


Texts for invitations to tender for all iCombi Pro electric units:
Combi-steamer (6 x 2/3 GN)
Type: RATIONAL iCombi Pro XS 6-2/3 
Connectable combi-steamer according to DIN 18866 for automatic cooking. Electrically heated table top unit for hygienic, flush-mounted setting up. The unit is made of stainless steel DIN 1.4301 on the inside and outside and features a seamless interior with rounded corners, optimised airflow and is insulated to prevent the emission of heat. Electronic safety temperature limiter for convection heating and steam generation as well as integrated fan wheel brake; active high-performance dehumidification ensures a perfect cooking result even with full loads. Integrated, maintenance-free grease separation system with no additional fat filter. Dynamic air circulation in the cooking cabinet through a reversing fan wheel with 5 different speeds, which is controlled depending on the cooking process and can be programmed manually. The unit features a rear-ventilated triple-glazed cabinet door with two swivelling inside panes featuring a heat-reflecting special coating as well as a press-fit door seal for easy cleaning and replacing of the seal without a technician. The door is equipped with a handle for one-handed opening and a “slam function”. Furthermore, the unit boasts a TFT colour display of at least 10'' with a touchscreen. The cooking cabinet features energy-saving, long-life LED lighting with automatic, acoustic and visual signalling of process steps. Lengthwise loading of the interior via a fixed hinging rack (minimum rail distance 23 mm) with trays (2/3 GN) is possible for GN accessories. Wastewater connection to a fixed network or free drain. A connection to an energy optimization system according to DIN 18875 is possible. Given a correct installation, the top rack must not exceed a height of 1.60 m. Automatic adjustment to installation location (elevation/boiling point) with unit calibration. Pre-configured regional cooking preferences independent of the unit’s language setting. Easy adjustment of language settings, even during operation. Two-year warranty incl. parts, working hours and journey. The following or comparable declarations, licenses and test marks are provided depending on the country and model: IPX 5, Intertek, SVGW/SSIGE, KIWA, CE, EMC, WRAS, Watermark, NSF, FDA, HKICert, EnergyStar, DVL/Germanischer Lloyd, RED. The unit is approved for unattended operation. 
The unit features the following cooking modes: Steaming, convection as well as combi-steam with humidity regulation, reheating, low temperature cooking, Delta-T cooking, pasteurizing, core temperature regulation, cool-down as well as a steam injection function with the ability to set the amount of water in millilitres and a setting to prepare baked goods. Cooking cabinet temperature can be set between +30 °C and +300 °C. Units feature a fully automatic vapour deglazing function, fully automatic measurement to one percent accuracy, regulation and display of the degree of humidity in the cooking cabinet. In addition, a water injection function can be selected to quickly cool down the unit. In 6 food categories (poultry, meat, fish, egg dishes and desserts, vegetables and side dishes as well as baking) or 4 traditional cooking methods (frying, boiling, baking, grilling) the unit automatically recognises the size, condition and quantity of the food added and automatically selects the ideal settings in order to achieve the desired cooking result as quickly as possible. Intelligent cooking processes adjusting to the type and initial condition of the food and displaying current cooking parameters and the remaining cooking time. Changing the desired cooking result during operation of the intelligent cooking mode is possible. Change to other manual or automatic modes during a running programme. Monitoring and calculating the degree of browning to the second and adjustment of cooking parameters accordingly. Through dew point recognition and regulation of the cooking cabinet climate, previously prepared dishes can be reheated or their cooking process finished even when already served on plates. The unit features self-learning operation that adapts to individual user behaviour. 
Acoustic prompt and visual display when user intervention is required. An automatic starting time with variable date and time can be preprogrammed. Intelligent supported system to optimise mixed loads according to cooking time or energy consumption in production and à la carte operation. With intelligent target time cooking simultaneous cooking of different types of food or alternatively towards a joint finishing time is possible. The display indicates which food can be cooked simultaneously. 
The unit is freely programmable (incl. images, accessories and texts) with at least 1,000 cooking programmes. Extensive search function in all contents of the manual and recipes on the unit, context-sensitive display of helpful information. 
Pressureless steam generation by means of a fresh steam generator with self-cleaning programme as well as automatic descaling and maintenance, independent of the specified water hardness. Operation without water softeners and no additional descaling. Service diagnosis system with an automatic indicator of service messages and a self-test function for active assessment of unit functions. The unit is equipped with a fully automatic cleaning system that is independent of water pressure and features several cleaning levels. Use of cleaner tabs free of phosphorus and phosphate to clean solids and ensure work safety. The unit features different cleaning programmes, even overnight cleaning without monitoring. The unit automatically recognizes the degree of soiling and scaling depending on how the unit has been used previously and recommends the most efficient cleaning program (best ratio of de-scaler/cleaner/water/energy) based on this. The recommended cleaning programs can be performed in either resource-saving Eco mode or timesaving standard mode. Integrated hand shower with automatic retraction system and switchable spray and single jet function. 
Fully integrated WLAN interface without an external antenna and Ethernet interface for connection to a cloud-based networking solution for remote access and maintenance. Controlling several units, managing cooking programmes as well as production and unit management are possible via a cloud-based solution. Energy consumption display for cooking workflows; export also possible via integrated USB interface, which can be used for local data exchange. HACCP data storage and output also via USB or a Cloud solution possible, without the need for special software. Integrated hygiene management via a Cloud solution, including the display of cleaning and maintenance status, service and error messages. In accordance with the requirements of ISO 14067, the cooking system has CO₂e footprint (PCF) values for cradle to gate, cradle to grave, and cradle to grave with renewable energies, which have been verified by a nationally accredited certification body


