


Tender specifications USA for all iCombi Pro gas units 

Convection steamer (6-Half-Size)
Model: RATIONAL iCombi Pro 6-Half-Size G
[bookmark: _Hlk65131972][bookmark: _Hlk65132899][bookmark: _Hlk65132942][bookmark: _Hlk65132395][bookmark: _Hlk65132327]Network-capable convection steamer following ASTM F1495-14a for automatic cooking. Gas-heated tabletop appliance for hygienic, flush-mounted installation, including installation with the back of the appliance flush with the wall. The interior and exterior of the appliance are made of ASTM 304/DIN 1.4301; it has a seamless interior with rounded corners and features optimized air circulation as well as insulation against thermal radiation. Electronic safety temperature limiter for hot-air heating and steam generation; integrated fan wheel brake. High-performance active dehumidification ensures perfect cooking results even on maximum capacity loads. Integrated, maintenance-free fat separation system without an additional fat filter. Air circulated dynamically throughout the cooking cabinet using a reversible five-speed fan offering situation-dependent automatic activation as well as manual programming options. The appliance is equipped with a rear-ventilated cooking cabinet door with three glass panes, including two swiveling interior panes with special heat-reflective coating; the plug-in door seal facilitates cleaning and allows easy replacement of the seal without a service technician. The door has a one-handed handle and can be swung shut. At a minimum, the appliance has a 10-inch TFT color display with a capacitive touchscreen. The cooking cabinet has extended-life, energy-saving LED lighting, and process steps are automatically indicated on individual tray levels using illumination as well as acoustic signaling. Interior can be loaded using fixed hinging rack with rail distance of at least 2 2/3” (68 mm) or via mobile oven rack, min. rail distance 2 ½” (64 mm) to hold 6 grids or trays (Half-Size) with lengthwise loading of GN-sized accessories. Integrated siphon for wastewater connection to building wastewater or floor sink. Automatic adjustment to installation location (elevation/boiling temperature) as part of the unit calibration. Preset regional cooking preferences independent of appliance language settings. Language settings can be changed easily, including while the appliance is in operation. 2-year warranty covering parts, labor, and travel. 5-year steam generator warranty. Subsequent or comparable declarations, approvals, and certifications are required depending upon the country and the model in question: UL, CUL, CSA, IPX 5, Intertek, KIWA, CE, EMC, WRAS, Watermark, NSF, FDA, EnergyStar, DVL/Germanischer Lloyd, IECC, ISED. The unit is approved for unsupervised operation. The manufacturer must be certified under ISO 9001, ISO 14001, and ISO 50001.
The appliance is equipped with the following operating modes: steam, hot air, combi-steam with full moisture regulation, regeneration, low-temperature cooking, Delta-T cooking, pasteurization, core-temperature regulation, cool down, a steam injection function allowing water quantities to be set in milliliters/fluid ounces, and settings for proofing baked goods. Cooking cabinet temperature adjustable between 86°F and 572°F (+30°C to +300°C). The appliance is equipped with fully automatic steam elimination, as well as fully automatic measurement, regulation, and display of cooking cabinet humidity levels to the exact percentage. Additionally available water injection function for cooling the appliance quickly. The appliance automatically detects the size, condition, and quantity of loaded products; based on any of 6 food categories (poultry, meat, fish, egg dishes and desserts, vegetables and sides, baked goods) or 4 traditional cooking methods (roasting, boiling, baking, grilling), it automatically selects the ideal settings to provide the desired cooking results as quickly as possible. Intelligent cooking processes that adjust to the type and initial condition of the food, displaying the current cooking parameters and remaining time. Users can change their desired cooking results while an intelligent operating mode is in progress. Users can change to other manual or automatic modes while a program is in progress. Browning level is detected and calculated once per second, and the corresponding cooking parameters are adjusted accordingly. Previously prepared dishes can be warmed and finished using dewpoint detection and cooking cabinet climate regulation, even if they have already been plated. The appliance features self-learning controls that adapt to individual users’ behavior. 
Acoustic prompts and visual messages when user action is required. Users can preselect automatic start dates and times. Intelligent support system optimizes mixed loads in terms of cooking time or energy consumption in production and a-la-carte operation. Intelligent target-time cooking allows different foods to be cooked simultaneously, either beginning at the same time or to be ready at a target time. The display indicates which foods can be cooked together. 
At least 1,000 custom cooking programs (incl. images, accessories, and texts) can be created and saved to the appliance. Comprehensive search function includes all manuals and recipes on the appliance; context-sensitive display of help information. 
Steam generation is non-pressurized, using a fresh steam generator with a self-cleaning program as well as automatic descaling and care, irrespective of water hardness settings. Operation without a water softener and without additional descaling. The service diagnostic system automatically displays service notifications, offers a self-test function for active testing of appliance functions. The appliance is equipped with a fully automatic cleaning system with multiple cleaning levels, irrespective of water pressure. Uses phosphorous- and phosphate-free solid cleaning agents in tab form for work safety purposes. The appliance has a variety of cleaning programs, including options for unsupervised overnight cleaning and an ultra-fast interim cleaning function requiring a maximum of 15 minutes. The appliance automatically detects the level of cleaning and descaling required depending on how it has been used and uses that information to suggest the most efficient cleaning program (ideal ratios of cleaner/descaler/water/energy). The suggested cleaning programs can be run in resource-conserving eco mode or time-saving standard mode. Integrated hand shower with automatic retraction; can be set to spray or jet mode. 
Fully integrated WLAN port with no external antenna and Ethernet interface, used for connecting to a cloud-based networking solution for remote operation and maintenance. The cloud-based solution can be used to control multiple appliances, manage cooking programs, and access production-management and appliance-management functions. Energy consumption information for individual cooking processes or services can also be accessed via an integrated USB port, which can be used for local data exchange as well. HACCP data can also be saved and exported via USB or cloud solution without special manufacturer software. Integrated hygiene management via cloud solution - displays cleaning and care status information, service messages, and error notifications.
	Technical data
	planned
	offered

