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The EXPLORA line becomes 2.0!

“We have improved excellence”
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GCOLOMBO

GASTRONOMY BAKERY PASTRY

==

PF7910_DEO PF7920 PF7906_DEOQO PF7904
EVOLUZIONE PE7916 EVOLUZIONE

GN 1/1
7R
EN 600x400
- r

STEAM COOKING. WIDTH (mm) AUTOMATIC CHIMNEY DOUBLE TEMPERED
MIXED COOKING. 780 mm REGULATION. GLASS DOOR.
[ CONVECTION COOKING.
LIGHT ON DOOR
AUTOMATIC 7" CAPACITIVE TOUCH LED LIGHTS. SINGLE POINT

WASHING SYSTEM. SCREEN DISPLAY. CORE PROBE.




Colombo

EVAOLUZIONE

&

PN
GASTRONOMY
Product code PF7920
N° trays 20
Compatible trays GN 111
Outside dimensions (WxDxH)(mm) 870 x 1000 x 1930
Space between trays (mm) 66
Power (kW) 36
Voltage 400V 3N~
Weight (kg) 250
N° servings 130 - 200
| Price €16.370,00 |

Reversible door (+ € 580,00)
C CODE PF7920L

\

%@

BAKERY PASTRY

Product code PF7916
N° trays 16
Compatible trays EN 600x400
Outside dimensions (WxDxH)(mm) 870 x 1000 x 1930
Space between trays (mm) 80
Power (kW) 36
Voltage 400V 3N~
Weight (kg) 250
N° servings 110 - 170
| Price | €16.370,00 |

Reversible door (+ € 580,00)
O CODE PF7916L
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e

GASTRONOMY  BAKERY PASTRY

Product code PF7910_DEO
N° trays 10
Compatible trays EN 600x400 - GN 1/1
Cooking chamber dimensions (WxDxH) 660x450x930 mm - 270 Lt
External dimensions (WxDxH) 785x890x1230 mm
Space between trays (mm) 80 mm
Rated power (kW) 15,8
No. motor speed 8
Fans inversion Balanced Reverse
Rated voltage 380-415V 3F N~ (25A) 5x4 mm?

220-240V 3F (43A) 4x10 mm?/ 220-240V 1F (69A) 3x10 mm?
Price €9.300,00




Colombo

5 & €

GASTRONOMY  BAKERY PASTRY

Product code PF7906_DEO

N° trays 6

Compatible trays EN 600x400 - GN 1/1

Cooking chamber dimensions (WxDxH) 660x450x560 mm - 166 Lt

External dimensions (WxDxH) 785x890x870 mm

Space between trays (mm) 80 mm

Rated power (kW) 10,5

No. motor speed 8

Fans inversion Balanced Reverse

Rated voltage 380-415V 3F N~ (22A) 5x4 mm?

220-240V 3F (38A) 4x6 mm?/ 220-240V 1F (48A) 3x10 mm?
EVOLUZIONE Price | €7.930,00
@ \ @
W g
GASTRONOMY  BAKERY PASTRY

Product code PF7904

N° trays 4

Compatible trays EN 600x400/ GN 1/1

Outside dimensions (WxDxH)(mm) 780 x 850 x 640

Space between trays (mm) 75

Power (kW) 9,3

Voltage 400V 3N~/ 230V 1N~

Weight (kg) 70

N° servings 40 - 80

| Price €5.960,00

Reversible door (+ € 400,00)
O CODE PF7904L

General technical characteristics

Hertz 50/60 Hz Pre-heating .
Temperature 30 -270 °C Semi-static mode .

Water connection ° Fans inversion Balanced Reverse
Fan speed 8 Steam cooking Direct injection
Core probe ° Chimney regulation Optimal Climatic
Control 7” touch screen Delta T Cooking .
Cooking phases 40 Automatic washing system .
Insertable recipes 1000 Timed wash .



Care & Maintenance

NETTOYAGE | 2in1 CLEANER

:
2-in1 formula to guarantee you top cleaning 2-in1 formula to guarantee you top cleaning
results. . results.
Also ideal for very stubborn dirt. Also ideal for very stubborn dirt.
5 kg tank. One box contains 12 x 1 kg tanks.
€65,00 \ € 155,00
WATER TREATMENT OTHER CLEANING ACCESSORIES
Go to page 76 — Go to page 76 —

Recommended Trays & Grills

SPECIALS TRAYS & GRILLS
APLEC30041 - EGGS TRAY APLEC30028 - PLUM CAKES TRAY
GN 1/1 aluminium non-stick tray EN 600 x 400

Teflon plum cakes tray
600 x 400 x 20 mm (W x D x H)

Eggs tray with 6 moulds measuring 120 mm in
diameter

530 x 325 mm (W x D x H)

€190,00

€ 240,00

APLEC30043 - FRY TRAY
GN 1/1

APLEC30029 - EGGS XL TRAY
EN 600 x 400 aluminium non-stick tray
aluminium non-stick tray

530 x 325 x 20 mm (W x D x H)

Eggs tray with 8 moulds measuring 120 mm
in diameter

600 x 400 x 20 mm (W x D x H)

€130,00

€100,00

APLEC30062 - STRIPES GRILL APLEC30065 - GRILL PLATE
GN 1/1 GN 1/1
non-stick teflon ribbed plate - non-stick teflon flat plate

530 x 325 x 10 mm (W x D x H) 530 x 325 x 20 mm (W x D x H)

€ 280,00 € 280,00

APGRI30124 - ZEBRA GRILL APLEC30012 - BAKE TRAY

GN 1/1 EN 600 x 400
L i aluminium non-stick grill aluminium teflon tray
,éﬁﬂ-'gjﬁﬁflmmx I'I,':,".,-.:{'-;-., 530 x 325 mm (W x D x H) 600 x 400 x 20 mm (W x D x H)
€ 260,00 \ €380,00 \
APLEC30004 - BAGUETTE TRAY APLEC30063 - BAKE PLATE
EN 600 x 400 aluminium perforated tray EN 600 x 400
- L 5 canals with support ‘ . With flaps (patent VULCAN)
L
— ) 600 x 400 x 30 mm (W x D x H) e _j 600 x 400 x 10 mm (W x D x H)
€70,00 \ €290,00
OTHER TRAYS OTHER GRILLS
Go to page 65 — Go to page 73 —

Compatible Accessories

oA
I

— /]

8] 8] uﬂ
PROOFERS HOODS SUPPORTS TROLLEY TRAYS STACKING KIT OTHER KITS
Go to page 58 — Go to page 59 — Go to page 60 — Go to page 64 — Go to page 78 — Go to page 80 —

10



2010

Colombo

Combinations

780

230

1200

2030

600

PC7600_DEO
PF7906_DEO
PL7608

[1 use the indicated kit to allow ovens to be stacked one above the other.

780

PC7600_DEO
PF7910_DEO
PL7612

1"

COMBINATIONS

2110

780

230

o

640

640

i L

600

PC7600
PF7904/L
[KIT00072 / KITO0081]
PF7904/L
PL7612






GCOLOMBO KT

N

GASTRONOMY

XA

Bs

PF1545 PF1530 PF1535

) (=) ()

o STEAM COOKING. WIDTH (mm) AUTOMATIC CHIMNEY DOUBLE TEMPERED

MIXED COOKING. 540 mm REGULATION. GLASS DOOR.
CONVECTION COOKING.

o oo

LIGHT ON DOOR
AUTOMATIC 7 CAPACITIVE TOUCH LED LIGHTS. SINGLE POINT
WASHING SYSTEM. SCREEN DISPLAY. CORE PROBE.

The data shown in this document is to be considered non binding. PI.DOM Srl reserves the right to make changes at any time without notice
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Colombo KT

&

nN
GASTRONOMY
Product code PF1530
N° trays 10
Compatible trays GN 11
Outside dimensions (WxDxH)(mm) 540 x 860 x 1160
Space between trays (mm) 80
Power (kW) 15,6
Voltage 400V 3N~
Weight (kg) 130
N° servings 80 - 150
| Price €8.250,00 |

Reversible door (+ € 475,00)
C CODE PF1530L

55

n
GASTRONOMY
Product code PF1535
N° trays 5
Compatible trays GN 111
Outside dimensions (WxDxH)(mm) 540 x 860 x 760
Space between trays (mm) 80
Power (kW) 79
Voltage 400V 3N~/ 230V 1N~
Weight (kg) 90
N° servings 30-80
| Price € 6.990,00 |

Reversible door (+ € 415,00)
O CODE PF1535L

&

N
GASTRONOMY
Product code PF1545
N° trays 5
Compatible trays GN 2/3
Outside dimensions (WxDxH)(mm) 540 x 680 x 760
Space between trays (mm) 80
Power (kW) 6,1
Voltage 400V 3N~/ 230V 1N~
Weight (kg) 70
N° servings 20-50
| Price €6.600,00

Reversible door (+ € 415,00)
CODE PF1545L

14



General technical characteristics

Hertz 50/60 Hz Pre-heating o
Temperature 30 -270 °C Semi-static mode .

Water connection ° Fans inversion Balanced Reverse
Fan speed 8 Steam cooking Direct injection
Core probe ° Chimney regulation Optimal Climatic
Control 7” touch screen Delta T Cooking °
Cooking phases 40 Automatic washing system .
Insertable recipes 1000 Timed wash .

Care & Maintenance

NETTOYAGE | 2in1 CLEANER

DET30010 - NETTOYAGE

2-in1 formula to guarantee you top cleaning

results.

Also ideal for very stubborn dirt.

1 DET30011 - NETTOYAGE

2-in1 formula to guarantee you top cleaning
i

results.

Also ideal for very stubborn dirt.

5 kg tank. One box contains 12 x 1 kg tanks.
€65,00 \ €155,00
WATER TREATMENT OTHER CLEANING ACCESSORIES

Go to page 76 —

Go to page 76 —

Recommended Trays & Grills
SPECIALS TRAYS & GRILLS

APLEC30041 - EGGS TRAY

GN 1/1 aluminium non-stick tray

APLEC30043 - FRY TRAY

GN 1/1

Eggs tray with 6 moulds measuring 120 mm in aluminium non-stick tray
- diameter - 530 x 325 x 20 mm (W x D x H)

530 x 325 mm (W x D x H)

€190,00 \ €100,00 \

GN 1/1 GN 1/1

non-stick teflon ribbed plate non-stick teflon flat plate
- 530 x 325 x 10 mm (W x D x H) - 530 x 325 x 20 mm (W x D x H)

aluminium non-stick grill
530 x 325 mm (W x D x H)

€ 260,00

€ 280,00 \ € 280,00
APGRI30124 - ZEBRA GRILL OTHER TRAYS
GN 1/1

Go to page 65 —

OTHER GRILLS
Go to page 73 —

Compatible Accessories

D,
[ i
A

T
I

STACKING KIT
Go to page 78 —

OTHER KITS
Go to page 80 —

SUPPORTS
Go to page 60 —

15






INNOVATIVE AND SMART

COOKING EASY

« Fast and easy-to-use interface.
* Immediate human-oven interaction.
* Assisted selection of cooking parameters.

