85kg | 150/120 kg | 200/170 kg | 200/170 kg
Air [remiote unit located
upto 10 mt from the blast  §BOS77 881221 8A1222 881223 281269 8817224 81225
chiller)
Air (remote unit locatad
beyond 10 mt fram the 881221 81222 8A1223 281269 881224 881225 881225
blast chiller)
Airfwater 281230

Mate: Cneck mstallaton requirerments and walst Corsurplion viues
Rarrsate biast chiller fredzers working wath R4524 gas are camplian with Ragulation (L) 20245573 (F-oas regukstian)
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INSTALLATION
CHILLING SOLUTIONS

Wheels for blast chiller freezer
" Dhvien and
' blast chiller/ 66N 1A 10 GN 171 10 GMN 241
v" freezer size

‘. y PNC BE1284 BE1285
1 ‘ . Material AlSH 304

kleal for clegning behird the blast chiller freezer

- 2 awivelling wheels with brakes and 2 lixed wheels withoul brakes (PHC
BB1285 has I addibional swivelling wheels without brake)

Wheels for stacked oven on blast chiller

Oven size 6GN1/1

PHC BA06TE

¥ _/:)’; Material Alal 304

Jf':/r - |deal for elearung bahind the blast chiller freazer

2 swhvelling wheels vath brakes ard 2 feeed wheels without beakes
= W maurited o ges avens, a flexible pipe s required
Equipped with rear lxing bracks! (o safety Tx e lower on the wall

Flanged feet for blast chiller freezer

Onen and

blastchilier &GN 1/1 |10GN 1/1 [10GN 271 |20 GN 1/1 | 20 GN 271
freazer size

PHNC ) BR0589

Material AISI 304

Worktop for 6 GN 1/1 blast chiller freezer

Dhven-size 6GMN 171

r Doar Faght furwged
PNC 230581
Material AlS! 304
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SEAMLESS
COMMUNICATION

CONNECTIVITY MATCH

Gives real ime access to your appliance from Stress-free efficiency and productivity with
any smart device. Use it to share recipes and Match. Anticipating your needs with the self-
monitor information, such as status, statistics, intuitive connection between Magistar TS/ Ti
HACCP data and consumptions. Available Ovens and Rapido Blast Chiller/Freezers and
for Magistar Combi TS, DS, TI, Di, and Rapido viceversa. The appliances guide you through
Blast Chiller/Freezers. the Cook&Chill process,

Setup Magistar Ovens and Rapido Blast Setup. Magistar TS/Ti Ovens and Rapido
Chiller/Freezers can be connected via Blast Chiller/Freezers can be connected via
Connectivity kits (922421) to customer’s local Connectivity kits (922421 / 922439).

router. Once connected, all OnE Connected
services are available,

Wikt or cable connection 1a local router Inlernel connechion s rat required
(If not using One Connected services)

Mote:

1. Incase of uze of Malchonly fwithout OnE Connectad), internet connection s nol reguired. In this case for amore stable
carmmunication, over and blast ahiller can be directly connected via cable {pesr-lo-peer connection), withoul the need
af thi router,

2 The useof OnE Connested services requires alicense agreerment prowided by Zarussi Professional You can lind details
af the zervices including avaitability and costat hitps wewnw electroluxprofessional comyaboul-usfane-connected)

3 The maximurm numbes of connected appliances supported by a single router depends on the capabilities of tharouter
itzelf,

4. Al components will beinstalled and cammiszmaned during the installation of the appliances by 2anussi Prolessianal
Avithorized Serwioe Partners.
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CONNECTIVITY

INSTALLATION SOLUTIONS

Connectivity kit (WiFi and LAN)

6GM | 6GM | 106N | 106N | 206N | 206N
Oven size 1M 271 11 211 171 211
PNC 922421

Oitler ane i1 1ar each appliance

Cannectnaty kil can be ordered a5 an apllshal accessody bagistar avens and
Fapida Blast Chiller /Freezers can also be reguested as “connectivity ready”
from the factary (conmectivity kit alresdy installed)

: Match Connectivity kit (LAN)

G GMN 6 GM 10 GHN 10 GN 20 GN 20 GMN
i n | an | oz2n m | 21
PHC 922439

i 16 connect aven and blast chiller freezar

Canrsectivity Kil can be ordered a8 an optional accessony. Magistar avens and
Ranido Blast Chiller /Freezers can also be reguested as "connectvily ready”
frarm the factary [canrectivity kil aleady mstalled)

Connectivity router {WiFi and LAN)

G GM G GMN 10 GH 10 GMN
Dven size 21 11 21

; 11
_ ‘ PNC 922435

20 GHN
11

20 GMN
n

A —
Magistar oven and Rapids blast chiller, equipped with connectivity kit 922427,
L . carybe conrmected dirsctly 1 SUstarmers ot
e’ " I case e customer 3sas nat alldn 30855 15 his dwn hetwork, ke
‘ . appliances can be conpected tothe Zanussi Professicnal cormectivity router

G22435 Connectivity router 922435 |5 defwerad with SIM (45)

X 3 Super antenna WiFi and 3G/4G amplifier kit
¥ i 6GM | 6GM | 10GN | 10GN | 206N | 20GN
= ol 171 n 11 2/1 71 2/1

r PNC 922765

Oipticmal, incaze there = rol enough sigral at the site

Antenna cable RF LLC200A, length 10m

6 GMN 6 GN 10GH | 10GN | 20GN | 20GN
gmen | ‘ 21 ‘ T | 2n | 1 | 2n

PNC Q2ITTY

- Optional, s case there is ratenough signal al the site. To beused ogether
with Super anierma 922765
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