	Technical data
	planned
	offered

	Entire unit with handle etc. [WxHxD]
	approx. 700 x 600 x 650 mm
	

	Capacity:
	6 trays 2/3 GN
	

	Temperature range
	+30°-300°C
	

	Heat output convection
	approx. 5 kW
	

	Steam generator
	approx. 5 kW
	

	Connected load
	approx. 6 kW
	

	Nominal voltage (possibly depending on the setup)
	3 NAC 400 V
	

	Water connection
	¾"
	

	Water outlet
	DN 40/50
	

	Product Carbon Footprint (PCF)
- cradle-to-gate
- cradle-to-grave
- cradle-to-grave (renewable energies)
	
approx. 1.300 kg CO2e
approx. 23.400 kg CO2e
 approx. 4.500 kg CO2e
	




Combi-steamer (6 x 1/1 GN)
Type: RATIONAL iCombi Pro 6-1/1 E
Connectable combi-steamer according to DIN 18866 for automatic cooking. Electrically heated table top unit for hygienic, flush-mounted setting up with the back flush against the wall. The unit is made of stainless steel DIN 1.4301 on the inside and outside and features a seamless interior with rounded corners, optimised airflow and is insulated to prevent the emission of heat. Electronic safety temperature limiter for convection heating and steam generation as well as integrated fan wheel brake; active high-performance dehumidification ensures a perfect cooking result even with full loads. Integrated, maintenance-free grease separation system with no additional fat filter. Dynamic air circulation in the cooking cabinet through a reversing fan wheel with 5 different speeds, which is controlled depending on the cooking process and can be programmed manually. The unit features a rear-ventilated triple-glazed cabinet door with two swivelling inside panes featuring a heat-reflecting special coating as well as a press-fit door seal for easy cleaning and replacing of the seal without a technician. The door is equipped with a handle for one-handed opening and a “slam function”. Furthermore, the unit boasts a TFT colour display of at least 10'' with a capacitive touchscreen. The cooking cabinet features energy-saving, long-life LED lighting with automatic, acoustic and visual signalling of process steps for the individual rack levels. Loading of the interior via a fixed hinging rack (minimum rail distance 68 mm) or a mobile oven rack (at least 64 mm) for 6 grids or trays (1/1 GN) is possible lengthwise and for GN accessories. Given a correct installation, the top rack must not exceed a height of 1.60 m. integrated odour trap for wastewater connection to a fixed network or free drain. A connection to an energy optimization system according to DIN 18875 is possible. Automatic adjustment to installation location (elevation/boiling point) with unit calibration. Preconfigured regional cooking preferences independent of the unit’s language setting. Easy adjustment of language settings, even during operation. 2-year warranty incl. parts, working hours and journey. The following or comparable declarations, licenses and test marks are provided depending on the country and model: IPX 5, Intertek, SVGW/SSIGE, KIWA, CE, EMC, WRAS, Watermark, NSF, FDA, HKICert, EnergyStar, DVL/Germanischer Lloyd, RED. The unit is approved for unattended operation. 
The unit features the following cooking modes: Steaming, convection as well as combi-steam with humidity regulation, reheating, low temperature cooking, Delta-T cooking, pasteurizing, core temperature regulation, cool-down as well as a steam injection function with the ability to set the amount of water in millilitres and a setting to prepare baked goods. Cooking cabinet temperature can be set between +30 °C and +300 °C. Units feature a fully automatic vapour deglazing function, fully automatic measurement to one percent accuracy, regulation and display of the degree of humidity in the cooking cabinet. In addition, a water injection function can be selected to quickly cool down the unit. In 6 food categories (poultry, meat, fish, egg dishes and desserts, vegetables and side dishes as well as baking) or 4 traditional cooking methods (frying, boiling, baking, grilling) the unit automatically recognises the size, condition and quantity of the food added and automatically selects the ideal settings in order to achieve the desired cooking result as quickly as possible. Intelligent cooking processes adjusting to the type and initial condition of the food and displaying current cooking parameters and the remaining cooking time. Changing the desired cooking result during operation of the intelligent cooking mode is possible. Change to other manual or automatic modes during a running programme. Monitoring and calculating the degree of browning to the second and adjustment of cooking parameters accordingly. Through dew point recognition and regulation of the cooking cabinet climate, previously prepared dishes can be reheated or their cooking process finished even when already served on plates. The unit features self-learning operation that adapts to individual user behaviour. 
Acoustic prompt and visual display when user intervention is required. An automatic starting time with variable date and time can be preprogrammed. Intelligent supported system to optimise mixed loads according to cooking time or energy consumption in production and à la carte operation. With intelligent target time cooking simultaneous cooking of different types of food or alternatively towards a joint finishing time is possible. The display indicates which food can be cooked simultaneously. 
The unit is freely programmable (incl. images, accessories and texts) with at least 1,000 cooking programmes. Extensive search function in all contents of the manual and recipes on the unit, context-sensitive display of helpful information. 
Pressureless steam generation by means of a fresh steam generator with self-cleaning programme as well as automatic descaling and maintenance, independent of the specified water hardness. Operation without water softeners and no additional descaling. Service diagnosis system with an automatic indicator of service messages and a self-test function for active assessment of unit functions. The unit is equipped with a fully automatic cleaning system that is independent of water pressure and features several cleaning levels. Use of cleaner tabs free of phosphorus and phosphate to clean solids and ensure work safety. The unit features different cleaning programme, even overnight cleaning without monitoring as well as ultra-fast cleaning taking a maximum of 12 minutes. The unit automatically recognizes the degree of soiling and scaling depending on how the unit has been used previously and recommends the most efficient cleaning program (best ratio of care tab/cleaner/water/energy) based on this. The recommended cleaning programs can be performed in either resource-saving Eco mode or timesaving standard mode. Integrated hand shower with automatic retraction system and switchable spray and single jet function. 
Fully integrated WLAN interface without an external antenna and Ethernet interface for connection to a cloud-based networking solution for remote access and maintenance. Controlling several units, managing cooking programmes as well as production and unit management are possible via a cloud-based solution. Energy consumption display for cooking workflows; export also possible via integrated USB interface, which can be used for local data exchange. HACCP data storage and output also via USB or a Cloud solution possible, without the need for special software. Integrated hygiene management via a Cloud solution, including the display of cleaning and maintenance status, service and error messages. In accordance with the requirements of ISO 14067, the cooking system has CO₂e footprint (PCF) values for cradle to gate, cradle to grave, and cradle to grave with renewable energies, which have been verified by a nationally accredited certification body

