Tender text iVario EN-US
Multifunctional appliance for boiling, frying and deep-frying (40 gal)
Type: RATIONAL iVario Pro XL:
[bookmark: _GoBack]Multifunctional cooking appliance suitable for boiling, frying, and deep-frying, as well as low-temperature cooking, sous-vide applications, confit, delta-T cooking, gentle simmering of delicate products, and other common cooking methods. The appliance is equipped with automatic cooking processes. The cooking process always adapts automatically to food sizes and quantities. Browning and core temperature are freely adjustable. Cooking processes are displayed graphically, including all cooking parameters and calculated time of completion. Automatic adjustments to cooking processes are displayed. Cooking processes and energy distribution are regulated using microprocessors. The appliance has self-learning controls that adapt to individual user behavior. The pan base can be divided flexibly into individual temperature zones. Manual cooking modes give users full control over liquid, oil, and pan base temperatures.  Cooking medium automatically identified in pan - impossible to burn oil. The pan base must preheat from room temperature to +400°F in less than three minutes. Users can program the unit freely (images, accessories, and texts) with at least 1000 separate cooking programs containing up to 12 steps. Different user profiles and access privileges can be configured. The unit has an automatic, adjustable, motor-driven lifting and lowering mechanism for boiling and deep-frying in baskets. The unit has an automatic water intake used for filling the pan with water, measured to the exact quart. The water intake is integrated into the lid. Temperature range from +85°F to +485°F. A safety temperature limiter must be in place to prevent overheating. Must have a 10” or larger, color glass display with a capacitive touch screen, self-explanatory symbols, and a central selector knob with a “push” function to confirm input. Acoustic prompts and visual messages when user action is required. The display language can be configured. Comprehensive search function encompassing all user’s manual contents and recipes on the unit. Digital temperature displays. Temperature units can be set to °F or °C. Displays target and actual values. Digital timer 0-24 hrs. with continuous mode, optional hours/minutes or minutes/seconds settings Adjustable display contrast and acoustic signal sounds. Automatic adjustment to installation location (elevation / boiling temperature) as part of unit calibration. Help function and user’s manual displayed in the language of the user’s country. It must be possible to clean the appliances, especially the pans, using common cleansers. The manufacturer offers orientation on how to operate and use the appliance. Contact surfaces on the outside of the pan do not exceed +160°F. When deep-frying, warnings must appear indicating that the hand shower is not to be used, and that the pan valve must not be opened so that no frying oil ends up in the drain. A safety temperature limiter prevents oil from overheating in the event of a malfunction. The appliance has a quick-reacting, scratch-resistant high-performance pan base. The pan is seamless in construction and has rounded corners. The pan can be tilted by means of an electric motor. An integrated pan drain is used to drain boiling / cleaning water directly. It is not necessary to tilt the pan into a floor drain / gutter. The drain does not create any unheated surfaces on the pan base. Core temperature probe with at least 6 measurement points; automatically displays when probe is not correctly placed. Magnetic core temperature probe holder on the lid. Electric motor opens and closes the lid. The appliance is equipped with a USB port. The display on the appliance is located at an ergonomic height. Temperature and time display elements are clearly visible. The appliance has a service/diagnostic program that automatically displays service messages, along with a self-test feature to check appliance functions actively. Technicians trained by the manufacturer are certified. The appliance has adjustable feet so that it can be leveled out. Rustproof stainless steel used for interior and exterior materials. The appliance is to be designed to maximize potential energy savings. Water and electricity use are to be limited to what is necessary. Proof of energy consumption data pursuant to DIN 18873 to be supplied to the client. The appliance has an extendable hand-held spray shower with an automatic retraction mechanism and adjustable spray/stream functions, which can be used to apply water to food or clean the appliance. RJ45 Ethernet connection. Fully integrated WLAN port with no external antenna, used for connecting to a cloud-based networking solution for remote operation and maintenance. Cooking programs, production plans, and the appliance itself can be managed via a cloud-based solution. Cooking processes and outputs can also be downloaded via integrated USB interface, which can also be used for local data exchange. HACCP data storage and output possible via USB port or cloud solution without special manufacturer software. Appliance technology and electronics accessible from the front. Spray water protection: IPX5. Declaration of conformity: CE. These or comparable approvals are required: VDE/Semko Intertek/ETL Safety/GS/ETL Sanitation/SVGW. The unit is approved for unsupervised operation.
Stand with feet.
Stand with stainless-steel feet.
Stand with castors.
Stand for pedestal installation.
Stand with electrically powered height adjustment.
Base with feet.
Base with stainless-steel feet.
Base with castors.
Base with electrically powered height adjustment.
Cladding for base.
Storage space in base.
Locked deep-fry mode.
Wiring for an energy-optimization system.
Floating contact.
SOLAS wiring.
Without hand shower.
Lockable control panel.
Spatula for turning food.
Scoop for removing or portioning large quantities of food.
Arm used to attach baskets when employing automatic lifting and lowering mechanism.
Boiling baskets to be used with automatic lifting and lowering mechanism.
Frying baskets to be used with automatic lifting and lowering mechanism.
Strainer for keeping food from going down the drain when draining the pan.
Grate to elevate food off the bottom of the pan.
Height-adjustable transport cart so that food can be removed easily and portioned into GN containers (hotel pans).
Cart for storing, transporting, and drip-drying frying and boiling baskets.
Usable volume: 40 gal Pan surface area: 906 4/8 in Width: 53 6/8 in Depth: 35 2/8 Height: 41 4/8 (with substructure) Connected load: around 34 kW Nominal voltage: 208 V Cold-water connection: 3/4” Water drain: DN 50 Wastewater connection to building pipes or free drain
