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Orientation

1] . EGOT7TS

7 traysGN1/1
70 mm
850x890x890 mm
915x1000x1045 mm

123 kg
11 KW***
18 k *kk

380415V 3N 50/60Hz

Orientation

MODEL n
CAPACITY
DISTANCE BETWEEN RACKS
DIMENSION_4DxHi
PACKAGE DIMENSIQkDXH
PACKAGE WEIGHT
POWERuwithout steamer)
POWERwith steamer)
ELECTRICAL SUPPLY

BELIMOVENS

2 EGO11TS
11 traysGN1/1
70 mm
850x890x1170 mm
915x1000x1330 mm
162 kg
17 KW=
24 k *xkk
380415V 3N 50/60Hz

MAIN TECHNICAL FEAT U(R:E&rsion - complete options)

A

> 2

DD DD DD DD D> D> D> D

> > > > D> D>

Convection, combi and steam cooking with fixed time or core probe A
function
Temperatuie: 30AC- 300AC

ACT technology (AdvanceétimaTechnology) saves energy thanks to A
automatic climate regulation through constant and precise control of A
climate conditions during each cooking phase** A
Smart technology recognizes and optimizes cooking conditions, maximizes A
cooking performance and significantly reduces operating costs A
Manual, programmed or automatic cooking mode A
Pre uploaded RECIPES divided into categories A
COOK BOOK for saving recipes into customizable folders A
Manual or automatic preheating mode settable up to A20

Possibility to save more then 20 cooking steps/phases per program A
HOLD function at the end of the cooking A
10” T o umlbusdisplag e n A
17 languagesncluding Serbian language A
CLICK&SHARIRCtion to save recipes with its own cover images A
USB interface for HACCP data downloading

Integrated WIFand Cloudtonnection configuration A
Alarms display withutodiagnosisystem A
Special cycl es: Del ta T,Cook&GH me' s
for simultaneous cooking, rapid cooking chamber-clooin, regeneration

with core probe or fixed time mode, proofing cycle, delayed cooking, A
vacuum, cooking overnigtBELIMOVENSstem for banquetsfinish A
phase of cooking A
Manual humidity supply function

Technology for immediate steam generatiatirect steam A
Technology for steam generation with high efficiency steamer**
Programmable or automatic technology for forced extraction of humidity A
Possibility of saving over 1000 program A
Settable ventilation speeds + pulse speed with automatic inversion of fans A

rotation

Stainless steel AISI 304 moulded cooking chamber, fully welded with
rounded edges for easier cleanifgtainless steel AlSI 316 chantber
(optional / on demand)

Ergonomic and lightweight handle in compliant with HACCP standards
Stainless steel AISI 304 control panel structure

Frontal structure with screwless system

Simply removable control panel

Simply approachable right side

Simply approachable motor compartment

Condensate collector with drain integrated in the door

Multi-point core probe (included) and USB core pr@ional / on
demand)with external link to the cooking chamber

Integrated syphon

Integrated system for grease separatigoptional / on demand)
Adjustable feet

Stackable kit configuration

Simply removable tray holder (GN1/1 tray holder can be replaced with
600x400 mm tray holder or plate rack)

Left door opening(optional / on demand)

Doubleglazed doowith high thermic insulation and easy inspection with
safety fanfstopr systeng whentthe door is pp@miple-glaned doorn(aptjonal
/ on demand)

Energysaving, londasting LED lighting

Integrated retractable hand shower**

Automatic washing system, with multiple cycles depending on the level of
dirt, with eco detergent Clean in liquid or in tabs

Automatic special cycle for limescale removal from the steamer with
limescale product Cal in liquid or in tabs**

Integrated liquid detergent box (Clean and Cal)**

IP protection level IPX4 (standardiP X5* (optional / on demand)
Complies with international standards for safe operation in case of use
without direct operator supervision

*Optional only at the order placement ** Optional only at the order placement / Included in PRO versior



Optional only at the order placement BELIMDVENS

AdvancedClimaTechnology (ACT) CodeACT

Steamer CodeH

Integrated hand shower CodeS

Liquid detergent box Cleart CodeB

Liquid detergent box Clean/Ca&l CodeBB

Left door opening Codez

Integrated system for grease separation CodeGS

Tripleglazed door CodeTD

IPX5 protection level CodelP5

S/S AISI 316 cooking cham(iggo and Star ovens 6/7 trays) CodeC

S/S AISI 316 cooking chamf{tego and Star ovens 10/11trays)  CodeCC ISingle boxfor liquid detergent only
230V 3P (without steamer) CodeE (ovens without steamer

230V 3P (with steamer) CodeES 2Double box for liquid detergent and liquid limescale removal product
Other electrical supply/power*** On demand (ovens with steamer

ACCESSORIES

Water softener- Cartridge filter model XL with Condensation hood
connection head CodeHOOD/C
Code260900001 4 : 4

Extraction hood (without condensing kit)

Replaceable cartridge filter model XL CodeHOOD

Code2609000011

Connection head for cartridge filter model XL Hood connection tubes kit (only hood)

Code2609000013-V CodeBSTKITO000

Open stand & P Tr::lzy. fotr removable plate rack
with 6 racks foiGN1/1 trays i ‘g' . ;;%1?3/004
(LXDxhI850x890x72Gnm | ode