+ Convection cooking with temperature from 30 °C to 270 °C.

« Convection cooking + manual humidification.

» Convection cooking + adjustable humidification.
* Steam cooking.

+ Core probe cooking.

* Delta T cooking.

* Reversing rotation.

* 8-speed motor.

* Multi-timer with independent tray timer.

Display TFT 7”
COLOMBO
COLOMBO KT

LT R )

PROGRAMMED COOKING

» 1000 settable recipes.
* 6 product categories.
« Last recipe saved.

+ USB interface.
 Customizable recipes.

Fast conling

L S

'

L§ Fast cooling

MANUAL COOKING

« Convection cooking with temperature
from 30 °C to 270 °C.
« Convection cooking + manual humidification.
» Convection cooking + adjustable humidification.
* Steam cooking.
+ Core probe cooking.
* Delta T cooking.
* Reversing rotation.
* 8-speed motor.
» Multi-phase cooking up to 40 steps.
* Multi-timer with independent tray timer.

RAPID COOLING

« 2 assisted cooling programs.
* 1 custom cooling program.

17

Warkorgy

ECO-FRIENDLY CLEANING

SYSTEM

« 2in1 detergent recommended formula.
« 3 washing cycles.

« 1 rinsing cycle.

« Weekly programmable.

My Explora

y Eogeur

MY EXPLORA

« Actions history.

« Diagnostics: explanatory icons indicating
the presence of errors to the user.

« Consumption monitoring.

* HACCP function.

» Advanced Settings.

* Multiple user profiles.






PF8910 (“Wash”)

PF7210

LIGHT ON DOOR

VESPUCGH WASH
VESPUGGEI

GASTRONOMY PASTRY

PF8906 (“Wash”) PF8904 (“Wash”)
PF7206 PF7204

[eXoXe)
Q%
apo

(L))

STEAM COOKING. DIGITAL CONTROL. CHIMNEY AUTOMATIC WASHING SYSTEM
MIXED COOKING. REGULATION. (“WASH” MODEL ONLY).

CONVECTION COOKING.

e
u O

WIDTH (mm) 3 FANS SPEED. SINGLE POINT
780 mm CORE PROBE.

19



Vespucci Wash

D €

GASTRONOMY PASTRY
Product code PF8910
N° trays 10
Compatible trays EN 600x400 / GN 1/1
Outside dimensions (WxDxH)(mm) 780 x 850 x 1200
Space between trays (mm) 80
Power (kW) 15,8
Voltage 400V 3N~
Weight (kg) 121
N° servings 90 - 150
| Price €6.350,00 |

Reversible door (+ € 475,00)
C CODE PF8910L

D €

GASTRONOMY PASTRY

Product code PF8906
N° trays 6
Compatible trays EN 600x400 / GN 1/1
Outside dimensions (WxDxH)(mm) 780 x 850 x 830
Space between trays (mm) 80
Power (kW) 10,5
Voltage 400V 3N~/ 230V 1N~
Weight (kg) 90
N° servings 60 - 110
| Price €5.340,00 |

Reversible door (+ € 425,00)
O CODE PF8906L

D €

GASTRONOMY PASTRY

Product code PF8904
N° trays 4
Compatible trays EN 600x400 / GN 1/1
Outside dimensions (WxDxH)(mm) 780 x 850 x 640
Space between trays (mm) 75
Power (kW) 9,3
Voltage 400V 3N~/ 230V 1N~
Weight (kg) 70
N° servings 40 - 80

| Price €4.450,00

Reversible door (+ € 400,00)
CODE PF8904L

20



General technical characteristics

Hertz 50/60 Hz Insertable recipes 99
Temperature 30 -270 °C Pre-heating .

Water connection ° Fans inversion Reverse Air Flow
Fan speed 3 Steam cooking Direct injection
Core probe ° Chimney regulation Optimal Climatic
Control digital Automatic washing system °
Cooking phases 5

Care & Maintenance

NETTOYAGE | 2in1 CLEANER

DET30010 - NETTOYAGE

2-in1 formula to guarantee you top cleaning

results.

Also ideal for very stubborn dirt.

1 DET30011 - NETTOYAGE

2-in1 formula to guarantee you top cleaning

results.

Also ideal for very stubborn dirt.

5 kg tank. One box contains 12 x 1 kg tanks.
€65,00 \ € 155,00
WATER TREATMENT OTHER CLEANING ACCESSORIES

Go to page 76 —

Go to page 76 —

Recommended Trays & Grills
SPECIALS TRAYS & GRILLS

APLEC30041 - EGGS TRAY

GN 1/1 aluminium non-stick tray

Eggs tray with 6 moulds measuring 120 mm in

APLEC30043 - FRY TRAY

GN1/1

aluminium non-stick tray

non-stick teflon ribbed plate
530 x 325 x 10 mm (W x D x H)

non-stick teflon flat plate
530 x 325 x 20 mm (W x D x H)

- diameter - 530 x 325 x 20 mm (W x D x H)
530 x 325 mm (W x D x H)
€190,00 \ €100,00 \
APLEC30062 - STRIPES GRILL APLEC30065 - GRILL PLATE
GN 1/1 GN 1/1

aluminium non-stick grill
530 x 325 mm (W x D x H)

€ 260,00

Compatible Accessories

€ 280,00 € 280,00
APGRI30124 - ZEBRA GRILL OTHER TRAYS
GN 1/1

Go to page 65 —

OTHER GRILLS
Go to page 73 —

I:|,
“[4]]

LT
1

STACKING KIT
Go to page 78 —

HOODS
Go to page 59 —

SUPPORTS
Go to page 60 —

OTHER KITS
Go to page 80 —

21



Vespucci

D €

GASTRONOMY PASTRY
Product code PF7210
N° trays 10
Compatible trays EN 600x400/ GN 1/1
Outside dimensions (WxDxH)(mm) 780 x 850 x 1200
Space between trays (mm) 80
Power (kW) 15,8
Voltage 400V 3N~
Weight (kg) 121
N° servings 90 - 150
| Price €5.840,00 |

Reversible door (+ € 475,00)
C CODE PF7210L

O €

GASTRONOMY PASTRY

Product code PF7206
N° trays 6
Compatible trays EN 600x400 / GN 1/1
Outside dimensions (WxDxH)(mm) 780 x 850 x 830
Space between trays (mm) 80
Power (kW) 10,5
Voltage 400V 3N~/ 230V 1N~
Weight (kg) 90
N° servings 60 - 110
| Price €4.890,00 |

Reversible door (+ € 425,00)
O CODE PF7206L

D €

GASTRONOMY PASTRY

Product code PF7204
N° trays 4
Compatible trays EN 600x400/ GN 1/1
Outside dimensions (WxDxH)(mm) 780 x 850 x 640
Space between trays (mm) 75
Power (kW) 9,3
Voltage 400V 3N~/ 230V 1N~
Weight (kg) 70
N° servings 40 - 80

| Price €3.560,00

Reversible door (+ € 400,00)
CODE PF7204L

22



General technical characteristics

Hertz 50/60 Hz Insertable recipes 99
Temperature 30 -270 °C Pre-heating .

Water connection ° Fans inversion Reverse Air Flow
Fan speed 3 Steam cooking Direct injection
Core probe ° Chimney regulation Optimal Climatic
Control digital Automatic washing system -
Cooking phases 5

Recommended Trays & Grills

SPECIALS TRAYS & GRILLS

APLEC30041 - EGGS TRAY

GN 1/1 aluminium non-stick tray
Eggs tray with 6 moulds measuring 120 mm in
diameter

530 x 325 mm (W x D x H)

APLEC30043 - FRY TRAY

GN 1/1
aluminium non-stick tray

530 x 325 x 20 mm (W x D x H)

non-stick teflon ribbed plate

530 x 325 x 10 mm (W x D x H)

€190,00 \ €100,00 \
APLEC30062 - STRIPES GRILL APLEC30065 - GRILL PLATE
GN 1/1 GN 1/1

non-stick teflon flat plate

530 x 325 x 20 mm (W x D x H)

aluminium non-stick grill

530 x 325 mm (W x D x H)

€ 260,00

Compatible Accessories

Go to page 65 —

OTHER GRILLS
Go to page 73 —

€ 280,00 \ € 280,00
APGRI30124 - ZEBRA GRILL OTHER TRAYS
GN 1/1

—

gl
sl

oA
I

HOODS
Go to page 59 —

SUPPORTS
Go to page 60 —

STACKING KIT
Go to page 78 —

OTHER KITS
Go to page 80 —
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TECHNICAL FEATURES
AND COMBINATIONS

Digital control under glass

Digital control

TIMER

Regulation of cooking time.

Regulation of core temperature.

FANS SPEED — -

Set different fan speeds

(3 different speeds available).

STEAM

Steam percentage regulation.

PROGRAMMABLE
COOKING

Possible to set up to 99
programs

START/STOP

Start or Stop oven selections.

CORE PROBE

Set core probe temperature.

TEMPERATURE

Cooking chamber temperature
regulation.

CHIMNEY

(Optimal Climatic)

Chimney regulation.

(3 different positions available).

COOKING PHASE

Program phase
(5 different phases available).

INCREASING
BUTTON

DECREASING
BUTTON

ON/OFF

Turn on/off oven.



2010

2010

Vespucci Wash

Combinations

780 780

780

230
230

830

1200

2030

950

600

PC7600 PC7600
PF8906/L PF8910/L
PL7608 PL7612
Vespucci

Combinations

780 780

230

640

2110
640

600

PC7600
PF8904/L
[KITO0072 / KITO0081]
PF8904/L
PL7612

230
230

830
1200

2030

950

600

PC7600 PC7600
PF7206/L PF7210/L
PL7608 PL7612

[1 use the indicated kit to allow ovens to be stacked one above the other.
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PF7710

-

E-- |

T oI
LIGHT IN THE
CHAMBER

GALILEIl PLUS

GASTRONOMY

PF7720

S@E

STEAM COOKING. HYBRID CONTROL:
MIXED COOKING. MANUAL AND DIGITAL.

CONVECTION COOKING.
(e
@

3 FANS SPEED.

GN 1/1
EN 600x400

I

WIDTH (mm)
780 mm

PASTRY

PF7706

CHIMNEY REGULATION.

SINGLE POINT
CORE PROBE.