	Technical data
	planned
	offered

	Entire unit with handle etc. [WxHxD]
	approx. 850 x 850 x 850 mm
	

	Capacity:
	6 trays 1/1 GN
	

	Temperature range
	+30°-300°C
	

	Heat output convection
	approx. 11 kW
	

	Steam generator
	approx. 9 kW
	

	Connected load
	approx. 11 kW
	

	Nominal voltage (possibly depending on the setup)
	3 NAC 400 V
	

	Water connection
	¾"
	

	Water outlet
	DN 50
	

	Gas connection for gas units
	¾" internal thread
	

	Product Carbon Footprint (PCF)
- cradle-to-gate
- cradle-to-grave
- cradle-to-grave (renewable energies)
	
approx. 1.400 kg CO2e
approx. 28.300 kg CO2e
 approx. 5.100 kg CO2e
	





Combi-steamer (6 x 2/1 GN)
Type: RATIONAL iCombi Pro 6-2/1 E
Connectable combi-steamer according to DIN 18866 for automatic cooking. Electrically heated table top unit for hygienic, flush-mounted setting up with the back flush against the wall. The unit is made of stainless steel DIN 1.4301 on the inside and outside and features a seamless interior with rounded corners, optimised airflow and is insulated to prevent the emission of heat. Electronic safety temperature limiter for convection heating and steam generation as well as integrated fan wheel brake; active high-performance dehumidification ensures a perfect cooking result even with full loads. Integrated, maintenance-free grease separation system with no additional fat filter. Dynamic air circulation in the cooking cabinet through a reversing fan wheel with 5 different speeds, which is controlled depending on the cooking process and can be programmed manually. The unit features a rear-ventilated triple-glazed cabinet door with two swiveling inside panes featuring a heat-reflecting special coating as well as a press-fit door seal for easy cleaning and replacing of the seal without a technician. The door is equipped with a handle for one-handed opening and a “slam function”. Furthermore, the unit boasts a TFT colour display of at least 10'' with a capacitive touchscreen. The cooking cabinet features energy-saving, long-life LED lighting with automatic, acoustic and visual signalling of process steps for the individual rack levels. Lengthwise loading of the interior via a fixed hinging rack (minimum rail distance 68 mm) or a mobile oven rack (at least 64 mm) for 6 grids or trays (2/1 GN) is possible for GN accessories. Integrated odour trap for wastewater connection to a fixed network or free drain. A connection to an energy optimization system according to DIN 18875 is possible. Given a correct installation, the top rack must not exceed a height of 1.60 m.  Automatic adjustment to installation location (elevation/boiling point) with unit calibration. Preconfigured regional cooking preferences independent of the unit’s language setting. Easy adjustment of language settings, even during operation. 2-year warranty incl. parts, working hours and journey. The following or comparable declarations, licenses and test marks are provided depending on the country and model: IPX 5, Intertek, SVGW/SSIGE, KIWA, CE, EMC, WRAS, Watermark, NSF, FDA, HKICert, EnergyStar, DVL/Germanischer Lloyd, RED. The unit is approved for unattended operation. 
The unit features the following cooking modes: Steaming, convection as well as combi-steam with humidity regulation, reheating, low temperature cooking, Delta-T cooking, pasteurizing, core temperature regulation, cool-down as well as a steam injection function with the ability to set the amount of water in mililitres and a setting to prepare baked goods. Cooking cabinet temperature can be set between +30 °C and +300 °C. Units feature a fully automatic vapour deglazing function, fully automatic measurement to one percent accuracy, regulation and display of the degree of humidity in the cooking cabinet. In addition, a water injection function can be selected to quickly cool down the unit. In 6 food categories (poultry, meat, fish, egg dishes and desserts, vegetables and side dishes as well as baking) or 4 traditional cooking methods (frying, boiling, baking, grilling) the unit automatically recognises the size, condition and quantity of the food added and automatically selects the ideal settings in order to achieve the desired cooking result as quickly as possible. Intelligent cooking processes adjusting to the type and initial condition of the food and displaying current cooking parameters and the remaining cooking time. Changing the desired cooking result during operation of the intelligent cooking mode is possible. Change to other manual or automatic modes during a running programme. Monitoring and calculating the degree of browning to the second and adjustment of cooking parameters accordingly. Through dew point recognition and regulation of the cooking cabinet climate, previously prepared dishes can be reheated or their cooking process finished even when already served on plates. The unit features self-learning operation that adapts to individual user behaviour. 
Acoustic prompt and visual display when user intervention is required. An automatic starting time with variable date and time can be preprogrammed. Intelligent supported system to optimise mixed loads according to cooking time or energy consumption in production and à la carte operation. With intelligent target time cooking simultaneous cooking of different types of food or alternatively towards a joint finishing time is possible. The display indicates which food can be cooked simultaneously. 
The unit is freely programmable (incl. images, accessories and texts) with at least 1,000 cooking programmes. Extensive search function in all contents of the manual and recipes on the unit, context-sensitive display of helpful information. 
Pressureless steam generation by means of a fresh steam generator with self-cleaning programme as well as automatic descaling and maintenance, independent of the specified water hardness. Operation without water softeners and no additional descaling. Service diagnosis system with an automatic indicator of service messages and a self-test function for active assessment of unit functions. The unit is equipped with a fully automatic cleaning system that is independent of water pressure and features several cleaning levels. Use of cleaner tabs free of phosphorus and phosphate to clean solids and ensure work safety. The unit features different cleaning programme, even overnight cleaning without monitoring as well as ultra-fast cleaning taking a maximum of 12 minutes. The unit automatically recognizes the degree of soiling and scaling depending on how the unit has been used previously and recommends the most efficient cleaning program (best ratio of care tab/cleaner/water/energy) based on this. The recommended cleaning programs can be performed in either resource-saving Eco mode or timesaving standard mode. Integrated hand shower with automatic retraction system and switchable spray and single jet function. 
Fully integrated WLAN interface without an external antenna and Ethernet interface for connection to a cloud-based networking solution for remote access and maintenance. Controlling several units, managing cooking programmes as well as production and unit management are possible via a cloud-based solution. Energy consumption display for cooking workflows; export also possible via integrated USB interface, which can be used for local data exchange. HACCP data storage and output also via USB or a Cloud solution possible, without the need for special software. Integrated hygiene management via a Cloud solution, including the display of cleaning and maintenance status, service and error messages. In accordance with the requirements of ISO 14067, the cooking system has CO₂e footprint (PCF) values for cradle to gate, cradle to grave, and cradle to grave with renewable energies, which have been verified by a nationally accredited certification body