CodeBSTDP » 5 7

Frame for removable plate rack

Stand wheels kit
Code390100003

CodeBSTW

Removable plate rad{ 2 plates) folEgo
ovens #rays
Code390100001

Stand for stackable column
(LxDxH850x890x282nm
CodeBSTSTK

Removable plate radqR0 plates) folEgo

Stackable kit ovens llrays

(oven+ovenconnection) Code390100002
CodeBSTKIT00000

Stackable kit with hood connection Thermal cover foEgo ovens fays
tubes kit Code390100003V
(oven+oven+hoodonnection)

CodeBSTKID6000 Thermal cover foEgo ovens lttays

Code390100002V

10 trays600x400 mnrackholder
(Rod frame)
C0de390200005

6trays600x400 mnrackholder
(Rod frame)
Code390200008

10 trays600x400 mntrayholder
(“L” plate)
C0de390200003

6 trays600x400 mntrayholder
(“L” plate)
Code390200001

Clean liquid detergent
(box with 12 pcs 1Kg each)
Code400100013

Clean detergent in tabs
(pack 100 pcs of tabs)
Code410100014

Cal liquid limescale removal product for
steamer (box with 12 pcs 1Kg each)
Code400100022

Cal limescale removal product for steamer
in tabs(pack 50 pcs of tabs)
Code41010003




ACCESSORIES

External hand shower kit
Code260700004/

BELIMOVENS

EGO, MOSAICO, STAR, KAH

Multi-point core probe
for Ego, Star, Ego Rack and Slim ovens
Code061200013V

USB core probe
for Ego, Star and Ego Rack ovens
Code061200014V

Electric proofer with digital control
12 trays600x400 mm

(LxDxH 849x924x736 mm
CodeLIEV12D

*Trolley for 8 trays GN1/1
Distance between racks 75 mm
(LxDxHl 440x600x850 mm
Code142000008V

** Trolley for 8 trays 600x400 mm
Distance between racks 75 mm
(LxDxHl520x720x850 mm
Codel42000009V

*Applicable to use with EGO/MOSAICO 7/11 GN1/1 ovens

** Applicable to use with STAR/KARMA 6/10 600x400 mm ovens

* Trolley for 18 trays GN1/1
Distance between racks 75 mm
(LxDxH 440x600x1760 mm
Code14200001eV

** Trolley for 18 trays 600x400 mm
Distance between racks 75 mm
(LxDxH520x720x1760 mm
Codel42000013V

TRAYSVIEW PAGE 35
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COMBI OVEN FOR GASTRONOMY
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PACKAGE DIMENSIQrRDXH
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Orientation
@
n 7S

MODEL EGO20TS
CAPACITY 20 traysGN1/1
DISTANCE BETWEEN RACKS 70 mm

DIMENSION_&DxH 900x890x1900 mm

980x1010x2080 mm

PACKAGE WEIGHT 265 kg
POWE Rwithout steamer) 31,5 kw***
POWERwith steamer) 39 kKW***

ELECTRICAL SUPPLY 380415V 3N 50/60Hz

Configurable also with capacity
16 trays GN1/1 or 16 trays 600x400 mm

MAIN TECHNICAL FEAT U(R:Eﬁ’rsion - complete options)

A

> 2

DD DD DD DD D> D> D> D

> > D>

Convection, combi and steam cooking with fixed time or core probe A
function A
Temperatuie: 30AC- 2604300AC

ACT technology (AdvanceétimaTechnology) saves energy thanks to A
automatic climate regulation through constant and precise control of

climate conditions during each cooking phase** A

Smart technology recognizes and optimizes cooking conditions, maximizes A
cooking performance and significantly reduces operating costs A
Manual, programmed or automatic cooking mode

Pre uploaded RECIPES divided into categories

COOK BOOK for saving recipes into customizable folders

Manual or automatic preheating mode settable up to A20

Possibility to save more then 20 cooking steps/phases per program
HOLD function at the end of the cooking

10” To umlusdsplag e n

17 languagesncluding Serbian language

CLICK&SHARIRCtion to save recipes with its own cover images

USB interface for HACCP data downloading

Integrated WIF&nd Clouatonnection configuration

Alarms display witautodiagnosisystem

Special cycl es: Del t a T,Cook&GbH me'"
for simultaneous cooking, rapid cooking chamber-clooin, regeneration
with core probe or fixed time mode, proofing cycle, delayed cooking,
vacuum, cooking overnigtBELIMOVENSstem for banquetsfinish

phase of cooking

Manual humidity supply function

Technology for immediate steam generatiatirect steam

Technology for steam generation with high efficiency steamer**
Programmable or automatic technology for forced extraction of humidity

D> D> D> D> >

>> > > >%>

*Optional only at the order placement

Possibility of saving over 1000 program

Settable ventilation speeds + pulse speed with automatic inversion of fans
rotation

Stainless steel AISI 304 moulded cooking chamber, fully welded with
rounded edges for easier cleaning

Ergonomic and lightweight handle in compliant with HACCP standards
Stainless steel AISI 304 control panel structure

Frontal structure with screwless system

Simply removable control panel

Simply approachable motor compartment

Multi-point core probe (included) and USB core pr@ional / on
demand)with external link to the cooking chamber

Integrated system for grease separatigoptional / on demand)

Adjustable feet

One trolley for trays ( 20 GN1/1 or 16 GN1/1 or 16 600x400 mm) included
Trolley for plate rackoptional / on demand)

Doubleglazed doowith high thermic insulation and easy inspection with
safety fan stop system when the door is opdmipleglazed door* (optional
/ on demand)

Energysaving, londasting LED lighting

intpgtated retractaldeyhand dhowerni zed cooki ng,
Automatic washing system, with multiple cycles depending on the level of
dirt, with eco detergent Clean in liquid or in tabs

