

Technical specifications iHexagon

Combi-steamer with microwave support (6 x 1/1 GN)
Model: RATIONAL iHexagon 6-1/1 E
[bookmark: _Hlk70677425]Network-ready combi-steamer according to DIN 18866 with additional microwave support for automatic cooking. Electrically heated tabletop 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 air flow and is insulated to prevent the emission of heat and microwaves. Electronic safety temperature limiter for convection heating and steam generator, integrated fan wheel brake, automatic, demand-controlled, or optionally switchable microwave support evenly distributed on all 6 levels as well as active high-performance dehumidification ensure perfect cooking results even with a full load. 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 situation 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 and one microwave trap. The door further has a press-fit door seal for easy cleaning and replacing of the seal without a technician. The door is fitted with a one-hand safety door lock handle and a slam function. Furthermore, the unit boasts a TFT color 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) for 6 grids or trays (1/1 GN) is possible lengthwise and for GN accessories. Integrated siphon for wastewater connection to fixed network or free drain. A connection to an energy optimization system according to DIN 18875 is possible. Given a proper installation, the top rack mustn’t exceed a height of 1.60 m as required by the BGN. 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 similar declarations, approvals and certifications are required: IPX 5, SVGW/SSIGE, KIWA, CE, EMC, NSF. 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, core temperature regulation, cool-down as well as a steam injection function with the ability to set the amount of water in milliliters and a setting to prepare baked goods. In addition, microwave support can be selected evenly on all levels in 5 stages, either manually or controlled via programs. Adjustable cooking cabinet temperature between +30 °C and +300 °C. Units feature fully automatic measurement with percentage 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 and, on request or automatically and program-controlled, the useful microwave supportin 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 program. 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 programs. Extensive search function in all settings, cooking processes and 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 program as well as automatic descaling and maintenance, independent of the specified water hardness. Operation without water softeners and no additional descaling. Separate connections for drinking water and soft water are possible. Service diagnosis system with an automatic indicator of service messages and a self-test function for active assessment of unit functions. 
The cooking system is equipped with a fully automatic, water-pressure-independent, integrated and autonomous cleaning and storage system with phosphorus- and phosphate-free solid chemical cartridges. 
4 flexibly mountable integrated cartridge slots, controlled via 9 pre-installed intelligent cleaning programs, such as ultra-fast cleaning in 17 minutes, or individually programmable cleaning programs, for example up to 100 light eco cleaning processes, which can also be saved. The cooking system automatically detects the level of soiling and limescale depending on the previous type of use and then suggests the most efficient cleaning program based on requirements (automatic optimum dosage of solid descaler, cleaner, water quantity and temperature) The suggested cleaning programs can be carried out either in a resource-saving eco mode or time-saving standard mode. The cleanings can also be programmed autonomously, such as overnight, i.e., without any user involvement, according to a schedule or duration of use, with notice or as forced cleaning and also with automatic subsequent cooking system shut-off. The user does not come into contact with the cleaning chemicals. The fill level and range can be called up at any time both on the cooking system and via cloud transfer to an app. The system informs the user of upcoming cartridge changes for cleaner and care products, guides the user through the process and then updates itself automatically. 
Integrated hand shower with automatic retraction system and switchable spray and single jet function.
Fully integrated WiFi 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. Recording of status information, also from the microwave functions for service purposes. It is possible to provide an OPC UA communication interface via the cloud in accordance with DIN 18898.

	Technical data

	Planned
[US/CDN]
	Offered


	Entire unit with handle etc. [WxHxD]
	approx. 970 x 900 x 1000 mm
[approx 38 x 35 x 39 inches] 
	

	Capacity:
	6 racks 1/1 GN
[6 racks half size]
	

	Temperature range
	+30° - 300°C
[+ 86° - 572° F]
	

	Heat output convection
	approx. 18 kW
	

	Steam generator
	approx. 9 kW
	

	Microwave
	approx. 3 kW
	

	Connected load
	approx. 21 kW
	

	Nominal voltage (possibly depending on the setup)
	3 NAC 400 V
[3ph 208V]
	

	Water connection
	¾ "
[¾ " GHT]
	

	Drain
	DN 50
[2 inch]
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