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PRODUCT FEATURES

High-resolution TFT colour touch screen, fully integrated into the hygienic glass panel.

Easy, understandable user interface - controls and display in one place. Temperature, humidity, time and core temperature can be changed
with the scrollbar or the ten-key keypad.

Temperature can be adjusted from +30°C to +250°C, humidity from 0 to 100%.

Active climate - dry and moist heat with active moistening and dehumidification in any combination.

The CombiStep function allows you to combine up to 20 different cooking steps, which are clearly displayed in the cooking steps overview.
EcoMode to optimise power consumption of cooking processes, such as slow-cooking and stewing.

5 ventilator speeds plus interval mode for perfect, uniform cooking and baking results.

Highly effective ventilator with auto-reverse and interval mode for gentle cooking.

Temp active - automatic preheating or cooling down to preset temperature.

Cooldown function with motor control when the door is open for efficient climate control.

Start time pre-set and E/2 function (energy-saving function).

Automatic quantity adjustment (AQA).

Cooking chamber safety steam extraction (SDA)

Manual steam injection - for custom addition of moisture e.g. for baking.

Time setting from 1 minute to 24 hours, continuous operation and start time pre-setting up to 24 hours in real-time.

Start from any phase for greater convenience

Core temperature regulation with multi-point sensor - to accurately measure the core temperature from 0°C to +99°C; control cooking pro-
cesses with correction if failed to insert probe.

Data exchange via USB.

System-supported manual cleaning process - to meet hygiene requirements.

TECHNICAL SPECIFICATIONS

Model Dimensions Weight Capacit Power Electrical
(WxDxH) approx. pacity (kW) Connection
SALCS550450 550x809x1004 120 kg 10xGN 1/1 11.0 400V/ 3ph/50/60 Hz
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