Automatic special cycle for limescale removal from the steamer with
limescale product Cal in liquid or in tabs**

Integrated liquid detergent box included (Cleavens without steamer,
Clearand Cat ovens with steamér

IP protection level IPX4 (standardfp X5* (optional / on demand)

Complies with international standards for safe operation in case of use
without direct operator supervision

** Optional only at the order placement / Included in PRO versior



BELIMOVENS

Optional only at the order placement

AdvancedClimaTechnology (ACT) CodeACT
Steamer CodeH
Integrated system for grease separation CodeGS
Tripleglazed door CodeTD
IPX5 protection level CodelP5
Other electrical supply/power*** On demand

ACCESSORIES

Water softener- Cartridge filter model XL with
connection head

Multi-point core probe
for Ego, Star, Ego Rack and Slim ovens

Code260900001 Code061200012/
Eegggs&%g ocoa;r-{ridge filter model XL USB core probe
0 for Ego, Star and Ego Rack ovens
Sum Co0de061200014/

Connection head for cartridge filter model XL
Code2609000013-V

Trolley for 20 trays GN1/1

Distance between racks 70 mm
(LxDxhi 390/480x720/820x1820 mm
Code142000013v

Trolley for 16 trays GN1/1

Distance between racks 85 mm
(LxDxH 390/480x720/820x1820 mm
Codel42000014/

Trolley for 16 trays 600x400 mm
Distance between racks 85 mm
(LxDxH 430/480x720/820x1810 mm
Codel142000015v

Trolley with removable plate rack (50
plates) with drip tray for Ego Rack
ovens

Code390100008

Thermal cover foEgo Rack ovens
Code390100008V

Clean detergent in tabs
(pack 100 pcs of tabs)
C0d.410100014

Cal limescale removal product for steamer
in tabs(pack 50 pcs of tabs)
Code41010003

Clean liquid detergent
(box with 12 pcs 1Kg each)
Code400100013

Cal liquid limescale removal product for
steamer (box with 12 pcs 1Kg each)

Code400100022

TRAYSVIEW PAGE 35




coi ovenFon sastronomy BELIMOVENS

ego

sliim

20:56

7 Febbraio 2017

%
-
L
>
Cl
=
_1
T
m




COMBI OVEN FOR GASTRONOMY

BELIMOVENS
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PACKAGE DIMENSIQXDXH

O

sliim

Orientation
@
MODEL n 4 1 EGS6TS
CAPACITY 6 traysGN1/1
DISTANCE BETWEEN RACKS 70 mm

DIMENSION_&DxH 510x905x850 mm

590x980x1000 mm

PACKAGE WEIGHT 95 kg
POWE Rwithout steamer) 7,5 kW
POWERwith steamer) 10,5 kW

ELECTRICAL SUPPLY

380415V 3N 50/60Hz

%)
=
i
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MAIN TECHNICAL FEAT U(RFE&rsion - complete options)

A

> 2

DD DD DD D> D> D> D

> >

10

Convection, combi and steam cooking with fixed time or core probe

function

Temperatuie: 30AC- 300AC

ACT technology (AdvanceétimaTechnology) saves energy thanks to

automatic climate regulation through constant and precise control of
climate conditions during each cooking phase**

Smart technology recognizes and optimizes cooking conditions, maximizes

cooking performance and significantly reduces operating costs
Manual, programmed or automatic cooking mode

Pre uploaded RECIPES divided into categories

COOK BOOK for saving recipes into customizable folders

Manual or automatic preheating mode settable up to A20

Possibility to save more then 20 cooking steps/phases per program
HOLD function at the end of the cooking

10” To umlusdsplag e n

17 languagesncluding Serbian language

CLICK&SHARIRCtion to save recipes with its own cover images

USB interface for HACCP data downloading

Integrated WIF&nd Clouatonnection configuration

Alarms display witautodiagnosisystem

Special cycl es: Del t a T,Cook&GbH me'"
for simultaneous cooking, rapid cooking chamber-clooin, regeneration
with core probe or fixed time mode, proofing cycle, delayed cooking,
vacuum

Manual humidity supply function

Technology for immediate steam generatiatirect steam

Technology for steam generation with high efficiency steamer**

*Optional only at the order placement

> > D> D>

>

>>>>? > > >

Programmable or automatic technology for forced extraction of humidity
Possibility of saving over 1000 program

Settable ventilation speeds + pulse speed with automatic inversion of fans
rotation

Stainless steel AISI 304 cooking chamber easy to clean

Ergonomic and lightweight handle in compliant with HACCP standards
Frontal structure with screwless system

Condensate collector with drain integrated in the door

Multi-point core probe (included)

Integrated syphon

Adjustable feet

Simply removable tray holder

Left door opening(optional / on demand)

Doubleglazed doowith high thermic insulation and easy inspection with
safety fan stop system when the door is open

Energysaving, londasting LED lighting

Integrated retractable hand shower**

Automatic washing system, with multiple cycles depending on the level of
dirt, with eco liquid detergent Clean

Automatic special cycle for limescale removal from the steamer with liquid
limescalefproduct Gaf*n c hr oni zed cooki ng,
Integrated liquid detergent box (Clean)

External connectiofor liquid limescale removal product for steamer (Cal)**
IP protection level IPX4

Complies with international standards for safe operation in case of use
without direct operator supervision