	Complete appliance with handle, etc. [WxHxD]
	33 1/2 x 31 5/8 x 33 1/8 inches (850 x 804 x 842 mm)
	

	Capacity:
	6 trays, half-size
	

	Temperature range
	86° - 572°F (+30 - 300°C)
	

	Power
(Nominal thermal load)
	Natural gas: 49500 BTU/h (13 kW)
Liquid gas: 48500 BTU/h (13 kW)
	

	Hot air power

	Natural gas: 49500 BTU/h (13 kW)
Liquid gas: 48500 BTU/h (13 kW)
	

	Steam power
	Natural gas: 45500 BTU/h (12 kW)
Liquid gas: 44500 BTU/h (12 kW)
	

	Gas connection
	NPT ¾"
	

	Water connection
	¾“ GHT
	

	Water drain
	2” OD (50 mm) hub
	

	Recommended breaker size or
	208/240V (2x15A)
	

	Recommended breaker size
	120 V (1x15A)
	

	Comes with cord
	AWG 14-3
	

	
	
	



Convection steamer (6 Full-Size)
Model: RATIONAL iCombi Pro 6-Full-Size G
Network-capable convection steamer following ASTM F1495-14a for automatic cooking. Gas-heated tabletop appliance for hygienic, flush-mounted installation, including installation with the back of the appliance flush with the wall. The interior and exterior of the appliance are made of ASTM 304/DIN 1.4301; it has a seamless interior with rounded corners and features optimized air circulation as well as insulation against thermal radiation. Electronic safety temperature limiter for hot-air heating and steam generation; integrated fan wheel brake. High-performance active dehumidification ensures perfect cooking results even on maximum capacity loads. Integrated, maintenance-free fat separation system without an additional fat filter. Air circulated dynamically throughout the cooking cabinet using a reversible five-speed fan offering situation-dependent automatic activation as well as manual programming options. The appliance is equipped with a rear-ventilated cooking cabinet door with three glass panes, including two swiveling interior panes with special heat-reflective coating; the plug-in door seal facilitates cleaning and allows easy replacement of the seal without a service technician. The door has a one-handed handle and can be swung shut. At a minimum, the appliance has a 10-inch TFT color display with a capacitive touchscreen. The cooking cabinet has extended-life, energy-saving LED lighting, and process steps are automatically indicated on individual tray levels using illumination as well as acoustic signaling. Interior can be loaded using fixed hinging rack with rail distance of at least 2 2/3” (68 mm) or via mobile oven rack, min. rail distance 2 ½” (64 mm) to hold 6 grids or trays (Full-Size) with lengthwise loading of GN-sized accessories. Integrated siphon for wastewater connection to building wastewater or floor sink. Automatic adjustment to installation location (elevation/boiling temperature) as part of the unit calibration. Preset regional cooking preferences independent of appliance language settings. Language settings can be changed easily, including while the appliance is in operation. 2-year warranty covering parts, labor, and travel. 5-year steam generator warranty. These or comparable declarations, approvals, and certifications are required: UL, CUL, CSA, IPX 5, Intertek, KIWA, CE, EMC, WRAS, Watermark, NSF, FDA, EnergyStar, DVL/Germanischer Lloyd, IECC, ISED. The unit is approved for unsupervised operation. The manufacturer must be certified following ISO 9001, ISO 14001, and ISO 50001.
The appliance is equipped with the following operating modes: steam, hot air, combi-steam with full moisture regulation, regeneration, low-temperature cooking, Delta-T cooking, pasteurization, core-temperature regulation, cool down, a steam injection function allowing water quantities to be set in milliliters/fluid ounces, and settings for proofing baked goods. Cooking cabinet temperature adjustable between 86°F and 572°F (+30°C to +300°C). Appliance equipped with fully automatic steam elimination, as well as fully automatic measurement, regulation, and display of cooking cabinet humidity levels to the exact percentage. Additionally available water injection function for cooling the appliance quickly. The appliance automatically detects the size, condition, and quantity of loaded products; based on any of 6 food categories (poultry, meat, fish, egg dishes and desserts, vegetables and sides, baked goods) or 4 traditional cooking methods (roasting, boiling, baking, grilling), it automatically selects the ideal settings to provide the desired cooking results as quickly as possible. Intelligent cooking processes that adjust to the type and initial condition of the food, displaying the current cooking parameters and remaining time. Users can change their desired cooking results while an intelligent operating mode is in progress. Users can change to other manual or automatic modes while a program is in progress. Browning level is detected and calculated once per second, and the corresponding cooking parameters are adjusted accordingly. Previously prepared dishes can be warmed and finished using dewpoint detection and cooking cabinet climate regulation, even if they have already been plated. The appliance has self-learning controls that adapt to individual user behavior. 
Acoustic prompts and visual messages when user action is required. Users can preselect automatic start dates and times. Intelligent support system optimizes mixed loads in terms of cooking time or energy consumption in production and a-la-carte operation. Intelligent target-time cooking allows different foods to be cooked simultaneously, either beginning at the same time or to be ready at a target time. The display indicates which foods can be cooked together. 
At least 1,000 custom cooking programs (incl. images, accessories, and texts) can be created and saved to the appliance. Comprehensive search function includes all manuals and recipes on the appliance; context-sensitive display of help information. 
Steam generation is non-pressurized, using a fresh steam generator with a self-cleaning program as well as automatic descaling and care, irrespective of water hardness settings. Operation without a water softener and without additional descaling. The service diagnostic system automatically displays service notifications, offers a self-test function for active testing of appliance functions. The appliance is equipped with a fully automatic cleaning system with multiple cleaning levels, irrespective of water pressure. Uses phosphorous- and phosphate-free solid cleaning agents in tab form for work safety purposes. The appliance has a variety of cleaning programs, including options for unsupervised overnight cleaning and an ultra-fast interim cleaning function requiring a maximum of 15minutes. The appliance automatically detects the level of cleaning and descaling required depending on how it has been used and uses that information to suggest the most efficient cleaning program (ideal ratios of cleaner/descaler/water/energy). The suggested cleaning programs can be run in resource-conserving eco mode or time-saving quick mode. Integrated hand shower with automatic retraction; can be set to spray or jet mode. 
Fully integrated WLAN port with no external antenna and Ethernet interface, used for connecting to a cloud-based networking solution for remote operation and maintenance. A cloud-based solution can be used to control multiple appliances, manage cooking programs, and access production-management and appliance-management functions. Energy consumption information for individual cooking processes or services can also be accessed via an integrated USB port, which can be used for local data exchange as well. HACCP data can also be saved and exported via USB or cloud solution without special manufacturer software. Integrated hygiene management via cloud solution - displays cleaning and care status information, service messages, and error notifications. 