	Technical data
	planned
	offered

	Entire unit with handle etc. [WxHxD]
	approx. 1100 x 850 x 1050 mm
	

	Capacity:
	6 trays 2/1 GN
	

	Temperature range
	+30°-300°C
	

	Heat output convection
	approx. 22 kW
	

	Steam generator
	approx. 18 kW
	

	Connected load
	approx. 23 kW
	

	Nominal voltage (possibly depending on the setup)
	3 NAC 400 V
	

	Water connection
	¾"
	

	Water outlet
	DN 50
	

	Product Carbon Footprint (PCF)
- cradle-to-gate
- cradle-to-grave
- cradle-to-grave (renewable energies)
	
approx. 1.800 kg CO2e
approx. 52.400 kg CO2e
 approx. 7.400 kg CO2e
	





Combi-steamer (10 x 1/1 GN)
Type: RATIONAL iCombi Pro 10-1/1 E
Connectable combi-steamer according to DIN 18866 for automatic cooking. Electrically heated table top unit for hygienic, flush-mounted setting up with the back flush against the wall. The unit is made of stainless steel DIN 1.4301 on the inside and outside and features a seamless interior with rounded corners, optimised airflow and is insulated to prevent the emission of heat. Electronic safety temperature limiter for convection heating and steam generation as well as integrated fan wheel brake. Active high-performance dehumidification ensures a perfect cooking result even with full loads. Integrated, maintenance-free grease separation system with no additional fat filter. Dynamic air circulation in the cooking cabinet through two independently modulating and reversing fan wheels with 5 different speeds, which are controlled depending on the cooking process and can be programmed manually. The unit features a rear-ventilated triple-glazed cabinet door with two swiveling inside panes featuring a heat-reflecting special coating as well as a press-fit door seal for easy cleaning and replacing of the seal without a technician. The door is equipped with a handle for one-handed opening and a “slam function”. Furthermore, the unit boasts a TFT colour display of at least 10'' with a capacitive touchscreen. The cooking cabinet features energy-saving, long-life LED lighting with automatic, acoustic and visual signalling of process steps for the individual rack levels. Loading of the interior via a fixed hinging rack (minimum rail distance 68 mm) or a mobile oven rack (at least 64 mm) for 10 grids or trays (1/1 GN) is possible lengthwise and for GN accessories. Integrated odour trap for wastewater connection to a fixed network or free drain. A connection to an energy optimization system according to DIN 18875 is possible. The top rack must not exceed a height of 1.60 m. Automatic adjustment to installation location (elevation/boiling point) with unit calibration. Preconfigured regional cooking preferences independent of the unit’s language setting. Easy adjustment of language settings, even during operation. 2-year warranty incl. parts, working hours and journey. The following or comparable declarations, licenses and test marks are provided depending on the country and model: IPX 5, Intertek, SVGW/SSIGE, KIWA, CE, EMC, WRAS, Watermark, NSF, FDA, HKICert, EnergyStar, DVL/Germanischer Lloyd, RED. The unit is approved for unattended operation.
The unit features the following cooking modes: Steaming, convection as well as combi-steam with humidity regulation, reheating, low temperature cooking, Delta-T cooking, pasteurizing, core temperature regulation, cool-down as well as a steam injection function with the ability to set the amount of water in mililitres and a setting to prepare baked goods. Cooking cabinet temperature can be set between +30 °C and +300 °C. Units feature a fully automatic vapour deglazing function, fully automatic measurement to one percent accuracy, regulation and display of the degree of humidity in the cooking cabinet. In addition, a water injection function can be selected to quickly cool down the unit. In 6 food categories (poultry, meat, fish, egg dishes and desserts, vegetables and side dishes as well as baking) or 4 traditional cooking methods (frying, boiling, baking, grilling) the unit automatically recognises the size, condition and quantity of the food added and automatically selects the ideal settings in order to achieve the desired cooking result as quickly as possible. Intelligent cooking processes adjusting to the type and initial condition of the food and displaying current cooking parameters and the remaining cooking time. Changing the desired cooking result during operation of the intelligent cooking mode is possible. Change to other manual or automatic modes during a running programme. Monitoring and calculating the degree of browning to the second and adjustment of cooking parameters accordingly. Through dew point recognition and regulation of the cooking cabinet climate, previously prepared dishes can be reheated or their cooking process finished even when already served on plates. The unit features self-learning operation that adapts to individual user behaviour. 
Acoustic prompt and visual display when user intervention is required. An automatic starting time with variable date and time can be preprogrammed. Intelligent supported system to optimise mixed loads according to cooking time or energy consumption in production and à la carte operation. With intelligent target time cooking simultaneous cooking of different types of food or alternatively towards a joint finishing time is possible. The display indicates which food can be cooked simultaneously. 
The unit is freely programmable (incl. images, accessories and texts) with at least 1,000 cooking programmes. Extensive search function in all contents of the manual and recipes on the unit, context-sensitive display of helpful information. 
Pressureless steam generation by means of a fresh steam generator with self-cleaning programme as well as automatic descaling and maintenance, independent of the specified water hardness. Operation without water softeners and no additional descaling. Service diagnosis system with an automatic indicator of service messages and a self-test function for active assessment of unit functions. The unit is equipped with a fully automatic cleaning system that is independent of water pressure and features several cleaning levels. Use of cleaner tabs free of phosphorus and phosphate to clean solids and ensure work safety. The unit features different cleaning programme, even overnight cleaning without monitoring as well as ultra-fast cleaning taking a maximum of 12 minutes. The unit automatically recognizes the degree of soiling and scaling depending on how the unit has been used previously and recommends the most efficient cleaning program (best ratio of care tab/cleaner/water/energy) based on this. The recommended cleaning programs can be performed in either resource-saving Eco mode or timesaving standard mode. Integrated hand shower with automatic retraction system and switchable spray and single jet function. 
Fully integrated WLAN interface without an external antenna and Ethernet interface for connection to a cloud-based networking solution for remote access and maintenance. Controlling several units, managing cooking programmes as well as production and unit management are possible via a cloud-based solution. Energy consumption display for cooking workflows; export also possible via integrated USB interface, which can be used for local data exchange. HACCP data storage and output also via USB or a Cloud solution possible, without the need for special software. Integrated hygiene management via a Cloud solution, including the display of cleaning and maintenance status, service and error messages. In accordance with the requirements of ISO 14067, the cooking system has CO₂e footprint (PCF) values for cradle to gate, cradle to grave, and cradle to grave with renewable energies, which have been verified by a nationally accredited certification body