** Optional only at the order placement / Included in PRO versior



Optional only at the order placement

AdvancedClimaTechnology (ACT) CodeACT
Steamer CodeH
Integrated hand shower CodeS
Left door opening CodeR
230V 3P (without steamer) CodeE
230V 3P (with steamer) CodeES

BELIMOVENS

ACCESSORIES

EGO SLIM

Water softener- Cartridge filter model XL with
connection head
Code260900001

Replaceable cartridge filter model XL
Code2609000011

Connection head for cartridge filter model XL
Code2609000013-V

Clean liquid detergent
(box with 12 pcs 1Kg each)
Code400100013

Cal liquid limescale removal product for
steamer (box with 12 pcs 1Kg each)
Code400100022

Open stand

with 6 racks folGN1/1 trays
for Ego Slind GN1/lovens
(LXxDxH 510<905x687nm
CodeBSTSLIM

Stand wheels kit
CodeBSTW

BELMOVENS

Condensation hood
for Ego Sline GN1/1 ovens
CodeHOOD/CS

Extraction hood (without condensing kit)
for Ego Sline GN1/1 ovens
CodeHOOD/S

Multi-point core probe
for Ego, Star, Ego Rack and Slim ovens
Code061200013/

External hand shower kit
Code260700004/

TRAYSVIEW PAGE 35
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COMBI OVEN FOR GASTRONOMY
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ego

slim2/3

Orientation
®
n 4 1 EGS235TS

MODEL
CAPACITY 5 traysGN2/3
DISTANCE BETWEEN RACKS 70 mm

510x667x660 mm
590x785x820 mm
64 kg
5,1 kW

DIMENSION.&DxH
PACKAGE DIMENSIQXDXHI
PACKAGE WEIGHT
POWER

BELIMOVENS |

380415V 3N 50/60Hz

ELECTRICAL SUPPLY

230 V 3P 50/60 Hz

20:56

7 Febbraio 2017

MAIN TECHNICAL FEAT U(RFE&rsion - complete options)

A Convection, combi and steam cooking with fixed time or core probe
function

A Temperatue: 30AC- 300AC

A Manual, programmed or automatic cooking mode

A Pre uploaded RECIPES divided into categories

A COOK BOOK for saving recipes into customizable folders

A Manual or automatic preheating mode settable up to 820

A Possibility to save more then 20 cooking steps/phases per program

A HOLD function at the end of the cooking

A 10" To umlbusdsplag e n

A 17 languagesncluding Serbian language

A CLICK&SHARIACtion to save recipes with its own cover images

A USB interface for HACCP data downloading

A Integrated WIRAnd Clouatonnection configuration

A Alarms display withutodiagnosisystem

A Special cycles: Del t a T,Cook&GbH me'"
for simultaneous cooking, rapid cooking chamber-clooin, regeneration
with core probe or fixed time mode, proofing cycle, delayed cooking,
vacuum

A Manual humidity supply function

A Technology for immediate steam generatialirect steam

A Programmable or automatic technology for forced extraction of humidity

13

>>> $> >>>>>>>>>D> >

Possibility of saving over 1000 program

Settable ventilation speeds + pulse speed with automatic inversion of fans
rotation

Stainless steel AISI 304 cooking chamber easy to clean

Ergonomic and lightweight handle in compliant with HACCP standards
Frontal structure with screwless system

Condensate collector with drain integrated in the door

Multi-point core probe (included)

Integrated syphon

Adjustable feet

Simply removable tray holder

Left door opening(optional / on demand)

Doubleglazed doowith high thermic insulation and easy inspection with
safety fan stop system when the door is open

Energysaving, londasting LED lighting

Aupoiatid washingssystenc, With muttiplezcyclds dependirg iomttee level‘of
dirt, with eco liquid detergent Clean

External connectiofor liquid detergentClean)

IP protection level IPX4

Complies with international standards for safe operation in case of use
without direct operator supervision

*Optional only at the order placement



Optional only at the order placement BELIMDVENS

EGO SLIM 2

Left door opening CodeR

ACCESSORIES

Water softener- Cartridge filter model XL with
connection head
Code260900001

Replaceable cartridge filter model XL
Code2609000011

— Connection head for cartridge filter model XL
Code2609000013-V

Multi-point core probe Clean liquid detergent
for Ego, Star, Ego Rack and Slim ovens (box with 12 pcs 1Kg each)
Code061200013v 5 Code400100013

., @

TRAYSVIEW PAGE 35
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COMBI OVEN FOR GASTRONOMY

BELIMOVENS

mosaiCo

BELIMOVENS

Orientation @D
1] 1 MOS7M
7 traysGN1/1
70 mm

850x890x890 mm
915x1000x1045 mm
108 kg
11 kW

Orientation

MODEL 1]

CAPACITY

DISTANCE BETWEEN RACKS
DIMENSION.&DxH

PACKAGE DIMENSIQADXH
PACKAGE WEIGHT

POWER

2]
z
w
>
)
=
-
w
@

2 MOS11M
11 traysGN1/1
70 mm
850x890x1170 mm
915x1000x1330 mm
145 kg
17 kw

380415V 3N 50/60Hz

ELECTRICAL SUPPLY

380415V 3N 50/60Hz

MAIN TECHNICAL FEAT U(RF@rsion - complete options)

Convection, combi and steam cooking

Temperatuie: 30AC- 280AC

Manual cooking mode

Mechanical control

Technology for immediate steam generatiatirect steam

Humidity release from 0% to 100%

Manual system for forced extraction of humidity

Automatic inversion of fans rotation

Special SOFBAKING ventilation speed (reduced ventilation speed cooking
mode), perfect for slow cooking and preparations of bakery and pastry
products