	Technical data
	planned
	offered

	Complete appliance with handle, etc. [WxHxD]
	42 1/4 x 31 5/8 x41 inches (1072 x 804 x 1042 mm)
	

	Capacity:
	6 trays,  full-size
	

	Temperature range
	 86° - 572°F (+30 - 300°C)
	

	Power
(Nominal thermal load)
	Natural gas: 106500 BTU/h (28 kW)
Liquid gas: 104000 BTU/h (28 kW)
	

	Hot air power
	Natural gas: 106500 BTU/h (28 kW)
Liquid gas: 104000 BTU/h (28 kW)
	

	Steam power
	Natural gas: 21 kW (80000 BTU/h)
Liquid gas: 21 kW (78000 BTU/h)
	

	Gas connection
	NPT ¾"
	

	Water connection
	¾“ GHT
	

	Water drain
	2" OD (50mm) hub
	

	Recommended breaker size 
	208/240 V (2 x 15A)
	

	Comes with cord
	AWG 14-3
	

	
	
	




Convection steamer (10 Half-Size)
Model: RATIONAL iCombi Pro 10 Half-Size G
[bookmark: _Hlk65133276]Network-capable convection steamer following ASTM F1495-14a for automatic cooking. Gas-heated tabletop appliance for hygienic, flush-mounted installation, including installation with the back of the appliance flush with the wall. The interior and exterior of the appliance are made of ASTM 304/DIN 1.4301; it has a seamless interior with rounded corners and features optimized air circulation as well as insulation against thermal radiation. Electronic safety temperature limiter for hot-air heating and steam generation; integrated fan wheel brake. High-performance active dehumidification ensures perfect cooking results even on maximum capacity loads. Integrated, maintenance-free fat separation system without an additional fat filter. Air circulated dynamically throughout the cooking cabinet using two reversible, independently modulating five-speed fans offering situation-dependent automatic activation as well as manual programming options. The appliance is equipped with a rear-ventilated cooking cabinet door with three glass panes, including two swiveling interior panes with special heat-reflective coating; the plug-in door seal facilitates cleaning and allows easy replacement of the seal without a service technician. The door has a one-handed handle and can be swung shut. At a minimum, the appliance has a 10-inch TFT color display with a capacitive touchscreen. The cooking cabinet has extended-life, energy-saving LED lighting, and process steps are automatically indicated on individual tray levels using illumination as well as acoustic signaling. Interior can be loaded using fixed hinging rack with rail distance of at least 2 2/3” (68 mm) or via mobile oven rack, min. rail distance 2 ½” (64 mm) to hold 10 grids or trays (Half-Size) with lengthwise loading of GN-sized accessories. Integrated siphon for wastewater connection to the building drain or floor sink. Automatic adjustment to installation location (elevation/boiling temperature) as part of the unit calibration. Preset regional cooking preferences independent of appliance language settings. Language settings can be changed easily, including while the appliance is in operation. 2-year warranty covering parts, labor, and travel. 5-year steam generator warranty. These or comparable declarations, approvals, and certifications are required: UL, CUL, CSA, IPX 5, Intertek, KIWA, CE, EMC, WRAS, Watermark, NSF, FDA, EnergyStar, DVL/Germanischer Lloyd, IECC, ISED. The unit is approved for unsupervised operation. The appliance is equipped with the following operating modes: steam, hot air, combi-steam with full moisture regulation, regeneration, low-temperature cooking, Delta-T cooking, pasteurization, core-temperature regulation, cool down, a steam injection function allowing water quantities to be set in milliliters/fluid ounces, and settings for proofing baked goods. Cooking cabinet temperature adjustable between 86°F and 572°F (+30°C to +300°C). Appliance equipped with fully automatic steam elimination, as well as fully automatic measurement, regulation, and display of cooking cabinet humidity levels to the exact percentage. Additionally available water injection function for cooling the appliance quickly. The appliance automatically detects the size, condition, and quantity of loaded products; based on any of 6 food categories (poultry, meat, fish, egg dishes and desserts, vegetables