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DURABLE 90% RECYCLABLE
APPLIANCES ARE THE STARTING POINT
FOR OUR PROJECTS.

Heat recovery from the cooking chamber
optimizes the steam production process
of WIDESTEAM technology.
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A NEW RANGE OF PROFESSIONAL COMBI
AND CONVECTION OVENS.

TWO LINES DESIGN
USUAL PHILOSOPH
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EVERY STRUCTURAL DETAIL
S DESIGNED AND REALIZED
TO SATISFY THE USER AND TO
GUARANTEE AN EASIER AND
MORE EFFICIANT JOB IN THE

KITCHEN.
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THE GLOBE RANGE OF COMBI AND
CONVECTION OVENS IS DESIGNED

TO MEET ALL THE NEEDS OF CATERERS,
DELICATESSEN SERVICES,
CONFECTIONERS, BAKERS AND

FOOD SUPPLIERS.

v" Pressed lowered chamber
with rounded corners for a
better airflow.

v" Lengthwise tray insertion for using GN 1/3
and GN 2/3 containers.

v Chamber sized for optimum use of
both GN 1/1 and 600x400 trays
(with special optional tray racks).



v’ High power heating elements
for maximum productivity.
Up to 1.9 kW per tray.

v" Tray racks with 7 and 11 levels achieving
15% higher productivity than standard
combi and convection ovens,

v Perforated tray racks allowing
air passage and cleanliness.

v/ Extra large fan and deflector
designed to provide perfectly
uniform cooking.

UNIFORMITY AND PRODUCTIVITY. GS;E GS;E

GO OENS

WASH SYSTEM IS EFFECTIVE AGAINST
ALL TYPES OF RESIDUE AND WORKS

WITHOUT THE NEED OF ADDITIONAL
COMPONENTS.,

L

PLUS Set Up = Waah System TH-EE%TE-E&A

Select the Wash System watey d‘uS?EMSET’-
5 -
GLOBE CONVECTION: 02. Normal
Semi—automatic washing (optional), 03. Soft
where the operator needs only to 04. Hard
manually pour in the detergent.
ﬂ g
ESpy
¥ el

GLOBE MIXED/COMBI:

Fully automatic washing in 4 different
modes (Eco, Normal, Soft, Hard).
Automatic spray mist of 3—function
detergent: Water Softener, Shine
Additive and Detergent. I
Standard on the PLUS version ’

and optional on the EASY version. SPYay 59{73’!“53“4?
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70 TECHNOLOGY AND SIMPLICITY IN USE.

cmak]wg mode

fan SPeed

{‘«HMET

= cove PYobe”

Clivmaboyx
r3Pid cooling

¥ = D‘F-f:': ownal

G

i

6 steps humiditier

TFan votation veversal .

% fan speeds —

Fan brake =—

Cove ?rgbe {ﬂf-[:mwaﬂ -

W*ashmq (optional)




@ coye ‘Frube (% wodes)
@) timeyr systewm

[ —

= rmu'.%'r-cm}hihq

Limeyr “= I

advanced <= NN
%HWE‘LTDHS

I Fnulmich;-ier
Climabox

redw;ea Powey
fan speed

77 THE BEST FOR ANY TYPE OF PREPARATION.
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button
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Cove probe with 4— detection points
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Vacuum pyobe (optional)

** 200 vecipes with |0 cooking S-EEQ,ES



TOUCH BUTTON CONTROLS
AND COLOUR LCD DISPLAY”™
ON THE PLUS VERSION PROVIDE
THE CHEF WITH 3 DIFFERENT

MODES OF USE.

13:47 15/06/2012
12. Roast sea bass

PLUS MO D E ¢ 180-c Fff SB“GH FEJ ND-c||"
M A N U A L ‘*i**i‘ = 28

The chef can use the manual mode
to select in real time all the cooking
parameters for the recipe involved,

setting up a programme with up to

10 cooking stages.

12 ONE TOUCH HOLDS THE SECRET OF SUCCESS. &

s MODE
RECIPE BOOK

Over 130 recipes with up to 10
cooking stages programmable by
the user divided into 7 categories.
The functions "Favourites” and
“Last Used” give rapid and intuitive

Recipe Book = Meat

Select the recipe

access to the most frequently L

used programmes by just 02. Roast Beef

touching a button. 03. Fried Chicken |
04. Meat Loaf

Recipe Book >

Select the category

01. Meat l
02. Fish

03. First Courses

04. Vegetables

* Multilingual
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MultiGlobeSystem is an exclusive
application to the PLUS version
of the GLOBE COMBI QVEN.
(Guided recipe creation mode that

MULTICI
SYSTEM

offers

to the chef a choice of over 40 advanced

preparation and cooking methods.