Stainless steel AISI 304 moulded cooking chamber, fully welded with
rounded edges for easier cleaning

Ergonomic and lightweight handle in compliant with HACCP standards
Stainless steel AISI 304 control panel structure

Frontal structure with screwless system

T3> I I D D I D >

D D

*Optional only at the order placement

16

D>y D> D> D> D> D> D> D

Simply removable control panel

Simply approachable right side

Simply approachable motor compartment

Condensate collector with drain integrated in the door

Adjustable feet

Stackable kit configuration

Simply removable tray holder (GN1/1 tray holder can be replaced with
600x400 mm tray holdgr

Left door opening(optional / on demand)

Doubleglazed doowith high thermic insulation and easy inspection with
safety fan stop system when the door is open

Energysaving, londasting LED lighting

Cooling fan for components protection

Integrated retractable hand shower**

IP protection level IPX4

** Optional only at the order placement / Included in PRO versior



Optional only at the order placement

Integrated hand shower
Left door opening

230V 3P

CodeS
CodeR
CodeE

BELIMOVENS

ACCESSORIES

Water softener- Cartridge filter model XL with

connection head
Code260900001

Replaceable cartridge filter model XL
Code2609000011

Connection head for cartridge filter model XL

Code2609000013-V

Condensation hood
CodeHOOD/C

Extraction hood (without condensing Kkit)
CodeHOOD

Hood connection tubes kit (only hood)
CodeBSTKITO000

Open stand

with 6 racks folGN1/1 trays
(LxDxHI850x890x72Gnm
CodeBSTDP

Stand wheels kit
CodeBSTW

Stand for stackable column
(LXxDxhi850x890x282nm
CodeBSTSTK

Stackable kit
(oven+ovenconnection)
CodeBSTKIT00000

Stackable kit with hood connection
tubes kit
(oven+oven+hoodonnection)
CodeBSTKIP6000

External hand shower kit
Code260700004V

Electric proofer with digital control
12 trays600x400 mm

(LXxDxH 849x924x736 mm
CodelLIEV12D

6 trays600x400 mnrackholder
(Rod frame)
Code390200008

6trays600x400 mntrayholder
(“L” plate)
Co0de390200001

10 trays600x400 mnrackholder
(Rod frame)
C0de390200005

10trays600x400 mntrayholder
(“L” plate)
C0de390200003

TRAYSVIEW PAGE 35
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COMBI OVEN FOR GASTRONOMY - STACKED

BELIMOVENS

stacked

BELIMOVENS

HOOD + EGO 7 + EGO 11

BELIMOVENS

850%x952x2.397 mm

ACCESSORIES

v'spacesaving

v flexibility

v costeffectiveness

v more favorableprice
than 16/20 trays oven

BELIMOVENS

BELIMOVENS

CONFIGURATION*
DIMENSION_(DxH

HOOD + EGO 7 + MOSAICO 11
850%x952x2.397 mm

Y
futidd]

Condensation hood
CodeHOOD/C

Extraction hood (without condensing Kkit)

CodeHOOD

Stand for stackable column
(LxDxH850x890x282nm
CodeBSTSTK

Stackable kit with hood connection
tubes kit
(oven+oven+hoodonnection)
CodeBSTKID6000

19

*ContactBELIMOVENSY alternative configurations or further information
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CONVECTION OVEN FOR BAKERY AND PASTRY BELIMDVENS
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CONVECTION OVEN FOR BAKERY AND PASTRY

BELIMOVENS

star

Orientation

BELIMOVENS

’ @
1 STARGTS MODEL
6 trays 600x400 mm CAPACITY

80 mm
850x890x890 mm
915x1000x1045 mm

DISTANCE BETWEEN RACKS
DIMENSION.&DxHi
PACKAGE DIMENSIQXDXHI

)
-
i
>
(]
=
-
i
m

Orientation
%
1] ’ > STARI10TS

10 trays 600x400 mm
80 mm
850x890x1170 mm
915x1000x1330 mm

113 kg PACKAGE WEIGHT 152 kg
11 KW#**=* POWERwithout steamer) 17 KW=
18 kWw=** POWERuwith steamer) 24 kKW#***

380415V 3N 50/60Hz

ELECTRICAL SUPPLY

380415V 3N 50/60Hz

MAIN TECHNICAL FEAT U(R:E&rsion - complete options)

A

> 2

DD DD DD DD D> D> D> D

D D D>

24

Convection, combi and steam cooking with fixed time or core probe A
function(core probe optional / on demand)

Temperatuie: 30AC- 300AC

ACT technology (AdvanceétimaTechnology) saves energy thanks to
automatic climate regulation through constant and precise control of
climate conditions during each cooking phase**

Smart technology recognizes and optimizes cooking conditions, maximizes A
cooking performance and significantly reduces operating costs A
Manual, programmed or automatic cooking mode

Pre uploaded RECIPES divided into categories

COOK BOOK for saving recipes into customizable folders

Manual or automatic preheating mode settable up to A20

Possibility to save more then 20 cooking steps/phases per program
HOLD function at the end of the cooking

10” To umlusdsplag e n

17 languagesncluding Serbian language

CLICK&SHARIRCtion to save recipes with its own cover images

USB interface for HACCP data downloading

Integrated WIF&nd Clouatonnection configuration

Alarms display witautodiagnosisystem

Special cycl es: Del t a T,Cook&GbH me'"
for simultaneous cooking, rapid cooking chamber-clooin, regeneration
with core probe or fixed time mode, proofing cycle, delayed cooking,
vacuum