and sides, baked goods) or 4 traditional cooking methods (roasting, boiling, baking, grilling), it automatically selects the ideal settings to provide the desired cooking results as quickly as possible. Intelligent cooking processes that adjust to the type and initial condition of the food, displaying the current cooking parameters and remaining time. Users can change their desired cooking results while an intelligent operating mode is in progress. Users can change to other manual or automatic modes while a program is in progress. Browning level is detected and calculated once per second, and the corresponding cooking parameters are adjusted accordingly. Previously prepared dishes can be warmed and finished using dewpoint detection and cooking cabinet climate regulation, even if they have already been plated. The appliance has self-learning controls that adapt to individual user behavior. 
Acoustic prompts and visual messages when user action is required. Users can preselect automatic start dates and times. Intelligent support system optimizes mixed loads in terms of cooking time or energy consumption in production and a-la-carte operation. Intelligent target-time cooking allows different foods to be cooked simultaneously, either beginning at the same time or to be ready at a target time. The display indicates which foods can be cooked together. 
At least 1,000 custom cooking programs (incl. images, accessories, and texts) can be created and saved to the appliance. Comprehensive search function includes all manuals and recipes on the appliance; context-sensitive display of help information. 
Steam generation is non-pressurized, using a fresh steam generator with a self-cleaning program as well as automatic descaling and care, irrespective of water hardness settings. Operation without a water softener and without additional descaling. The service diagnostic system automatically displays service notifications, offers a self-test function for active testing of appliance functions. The appliance is equipped with a fully automatic cleaning system with multiple cleaning levels, irrespective of water pressure. Uses phosphorous- and phosphate-free solid cleaning agents in tab form for work safety purposes. The appliance has a variety of cleaning programs, including options for unsupervised overnight cleaning and an ultra-fast interim cleaning function requiring a maximum of 15 minutes. The appliance automatically detects the level of cleaning and descaling required depending on how it has been used and uses that information to suggest the most efficient cleaning program (ideal ratios of cleaner/descaler/water/energy). The suggested cleaning programs can be run in resource-conserving eco mode or time-saving standard mode. Integrated hand shower with automatic retraction; can be set to spray or jet mode. 
Fully integrated WLAN port with no external antenna and Ethernet interface, used for connecting to a cloud-based networking solution for remote operation and maintenance. A cloud-based solution can be used to control multiple appliances, manage cooking programs, and access production-management and appliance-management functions. Energy consumption information for individual cooking processes or services can also be accessed via an integrated USB port, which can be used for local data exchange as well. HACCP data can also be saved and exported via USB or cloud solution without special manufacturer software. Integrated hygiene management via cloud solution - displays cleaning and care status information, service messages, and error notifications.

	Technical data
	planned
	offered

	Complete appliance with handle, etc. [WxHxD]
	33 1/2 x 41 7/8 x 33 1/8 inches (850 x 1064 x 842mm)
	

	Capacity:
	10 trays, half-size
	

	Temperature range
	86°- 572°F (+30° - 300°C) 
	

	Power
(Nominal thermal load)
	Natural gas H/L: 22 kW (83500 BTU/H)
Liquid gas 3 P: 22 kW (82000 BTU/H)
	

	Hot air power

	Natural gas H/L: 22 kW (83500 BTU/H) 
Liquid gas 3 P: 22 kW (82000 BTU/H)
	

	Steam power
	Natural gas H/L: 20 kW (76000 BTU/h)
Liquid gas 3 P: 20 kW (74500 BTU/h)
	

	Gas connection
	NPT ¾"
	