	Technical data
	planned
	offered

	Entire unit with handle etc. [WxHxD]
	approx. 850 x 1100 x 850 mm
	

	Capacity:
	10 trays 1/1 GN
	

	Temperature range
	+30°-300°C
	

	Heat output convection
	approx. 18 kW
	

	Steam generator
	approx. 18 kW
	

	Connected load
	approx. 19 kW
	

	Nominal voltage (possibly depending on the setup)
	3 NAC 400 V
	

	Water connection
	¾"
	

	Water outlet
	DN 50
	

	Product Carbon Footprint (PCF)
- cradle-to-gate
- cradle-to-grave
- cradle-to-grave (renewable energies)
	
approx. 1.700 kg CO2e
approx. 46.800 kg CO2e
 approx. 6.800 kg CO2e
	





Combi-steamer (10 x 2/1 GN)
Type: RATIONAL iCombi Pro 10-2/1 E
Connectable combi-steamer according to DIN 18866 for automatic cooking. Electrically heated table top unit for hygienic, flush-mounted setting up with the back flush against the wall. The unit is made of stainless steel DIN 1.4301 on the inside and outside and features a seamless interior with rounded corners, optimised airflow and is insulated to prevent the emission of heat. Electronic safety temperature limiter for convection heating and steam generation as well as integrated fan wheel brake. Active high-performance dehumidification ensures a perfect cooking result even with full loads. Integrated, maintenance-free grease separation system with no additional fat filter. Dynamic air circulation in the cooking cabinet through two independently modulating and reversing fan wheels with 5 different speeds, which are controlled depending on the cooking process and can be programmed manually. The unit features a rear-ventilated triple-glazed cabinet door with two swiveling inside panes featuring a heat-reflecting special coating as well as a press-fit door seal for easy cleaning and replacing of the seal without a technician. The door is equipped with a handle for one-handed opening and a “slam function”. Furthermore, the unit boasts a TFT colour display of at least 10'' with a capacitive touchscreen. The cooking cabinet features energy-saving, long-life LED lighting with automatic, acoustic and visual signalling of process steps for the individual rack levels. Lengthwise loading of the interior via a fixed hinging rack (minimum rail distance 68 mm) or a mobile oven rack (at least 63mm) for 10 grids or trays (2/1 GN) is possible for GN accessories. Integrated odour trap for wastewater connection to a fixed network or free drain. A connection to an energy optimization system according to DIN 18875 is possible. Given a correct installation, the top rack must not exceed a height of 1.60 m. Automatic adjustment to installation location (elevation/boiling point) with unit calibration. Preconfigured regional cooking preferences independent of the unit’s language setting. Easy adjustment of language settings, even during operation. 2-year warranty incl. parts, working hours and journey. The following or comparable declarations, licenses and test marks are provided depending on the country and model: IPX 5, Intertek, SVGW/SSIGE, KIWA, CE, EMC, WRAS, Watermark, NSF, FDA, HKICert, EnergyStar, DVL/Germanischer Lloyd, RED. The unit is approved for unattended operation.
The unit features the following cooking modes: Steaming, convection as well as combi-steam with humidity regulation, reheating, low temperature cooking, Delta-T cooking, pasteurizing, core temperature regulation, cool-down as well as a steam injection function with the ability to set the amount of water in mililitres and a setting to prepare baked goods. Cooking cabinet temperature can be set between +30 °C and +300 °C. Units feature a fully automatic vapour deglazing function, fully automatic measurement to one percent accuracy, regulation and display of the degree of humidity in the cooking cabinet. In addition, a water injection function can be selected to quickly cool down the unit. In 6 food categories (poultry, meat, fish, egg dishes and desserts, vegetables and side dishes as well as baking) or 4 traditional cooking methods (frying, boiling, baking, grilling) the unit automatically recognises the size, condition and quantity of the food added and automatically selects the ideal settings in order to achieve the desired