Manual humidity supply function

Technology for immediate steam generatiatirect steam

Technology for steam generation with high efficiency steamer*
Programmable or automatic technology for forced extraction of humidity
Possibility of saving over 1000 program

Settable ventilation speeds + pulse speed with automatic inversion of fans
rotation

> I > >
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*Optional only at the order placement

Stainless steel AISI 304 moulded cooking chamber, fully welded with
rounded edges for easier cleanifgtainless steel AlSI 316 chantber
(optional / on demand)

Ergonomic and lightweight handle in compliant with HACCP standards
Stainless steel AISI 304 control panel structure

Frontal structure with screwless system

Simply removable control panel

Simply approachable right side

Simply approachable motor compartment

Condensate collector with drain integrated in the door

Multi-point core probgoptional / on demandand USB core protfeptional
/ on demand)with external link to the cooking chamber

Integrated syphon

Integrated system for grease separatigoptional / on demand)
Adjustable feet

Stackable kit configuration

Simply removable tray holder (600x400 mm tray holder can be replaced wit
GNZ1/1 tray holder)

Left door opening(optional / on demand)

Doubleglazed doowith high thermic insulation and easy inspection with
safety fanfstopr systeng whentthe door is ppdmiple glared dtoorn(aptional’
/ on demand)

Energysaving, londasting LED lighting

Integrated retractable hand shower**

Automatic washing system, with multiple cycles depending on the level of
dirt, with eco detergent Clean in liquid or in tabs

Automatic special cycle for limescale removal from the steamer with
limescale product Cal in liquid or in tabs*

Integrated liquid detergent box (Clean** and Cal*)

IP protection level IPX4 (standardiP X5* (optional / on demand)
Complies with international standards for safe operation in case of use
without direct operator supervision

** Optional only at the order placement / Included in PRO versior



Optional only at the order placement

BELIMOVENS

AdvancedClimaTechnology (ACT) CodeACT
Steamer CodeH
Integrated hand shower CodeS
Liquid detergent box Cleart CodeB
Liquid detergent box Clean/Cal CodeBB
Left door opening Codez
Integrated system for grease separation CodeGS
Tripleglazed door CodeTD
IPX5 protection level CodelP5

SIS AISI 316 cooking cham(iego and Star ovens 6/7 trays) CodeC
SIS AlSI 316 cooking cham{iego and Star ovens 10/11trays)  CodeCC

1Single boxfor liquid detergent only

2Double box for liquid detergent and liquid limescale removal product

Condensation hood
CodeHOOD/C

230V 3P (without steamer) CodeE (ovens without steamer
230V 3P (with steamer) CodeES
Other electrical supply/power*** On demand (ovens with steamer
ACCESSORIES
i- Water softener- Cartridge filter model XL with
- connection head
Code260900001

Replaceable cartridge filter model XL
Code2609000011

Connection head for cartridge filter model XL

Extraction hood (without condensing kit)
CodeHOOD

Hood connection tubes kit (only hood)

Code2609000013-V CodeBSTKITO000

Open stand )
with 6 racks for 600x400 mm trays External hand shower kit
(LXxDxBI850x890x72Gnm Code260700004/
CodeBSTDPL

Stand wheels kit
CodeBSTW

Stand for stackable column
(LxDxH850x890x282nm
CodeBSTSTK

Multi-point core probe
for Ego, Star, Ego Rack and Slim ovens
Code061200013V

USB core probe
for Ego, Star and Ego Rack ovens
Code061200014V

Stackable kit
(oven+ovenconnection)

Electric proofer with digital control

CodeBSTKIT00000 5 12 trays600x400 mm
Stackable kit with hood connection (LxDxH 849x924x736 mm
tubes kit CodelIEV12D
(oven+oven+hooaonnection) !

CodeBSTKID6000

7traysGN1/1 rackholder 11traysGN1/1 rackholder
(Rod frame) (Rod frame)
Code390100006 Code390100007
7traysGN1/1 trayholder 11traysGN1/1 trayholder
(“L” plate) (“L” plate)
Code390200002 Code390200004

Clean detergent in tabs
(pack 100 pcs of tabs)
Co0d.410100014

Cal limescale removal product for steamer
in tabs(pack 50 pcs of tabs)
Code41010003

Clean liquid detergent
(box with 12 pcs 1Kg each)
Code400100013

Cal liquid limescale removal product for
steamer (box with 12 pcs 1Kg each)
Code400100022

TRAYSVIEW PAGE 35
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CONVECTION OVEN FOR BAKERY AND PASTRY BELIMDVENS
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CONVECTION OVEN FOR BAKERY AND PASTRY BELIMDVENS
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BELIMOVENS

Orientation & Orientation &

n ’ CP KAGM MODEL n ’ C2) KALOM

6 trays 600x400 mm CAPACITY 10 trays 600x400 mm
80 mm DISTANCE BETWEEN RACKS 80 mm

850x890x890 mm DIMENSION_&DxH 850x890x1170 mm

915x1000x1045 mm PACKAGE DIMENSIQXDXH! 915x1000x1330 mm
117 kg PACKAGE WEIGHT 145 kg
11 kW POWER 17 kW

380415V 3N 50/60Hz ELECTRICAL SUPPLY 380415V 3N 50/60Hz

MAIN TECHNICAL FEAT U(R:E&rsion - complete options)