	Water connection
	¾" GHT
	

	Water drain
	2“ OD (50 mm) hub
	

	Recommended breaker size or
	208/240V (2x15A)
	

	Recommended breaker size
	120 V (1x15A)
	

	Comes with cord
	AWG 14-3
	




Convection steamer (10 Full-Size)
Model: RATIONAL iCombi Pro 10 Full-Size G
[bookmark: _Hlk65133327]Network-capable convection steamer following ASTM F1495-14a for automatic cooking. Gas-heated tabletop appliance for hygienic, flush-mounted installation, including installation with the back of the appliance flush with the wall. The interior and exterior of the appliance are made of ASTM 304/DIN 1.4301; it has a seamless interior with rounded corners and features optimized air circulation as well as insulation against thermal radiation. Electronic safety temperature limiter for hot-air heating and steam generation; integrated fan wheel brake. High-performance active dehumidification ensures perfect cooking results even on maximum capacity loads. Integrated, maintenance-free fat separation system without an additional fat filter. Air circulated dynamically throughout the cooking cabinet using two reversible, independently modulating five-speed fans offering situation-dependent automatic activation as well as manual programming options. The appliance is equipped with a rear-ventilated cooking cabinet door with three glass panes, including two swiveling interior panes with special heat-reflective coating; the plug-in door seal facilitates cleaning and allows easy replacement of the seal without a service technician. The door has a one-handed handle and can be swung shut. At a minimum, the appliance has a 10-inch TFT color display with a capacitive touchscreen. The cooking cabinet has extended-life, energy-saving LED lighting, and process steps are automatically indicated on individual tray levels using illumination as well as acoustic signaling. Interior can be loaded using fixed hinging rack with rail distance of at least 2 2/3” (68mm) or via mobile oven rack, min. rail distance 2 1/2" (63mm) to hold 10 grids or trays (Full-Size) with lengthwise loading of GN-sized accessories. Integrated siphon for wastewater connection to the building drain or floor sink. Automatic adjustment to installation location (elevation/boiling temperature) as part of the unit calibration. Preset regional cooking preferences independent of appliance language settings. Language settings can be changed easily, including while the appliance is in operation. 2-year warranty covering parts, labor, and travel. 5-year steam generator warranty. These or comparable declarations, approvals, and certifications are required: UL, CUL, CSA, IPX 5, Intertek, KIWA, CE, EMC, WRAS, Watermark, NSF, FDA, EnergyStar, DVL/Germanischer Lloyd, IECC, ISED. The unit is approved for unsupervised operation. 
The appliance is equipped with the following operating modes: steam, hot air, combi-steam with full moisture regulation, regeneration, low-temperature cooking, Delta-T cooking, pasteurization, core-temperature regulation, cool down, a steam injection function allowing water quantities to be set in milliliters/fluid ounces, and settings for proofing baked goods. Cooking cabinet temperature adjustable between 86°F and 572°F (+30°C to +300°C). Appliance equipped with fully automatic steam elimination, as well as fully automatic measurement, regulation, and display of cooking cabinet humidity levels to the exact percentage. Additionally available water injection function for cooling the appliance quickly. The appliance automatically detects the size, condition, and quantity of loaded products; based on any of 6 food categories (poultry, meat, fish, egg dishes and desserts, vegetables and sides, baked goods) or 4 traditional cooking methods (roasting, boiling, baking, grilling), it automatically selects the ideal settings to provide the desired cooking results as quickly as possible. Intelligent cooking processes that adjust to the type and initial condition of the food, displaying the current cooking parameters and remaining time. Users can change their desired cooking results while an intelligent operating mode is in progress. Users can change to other manual or automatic modes while a program is in progress. Browning level is detected and calculated once per second, and the corresponding cooking parameters are adjusted accordingly. Previously prepared dishes can be warmed and finished using dewpoint detection and cooking cabinet climate regulation, even if they have already been plated. The appliance has self-learning controls that adapt to individual user behavior. 
Acoustic prompts and visual messages when user action is required. Users can preselect automatic start dates and times. Intelligent support system optimizes mixed loads in terms of cooking time or energy consumption in production and a-la-carte operation. Intelligent target-time cooking allows different foods to be cooked simultaneously, either beginning at the same time or to be ready at a target time. The display indicates which foods can be cooked together. 
At least 1,000 custom cooking programs (incl. images, accessories, and texts) can be created and saved to the appliance. Comprehensive search function includes all manuals and recipes on the appliance; context-sensitive display of help information. 
Steam generation is non-pressurized, using a fresh steam generator with a self-cleaning program as well as automatic descaling and care, irrespective of water hardness settings. Operation without a water softener and without additional descaling. The service diagnostic system automatically displays service notifications, offers a self-test function for active testing of appliance functions. The appliance is equipped with a fully automatic cleaning system with multiple cleaning levels, irrespective of water pressure. Uses phosphorous- and phosphate-free solid cleaning agents in tab form for work safety purposes. The appliance has a variety of cleaning programs, including options for unsupervised overnight cleaning and an ultra-fast interim cleaning function requiring a maximum of 15 minutes. The appliance automatically detects the level of cleaning and descaling required depending on how it has been used and uses that information to suggest the most efficient cleaning program (ideal ratios of cleaner/descaler/water/energy). The suggested cleaning programs can be run in resource-conserving eco mode or time-saving standard mode. Integrated hand shower with automatic retraction; can be set to spray or jet mode. 
Fully integrated WLAN port with no external antenna and Ethernet interface, used for connecting to a cloud-based networking solution for remote operation and maintenance. A cloud-based solution can be used to control multiple appliances, manage cooking programs, and access production-management and appliance-management functions. Energy consumption information for individual cooking processes or services can also be accessed via an integrated USB port, which can be used for local data exchange as well. HACCP data can also be saved and exported via USB or cloud solution without special manufacturer software. Integrated hygiene management via cloud solution - displays cleaning and care status information, service messages, and error notifications.