The data shown in this document is to be considered non binding. PI.DOM Srl reserves the right to make changes at any time without notice
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Galilei Plus

&

N
GASTRONOMY
Product code PF7720
n N° trays 20
Compatible trays GN 11
= Outside dimensions (WxDxH)(mm) 940 x 1000 x 1930
- Space between trays (mm) 66
L) Power (kW) 36
m Voltage 400V 3N~
" Weight (kg) 250
N° servings 130 - 200
| Price €14.340,00 |

Reversible door (+ € 580,00)
C CODE PF7720L

D €

GASTRONOMY PASTRY

Product code PF7710
N° trays 10
Compatible trays EN 600x400 / GN 1/1
Outside dimensions (WxDxH)(mm) 780 x 850 x 1200
Space between trays (mm) 80
Power (kW) 15,7
Voltage 400V 3N~
Weight (kg) 121
N° servings 90 - 150
| Price €5.590,00 |

Reversible door (+ € 475,00)
O CODE PF7710L

D €

GASTRONOMY PASTRY

Product code PF7706
N° trays 6
Compatible trays EN 600x400 / GN 1/1
Outside dimensions (WxDxH)(mm) 780 x 850 x 830
Space between trays (mm) 80
Power (kW) 10,5
Voltage 400V 3N~/ 230V 1N~
Weight (kg) 90
N° servings 60 -110

| Price €4.520,00

Reversible door (+ € 425,00)
CODE PF7706L

28



General technical characteristics

Hertz 50/60 Hz Control hybrid manual and digital
Temperature 30-260 °C Fans inversion Reverse Air flow
Water connection ° Steam cooking Direct injection

Fan speed 3 Chimney regulation Optimal Climatic
Core probe .

Recommended Trays & Grills
SPECIALS TRAYS & GRILLS

APLEC30041 - EGGS TRAY APLEC30043 - FRY TRAY

GN 1/1 aluminium non-stick tray GN 1/1

Eggs tray with 6 moulds measuring 120 mm in aluminium non-stick tray

diameter 530 x 325 x 20 mm (W x D x H)
530 x 325 mm (W x D x H)

€190,00

€100,00

APLEC30062 - STRIPES GRILL APLEC30065 - GRILL PLATE

GN 1/1 GN 1/1
non-stick teflon ribbed plate - non-stick teflon flat plate

530 x 325 x 10 mm (W x D x H) 530 x 325 x 20 mm (W x D x H)

€ 280,00 \ € 280,00
OTHER TRAYS
GN 1/1 Go to page 65 —

aluminium non-stick grill

530 x 325 mm (W x D x H)

OTHER GRILLS
Go to page 73 —

€ 260,00

Compatible Accessories

7I:I
Al
‘Dﬁ

HOODS SUPPORTS TROLLEY TRAYS STACKING KIT OTHER KITS
Go to page 59 — Go to page 60 — Go to page 64 — Go to page 78 — Go to page 80 —

7
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GALILEI PLUS KT

N

GASTRONOMY

=

e

— H— 14
]

e ppe—

.
|
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4
1
|
1A
i
|
|
X

PF1555 PF1550 PF1565

STEAM COOKING. HYBRID CONTROL: CHIMNEY REGULATION.
MIXED COOKING. MANUAL AND DIGITAL.
:::: { CONVECTION COOKING.
o
LIGHT IN THE
CHAMBER
WIDTH (mm) 3 FANS SPEED. SINGLE POINT
540 mm CORE PROBE.

The data shown in this document is to be considered non binding. PI.DOM Srl reserves the right to make changes at any time without notice
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Galilei Plus KT

&

PN
GASTRONOMY
Product code PF1550
N° trays 10
Compatible trays GN 11
Outside dimensions (WxDxH)(mm) 540 x 860 x 1160
Space between trays (mm) 80
Power (kW) 15,5
Voltage 400V 3N~
Weight (kg) 130
N° servings 80 - 150
| Price €5.960,00 |

Reversible door (+ € 475,00)
C CODE PF1550L

55

N
GASTRONOMY
Product code PF1555
N° trays 5
Compatible trays GN 11
Outside dimensions (WxDxH)(mm) 540 x 860 x 760
Space between trays (mm) 80
Power (kW) 7,8
Voltage 400V 3N~/ 230V 1N~
Weight (kg) 90
N° servings 30-80
| Price €4.820,00 |

Reversible door (+ € 415,00)
O CODE PF1555L

55

N
GASTRONOMY
Product code PF1565
N° trays 5
Compatible trays GN 2/3
Outside dimensions (WxDxH)(mm) 540 x 680 x 760
Space between trays (mm) 80
Power (kW) 6
Voltage 400V 3N~/ 230V 1N~
Weight (kg) 70
N° servings 20-50
| Price €4.570,00

Reversible door (+ € 415,00)
CODE PF1565L
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General technical characteristics

Hertz 50/60 Hz Control hybrid manual and digital
Temperature 30-260 °C Fans inversion Reverse Air flow
Water connection . Steam cooking Direct injection

Fan speed 3 Chimney regulation Optimal Climatic
Core probe .

Recommended Trays & Grills

SPECIALS TRAYS & GRILLS

APLEC30041 - EGGS TRAY

GN 1/1 aluminium non-stick tray

Eggs tray with 6 moulds measuring 120 mm in
diameter

530 x 325 mm (W x D x H)

APLEC30043 - FRY TRAY

GN 1/1
aluminium non-stick tray
530 x 325 x 20 mm (W x D x H)

non-stick teflon ribbed plate
530 x 325 x 10 mm (W x D x H)

€ 280,00

€190,00 \ €100,00 \
APLEC30062 - STRIPES GRILL APLEC30065 - GRILL PLATE
GN 1/1 GN 1/1

non-stick teflon flat plate
530 x 325 x 20 mm (W x D x H)

€ 280,00

APGRI30124 - ZEBRA GRILL
GN 1/1
aluminium non-stick grill

530 x 325 mm (W x D x H)

€ 260,00

OTHER TRAYS
Go to page 65 —

OTHER GRILLS
Go to page 73 —

Compatible Accessories

T
I

sl
sl

SUPPORTS
Go to page 60 —

STACKING KIT
Go to page 78 —

OTHER KITS
Go to page 80 —
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T Y

PF8410

-

11
)
1 \
—l

LIGHT IN THE
CHAMBER

PF7404

()

STEAM COOKING.
MIXED COOKING.
CONVECTION COOKING.

GN 1/1
EN 600x400

T

WIDTH (mm)
780 mm

GALILETD

GASTRONOMY PASTRY

PF8406

MANUAL CONTROL.

s

3 FANS SPEED.

The data shown in this document is to be considered non binding. PI.DOM Srl reserves the right to make changes at any time without notice
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Galilei

D €

GASTRONOMY PASTRY

Product code PF8410
N° trays 10
Compatible trays EN 600x400/ GN 1/1
Outside dimensions (WxDxH)(mm) 780 x 850 x 1200
Space between trays (mm) 80
Power (kW) 15,7
Voltage 400V 3N~
Weight (kg) 121
N° servings 90 - 150
| Price €4.820,00 |

Reversible door (+ € 475,00)
C CODE PF8410L

O €

GASTRONOMY PASTRY

Product code PF8406
N° trays 6
Compatible trays EN 600x400 / GN 1/1
Outside dimensions (WxDxH)(mm) 780 x 850 x 830
Space between trays (mm) 80
Power (kW) 10,5
Voltage 400V 3N~/ 230V 1N~
Weight (kg) 90
N° servings 60 -110
| Price €3.930,00 |

Reversible door (+ € 425,00)
O CODE PF8406L

&

£

GASTRONOMY PASTRY

N

Product code PF7404
N° trays 4
Compatible trays EN 600x400 / GN 1/1
Outside dimensions (WxDxH)(mm) 760 x 720 x 570
Space between trays (mm) 75
Power (kW) 6,3
Voltage 400V 3N~/ 230V 1N~
Weight (kg) 55
N° servings 40 - 80

| Price €2.540,00

Reversible door (+ € 400,00)
CODE PF7404L
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General technical characteristics

Hertz 50/60 Hz Control manual
Temperature 30-260 °C Fans inversion Reverse Air flow
Water connection ° Steam cooking °

Fan speed 3

Recommended Trays & Grills

SPECIALS TRAYS & GRILLS

APLEC30041 - EGGS TRAY

GN 1/1 aluminium non-stick tray

Eggs tray with 6 moulds measuring 120 mm in
diameter

530 x 325 mm (W x D x H)

APLEC30043 - FRY TRAY

GN 1/1
aluminium non-stick tray
530 x 325 x 20 mm (W x D x H)

Eggs tray with 8 moulds measuring 120 mm
in diameter

600 x 400 x 20 mm (W x D x H)

€130,00

€190,00 \ €100,00 \
APLEC30029 - EGGS XL TRAY APLEC30065 - GRILL PLATE
EN 600 x 400 aluminium non-stick tray GN 1/1

non-stick teflon flat plate
530 x 325 x 20 mm (W x D x H)

€ 280,00

APLEC30062 - STRIPES GRILL
GN 1/1
non-stick teflon ribbed plate

530 x 325 x 10 mm (W x D x H)

€ 280,00

APGRI30124 - ZEBRA GRILL

GN 1/1
aluminium non-stick grill

530 x 325 mm (W x D x H)

€ 260,00

APLEC30028 - PLUM CAKES TRAY
EN 600 x 400
Teflon plum cakes tray

600 x 400 x 20 mm (W x D x H)

€ 240,00

OTHER TRAYS
Go to page 65 —

OTHER GRILLS
Go to page 73 —

Compatible Accessories

8]

AT
B

PROOFERS
Go to page 58 —

Go to page 59 —

HOODS SUPPORTS

Go to page 60 —

STACKING KIT
Go to page 78 —

OTHER KITS
Go to page 80 —
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TECHNICAL FEATURES
AND COMBINATIONS

Simple and intuitive

Galilei

Manual Control

Lﬂ

]

STEAM FANS SPEED TIMER TEMPERATURE
Steam percentage regulation. Set different fan speeds Regulation of cooking time. Cooking chamber temperature
(3 different speeds available). regulation.

Galilei Plus | Galilei Plus KT

Hybrid control

L = =
N || || B R || AR

o
STEAM FANS SPEED TEMPERATURE TIMER
Steam percentage regulation. Set different fan speeds Cooking chamber temperature Regulation of cooking time.
(3 different speeds available). regulation.
L
CHIMNEY CORE PROBE
(Optimal Climatic) Set core probe temperature.