cooking result as quickly as possible. Intelligent cooking processes adjusting to the type and initial condition of the food and displaying current cooking parameters and the remaining cooking time. Changing the desired cooking result during operation of the intelligent cooking mode is possible. Change to other manual or automatic modes during a running programme. Monitoring and calculating the degree of browning to the second and adjustment of cooking parameters accordingly. Through dew point recognition and regulation of the cooking cabinet climate, previously prepared dishes can be reheated or their cooking process finished even when already served on plates. The unit features self-learning operation that adapts to individual user behaviour. 
Acoustic prompt and visual display when user intervention is required. An automatic starting time with variable date and time can be preprogrammed. Intelligent supported system to optimise mixed loads according to cooking time or energy consumption in production and à la carte operation. With intelligent target time cooking simultaneous cooking of different types of food or alternatively towards a joint finishing time is possible. The display indicates which food can be cooked simultaneously. 
The unit is freely programmable (incl. images, accessories and texts) with at least 1,000 cooking programmes. Extensive search function in all contents of the manual and recipes on the unit, context-sensitive display of helpful information. 
Pressureless steam generation by means of a fresh steam generator with self-cleaning programme as well as automatic descaling and maintenance, independent of the specified water hardness. Operation without water softeners and no additional descaling. Service diagnosis system with an automatic indicator of service messages and a self-test function for active assessment of unit functions. The unit is equipped with a fully automatic cleaning system that is independent of water pressure and features several cleaning levels. Use of cleaner tabs free of phosphorus and phosphate to clean solids and ensure work safety. The unit features different cleaning programme, even overnight cleaning without monitoring as well as ultra-fast cleaning taking a maximum of 12 minutes. The unit automatically recognizes the degree of soiling and scaling depending on how the unit has been used previously and recommends the most efficient cleaning program (best ratio of care tab/cleaner/water/energy) based on this. The recommended cleaning programs can be performed in either resource-saving Eco mode or timesaving standard mode. Integrated hand shower with automatic retraction system and switchable spray and single jet function. 
Fully integrated WLAN interface without an external antenna and Ethernet interface for connection to a cloud-based networking solution for remote access and maintenance. Controlling several units, managing cooking programmes as well as production and unit management are possible via a cloud-based solution. Energy consumption display for cooking workflows; export also possible via integrated USB interface, which can be used for local data exchange. HACCP data storage and output also via USB or a Cloud solution possible, without the need for special software. Integrated hygiene management via a Cloud solution, including the display of cleaning and maintenance status, service and error messages. In accordance with the requirements of ISO 14067, the cooking system has CO₂e footprint (PCF) values for cradle to gate, cradle to grave, and cradle to grave with renewable energies, which have been verified by a nationally accredited certification body


	Technical data
	planned
	offered

	Entire unit with handle etc. [WxHxD]
	approx. 1100 x 1050 x 1050 mm
	

	Capacity:
	10 trays 2/1 GN
	

	Temperature range
	+30°-300°C
	

	Heat output convection
	approx. 36 kW
	

	Steam generator
	approx. 36 kW
	

	Connected load
	approx. 38 kW
	

	Nominal voltage (possibly depending on the setup)
	3 NAC 400 V
	

	Water connection
	¾"
	

	Water outlet
	DN 50
	

	Product Carbon Footprint (PCF)
- cradle-to-gate
- cradle-to-grave
- cradle-to-grave (renewable energies)
	