	Technical data
	planned
	offered

	Complete appliance with handle, etc. [WxHxD]
	 42 1/4 x 41 7/8 x 41 inches (1072 x 1064 x 1042 mm)
	

	Capacity:
	10 trays, full-size
	

	Temperature range
	 86° to 572°F (+30° - 300°C)
	

	Power
(Nominal thermal load)
	Natural gas: 152000 BTU/h (40 kW)
Liquid gas: 148500 BTU/h (40 kW)
	

	Hot air power

	Natural gas: 152000 BTU/h (40 kW)
Liquid gas: 148500 BTU/h (40 kW)
	

	Steam power
	Natural gas: 152000 BTU/h (40 kW)
Liquid gas: 148500 BTU/h (40 kW)
	

	Gas connection
	NPT ¾"
	

	Water connection
	¾" GHT
	

	Water drain
	2“ OD (50 mm) hub
	

	Recommended breaker size
	208/240 V (2 x 15 A)
	

	Comes with Cord
	AWG 14-3
	

	
	
	



Convection steamer (20 Half-Size)
Model: RATIONAL iCombi Pro 20-Half-Size G
[bookmark: _Hlk65133383]Network-capable convection steamer following ASTM F1495-14a for automatic cooking. A gas-heated free-standing (floor) appliance, can be installed with the back of the appliance flush with the wall. The interior and exterior of the appliance are made of ASTM 304/DIN 1.4301; it has a seamless interior with rounded corners and features optimized air circulation as well as insulation against thermal radiation. Electronic safety temperature limiter for hot-air heating and steam generation; integrated fan wheel brake. High-performance active dehumidification ensures perfect cooking results even on maximum capacity loads. Integrated, maintenance-free fat separation system without an additional fat filter. Air circulated dynamically throughout the cooking cabinet using three reversible, independently modulating five-speed fans offering situation-dependent automatic activation as well as manual programming options. The appliance is equipped with a rear-ventilated cooking cabinet door with three glass panes, including two swiveling interior panes with special heat-reflective coating; the plug-in door seal facilitates cleaning and allows easy replacement of the seal without a service technician. The door has a one-handed handle and can be swung shut. At a minimum, the appliance has a 10-inch TFT color display with a capacitive touchscreen. The cooking cabinet has extended-life, energy-saving LED lighting, and process steps are automatically indicated using illumination as well as acoustic signaling. Interior can be loaded using mobile oven rack with min. rail distance of 2 1/2" (65mm) to hold 20 grids or trays (Half-Size) with lengthwise loading of GN-sized accessories. Integrated siphon for wastewater connection to the building drain or floor sink. Automatic adjustment to installation location (elevation/boiling temperature) as part of the unit calibration. Preset regional cooking preferences independent of appliance language settings. Language settings can be changed easily, including while the appliance is in operation. 2-year warranty covering parts, labor, and travel. 5-year steam generator warranty. These or comparable declarations, approvals, and certifications are required: UL, CUL, CSA, IPX 5, Intertek, KIWA, CE, EMC, WRAS, Watermark, NSF, FDA, EnergyStar, DVL/Germanischer Lloyd, IECC, ISED. The unit is approved for unsupervised operation.
The appliance is equipped with the following operating modes: steam, hot air, combi-steam with full moisture regulation, regeneration, low-temperature cooking, Delta-T cooking, pasteurization, core-temperature regulation, cool down, a steam injection function allowing water quantities to be set in milliliters/fluid ounces, and settings for proofing baked goods. Cooking cabinet temperature adjustable between 86°F and 572°F (+30°C to +300°C). Appliance equipped with fully automatic steam elimination, as well as fully automatic measurement, regulation, and display of cooking cabinet humidity levels to the exact percentage. Additionally available water injection function for cooling the appliance quickly. The appliance automatically detects the size, condition, and quantity of loaded products; based on any of 6 food categories (poultry, meat, fish, egg dishes and desserts, vegetables and sides, baked goods) or 4 traditional cooking methods (roasting, boiling, baking, grilling), it automatically selects the ideal settings to provide the desired cooking results as quickly as possible. Intelligent cooking processes that adjust to the type and initial condition of the food, displaying the current cooking parameters and remaining time. Users can change their desired cooking results while an intelligent operating mode is in progress. Users can change to other manual or automatic modes while a program is in progress. Browning level is detected and calculated once per second, and the corresponding cooking parameters are adjusted accordingly. Previously prepared dishes can be warmed and finished using dewpoint detection and cooking cabinet climate regulation, even if they have already been plated. The appliance has self-learning controls that adapt to individual user behavior. 
Acoustic prompts and visual messages when user action is required. Users can preselect automatic start dates and times. Intelligent support system optimizes mixed loads in terms of cooking time or energy consumption in production and a-la-carte operation. Intelligent target-time cooking allows different foods to be cooked simultaneously, either beginning at the same time or to be ready at a target time. The display indicates which foods can be cooked together. 
At least 1,000 custom cooking programs (incl. images, accessories, and texts) can be created and saved to the appliance. Comprehensive search function includes all manuals and recipes on the appliance; context-sensitive display of help information. 
Steam generation is non-pressurized, using a fresh steam generator with a self-cleaning program as well as automatic descaling and care, irrespective of water hardness settings. Operation without a water softener and without additional descaling. The service diagnostic system automatically displays service notifications, offers a self-test function for active testing of appliance functions. The appliance is equipped with a fully automatic cleaning system with multiple cleaning levels, irrespective of water pressure. Uses phosphorous- and phosphate-free solid cleaning agents in tab form for work safety purposes. The appliance has a variety of cleaning programs, including options for unsupervised overnight cleaning and an ultra-fast interim cleaning function requiring a maximum of 15 minutes. The appliance automatically detects the level of cleaning and descaling required depending on how it has been used and uses that information to suggest the most efficient cleaning program (ideal ratios of cleaner/descaler/water/energy). The suggested cleaning programs can be run in resource-conserving eco mode or time-saving quick mode. Integrated hand shower with automatic retraction; can be set to spray or jet mode. 
Fully integrated WLAN port with no external antenna and Ethernet interface, used for connecting to a cloud-based networking solution for remote operation and maintenance. A cloud-based solution can be used to control multiple appliances, manage cooking programs, and access production-management and appliance-management functions. Energy consumption information for individual cooking processes or services can also be accessed via an integrated USB port, which can be used for local data exchange as well. HACCP data can also be saved and exported via USB or cloud solution without special manufacturer software. Integrated hygiene management via cloud solution - displays cleaning and care status information, service messages, and error notifications.
	Technical data
	planned
	offered