Chimney regulation.
(3 different positions available).
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Galilei Plus

Combinations

780

230

830

2010

950

PC7600
PF7706/L
PL7608

Galilei

Combinations

780

2010

PC7600
PF8406/L
PL7608
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2030

230

1200

600

230

1200

600

780

PC7600
PF7710/L
PL7612

780

PC7600
PF8410/L
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CABOTO

OO 0=

GASTRONOMY BAKERY

PASTRY

DOMESTIC

PF8004D (DIGITAL) PF8003D (DIGITAL) PF7604D (DIGITAL)
PF8004 (MANUAL) PF8003 (MANUAL) PF7604 (MANUAL)
PF7504 (MANUAL)

PF7504G (MANUAL)

PF6204D (DIGITAL) PF5804D (DIGITAL) PF5004F (MANUAL)
PF6204 (MANUAL) PF5804 (MANUAL) PF5004 (MANUAL)
—”’ @ EEUC § @
CONVECTION COOKING. DIGITAL CONTROL. WIDTH (mm)
= oo MANUAL CONTROL. 800/750/600/550/480 mm
LIGHT IN THE
CHAMBER

The data shown in this document is to be considered non binding. PI.DOM Srl reserves the right to make changes at any time without notice
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Caboto

5 & €

GASTRONOMY BAKERY PASTRY

Product code PF8004D
Control digital
N° trays 4
Compatible trays EN 600x400 / GN 1/1
Outside dimensions (WxDxH)(mm) 800 x 760 x 540
Space between trays (mm) 75
Power (kW) 6,5
Voltage 230V 1N~/ 400V 3N~
Weight (kg) 55
Fans inversion Reverse Air flow
Humidification adjustable
Grill -
Plug in -
N° brioches per tray 12x4

| Price €2.380,00

@ I R
S &
GASTRONOMY BAKERY PASTRY

Product code PF8004

Control manual

N° trays 4

Compatible trays EN 600x400 / GN 1/1
Outside dimensions (WxDxH)(mm) 800 x 760 x 540

Space between trays (mm) 75

Power (kW) 6,5

Voltage 230V 1N~/ 400V 3N~
Weight (kg) 55

Fans inversion Reverse Air flow
Humidification manual

Grill -

Plug in -

N° brioches per tray 12x4
| Price €2.090,00

\E

Available also with hinged door
CODE PF8004E

/\ PRICE ON REQUEST

General technical characteristics

Hertz 50/60 Hz Cooking phases 3*
Temperature 30 -260 °C Insertable recipes 99 *
Top to bottom opening standard Pre-heating up to 260 °C *

42
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only digital versions.




Caboto

5 & €

GASTRONOMY BAKERY PASTRY

Product code PF8003D
Control digital
N° trays 3
Compatible trays EN 600x400 / GN 1/1
Outside dimensions (WxDxH)(mm) 800 x 760 x 460
Space between trays (mm) 75
Power (kW) 3.3
Voltage 230V 1N~/ 400V 3N~
Weight (kg) 50
Fans inversion Reverse Air flow
Humidification adjustable
Grill -
Plug in -
N° brioches per tray 12x3

| Price €2.020,00

(fé) ) (N
- &3
GASTRONOMY BAKERY PASTRY

Product code PF8003

Control manual

N° trays 3

Compatible trays EN 600x400 / GN 1/1

Outside dimensions (WxDxH)(mm) 800 x 760 x 460

Space between trays (mm) 75

Power (kW) 3,3

Voltage 230V 1N~/ 400V 3N~

Weight (kg) 50

Fans inversion Reverse Air flow
Humidification manual

Grill -

Plug in -

N° brioches per tray 12x3
| Price € 1.740,00

Available also with hinged door
— CODE PF8003E

/\ PRICE ON REQUEST

General technical characteristics

Hertz 50/60 Hz Cooking phases 3
Temperature 30 -260 °C Insertable recipes 99 *
Top to bottom opening standard Pre-heating up to 260 °C *
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only digital versions.




Caboto

General technical characteristics

(féj ) %

oy @ i
GASTRONOMY BAKERY PASTRY

Product code PF7604D

Control digital

N° trays 4

Compatible trays
Outside dimensions (WxDxH)(mm)

EN 600x400 / GN 1/1
750 x 720 x 540

Space between trays (mm) 75
Power (kW) 6,3
Voltage 230V 1N~/ 400V 3N~
Weight (kg) 55
Fans inversion Reverse Air flow
Humidification adjustable
Grill -
Plug in -
N° brioches per tray 12x4
| Price €2.130,00

i

GASTRONOMY BAKERY PASTRY

Product code
Control

N° trays
Compatible trays
Outside dimensions (WxDxH)(mm)

\

e

PF7604

manual
4
EN 600x400 / GN 1/1
750 x 720 x 540

Space between trays (mm) 75

Power (kW) 6,3

Voltage 230V 1N~/ 400V 3N~
Weight (kg) 55

Fans inversion Reverse Air flow
Humidification manual

Grill -

Plug in -

N° brioches per tray 12x4

Price € 1.850,00

Hertz 50/60 Hz Cooking phases 3*
Temperature 30 -260 °C Insertable recipes 99 *
Top to bottom opening standard Pre-heating up to 260 °C *

*

only digital versions.
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Caboto

5 & €

GASTRONOMY BAKERY PASTRY
Product code PF7504
Control manual
N° trays 4
Compatible trays EN 600x400 / GN 1/1
Outside dimensions (WxDxH)(mm) 750 x 720 x 540
Space between trays (mm) 75
Power (kW) 6,3
Voltage 230V 1N~/ 400V 3N~
Weight (kg) 52
Fans inversion -
Humidification manual
Grill -
Plug in -
N° brioches per tray 12x2
Price €1.530,00
(fé) ) (N
- &3
GASTRONOMY BAKERY PASTRY
Product code PF7504G
Control manual
N° trays 4
With Grill function Compatible trays EN 600x400 / GN 1/1
Outside dimensions (WxDxH)(mm) 750 x 720 x 540
Space between trays (mm) 75
Power (kW) 6,3
Voltage 230V 1N~/ 400V 3N~
Weight (kg) 52
Fans inversion -
Humidification manual
Grill °
Plug in -
N° brioches per tray 12x2
Price € 1.650,00

General technical characteristics

Hertz 50/60 Hz Cooking phases 3
Temperature 30 -260 °C Insertable recipes 99 *
Top to bottom opening standard Pre-heating up to 260 °C *

*

only digital versions.
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Caboto

5 & €

GASTRONOMY BAKERY PASTRY
Product code PF6204D
Control digital
N° trays 4
Compatible trays 442x325 / GN 2/3
Outside dimensions (WxDxH)(mm) 600 x 680 x 540
Space between trays (mm) 78
Power (kW) 3,1
Voltage 230V 1N~
Weight (kg) 37
Fans inversion Reverse Air flow
Humidification adjustable
Grill -
Plug in .
N° brioches per tray 9x4
Price €1.650,00
@ \ (N
S &
GASTRONOMY BAKERY PASTRY
Product code PF6204
Control manual
N° trays 4
Compatible trays 442x325 / GN 2/3
Outside dimensions (WxDxH)(mm) 600 x 680 x 540
Space between trays (mm) 78
Power (kW) 3,1
Voltage 230V 1N~
Weight (kg) 37
Fans inversion Reverse Air flow
Humidification manual
Grill -
Plug in °
N° brioches per tray 9x4
Price € 1.240,00

General technical characteristics

Hertz 50/60 Hz Cooking phases 3*
Temperature 30 -260 °C Insertable recipes 99 *
Top to bottom opening standard Pre-heating up to 260 °C *

*

only digital versions.
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Caboto

DOMESTIC
Product code PF5804D
Control digital
N° trays 4
Compatible trays 442x325
Outside dimensions (WxDxH)(mm) 550 x 600 x 540
Space between trays (mm) 75
Power (kW) 2,8
Voltage 230V 1N~
Weight (kg) 27
Fans inversion -
Humidification adjustable
Grill -
Plug in .
N° brioches per tray 6x4
Price €1.330,00

DOMESTIC
Product code PF5804
Control manual
N° trays 4
Compatible trays 442x325
Outside dimensions (WxDxH)(mm) 550 x 600 x 540
Space between trays (mm) 75
Power (kW) 2,8
Voltage 230V 1N~
Weight (kg) 27
Fans inversion -
Humidification =
Grill -
Plug in .
N° brioches per tray 6x4
Price € 940,00

General technical characteristics

Hertz 50/60 Hz Cooking phases 3*
Temperature 30 -260 °C Insertable recipes 99 *
Top to bottom opening standard Pre-heating up to 260 °C *
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Caboto

With Grill function

5 & €

GASTRONOMY BAKERY PASTRY
Product code PF5004F
Controllo manual
N° teglie 4
Teglie compatibili 480x345
Dimensioni esterne (LxPxA)(mm) 600 x 600 x 540
Spazio fra le teglie (mm) 75
Potenza (kW) 3,3
Alimentazione 230V 1N~
Peso (kg) 37
Inversione ventole -
Umidificazione -
Grill -
Cavo di alimentazione .
N° brioches per teglia 9x4
Price | €1.100,00

Available also with
hinged door /\ PRICE ON REQUEST
CODE PF5004E

&

N

GASTRONOMY

Product code PF5004P
Controllo manual

N° teglie 4
Teglie compatibili 480x345
Dimensioni esterne (LxPxA)(mm) 600 x 600 x 540
Spazio fra le teglie (mm) 75
Potenza (kW) 3,3
Alimentazione 230V 1N~
Peso (kg) 37
Inversione ventole -
Umidificazione manual
Grill °

Cavo di alimentazione °

N° brioches per teglia 9x4
Price €1.310,00

General technical characteristics

Hertz 50/60 Hz
Temperature 30-260 °C
Top to bottom opening standard

*

only digital versions.
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Recommended Trays & Grills

SPECIALS TRAYS & GRILLS

APLEC30041 - EGGS TRAY

GN 1/1 aluminium non-stick tray

Eggs tray with 6 moulds measuring 120 mm in

APLEC30043 - FRY TRAY

GN 1/1

aluminium non-stick tray

Eggs tray with 8 moulds measuring 120 mm
in diameter
600 x 400 x 20 mm (W x D x H)

diameter 530 x 325 x 20 mm (W x D x H)

530 x 325 mm (W x D x H)

€190,00 \ €100,00 \
APLEC30029 - EGGS XL TRAY APLEC30065 - GRILL PLATE

EN 600 x 400 aluminium non-stick tray GN 1/1

non-stick teflon flat plate

530 x 325 x 20 mm (W x D x H)

non-stick teflon ribbed plate
530 x 325 x 10 mm (W x D x H)

€130,00 \ € 280,00 \
APLEC30062 - STRIPES GRILL APLEC30012 - BAKE TRAY
GN 1/1 EN 600 x 400

aluminium teflon tray

600 x 400 x 20 mm (W x D x H)

aluminium non-stick grill

530 x 325 mm (W x D x H)

€ 260,00

€280,00 \ €80,00 \
APGRI30124 - ZEBRA GRILL APLEC30063 - BAKE PLATE
GN 1/1 EN 600 x 400

With flaps (patent VULCAN)
600 x 400 x 10 mm (W x D x H)

€ 290,00

APLEC30004 - BAGUETTE TRAY
EN 600 x 400 aluminium perforated tray

5 canals with support

600 x 400 x 30 mm (W x D x H)

€70,00

APLEC30028 - PLUM CAKES TRAY

EN 600 x 400
Teflon plum cakes tray

600 x 400 x 20 mm (W x D x H)

€ 240,00

OTHER TRAYS
Go to page 65 —

OTHER GRILLS
Go to page 73 —

Compatible Accessories

AT
I

H]

PROOFERS
Go to page 58 —

Go to page 59 —

HOODS SUPPORTS

Go to page 60 —
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OTHER KITS
Go to page 80 —



TECHNICAL FEATURES

Fast, practical and precise

INCREASING DECREASING
BUTTON BUTTON

Digital control

TEMPERATURE
TIMER BUTTON DISPLAY STEAM BUTTON

Direct commands and display for the control

of the cooking process: effective management
with enhanced ease of use.