approx. 2.200 kg CO2e
approx. 60.700 kg CO2e
 approx. 8.400 kg CO2e
	







Combi-steamer (20 x 1/1 GN)
Type: RATIONAL iCombi Pro 20-1/1 E
Connectable combi-steamer according to DIN 18866 for automatic cooking. Electrically heated floor unit, can be installed with the back flush against the wall. The unit is made of stainless steel DIN 1.4301 on the inside and outside and features a seamless interior with rounded corners, optimised airflow and is insulated to prevent the emission of heat. Electronic safety temperature limiter for convection heating and steam generation as well as integrated fan wheel brake; active high-performance dehumidification ensures a perfect cooking result even with full loads. Integrated, maintenance-free grease separation system with no additional fat filter. Dynamic air circulation in the cooking cabinet through three independently modulating and reversing fan wheels with 5 different speeds, which are controlled depending on the cooking process and can be programmed manually. The unit features a rear-ventilated triple-glazed cabinet door with two swiveling inside panes featuring a heat-reflecting special coating as well as a press-fit door seal for easy cleaning and replacing of the seal without a technician. The door is equipped with a handle for one-handed opening and a “slam function”. Furthermore, the unit boasts a TFT colour display of at least 10'' with a capacitive touchscreen. The cooking cabinet features energy-saving, long-life LED lighting with automatic, acoustic and visual signalling of process steps. Lengthwise loading of the interior via a mobile oven rack (at least 65 mm) for 20 grids or trays (1/1 GN) is possible for GN accessories. Integrated odour trap for wastewater connection to a fixed network or free drain. A connection to an energy optimization system according to DIN 18875 is possible. Given a correct installation, the top rack must not exceed a height of 1.60 m. Automatic adjustment to installation location (elevation/boiling point) with unit calibration. Preconfigured regional cooking preferences independent of the unit’s language setting. Easy adjustment of language settings, even during operation. 2-year warranty incl. parts, working hours and journey. The following or comparable declarations, licenses and test marks are provided depending on the country and model: IPX 5, Intertek, SVGW/SSIGE, KIWA, CE, EMC, WRAS, Watermark, NSF, FDA, HKICert, EnergyStar, DVL/Germanischer Lloyd, RED. The unit is approved for unattended operation.
The unit features the following cooking modes: Steaming, convection as well as combi-steam with humidity regulation, reheating, low temperature cooking, Delta-T cooking, pasteurizing, core temperature regulation, cool-down as well as a steam injection function with the ability to set the amount of water in mililitres and a setting to prepare baked goods. Cooking cabinet temperature can be set between +30 °C and +300 °C. Units feature a fully automatic vapour deglazing function, fully automatic measurement to one percent accuracy, regulation and display of the degree of humidity in the cooking cabinet. In addition, a water injection function can be selected to quickly cool down the unit. In 6 food categories (poultry, meat, fish, egg dishes and desserts, vegetables and side dishes as well as baking) or 4 traditional cooking methods (frying, boiling, baking, grilling) the unit automatically recognises the size, condition and quantity of the food added and automatically selects the ideal settings in order to achieve the desired cooking result as quickly as possible. Intelligent cooking processes adjusting to the type and initial condition of the food and displaying current cooking parameters and the remaining cooking time. Changing the desired cooking result during operation of the intelligent cooking mode is possible. Change to other manual or automatic modes during a running programme. Monitoring and calculating the degree of browning to the second and adjustment of cooking parameters accordingly. Through dew point recognition and regulation of the cooking cabinet climate, previously prepared dishes can be reheated or their cooking process finished even when already served on plates. The unit features self-learning operation that adapts to individual user behaviour. 
Acoustic prompt and visual display when user intervention is required. An automatic starting time with variable date and time can be preprogrammed. Intelligent supported system to optimise mixed loads according to cooking time or energy consumption in production and à la carte operation. With intelligent target time cooking simultaneous cooking of different types of food or alternatively towards a joint finishing time is possible. The display indicates which food can be cooked simultaneously. 
The unit is freely programmable (incl. images, accessories and texts) with at least 1,000 cooking programmes. Extensive search function in all contents of the manual and recipes on the unit, context-sensitive display of helpful information. 
Pressureless steam generation by means of a fresh steam generator with self-cleaning programme as well as automatic descaling and maintenance, independent of the specified water hardness. Operation without water softeners and no additional descaling. Service diagnosis system with an automatic indicator of service messages and a self-test function for active assessment of unit functions. The unit is equipped with a fully automatic cleaning system that is independent of water pressure and features several cleaning levels. Use of cleaner tabs free of phosphorus and phosphate to clean solids and ensure work safety. The unit features different cleaning programme, even overnight cleaning without monitoring as well as ultra-fast cleaning taking a maximum of 12 minutes. The unit automatically recognizes the degree of soiling and scaling depending on how the unit has been used previously and recommends the most efficient cleaning program (best ratio of care tab/cleaner/water/energy) based on this. The recommended cleaning programs can be performed in either resource-saving Eco mode or timesaving standard mode. Integrated hand shower with automatic retraction system and switchable spray and single jet function. 
Fully integrated WLAN interface without an external antenna and Ethernet interface for connection to a cloud-based networking solution for remote access and maintenance. Controlling several units, managing cooking programmes as well as production and unit management are possible via a cloud-based solution. Energy consumption display for cooking workflows; export also possible via integrated USB interface, which can be used for local data exchange. HACCP data storage and output also via USB or a Cloud solution possible, without the need for special software. Integrated hygiene management via a Cloud solution, including the display of cleaning and maintenance status, service and error messages. In accordance with the requirements of ISO 14067, the cooking system has CO₂e footprint (PCF) values for cradle to gate, cradle to grave, and cradle to grave with renewable energies, which have been verified by a nationally accredited certification body


	Technical data
	planned
	offered

	Entire unit with handle etc. [WxHxD]
	approx. 900 x 1900 x 950 mm
	

	Capacity:
	20 trays 1/1 GN
	

	Temperature range
	+30°-300°C
	

	Heat output convection
	approx. 36 kW
	

	Steam generator
	approx. 36 kW
	

	Connected load
	approx. 38 kW
	

	Nominal voltage (possibly depending on the setup)
	3 NAC 400 V
	

	Water connection
	¾"
	

	Water outlet
	DN 50
	

	Product Carbon Footprint (PCF)
- cradle-to-gate
- cradle-to-grave
- cradle-to-grave (renewable energies)
	