	Complete appliance with handle, etc. [WxHxD]
	 34 ½ x 73 3/4 x 35 7/8 inches (877 x 1872 x 913 mm)
	

	Capacity:
	20 trays, half-size
	

	Temperature range
	 86° to 572°F (+30° - 300°C)
	

	Power
(Nominal thermal load)
	Natural gas H/L: 159500 BTU/h (42 kW)
Liquid gas 3 P: 156000 BTU/h (42 kW)
	

	Hot air power

	Natural gas H/L: 159500 BTU/h (42 kW)
Liquid gas 3 P: 156000 BTU/h (42 kW)
	

	Steam power
	Natural gas H/L: 38 kW (144500 BTU/h)
Liquid gas 3 P: 38 kW (141000 BTU/h)
	

	Gas connection
	NPT ¾"
	

	Water connection
	¾" GHT
	

	Water drain
	2“ OD (50 mm) hub
	

	Recommended breaker size or
	208/240V (2x15A)
	

	Recommended breaker size
	120 V (1x15A)
	

	Comes with cord
	AWG 14-3
	




Convection steamer (20 x Full-Size)
Model: RATIONAL iCombi Pro 20-2/1 G
[bookmark: _Hlk65133423]Network-capable convection steamer following ASTM F1495-14a for automatic cooking. A gas-heated free-standing (floor) appliance, can be installed with the back of the appliance flush with the wall. The interior and exterior of the appliance are made of ASTM 304/DIN 1.4301; it has a seamless interior with rounded corners and features optimized air circulation as well as insulation against thermal radiation. Electronic safety temperature limiter for hot-air heating and steam generation; integrated fan wheel brake. High-performance active dehumidification ensures perfect cooking results even on maximum capacity loads. Integrated, maintenance-free fat separation system without an additional fat filter. Air circulated dynamically throughout the cooking cabinet using three reversible, independently modulating five-speed fans offering situation-dependent automatic activation as well as manual programming options. The appliance is equipped with a rear-ventilated cooking cabinet door with three glass panes, including two swiveling interior panes with special heat-reflective coating; the plug-in door seal facilitates cleaning and allows easy replacement of the seal without a service technician. The door has a one-handed handle and can be swung shut. The appliance has a 10-inch TFT color display with a capacitative touchscreen. The cooking cabinet has extended-life, energy-saving LED lighting, and process steps are automatically indicated using illumination as well as acoustic signaling. Interior can be loaded using mobile oven rack with min. rail distance of 2 1/2" (65mm) to hold 20 grids or trays (Full-Size) with lengthwise loading of GN-sized accessories. Integrated siphon for wastewater connection to the building drain or floor sink. Automatic adjustment to installation location (elevation/boiling temperature) as part of the unit calibration. Preset regional cooking preferences independent of appliance language settings. Language settings can be changed easily, including while the appliance is in operation. 2-year warranty covering parts, labor, and travel. 5-year steam generator warranty. These or comparable declarations, approvals, and certifications are required UL, CUL, CSA, IPX 5, Intertek, KIWA, CE, EMC, WRAS, Watermark, NSF, FDA, EnergyStar, DVL/Germanischer Lloyd, IECC, ISED. The unit is approved for unsupervised operation. The manufacturer must be certified following ISO 9001, ISO 14001, and ISO 50001.
The appliance is equipped with the following operating modes: steam, hot air, combi-steam with full moisture regulation, regeneration, low-temperature cooking, Delta-T cooking, pasteurization, core-temperature regulation, cool down, a steam injection function allowing water quantities to be set in milliliters/fluid ounces, and settings for proofing baked goods. Cooking cabinet temperature adjustable between 86°F and 572°F (+30°C to +300°C). Appliance equipped with fully automatic steam elimination, as well as fully automatic measurement, regulation, and display of cooking cabinet humidity levels to the exact percentage. Additionally available water injection function for cooling the appliance quickly. The appliance automatically detects the size, condition, and quantity of loaded products; based on any of 6 food categories (poultry, meat, fish, egg dishes and desserts, vegetables and sides, baked goods) or 4 traditional cooking methods (roasting, boiling, baking, grilling), it automatically