START/STOP TIMER / STEAM
BUTTON DISPLAY STEPS BUTTON
ONIOFF BUTTON MANUAL COOKING

PROGRAM COOKING

Manual control

A simple and intuitive control to manage all the different functions and set the
correct cooking parameters. Maximum results with maximum ease of use.

TIMER KNOB STEAM BUTTON TEMPERATURE KNOB  LIGHT

TIMER KNOB STEAM BUTTON TEMPERATURE KNOB

LIGHT ——

Light on

GRILL KNOB Fan on

e

2

@ Circular heating element + fan on
vvv Grillon

The data shown in this document is to be considered non binding. PI.DOM Srl reserves the right to make changes at any time without notice.
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Explora technical features

COOKING TYPE
Convection cooking with temperature range from 30 °C to 270 °C.

Convection cooking + Humidity injection through manual command.

Mixed cooking, Convection cooking + Humidity regulation.

Direct steam cooking.

Core probe cooking.

Delta T cooking.

FANS
BALANCED FAN REVERSAL.

8 fan speeds for the user to select the correct airflow.

Selectable semi-static function.

Selectable single direction fan drive only.

COOKING FUNCTIONS
Selectable cooking time in "infinity" mode.

Multi-phase cooking with up to 40 different phases (pre-set included).

10 pre-set phase types with the possibility to vary the parameters within a specific range and choose to work with a time or core probe.

Cancelable cooking phase at any moment of the cooking program.

Programmable pause function between one phase and the next for short periods of food preparation.

Preheating with steam management.

3 preheating levels depending on the oven's load.

Protection against accidental interruption of the cooking program in progress.

Possibility to verify the temperature of the core probe even during a timed phase if the probe is connected.

Multi-timer with rapid repetition option.

Fast cooling function.

Delayed start.

RECIPES
Save up to 1000 recipes.

Possibility to insert a recipe description and photo. The photo can be loaded from the database or directly from a USB drive.

Classification of recipes in 6 categories: fist courses, bread, meat, fish, desserts and side dishes.

Advanced search system for recipes.

Possibility to save recipes in favorites.

The last recipe used is saved in the memory.

Possibility of repeating the last sequence performed or storing it as a favorite.

Backup of the recipes via USB drive.

OPTION MANAGEMENT
Multilingual with specific language keyboard.

Available metric and standard measurements.

Set the date and time even through NTP.

CLEANING
Automatic washing system Nettoyage 2in1 and 3 levels of intensity.

1 rinse cycle.

Schedulable washing cycles choosing time, days of the week and wash cycle type.

MAINTENANCE
Diagnostics: interface to monitor the mechanical and electrical components by the user, and if necessary, indicate how to solve the matter.

Pragmatic icons that indicate the error.

Service function to test the power board and visualize the temperature sensors.

Consumption monitoring of water, electricity, oven hours of work, liquid detergent, water softner from the date of installation and/or within time periods.

Memory of use visualizing consumption and the possibility to view the recipe of interest.

HACCP function with the possibility to easily export the report in PDF format.

EXPLORA CLOUD SYSTEM* (optional)
Web application accessible by any tablet, PC or mobile phone.

Colored error signals that monitor the state of every component in real time.

Prognostic analysis that monitors the wear on critical components of the oven and advises the user of danger or need to replace an accessory.

Programmable alert via email concerning the monitoring so that a timely intervention can be made to do maintenance to the oven.

Monitoring of consumption and oven morning hours.

History of the user's operations with the ability to set a custom time interval and export data in standard .csv format.

Firmware updates by remote control.

* The oven must have an internet connection to benefit of the service.
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Explora technical features S R

standard optional not available

Explora

ENVIRONMENT MANAGEMENT IN THE COOKING CHAMBER

OPTIMAL CLIMATIC: humidity extraction regulation in the cooking chamber through single chimney

L] °
equipped with a butterfly valve.
ENERGY SAVING
Led lights integrated on door. L .
Door equipped with tempered double glazing with air gap. . .
CONTROL SYSTEM
7" capacitive color touch screen display. ° °
STRUCTURAL CHARACTERISTICS
Universal rack for pastry EN 600x400 and for gastronomy GN 1/1 (no trolley version - 15/20 trays/grills). . -
Rack for gastronomy GN 1/1 (trolley version - 15/20 trays/grills). . -
Rack for gastronomy GN 1/1 and GN 2/3. - °
Cooking chamber in stainless steel with rounded edges for maximum hygiene and cleanliness. ° °
Removable high capacity drip tray in stainless steel connected to the drain. ° °
Inner glass hinged opening for easy cleaning. . .
Easy-to-replace door gasket. ° °
Reversible door with left to right opening. [¢) o
Door handle with a single stage. . .
Door handle with a double stage. o o
Removable air deflector to facilitate the fan area cleaning. o °
FEATURES
USB port to update software and load/download cooking programs. L4 .
Wi-Fi and Ethernet connection. . .
Multipoint core probe (with up to 4 points). o o
Single point core probe. . .
Explora Cloud System o o
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Technical features I R

not see
standard optional . product
available
data sheet

Oven Families Vespucci Galilei Caboto

Type of commands

MECHANICAL

o
<
]
Z
<
T
[
w
=

PLUS KT
DIGITAL

COOKING TYPE

Convection cooking with temperature range from 30 °C to 260 °C. ° ° ° ° ° . .
Convection cooking + Humidity injection through manual commande. - - - - - - *
Mixed cooking Convection + Humidity regulation. ° . . ° ° ° -
Direct steam cooking. ° . . ° . - -
Core probe cooking. . . . ° - - -
FANS

AIR FLOW: balanced fan reverse. ° . . . . . *
3 fan speeds for the user to select the correct airflow. ° . . ° ° - -
1 fan speed. - - - - - ° °
ENVIRONMENT MANAGEMENT IN THE COOKING CHAMBER

OPTIMAL CLIMATIC: regulation of the extraction of humidity in the cooking chamber set by the user o . . o R B R
trough single chimney with a butterfly valve for the rapid extraction of humidity.

MANUAL COOKING MODE

Possibility to set "infinity" time mode. ° ° ° ° ° ° °
5 cooking phases available. ° ° - - - - -
3 cooking phases available. - - - - - . -
Preheating. ° ° - - - ° -
RECIPES

Save up to 99 recipes. ° . - - - . -
20 preset recipes ° . - - - - -
CLEANING

Automatic washing system NETTOYAGE 2in1 and 3 levels of intensity. ° - - - - - -
1 rinse cycle. . - - - - - -
ENERGY SAVING

Double glass door with tempered glass and air gap. ° ° ° ° ° ° °
CONTROL SYSTEM

DIGITAL: Capacitive buttons. ° ° - - - - -
DIGITAL: Membrane buttons with display and 7 segments to be regulated. - - - - - ° -
MANUAL: Knobs to set time, temperature, humidity level, grill function. - - - - . - .
HYBRID: Manual control with core probe/digital timer regulation. - - . ° - - -
STRUCTURAL CHARACTERISTICS

Universal container rack for pastry EN 600x400 and for gastronomy GN 1/1. ° . . - . * *
Container rack for gastronomy GN 1/1 and GN 2/3. - - - ° . - -
Cooking chamber in high-strength stainless steel AISI 304 with rounded edges for maximum hygiene

and cleanliness. ¢ ° ° ¢ ° ¢ °
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Technical features S I R

not see product
available data sheet

standard optional

Oven Families Vespucci Galilei Caboto

Type of commands

MECHANICAL

-
<
2
Z
<
T
(3]
w
=

PLUS KT
DIGITAL

Lights in the cooking chamber. . . . . .
Lights on door. ° ° - - - - -
High capacity drip tray in stainless steel. . . ° . . - -
Inner glass hinged opening for easy cleaning. ° ° ° . . - -
Reversable door with right hinges. o o o o o - _
Door handle with a single stage. . . . ° -
Door handle with a double stage. o o o] o o - -
Opening air deflector for easy cleaning of the fan compartment. . . . . . ° °
Water drainage system integrated into the cooking chamber. . . . . . - -
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The data shown in this document is to be considered non binding. PI.DOM Srl reserves the right to make changes at any time without notice.
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Proofers

Accessories

PROOFER 12 TRAYS

780 x 900 x 600 mm (W x D x H)
12 trays EN 600 x 400 / GN 1/1
2,0 kW

230V 1IN~

50/60 Hz

30-90°C

50 kg

COLOMBO:

PF7910
PF7904/L+PF7904/L

VESPUCCI /
WASH:
PF8910/L
PF8904/L+PF8904/L
PF7210/L
PF7204/L+PFT2041L

GALILEI
PLUS/KT:

PF7710/L

I:ni_ Compatible ovens

GALILEL:

PF8410/L

€ 1.470,00

h 950 mm

PL2008

PROOFER 8 TRAYS

810 x 800 x 950 mm (W x D x H)
8 trays EN 600 x 400 / GN 1/1
2,0 kW

230V 1N~

50/60 Hz

30-90°C

50 kg

Compatible ovens

CABOTO:

PF8004/D
PF8003/D

€ 1.400,00

PROOFER 8 TRAYS
600 x 600 x 950 mm (W x D x H)

2,0 kW
230V 1N~
50/60 Hz
30-90°C
40 kg

8 trays 480 x 345 /442 x 325/ GN 2/3

CABOTO:

PF6204/D
PF5004F/P
PF5804/D

€ 1.050,00

PROOFER 8 TRAYS

780 x 800 x 950 mm (W x D x H)
8 trays EN 600 x 400 / GN 1/1
2,0 kW

230V 1N~

50/60 Hz

30-90°C

50 kg

COLOMBO:

PF7906
PF7904/L

VESPUCCI /
WASH:
PF8906/L
PF8904/L
PF7206/L
PF7204/L

GALILEI
PLUS/KT:

PF7706/L

GALILEI:

PF8406/L

€ 1.630,00
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Condensation hoods