A Convection, combi and steam cooking A Simply removable control panel
A Temperatue: 30AC- 280AC A Simply approachable right side
A Manual cooking mode A Simply approachable motor compartment
A Mechanical control A Condensate collector with drain integrated in the door
A Technology for immediate steam generatiatirect steam A Adjustable feet
A Humidity release from 0% to 100% A Stackable kit configuration
A Manual system for forced extraction of humidity A Simply removable tray holder (600x400 mm tray holder can be replaced wit
A Automatic inversion of fans rotation GN1/1 tray holder
A Special SOFBAKING ventilation speed (reduced ventilation speed cooking A  Left door openinty(optional / on demand)
mode), perfect for slow cooking and preparations of bakery and pastry A Doubleglazed doowith high thermic insulation and easy inspection with
products safety fan stop system when the door is open
A Stainless steel AISI 304 moulded cooking chamber, fully welded with A Energysaving, londasting LED lighting
rounded edges for easier cleaning A Cooling fan for components protection
A Ergonomic and lightweight handle in compliant with HACCP standards A Integrated retractable hand shower**
A Stainless steel AISI 304 control panel structure A IP protection level IPX4
A Frontal structure with screwless system

*Optional only at the order placement ** Optional only at the order placement / Included in PRO versior
27



Optional only at the order placement

Integrated hand shower
Left door opening

230V 3P

CodeS
CodeR
CodeE

BELIMOVENS

ACCESSORIES

Water softener- Cartridge filter model XL with

connection head
Code260900001

Replaceable cartridge filter model XL
Code2609000011

Connection head for cartridge filter model XL

Code2609000013-V

BELVOVENS.

Condensation hood
CodeHOOD/C

Extraction hood (without condensing kit)
CodeHOOD

Hood connection tubes kit (only hood)
CodeBSTKITQ000

Open stand

with 6 racks for 600x400 mm trays
(LXxDxhi850x890x720nm
CodeBSTDPL

Stand wheels kit
CodeBSTW

Stand for stackable column

External hand shower kit
Code260700004v

(LXxDxhi850x890x282nm
CodeBSTSTK

Electric proofer with digital control
Stackable kit _ 12trays600x400 mm
(oven+overconnection) (LXxDxhi 849x924x736 mm
CodeBSTKIT00000 CodelIEV12D
Stackable kit with hood connection
tubes kit
(oven+oven+hoodonnection)
CodeBSTKID6000
7traysGN1/1 rackholder 11 traysGN1/1 rackholder
(Rod frame) (Rod frame)
Code390100006 C0de390100007
7traysGN1/1 trayholder 11 traysGN1/1 trayholder
(“L” plate) (“L” plate)
Co0de390200002 C0de390200004

TRAYSVIEW PAGE 35
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CONVECTION OVEN FOR BAKERY AND PASTRY - STACKED BELIMDVENS
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CONVECTION OVEN FOR BAKERY AND PASTRY - STACKED BELIMDVENS

v'spacesaving

v flexibility
S < e v costeffectiveness
v more favorableprice

than 16/20 trays oven

BELIMOVENS

BELIMOVENS

BELIMOVENS

HOOD + STAR 6 + STAR 10 CONFIGURATION* HOOD + STAR 10 + PROOFER

ACCESSORIES

Stand for stackable column
Condensation hood (LxDxH850x890x282nm
CodeHOOD/C CodeBSTSTK
i Extraction hood (without condensing kit) Stackable kit with hood connection
CodeHOOD tubes kit )
(oven+oven+hoodonnection)
CodeBSTKID6000

30 *ContactBELIMOVEN®STr alternative configurations or further information



CONVECTION OVEN FOR BAKERY AND PASTRY BELIMDVENS




CONVECTION OVEN FOR BAKERY AND PASTRY BELIMDVENS
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PROOFER

BELIMOVENS

Proofer
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Orientation @
n 7°

MODEL LIEV12D
CAPACITY 12 trays 600x400 mm
DISTANCE BETWEEN RACKS 75 mm
DIMENSION_4DxH 849x924x736nm
PACKAGE DIMENSIQKDXH 916x993x800 mm
PACKAGE WEIGHT 68 kg
POWER 1,5 kw
ELECTRICAL SUPPLY 230V 3P 50/60Hz

MAIN TECHNICAL FEATURES

Digital control

Functioning: Independent operation
Humidity: Indirect manual
Ventilated

> > > >
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Stainless steel AI®)4 provingchamber

Stackable kit configuration (possibility of installation of oven on proofer)
Lighting inside of chamber

IP protection level IPX4



CONDENSATION HOOD / EXTRACTION HOOD BELIMDVENS

hood

BELIMOVENS BELIMOVENS

* Applicable for EGO/MOSAICO 7/&N1/1 * Applicable for EGO SLIM3N1/1 ovens
and STAR/KARMA 6/10 600x400 mm ovens
’ HOOD/C HOOD MODEL ’ HOOD/CS HOOD/S
- Condensation  Extracon ~ TYPE  Condensaion  Extracton
852x990x330 mm DIMENSION_&DxHI 508x990x353 mm
.~ 903x1058x380mm  PACKAGEDIMENSIONXH ~ 550x1058x403mm
59 kg PACKAGE WEIGHT 45 kg
. ow POWER m2wW
220240V 1N 50/60Hz ELECTRICAL SUPPLY 220240V 1N 50/60Hz
.~ %0om3%h  ARFOW  450m3h
54 dBA NOISE LEVEL 54 dBA