approx. 2.700 kg CO2e
approx. 63.900 kg CO2e
 approx. 9.500 kg CO2e
	





Combi-steamer (20 x 2/1 GN)
Type: RATIONAL iCombi Pro 20-2/1 E
Connectable combi-steamer according to DIN 18866 for automatic cooking. Electrically heated floor unit, can be installed with the back flush against the wall. The unit is made of stainless steel DIN 1.4301 on the inside and outside and features a seamless interior with rounded corners, optimised air flow and is insulated to prevent the emission of heat. Electronic safety temperature limiter for convection heating and steam generation as well as integrated fan wheel brake; active high-performance dehumidification ensures a perfect cooking result even with full loads. Integrated, maintenance-free grease separation system with no additional fat filter. Dynamic air circulation in the cooking cabinet through three independently modulating and reversing fan wheels with 5 different speeds, which are controlled depending on the cooking process and can be programmed manually. The unit features a rear-ventilated triple-glazed cabinet door with two swivelling inside panes featuring a heat-reflecting special coating as well as a press-fit door seal for easy cleaning and replacing of the seal without a technician. The door is equipped with a handle for one-handed opening and a “slam function”. Furthermore, the unit boasts a TFT colour display of at least 10'' with a capacitive touchscreen. The cooking cabinet features energy-saving, long-life LED lighting with automatic, acoustic and visual signalling of process steps. Lengthwise loading of the interior via a mobile oven rack (at least 65 mm) for 20 grids or trays (2/1 GN) is possible for GN accessories. Integrated odour trap for wastewater connection to a fixed network or free drain. A connection to an energy optimization system according to DIN 18875 is possible. Given a correct installation, the top rack must not exceed a height of 1.60 m. Automatic adjustment to installation location (elevation/boiling point) with unit calibration. Preconfigured regional cooking preferences independent of the unit’s language setting. Easy adjustment of language settings, even during operation. 2-year warranty incl. parts, working hours and journey. The following or comparable declarations, licenses and test marks are provided depending on the country and model: IPX 5, Intertek, SVGW/SSIGE, KIWA, CE, EMC, WRAS, Watermark, NSF, FDA, HKICert, EnergyStar, DVL/Germanischer Lloyd, RED. The unit is approved for unattended operation.
The unit features the following cooking modes: Steaming, convection as well as combi-steam with humidity regulation, reheating, low temperature cooking, Delta-T cooking, pasteurizing, core temperature regulation, cool-down as well as a steam injection function with the ability to set the amount of water in mililitres and a setting to prepare baked goods. Cooking cabinet temperature can be set between +30 °C and +300 °C. Units feature a fully automatic vapour deglazing function, fully automatic measurement to one percent accuracy, regulation and display of the degree of humidity in the cooking cabinet. In addition, a water injection function can be selected to quickly cool down the unit. In 6 food categories (poultry, meat, fish, egg dishes and desserts, vegetables and side dishes as well as baking) or 4 traditional cooking methods (frying, boiling, baking, grilling) the unit automatically recognises the size, condition and quantity of the food added and automatically selects the ideal settings in order to achieve the desired cooking result as quickly as possible. Intelligent cooking processes adjusting to the type and initial condition of the food and displaying current cooking parameters and the remaining cooking time. Changing the desired cooking result during operation of the intelligent cooking mode is possible. Change to other manual or automatic modes during a running programme. Monitoring and calculating the degree of browning to the second and adjustment of cooking parameters accordingly. Through dew point recognition and regulation of the cooking cabinet climate, previously prepared dishes can be reheated or their cooking process finished even when already served on plates. The unit features self-learning operation that adapts to individual user behaviour. 
Acoustic prompt and visual display when user intervention is required. An automatic starting time with variable date and time can be preprogrammed. Intelligent supported system to optimise mixed loads according to cooking time or energy consumption in production and à la carte operation. With intelligent target time cooking simultaneous cooking of different types of food or alternatively towards a joint finishing time is possible. The display indicates which food can be cooked simultaneously. 
The unit is freely programmable (incl. images, accessories and texts) with at least 1,000 cooking programmes. Extensive search function in all contents of the manual and recipes on the unit, context-sensitive display of helpful information. 
Pressureless steam generation by means of a fresh steam generator with self-cleaning programme as well as automatic descaling and maintenance, independent of the specified water hardness. Operation without water softeners and no additional descaling. Service diagnosis system with an automatic indicator of service messages and a self-test function for active assessment of unit functions. The unit is equipped with a fully automatic cleaning system that is independent of water pressure and features several cleaning levels. Use of cleaner tabs free of phosphorus and phosphate to clean solids and ensure work safety. The unit features different cleaning programme, even overnight cleaning without monitoring as well as ultra-fast cleaning taking a maximum of 12 minutes. The unit automatically recognizes the degree of soiling and scaling depending on how the unit has been used previously and recommends the most efficient cleaning program (best ratio of care tab/cleaner/water/energy) based on this. The recommended cleaning programs can be performed in either resource-saving Eco mode or timesaving standard mode. Integrated hand shower with automatic retraction system and switchable spray and single jet function. 
Fully integrated WLAN interface without an external antenna and Ethernet interface for connection to a cloud-based networking solution for remote access and maintenance. Controlling several units, managing cooking programmes as well as production and unit management are possible via a cloud-based solution. Energy consumption display for cooking workflows; export also possible via integrated USB interface, which can be used for local data exchange. HACCP data storage and output also via USB or a Cloud solution possible, without the need for special software. Integrated hygiene management via a Cloud solution, including the display of cleaning and maintenance status, service and error messages. In accordance with the requirements of ISO 14067, the cooking system has CO₂e footprint (PCF) values for cradle to gate, cradle to grave, and cradle to grave with renewable energies, which have been verified by a nationally accredited certification body


	Technical data
	planned
	offered

	Entire unit with handle etc. [WxHxD]
	approx. 1100 x 1900 x 1150 mm
	

	Capacity:
	20 trays 2/1 GN
	

	Temperature range
	+30°-300°C
	

	Heat output convection
	approx. 66 kW
	

	Steam generator
	approx. 54 kW
	

	Connected load
	approx. 68 kW
	

	Nominal voltage (possibly depending on the setup)
	3 NAC 400 V
	

	Water connection
	¾"
	

	Water outlet
	DN 50
	

	[bookmark: _Hlk208385812]Product Carbon Footprint (PCF)
- cradle-to-gate
- cradle-to-grave
- cradle-to-grave (renewable energies)
	
approx. 3.200 kg CO2e
approx. 97.700 kg CO2e
 approx. 12.800 kg CO2e
	
























Texts for invitations to tender for all iCombi Pro electric units	1