Accessories

CONDENSATION HOOD COLOMBO: N
860 x 1100 x 200 mm (W x D x H)

PF7920/L PF7720/L
130 wat PF7916/L PF7716/L
230V IN~
50160 Hz
45kg
€ 2.040,00

CONDENSATION HOOD GALILEI:
760 x 890 x 230 mm (W x D x H)

300 watt
. 230V 1N~
50/60 Hz

30 kg

PF7404/L

€ 1.720,00

CONDENSATION HOOD .| VESsPuccl/ GALILEI .
COLOMBO: WASH: PLUSIKT: GALILEI
780 x 970 x 230 mm (W x D x H)
300 watt PF7910_DEO| PF8910/L | PF7710/L | PF8410/L
PF7906_DEO| PF8906/L | PF7706/L | PF8406/L
230V 1IN~ PF7904/L | PF8904/L
50/60 Hz PF7210/L
PF7206/L
40kg PF7204/L
€ 1.920,00

PC8000 Compatible ovens

CONDENSATION HOOD CABOTO:

800 x 950 x 230 mm (W x D x H)

300 watt PF8004/D
PF8003/D

230V 1N~

50/60 Hz

24 kg

€ 1.920,00
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Condensation hoods

Accessories

Activated carbon filter

VESPUCCI /

COLOMBO: WASH:

PC7600 | PC7600
PC2116 | PC2116

GALILEI

PLUS/KT: GALILEI: CABOTO:

PC7600 | PC7400 | PC8000
PC2116

€ 80,00

Supports

Accessories

h 400 mm

PS1540 Compatible ovens
SUPPORTING FRAME COLOMBO GALILEI
KT: PLUS/KT:
540 x 800 x 400 mm (W x D x H)
10k PF1545/L+PF1535/L PF1565/L+PF1555/L
g PF1545/L+PF1545/L PF1565/L+PF1565/L
PF1535/L+PF1535/L PF1555/L+PF1555/L
€ 510,00

SUPPORTING FRAME COLOMBO: VEVSWP\l;ﬁ?”
780 x 760 x 400 mm (W x D x H) '
13kg PF7904/L+PF7906 PF8904/L+PF8906/L
PF7204/L+PF7206/L
€ 760,00
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Supports

Accessories

h 600 mm

PS1560

Compatible ovens

SUPPORTING FRAME CoLOmMBO GALILEI
KT: PLUS/KT:

540 x 800 x 600 mm (W x D x H)

15kg PF1530/L PF1550/L

€ 720,00

SUPPORTING FRAME

600 x 600 x 600 (W x D x H)
16 kg PF6204/D + PF6204/D

CABOTO:

Trays holder for 5 trays
GN 2/3
442x325 mm

€ 670,00

SUPPORTING FRAME .| VvEspuccl/ GALILEI .
COLOMBO: WASH: PLUS/KT: GALILEI:
780 x 760 x 600 mm (W x D x H)
21k PF7910_DEO| PF8910/L PF7710/L PF8410/L
9 PF7210/L
Trays holder for 5 trays ;E;gg% II:: PF8904/L+
EN 600x400 KIT00081 PE%%%&”{"’
GN 1/1 KIT00072 KIT00072
PF7204/L +
PF7204/L +
KIT00081
KIT00072
€ 760,00 (+€180,00 KIT00081 hinge on the RH side / + € 260,00 KIT00072 hinge on the LH side)

SUPPORTING FRAME CABOTO:

800 x 650 x 600 (W x D x H)

2kg PF8004/D + PF8004/D
PF8003/D + PF8003/D

Trays holder for 5 trays PF7504/G + PF7504/G

EN 600x400 PF7604/D + PF7604/D

GN 1/1

€710,00
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Supports

Accessories

h 950 mm

PS7595

Compatible ovens

SUPPORTING FRAME GALILEI: CABOTO:

800 x 650 x 950 mm (W x D x H)

- PF7404/L PF8004/D
PF8003/D

Trays holder for 8 trays PF7504/G

EN 600x400 PF7604/D

GN 1/1

€ 820,00

SUPPORTING FRAME ' VESPUCCI / GALILEI .
COLOMBO: WASH: PLUS/KT: GALILEI:

780 x 760 x 950 mm (W x D x H)

28kg PF7906_DEO| PF8906/L | PF7706/L PF8406/L
PF7904/L | PF8904/L

Trays holder for 8 trays PF7206/L

EN 600x400 PF7204/L

GN 1/1

€ 910,00

SUPPORTING FRAME COLOMBO GALILEI
KT: PLUS/KT:

540 x 800 x 950 mm (W x D x H)

20kg PF1545/L PF1565/L
PF1535/L PF1555/L

Trays holder for 7 trays

GN 1/1

GN 2/3

€ 830,00
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Supports

Accessories
PS6095 Compatible ovens
SUPPORTING FRAME CABOTO:
600 x 600 x 950 mm (W x D x H)
PF6204/D
20kg PF5004F/P
Trays holder for 7 trays PF5804/D
GN 2/3
442x325 mm
480x345 mm
€ 760,00
KRUO00015 Compatible ovens
4 WHEELS WITH BRAKE |COLOMBO | VESPUCCI/| GALILEI ! .
COLOMBO: KT: WASH: | PLUS/KT: GALILEI: | CABOTO:
height 16 cm - 5 kg
PS7695 | PS1560 | PS7695 | PS7695| PS7660 | PS8060
(To mount on supports) PS7660 PS1540 | PS7660 | PS7660 | PS7595 | PS6095
PS7640 PS7640| PS7640 PS6060
PS1595
= : ] PS1560
PS1540
€ 230,00
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Racks

Accessories

for 16 trays models

VI y

WEEEH T

,]l |

KAR00001

16 TRAYS EN 600 X 400 TROLLEY
646 x 711 x 1775 mm (W x D x H)
39 kg

COLOMBO:

PF7916/L

Compatible ovens

GALILEI
PLUS/KT:

PF7716/L

€ 2.500,00

for 20 trays models

1|.H.|.|.“””Hfff..l'.f15’
LI LI T E s

KAR00002

20 TRAYS GN 1/1 TROLLEY
646 x 711 x 1775 mm (W x D x H)
39 kg

Compatible ovens

COLOMBO:

PF7920/L

GALILEI
PLUS/KT:

PF7720/L

€ 2.440,00

64



Trays

Accessories
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EGGS TRAY .| COLOMBO | VESPUCCI/ GALILEI X
GN 1/1 (el [k KT: WASH: PLUS/KT: e

. PF7920 | PF1535/L | PF8910/L | PF7720/L  PF8410/L

tray with 6 mould
S I S D PF7910 | PF1530/L PF8906/L | PF7710/L | PF8406/L
RS A G 1 ElETeEs PF7906 PF8904/L | PF7706/L | PF7404/L
aluminium non-stick tray PF7904 PF7210/L | PF1555/L
PF7206/L | PF1550/L

530 x 325 x 20 mm (W x D x H) PE7204/L
€ 190,00

FRY TRAY COLOMBO: COLI?T’_"BO VE@:‘;EIF” ﬁﬁ"s';ﬂ GALILEI:
GN 1/1
aluminium non-stick ra PF7920 |PF1535/L | PF8910/L | PF7720/L | PF8410/L
umini Y PF7910 | PF1530/L | PF8906/L | PF7710/L | PF8406/L
530 x 325 x 20 mm (W x D x H) PF7906 PF8904/L | PF7706/L | PF7404/L
PF7904 PF7210/L | PF1555/L
PF7206/L | PF1550/L
PF7204/L
€ 100,00

STRIPES GRILL .| COLOMBO | VESPUCCI/ GALILEI i
N1 COLOMBO: KT: WASH: PLUS/KT: GALILEL:
. . PF7920 | PF1535/L | PF8910/L PF7720/L | PF8410/L
stick teflon ribbed plat
dalia s L PF7910 | PF1530/L | PF8906/L PF7710/L | PF8406/L
530 x 325 x 10 mm (W x D x H) PF7906 PF8904/L | PF7706/L | PF7404/L
PF7904 PF7210/L | PF1555/L
PF7206/L | PF1550/L
PF7204/L
€ 280,00

GRILL PLATE .| COLOMBO | VESPUCCI/ GALILEI i
N1 COLOMBO: KT: WASH: PLUS/KT: GALILEI:
) PF7920 | PF1535/L | PF8910/L | PF7720/L | PF8410/L
-stick teflon flat plat
ML LIS S PF7910 | PF1530/L | PF8906/L | PF7710/L | PF8406/L
530 x 325 x 20 mm (W x D x H) PF7906 PF8904/L | PF7706/L | PF7404/L
PF7904 PF7210/L | PF1555/L
PF7206/L | PF1550/L
PF7204/L
€ 280,00
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Trays

Accessories

Gastronomy | Other trays | GN 1/1

GN 1/1 TRAY .|COLOMBO |VESPUCCI/| GALILEI i .,
COLOMBO: KT: WASH: | PLUSIKT: GALILEI: | CABOTO:

stainless steel tray

530 x 325 x 20 mm (W x D x H) PF7920 PF1535/L|PF8910/L|PF7720/L PF8410/L|PF8004/D

PF7910 |PF1530/L|PF8906/L|PF7710/L PF8406/L|PF8003/D

PF7906 PF8904/L PF7706/L| PF7404/L PF7504/G
PF7904 PF7210/L|PF1555/L, PF7604/D
PF7206/L|PF1550/L,
PF7204/L

€ 40,00

GN 1/1 TRAY |COLOMBO | VESPUCCI/| GALILEI ' .
COLOMBO: KT: WASH: | PLUSIKT: GALILEIL: | CABOTO:
stainless steel tray
PF7920 |PF1535/L|PF8910/L| PF7720/L PF8410/L PF8004D
530 X 325 x 40 mm (W x D x H
F - - | x325 x40 mim (Wx D x H) PF7910 |PF1530/L|PF8906/L PF7710/L PF8406/L PF8003/D
P 3 PF7906 PF8904/L| PF7706/L PF7404/L PF7504/G
, - PF7904 PF7210/L|PF15551L PF7604/D
- PF7206/L|PF1550/L
PF72041L]
€ 40,00

GN 1/1 TRAY | COLOMBO | VESPUCCI/| GALILEI i
) COLOMBO: | ¢y, WASH: | PLUSKKT. | CALILEE
stainless steel perforated tray

530 x 325 x 40 mm (W x D x H) PF7920 |PF1535/L | PF8910/L | PF7720/L | PF8410/L

PF7910 | PF1530/L | PF8906/L | PF7710/L | PF8406/L

PF7906 PF8904/L | PF7706/L | PF7404/L
PF7904 PF7210/L | PF1555/L

PF7206/L | PF1550/L

PF7204/L

€ 50,00

|COLOMBO|VESPUCCI/| GALILEI : i
GN 1/1 TRAY COLOMBO: |~ WASH: | PLUSJKT: | GALILE!: | CABOTO:

stainless steel tray

530 x 325 x 65 mm (W x D x H) PF7920 |PF1535/L|PF8910/L|PF7720/L|PF8410/L|PF8004/D