MAIN TECHNICAL FEATURES

Stainless steel AISI 304 structure

Frontal structure with screwless system

Radial fan motor

Simply removable filters

Condensate collection tank (only feondensation hoog
Exhaust air reduction function

Discharge of condensed fumes

Manual or automatic working mode
Autonomous power supphBCHUK®Iug)
Quick and simple installation

Quick and easy maintenance

Easy cleaning

Suitable for stackable kit configuration

IP protection level IPX4

DD D D D > >
3> 3 D D D D
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TRAYS BELIMOVENS

Aluminiumnonstick tray h.20mm Stainlessteel trayh.20mm
d.530x325mm (GN1/1) d.530x325mm (GN1/1)
(Min order qty:5 pcs.)  Cod220100015 (Min order qty:5 pcs.)  Cod220200003
Aluminiumnon-stick tray h.40 mm Stainlessteel trayh.40 mm
/
d.530x325mm (GN1/1) \ d.530x325mm (GN1/1)
(Min order qty:3pcs.) Cod22010006 h\ (Min order qty:3pcs.)  Cod220200002
e
Aluminiumnon-stick perforatedtray Stainlessteel trayh.65 mm
h.20mm d.530x325mm (GN1/1) d.530x325mm (GN1/1)
(Min order qty. 5pcs) Code220100014 (Min order qty:3pcs.) Code202000a
Aluminiumnonsticktray (6 eggs) Stainlesssteel perforated tray h.20 mm
d. 530x325mm (GN1/1) d. 530x325mm GN1/1)
(Min order gty:5 pcs.) Cod220100006 (Min order qty:5 pcs.)  Code20200004
. .\
Steelgraniteenameledtray h.20mm Stainlesssteel perforated tray h.40 mm
d. 530x325mm GN1/1) ) {.530x325mm GNL/1)
(Min order gty:5 pcs.) ~ Cod220100007 (Min order gty:3pcs.)  Cod22020006
Pizzaray Stainlesssteel perforated tray h.60 mm
d.530x325mm (GN1/1) d.530x325mm (GN1/1)
(Min order gty:2pcs.) Cod220100009 (Min order gty:3pcs.) Code2020006
Frying basket Stainlesssteelgrid
h.40mmd. 530x325mm (GN1/1) d.530x325mm (GN1/1)
(Min order qty:2pcs.)  Cod220100005 / TTTTTI \ (Min order qty:5 pcs.) Cod23010003
LT
TTTIT |
Nonstick aluminium tray for grilling SUARNNARNNNRRRARRRNY) Chromed grid
d.530x325mm (GN1/1) d. 530x325mm (GN1/1)
(Min order qty. 2pcs) Code220100@4 (Min order gty:5 pcs.) Code30100002
Skewer grid (9 skewers) Grill grid
d.530x325mm GN1/1) m d.530x325mm GN1/1)
(Min order qty. 5pcs) Code2201000.1 (Min order qgty:5 pcs.) Cod230100006

Roastchickengrid (8 spikes)
d. 530x325mm (GN1/1)
(Min ordergty: 5pcs) Code230100005

600x400 mm

Pizzaray
d. 600x400 mm
(Min order gty:2pcs.) Cod220100008

Aluminium tray h.20 mm
d. 600x400 mm
(Min order qty:5 pcs.) Cod220100001

Baguette aluminium perforated tray
d. 600x400 mm
(Min order qty:2pcs.) Cod220100019

Aluminium perforated tray h.20 mm
d. 600x400 mm
(Min order gty:5 pcs.) Cod220100010

Stainlesssteelgrid
d. 600x400 mm
(Min order qty:5 pcs.) Cod230100001

Stainlessteel trayh.20mm
Aluminiumnonstick tray h.20 mm d. 352x325mm (GN2/3)

d. 352x325mm (GN2/3) (Min order qty:5pcs.) Code2020000
(Min order qty:5 pcs.) Cod220100025 .
Stainlessteel trayh.40 mm

d. 352x325mm (GN2/3)

(Min order gty:5pcs.) Coda20200010

Aluminium perforated tray
d. 352x325mm (GN2/3)
(Min order qty:5 pcs.) Cod220200008 Stainlessteel trayh.65 mm
d.352x325mm (GN2/3)

(Min order qty:5pcs.) Cod220200011
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BELIMOVENS

Made in Italy

BELIM INDUSTRIES LTD
Svetozara Miletica 16

11000 Belgrade, Serbia

T. +381 11 33 92 064

F. +381 11 33 92 083
office@belim.net

www. belim.net

S

BELIM complies with ISO standards

N A e N
(G-CERTZ)(G-CERTZ)(G-CERTZ ) G-CERTZ

\—_EREE=E
150 9001:2015 150 14001:2015 150 45001:2018 1S0 22301:2019
Cert No: GKSR-0502-QC  Cert No: GKSR-0502-EC  Cert No: GKSR-0502-0HC  Cert No: GKSR-0502-BC

‘oo NG Ne N
(6 C-i CERTZ | G-CERTZ ) G-CERTZ )

1SO/IEC 27001:2022 HACCP 1S0 50001:2018
Cert No: GKSR-0502-IC  Cert No: GKSR-0502-HC Cert No: GKSR-0502-En

OUR POLICY IS ONE OF CONTINUOUS IMPROVEMENT AND WE RESERVE THE RIGHT TO CHANGE SPECIFICATIONS AT ANY TINRAQMADIADUABSETCESUIT THE MANUFACTURING PROCESS 2025 EN REV00
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