selects the ideal settings to provide the desired cooking results as quickly as possible. Intelligent cooking processes that adjust to the type and initial condition of the food, displaying the current cooking parameters and remaining time. Users can change their desired cooking results while an intelligent operating mode is in progress. Users can change to other manual or automatic modes while a program is in progress. Browning level is detected and calculated once per second, and the corresponding cooking parameters are adjusted accordingly. Previously prepared dishes can be warmed and finished using dewpoint detection and cooking cabinet climate regulation, even if they have already been plated. The appliance has self-learning controls that adapt to individual user behavior. 
Acoustic prompts and visual messages when user action is required. Users can preselect automatic start dates and times. Intelligent support system optimizes mixed loads in terms of cooking time or energy consumption in production and a-la-carte operation. Intelligent target-time cooking allows different foods to be cooked simultaneously, either beginning at the same time or to be ready at a target time. The display indicates which foods can be cooked together. 
At least 1,000 custom cooking programs (incl. images, accessories, and texts) can be created and saved to the appliance. Comprehensive search function includes all manuals and recipes on the appliance; context-sensitive display of help information. 
Steam generation is non-pressurized, using a fresh steam generator with a self-cleaning program as well as automatic descaling and care, irrespective of water hardness settings. Operation without a water softener and without additional descaling. The service diagnostic system automatically displays service notifications, offers a self-test function for active testing of appliance functions. The appliance is equipped with a fully automatic cleaning system with multiple cleaning levels, irrespective of water pressure. Uses phosphorous- and phosphate-free solid cleaning agents in tab form for work safety purposes. The appliance has a variety of cleaning programs, including options for unsupervised overnight cleaning and an ultra-fast interim cleaning function requiring a maximum of 12 minutes. The appliance automatically detects the level of cleaning and descaling required depending on how it has been used and uses that information to suggest the most efficient cleaning program (ideal ratios of cleaner/descaler/water/energy). The suggested cleaning programs can be run in resource-conserving eco mode or time-saving standard mode. Integrated hand shower with automatic retraction; can be set to spray or jet mode. 
Fully integrated WLAN port with no external antenna and Ethernet interface, used for connecting to a cloud-based networking solution for remote operation and maintenance. A cloud-based solution can be used to control multiple appliances, manage cooking programs, and access production-management and appliance-management functions. Energy consumption information for individual cooking processes or services can also be accessed via an integrated USB port, which can be used for local data exchange as well. HACCP data can also be saved and exported via USB or cloud solution without special manufacturer software. Integrated hygiene management via cloud solution - displays cleaning and care status information, service messages, and error notifications.

	Technical data
	planned
	offered

	[bookmark: _GoBack]Complete appliance with handle, etc. [WxHxD]
	42 5/8 x 73 3/4 x 44 inches (1082 x 1872 x 1117 mm)
	

	Capacity:
	20 trays, full-size
	

	Temperature range
	 86° to 572°F (+30° - 300°C)
	

	Power
(Nominal thermal load)
	Natural gas H/L: 303500 BTU/h (80 kW)
Liquid gas 3 P: 296500 BTU/h (80 kW)
	

	Hot air power
	Natural gas H/L: 303500 BTU/h (80 kW)
Liquid gas 3 P: 296500 BTU/h (80 kW)
	

	Steam power
	Natural gas H/L: 193500 BTU/h (51kW)
Liquid gas 3 P: 189000 BTU/h (51kW)
	

	Gas connection
	NPT 1"
	

	Water connection
	¾“ GHT
	

	Water drain
	2“ OD (50 mm) hub
	

	Recommended breaker size
	208/240 V (2 x 15 A)
	

	Comes with Cord
	AWG 14-3
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