PF7910 |PF1530/L|PF8906/L|PF7710/L|PF8406/L PF8003/D

PF7906 PF8904/L PF7706/L| PF7404/L PF7504/G
PF7904 PF7210/L|PF1555/L, PF7604/D
PF7206/L|PF1550/L,
PF7204/L

€ 50,00
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Trays

Accessories

Gastronomy | Other trays | GN 1/1

APLEC30020 Compatible ovens
COLOMBO | VESPUCCI/ | GALILEI
GN 11 TRAY doalen ] g WASH: | PLUSKKT: | GALILEL
stainless steel perforated tray
PF7920 | PF1535/L | PF8910/L | PF7720/L | PF8410/L
530 x 325 x 65 mm (W x D x H
X325 x 65 mm (Wx D x H) PF7910 | PF1530/L | PF8906/L | PF7710/L | PF8406/L
PF7906 PF8904/L | PF7706/L | PF7404/L
PF7904 PF7210/L | PF1555/L
PF7206/L | PF1550/L
— PF7204/L
€ 60,00

APLEC30040 Compatible ovens
COLOMBO | VESPUCCI/ | GALILEI
GN 1/1 TRAY COLOMBO: | k- WASH: | PLUSKT: | GALILEI
stainless steel frying tray
PF7920 | PF1535/L | PF8910/L | PF7720/L | PF8410/L
25 x 4 WxDxH
530x 325.x 40 mm (Wx Dx H) PF7910 | PF1530/L | PF8906/L | PF7710/L | PF8406/L
PF7906 PF8904/L | PF7706/L | PF7404/L
PF7904 PF7210/L | PF1555/L
- Ly : PF7206/L | PF1550/L
B e Ty aa A TS r PF7204/L
€ 160,00
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Trays

Accessories

Gastronomy | Othe

ays | GN 2/3

COLOMBO GALILEI
S A KT: PLUS/KT: CABOTO:
stainless steel tray
354 x 325 x 20 mm (W x D x H) PF1545/L PF1565/L PF6204/D
D b
e ——
€ 30,00

GN 2/3 TRAY COLOMBO GALILEI .
KT: PLUSIKT: CABOTO:
stainless steel tray
354 x 325 x 40 mm (W x D x H) PF1545/L PF1565/L PF6204/D
€ 40,00

GN 2/3 TRAY
stainless steel perforated tray
354 x 325 x 40 mm (W x D x H)

COLOMBO
KT:

PF1545/L

GALILEI
PLUS/KT:

PF1565/L

CABOTO:

PF6204/D

€ 40,00

GN 2/3 TRAY
stainless steel tray
354 x 325 x 65 mm (W x D x H)

COLOMBO
KT:

PF1545/L

GALILEI
PLUS/KT:

PF1565/L

CABOTO:

PF6204/D

€ 40,00
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Trays

Accessories

Gastronomy | Other trays | GN 2/3

APLEC30024
GN 2/3 TRAY COLOMBO GALILEI _
KT: PLUSIKT: CABOTO:

stainless steel perforated tray

———— =

| — 354 x 325 x 65 mm (W x D x H) PF1545/L PF1565/L PF6204/D

R —— -
—_—

€ 50,00

Gastronomy | Other trays | Custom size

ALUMINIUM TRAY CABOTO:

480 x 345 x 8 mm (W x D x H)
PF5004F/P

€ 30,00




Trays

Accessories

Bakery & Pastry | The Specials

BAGUETTE TRAY VESPUCCI / GALILEI
COLOMBO: WASH: PLUS/KT: GALILEI: CABOTO:
EN 600 x 400
N PF7916 | PF8910/L | PF7716/L | PF8410/L | PF8004/D

aluminium perforated tray PF7910 | PF8906/L | PF7710/L | PF8406/L | PF8003/D
5 canals with support PF7906 | PF8904/L | PF7706/L | PF7404/L | PF7604/D
600 x 400 x 30 mm (W x D x H) PF7904 | PF7210/L

PF7206/L

PF7204/L
€70,00

BAKE TRAY i VESPUCCI / GALILEI .
COLOMBO: WASH: PLUS/KT: GALILEI:
EN 600 x 400
i ey PF7916 | PF8910/L | PF7716/L | PF8410/L
PF7910 | PF8906/L | PF7710/L | PF8406/L
600 x 400 x 20 mm (W x D x H) PF7906 | PF8904/L | PF7706/L | PF7404/L
PF7904 | PF7210/L
PF7206/L
PF7204/L
€ 80,00
APLEC30028 Compatible ovens
PLUM CAKES TRAY coompo; | VESPUCCI | SALLEL T Gaver
EN 600 x 400
AR PF7916 | PF8910/L | PF7716/L | PF8410/L
P Y PF7910 | PF8906/L | PF7710/L | PF8406/L
600 x 400 x 20 mm (W x D x H) PF7906 PF8904/L | PF7706/L | PF7404/L
PF7904 | PF7210/L
PF7206/L
PF7204/L
€ 240,00
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Trays

Accessories

Bakery & Pastry | The Specials

: VESPUCCI GALILEI :
EGGS XL TRAY COLOMBO: e e GALILEI:
EN 600 x 400

. . PF7916 PF8910/L PF7716/L PF8410/L
eggs tray with 8 moulds measuring

PF7910 PF8906/L | PF7710/L PF8406/L

120 mm in diameter PF7906 PF8904/L | PF7706/L | PF7404/L
aluminium non-stick tray PF7904 PF7210/L
PF7206/L

600 x 400 x 20 mm (W x D x H)

PF7204/L

€ 130,00

BAKE PLATE . VESPUCCI/ GALILEI .
COLOMBO: WASH: PLUS/KT: GALILEI:
EN 600 x 400
. PF7916 PF8910/L | PF7716/L | PF8410/L
With fi tent VULCAN
it flaps (paten ) PE7910 | PF8906IL | PF7710/L | PF8406/L
600 x 400 x 10 mm (W x D x H) PF7906 PF8904/L | PF7706/L | PF7404/L
PF7904 PF7210/L
g PF7206/L
PF7204/L
€ 290,00

Bakery & Pastry | Other trays | EN 600 x 400
APLEC30001 Compatible ovens

EN 600 x 400 TRAY . | VESPUCCI/ | GALILEI . :
COLOMBO: WASH: PLUS/KT: GALILEI: CABOTO:

aluminium tray

PF7916 | PF8910/L| PF7716/L | PF8410/L | PF8004/D
ORI (11123 D7) PF7910 | PF8906/L PF7710/L | PF8406/L | PF8003/D
PF7906 | PF8904/L | PF7706/L PF7404/L | PE7504/G
PF7904 | PF7210/L PF7604/D
PF7206/L

e PF7204/L

€ 65,00

| vespuccl/| GALILEI , i
EN 600 x 400 TRAY coLomso: | el | ollsir. | GALILEL | CABOTO:

aluminium perforated tray

600 x 400 x 20 mm (W x D x H) PF7916 | PF8910/L| PF7716/L| PF8410/L | PF8004/D

PF7910 | PF8906/L | PF7710/L| PF8406/L | PF8003/D
PF7906 |PF8904/L|PF7706/L | PF7404/L |PF7504/G
PF7904 | PF7210/L PF7604/D
PF7206/L
PF7204/L

€ 40,00
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Trays

Accessories

Bakery & Pastry | Other trays | EN 600 x 400

EN 600 x 400 TRAY .| VESPUCCI/| GALILEI X i
COLOMBO: WASH: PLUSIKT: GALILEI: CABOTO:

aluminium perforated tray
PF7916 |PF8910/L | PF7716/L| PF8410/L | PF8004/D

EEDEA D220 G 2 2l PF7910 | PF8906/L | PF7710/L | PF8406/L  PF8003/D
PF7906 | PF8904/L | PF7706/L | PF7404/L | PF7504/G
PF7904 | PF7210/L PF7604/D

PF7206/L

PF7204/L

€ 30,00

Bakery & Pastry | Other trays | Custom size
APLEC30003

Compatible ovens

ALUMINIUM TRAY CABOTO:
442 x 325 x 15 mm (W x D x H)
PF6204/D
1 PF5804/D

€ 30,00

ALUMINIUM PERFORATED TRAY CABOTO:

442 x 325 x 15 mm (W x D x H)
PF6204/D
PF5804/D

€ 30,00

ALUMINIUM TEFLON TRAY CABOTO:

442 x 325 x 20 mm (W x D x H)
PF6204/D
PF5804/D

€ 50,00
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Grills

Accessories

Gastronomy | The Specials

KG100163

Compatible ovens

COLOMBO | VESPUCCI/ GALILEI
CLLE Sl el e HoL KT: WASH: pLUSKT: | CALILEE
GN 1/1 gril
for ribs PF7920 |PF1535/L| PF8910/L | PF7720/L | PF8410/L
PF7910 |PF1530/L | PF8906/L | PF7710/L | PF8406/L
with drip teflon pan for fat PF7906 PF8904/L | PF7706/L | PF7404/L
530 x 325 mm (W x D x H) PF7904 PF7210/L | PF1555/L
PF7206/L | PF1550/L
PF7204/L
€ 380,00

H COLOMBO | VESPUCCI/ | GALILEI
QUICK CHICKEN-BLACK COLOMBO: e e e GALILEI:
GN 1/1 grill
for chickens PF7920 |PF1535/L | PF8910/L | PF7720/L | PF8410/L
PF7910 | PF1530/L | PF8906/L | PF7710/L | PF8406/L
with drip teflon pan for fat PF7906 PF8904/L | PF7706/L | PF7404/L
530 x 325 mm (W x D x H) PF7904 PF7210/L | PF1555/L
PF7206/L | PF1550/L
PF7204/L

€ 380,00

COLOMBO | VESPUCCI/ | GALILEI

GUEANES A, HEL IR | WASH: | PLUSKT. | CALILEE
GN 1/1 gril

for ribs PF7920 |PF1535/L | PF8910/L | PF7720/L | PF8410/L

PF7910 | PF1530/L | PF8906/L | PF7710/L | PF8406/L

with drip pan for fat PF7906 PF8904/L | PF7706/L | PF7404/L

PF7206/L | PF1550/L

530 x 325 mm (W x D x H) PF7204/L

€ 220,00

COLOMBO | VESPUCCI/ GALILEI

QUICK CHICKEN-STEEL COLOMBO: KT: WASH: PLUS/KT: GALILEI:
GN 1/1 gl

. PF7920 |PF1535/L | PF8910/L | PF7720/L | PF8410/L
for chickens PF7910 |PF1530/L | PF8906/L | PF7710/L | PF8406/L
with drip pan for fat PF7906 PF8904/L | PF7706/L | PF7404/L
] PF7904 PF7210/L | PF1555/L