- delvdration

. Pizza

- bolding

- baking

- dish vegeveration
- stiv frying

- stewing

- spit voast chicken

+ multi—cooking

+ \ow temperature cooking
- VAcUuUwwm

- Frying

. grﬂhmg

- cooking W jars
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CLIMABOX

CLIMABOX allows you to choose whether
to use the closed oven chamber,

taking advantage of overpressure

during the cooking cycles (higher cooking
uniformity, less energy consumption and
faster cooking), or the open chamber

for recipes that require a particularly dry
atmosphere.

PLUS




Widesteom

WIDESTEAM produces steam rapidly
and effectively without using a
separate steam generator.

Before the water reaches the chamber
it is heated up to 70°, recovering the
heat from the internal structure to

prepare it for instant transformation
Into steam.
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RYFARCE

DRYFORCE is an exclusive function that
rapidly eliminates humidity in the oven
chamber, obtaining a dry atmosphere in
just a few seconds, even with the chamber
closed. It is activated manually, when
needed, or automatically to accurately
control the amount of humidity inside the
chamber.

PLUS

EASY
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A CONVECTION OVEN WITH

HIGHLY DEVELOPED

~EATURES

AND THE SOLID STRUCTURE
OF THE GLOBE SERIES.

INTUITIVE CONTROLS AND
MAXIMUM EFFICIENCY WITH
TOP LEVEL PERFORMANCE.
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GENERAL CHARACTERISTICS
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¥ Non-stick gril ¥ Giill for items on spits v Demi-baguette tray ¥ Nonstick tray for grilling

A

¥ Stainless steel GN 1/1 tray ¥ Perforated stainless steel v Mon-stick tray
GN 1/1 tray

- Grid for spit roast chicken b Regeneration grid
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FCEOG1N | FCEOBTWP

FMDEOG1AN | FMDEOG1AW | FMDEOG1DN

divnensions
EXTERNAL DIMENSIONS 895x827X974  BUGXB2TXO74 895827x074  B9SXB2XOT4  B95xB2Tx9T4
EHAMBEE DIMENSIDNS " .55415331539' i 5541553:535 . " ﬁﬁ'l!ﬁﬂﬁxﬁﬂﬂ' 17 55415!31539 55415531559 i
TRM’ F’ITEH | . ?2 mm . TE mm " 72 mm _. ?2 mm " '."2 mm ]
PACKNGDIMENSIONS  975x907x1054  975x907x1054 O75XG07x1054  O75X907x1054  OTSxG07x1054
WEIGHT ~ i%kg 125k 13kg  14kg  13kg
S e e
S e g o i -
WATER DRAINAGE  50mm 50 mm 50 mm 50 mm 50 mm
WATER PRESSURE 2.5 bar 2,5 bar 2.5 bar 2.5 bar 2.5 bar

electyrical data
POWER 1 kW 1 kW 1 KW 1 kW 11 kW
ELECTF-'.IEIT‘!’ su F'P'L"r' 4IJW-3H wﬁv-au .4IJD'1.-'-3H 400".-' EH 400V-3N
WIRING SECTION 4 mmg : 4ﬁ1n:|q | "4mm{.] 4mmq " | Ai.».mn;q "

AR oes 10+1 G985 10+1

FMDE101AN ‘ FMDE101AW |

FMDE101DN .

Evbiiiang FCE101N | FCE101WP
EXTERNAL DIMENSIONS 895x827Tx1274 = 895xB2Tx1275 895x827x1274 895x827x1274 895x827Tx1274
CHAMBER DIMENSIONS 654x688x889 654x688x890 654x688xB89 654x688xB89 654x688x889
TRAY PITCH 72 mm 72 mm 72 mm 72 mm 72 mm
PACKING DIMENSIONS 975x807x1354 975x907x1354 975x907x1354 975x907x 1354 975x907x1354
WEIGHT - " 154!@ | | .154kg | " 153.kg- | 153Eg = 153!@ |
F'ACI{ING WEIGHT " 1#2 I{g . '1Eé kﬁ | | " 1?1 |{g | - '.1.?'1 Eg Y .1];1 k’é | )
w,qTEE suppw SRUDRETRIE ... :” i 31 — : 3{ = o ...3}. A 4“ PN,
WATER DRMHAGE i ﬁl} mm | E'L'Imm 5[1 mm" E{Imm 50 mm
WMEE PHESSI_IRE zshar ngar - : zshar. i zﬁhar" R L zﬁbar e

E_lE,G-!:_""’E}E" 33.[;3 L ARSI T
P{}WER . 21 kw 21 kw 21 kw" - 21|;w B 21 kw
ELE{;TF.umW suppuf s .-mu'-..r.am 4[}01,'.3” - .mw.am 4uw.3|u 4uw :m
wmmc; SEEHDH ﬁmmq Emmq i ; ﬁmmq Emmq i ﬁmmq

The information contained herein is indicative and not binding. Our company reserves the right to make alterations at any time without notice.