PF7206/L | PF1550/L

€ 210,00
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Grill & Grid

Accessories

Gastronomy | The Specials

APGRI30124

ZEBRA GRILL

GN 11

aluminium non-stick grill
530 x 325 mm (W x D x H)

COLOMBO:

PF7920
PF7910
PF7906
PF7904

Compatible ovens

COLOMBO
KT:

PF1535/L
PF1530/L

€ 260,00

Gastronomy | Other grills | GN 1/1

APGRI30010

GN 1/1 GRID
chromed plated grid
530 x 325 mm (W x D x H))

L e ———— o

COLOMBO:

PF7920
PF7910
PF7906
PF7904

COLOMBO | VESPUCCI/
KT: WASH:
PF1535/L|PF8910/L
PF1530/L|PF8906/L
PF8904/L|
PF7210/L
PF7206/L
PF7204/L

Compatible ovens

GALILEI
PLUS/KT:

PF7720/L
PF7710/L
PF7706/L,
PF1555/L,
PF1550/L]

GALILEI:

PF8410/L
PF8406/L
PF7404/L

CABOTO:

PF8004/D
PF8003/D
PF7504/G
PF7604/D

€ 40,00

COLOMBO:

PF7920
PF7910
PF7906
PF7904

COLOMBO
KT:

PF1535/L
PF1530/L

GN 1/1 GRID
o r‘ [ stainless steel grid for chicken
I. I || | [ 530 x 325 x 140 mm (W x D x H)
1 |
1 J.", T l1'l.l_+
i 11
L [ L W Y
v W

€ 130,00

GN 1/1 GRID
stainless steel grid
530 x 325 mm (W x D x H)

COLOMBO:

PF7920
PF7910
PF7906
PF7904

COLOMBO
KT:

PF1535/L
PF1530/L

VESPUCCI/
WASH:

PF8910/L
PF8906/L
PF8904/L
PF7210/1L
PF7206/L
PF7204/L

GALILEI
PLUS/KT:

PF7720/L
PF7710/L
PF7706/L,
PF1555/L,
PF1550/L,

GALILEI:

PF8410/L
PF8406/L
PF7404/L

CABOTO:

PF8004/D
PF8003/D
PF7504/G
PF7604/D

€ 40,00
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Grill & Grid

Accessories

Gastronomy | Other grills | GN 2/3

APGRI30104 Compatible ovens
GN 2/3 GRID :.?JLSI;-IE'II' COLOMEBO:
stainless steel grid
354 x 325 mm (W x D) PF1565/L PF6204/D
€ 20,00

ﬁ?( /:'; ,-"'r ."I .".. JI.. 'I. il I L1 -I'. .I". I"-.lll":\':]\\ik

Bakery & Pastry | Other grills | EN 600 x 400

APGRI30005

Compatible ovens

EN 600 x 400 GRID | VESPUCCI/ | GALILEI . .
COLOMBO: WASH: PLUS/KT: GALILEI: CABOTO:
chromed plated grid
PF7916 |PF8910/L | PF7716/L | PF8410/L |PF8004/D
600 x 400 WxD
x 400 mm (W D) PF7910 |PF8906/L | PF7710/L | PF8406/L |PF8003/D
PF7906 |PF8904/L | PF7706/L | PF7404/L |PF7504/G
PF7904 |PF7210/L PF7604/D
PF7206/L
PF7204/L
€ 50,00

L e e e, e,

U// / f ffh'f l |I | I| Il'l 'L“H\\\

Bakery & Pastry | Other grills | Custom size

APGRI30006 Compatible ovens
CHROMED PLATED GRID CABOTO:
442 x 325 mm (W x D)
PF6204/D
PF5804/D
€ 20,00
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Care & Maintenance

Accessories

NETTOYAGE The 2 in 1 detergent

NETTOYAGE . COLOMBO VESPUCCI/
ols fe, L2008 KT: WASH:

2-in1 formula to guarantee you top

) PF7920 PF1545/L PF8910/L

cleaning results. PF7916 PF1535/L PF8906/L

Also ideal for very stubborn dirt. PF7910 PF1530/L PF8904/L
PF7906

5 kg tank. PF7904

€ 65,00

. COLOMBO VESPUCCI /
l NETTOYAGE COLOMBO: KT: WASH:
2-in1 f la t t t
HIFIIIER e e e PF7920 PF1545/L PF8910/L
cleaning results. PF7916 PF1535/L PF8906/L
. . PF7910 PF1530/L PF8904/L
Also ideal for very stubborn dirt. PF7906
One box contains 12 x 1 kg tanks. PF7904

€ 155,00

Other cleaning accessories

| COLOMBO | VESPUCCI/| GALILEI _
Shower Ol T WASH: | PLUSKT. | GAUILEE

PF7920 | PF1545/L | PF8910/L| PF7720/L | PF8410/L
PF7916 | PF1535/L | PF8906/L | PF7716/L | PF8406/L
PF7910 | PF1530/L | PF8904/L | PF7710/L| PF7404/L

PF7906 PF7210/L | PF7706/L
PF7904 PF7206/L | PF1565/L
PF7204/L | PF1555/L

PF1550/L

€ 160,00
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Care & Maintenance

Accessories

Water treatment

COLOMBO
KT:

PF1545/L
PF1535/L
PF1530/L

VESPUCCI/
WASH:

PF8910/L
PF8906/L
PF8904/L
PF7210/L
PF7206/L
PF7204/L

GALILEI
PLUS/KT:

PF7720/L
PF7716/L
PF7710/L
PF7706/L
PF1565/L
PF1555/L
PF1550/L

GALILEI:

PF8410/L
PF8406/L
PF7404/L

KWS00003 Compatible ovens
COMPLETE KIT WATER SOFTENER COLOMBO:
Capacity 10°dKH / 18°fH
PF7920
a2 up t0 9.100 L PF7916
E ﬂ_; PF7910
i PF7906
: 51 PF7904
€ 700,00

COLOMBO
KT:

PF1545/L
PF1535/L
PF1530/L

VESPUCCI /
WASH:

PF8910/L
PF8906/L
PF8904/L
PF7210/L
PF7206/L
PF7204/L

GALILEI
PLUS/KT:

PF7720/L
PF7716/L
PF7710/L
PF7706/L
PF1565/L
PF1555/L
PF1550/L

GALILEI:

PF8410/L
PF8406/L
PF7404/L

WATER SOFTENER REFILL COLOMBO:
il
Capacity 10°dKH / 18°fH
PF7920
-— up t0 9.100 L PF7916
-
- ﬂ;! PF7910
- = PF7906
- | PF7904
€ 610,00
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Optional kits

Accessories

Accessories Stacking kit

Compatible ovens

Supporting frame for stackable COLOMBO: VEstZgﬁ?' ! :.?JLSI;-IE'II' GALILEI:
ovens ' '
PF7906_PI PF8906 PF7706 PF8406
@ Kit for left-hinged oven PF7904_PI | PF8904
PF7206
>, ’ PF7204
*“ﬂ' ,r':' 0
i : 1 .
€ 150,00
KIT00081 Compatible ovens
Supporting frame for stackable COLOMEO: VEvSvPAl;ﬁF' ! ﬁﬁ'—s';-KET' GALILEI:
ovens ' '
PF7906L PF8906L PF7706L PF8406L
m Kit for right-hinged oven PF7904L Eiggggt
<
".?"‘u PF7204L
o a
ko
s GG
€ 180,00
Supporting frame for stackable COLI?I_MBO P(i.‘l\Jle;-lf‘ll'
ovens
PF1545 PF1565
m Kit for left-hinged oven PF1535 PF1555
~
“nm
-y
LS e
€ 260,00

Supporting frame for stackable coLomso GALILEI

KT: PLUS/KT:
ovens
‘ PF1545L PF1565L
PF1535L PF1555L

m Kit for right-hinged oven
N

€ 260,00
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Optional kits

Accessories

Siphon + technical curve

Compatible ovens

COLOMBO:

PF7920/L
PF7916/L
PF7910
PF7906
PF7904/L

COLOMBO
KT:

PF1545/L
PF1535/L
PF1530/L

VESPUCCI/
WASH:

PF8910/L
PF8906/L
PF8904/L

€ 220,00

Air reduction kit

CABOTO:

PF8004/D
PF8003/D
PF7604/D
PF6204/D

€ 40,00

Fans extractor . COLOMBO | VESPUCCI/| GALILEI b .
COLOMBO: KT: WASH: | PLUSIKT: GALILEI: | CABOTO:
PF7920/L|PF1545/L|PF8910/L | PF7720/L|PF8410/L| PF8004/D
PF7916/L|PF1535/L|PF8906/L PF7716/L|PF8406/L| PF8003/D
PF7910 |PF1530/L|PF8904/L\PF7710/L| PF7404/L|PF7604/D
PF7906 PF7210/L|PF7706/L, PF7504/G
PF7904/L PF7206/L|PF1565/L PF6204/D
PF7204/L\PF1555/L,
PF1550/L
€ 180,00

Pressure reducer

COLOMBO | VESPUCCI/| GALILEI

COLOMBO: KT: WASH: | PLUSIKT: GALILEI: | CABOTO:
PF7920/L|PF1545/L|PF8910/L|PF7720/L| PF8410/L|PF8004/D
PF7916/L|PF1535/L|PF8906/L | PF7716/L| PF8406/L PF8003/D
PF7910 |PF1530/L|PF8904/L PF7710/L|PF7404/L|PF7604/D
PF7906 PF7210/L|PF7706/L PF7504/G
PF7904/L PF7206/L|PF1565/L PF6204/D
PF7204/L|PF1555/L PF58MUD

PF1550/L PF5004P

€ 60,00
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Optional kits

Accessories

CORE PROBE COLOMBO: COngrMBo
Multipoint (with up to 4 points)
PF7920_PI PF1545
PF7916_PI PF1535
PF7910_PI PF1530
o PF7906_PI
PF7904_PI

€ 240,00

CORE PROBE COLOMBO:
Sous-vide
PF7920/L_PI
PF7916/L_PI
PF7910/L_PI
PF7906/L_PI
- PF7904/L_PI
€ 180,00

Other kits

KWF00001 Compatible ovens
Explora Cloud System COLOMBO: COLI?T’_"BO
PF7920/L PF1545/L
4 o PF7916/L PF1535/L
. PF7910/L/DE PF1530/L

INDUSTRY PF7906/L/DE
PF7904/L

EXPLORA CLOUD SYSTEM

Price on request
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The data shown in this document is to be considered non binding. PI.DOM Srl reserves the right to make changes at any time without notice.
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