Ideas for life Commercial Microwave Convection Oven

NE-C1377




Zh[EEREMUBNE Convection -
BT O8BNE Combination Oven

PanasonicAB & AR M S5 - #HiRUEFETER -

The Panasonic Combination Oven is a Microwave, a Convection oven and a Grill.
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1) A true all-round cooking appliance, it is efficient and reliable for a wide diversity of catering
establishments such as public houses, restaurants, satellite kitchens, pubs or Café bars

2) Traditional crisp and brown results can be achieved in a shorter time.

3) Combination Cooking uses either Oven, Grill and Microwave working simultaneously, or
one after the other in sequence. The oven can bake bread from a "Frozen Dough® in a short
time, ideal for a Bakery Chain and Coffee shops

4) SD-Card technology allows 99 recipes to be programmed into your oven at any one time.
Simply add your recipes into the excel file provided on the SD-Card then insert the card into
your oven, All programmes are automatically updated with no need for manual program-
ming. Recipes can also be e-mailed to all outlets within a chain and saved onto their SD-
Card, no need to programme individual ovens with the same recipes.

*#1500WE R HE4E « 1680w « 1300wl *1500w Convection Oven, 1680w Grill, 1300w Microwave

S ISR SRIET  BIEENME  BR - EEXERNMERNMEF  Professional Oven with Combination Options, Microwave with Oven, Grill, Fan Grill or Oven with Grill

+REBAERNNER *Microwave has 6 power levels

*AAREERNBRAATH ULEREE *4 element Quartz Grill and recessed elements - instant browning

*EiREEENREEEAR1007C - 250C *Convection oven settings range from 100°C - 250°C

*BATHMANETAR SERRER “Heavy duty stainless steel body and cavity, with heat resistant backplate

*2{E MR E *2 shelf positions

B FIRIERSDE *Touch control operation PLUS SD-Card

*EFIERERE  E TR MREEERERE A "R R *Fast “Pre-heat” oven facility which reverts back to previous “Pra-heat” mode when cooking cycle is

* B 3EREIRE190/220/240804/ MBS TRERAT IR finished,

*MBALIERIERE + SERENRS IR IEREE - “4hr pre-heat timer with 3 temperatures settings 190/220/240.
EoERA S A E A - *Up to 99 programs available, each can be preset with up to 3 stages.

*RE SIS R T MRERERARE - AEERTIERTSRE These may use combination or single cooking modes.

RN *Fast cool feature to quickly reduce oven temperature for easy cleaning and low temperature cooking

*RAEETURREHNIRE *Beep tone option

*Program lock allows one touch operation .
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o, Speed Baking

“RBREHEE" (-18°C)HIBUBRIE *(1)%(2)
Baking test from “frozen dough" (-18°C) *(1)*(2)

NE-C1475 s
Conventional Oven
¥/iEe (200@) 14§}ﬂ(122§j§lg:§& MWHER | | 20-25%9388 190°C
Croissants (20pcs) 14min ("Gmn 2o )| 20-25 min 190°C
FAEN (318) 95 (7 : 230Cs MWHR) | 18-2093 180°C

MBIHE | R RS ENEL T MREMEzE  Danish lattice (3pcs) amin (fmnzooe ) | 18-20min 180°C
BENBMAGESET  ERE "SERTM" R aXwE7EE (1459x6ME) |1098 (Lo 240°C MWEA)| 15-1753 190°C
# ' FREMEIE SRR — AR RREFE - '

The combination of Microwave power, Grill, and . (4 min:240°C & MW Low T ;
Convection allows the oven to bake bread in shorter time. Franch baguette (1459 x 6pcs) | 10 min 16 min-250° ] 1317 min 190%

Thanks to the "3 Stage Cooking" system all baking step
are controlled in one cooking process. (MOBURIEL) (MOBU test)
\S 2
1 ERESR/ARBENTETEREMFE - (2 ERAEMREETAMNR - MOBU : Panasonic Microwave Oven Business Unit

*{1) Results may vary depending on food/models tested. *{2) Tested by European Model, CMO ; Commercial Microwave Oven




CMO to maximize the profit in your kitchen
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PRIKASEE A ZS Reduction in OPERATING COST
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@ If your restaurant chain has branches spread over a wide area the maintenance cost of "Software” and
"Hardware" of your kitchen appliances may possibly be reduced.
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1) Software maintenance:
Thanks to the ‘Programmable pads & SD-Card technology’, you can easily revise the recipes in your ovens'
memory in each season, and guarantee the consistent taste in all branches. Programming your oven with
SD-Card technology couldn't be easier. Simply insert the SD-card into a PC, update the recipes, then insert
the card into your oven. Updated recipes can also be e-mailed to all branches within a chain.
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2) Hardware maintenance:
The quality of our products is of prime importance, but durable design is not the only benefit. All Panasonic
CMO come with the following 3 benefits and features.
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FRIRZZEEE A Reduction in INSTALLATION COST

SRR EERERNEER SRS R A ZE MRS - Panasonic CMOIRHIA TRERFSE
How to make a small but efficient kitchen is the key to create the maximum space for customers. Panasonic
CMO offer the following solution:
1)MIATHEE—REME -
SR SEMR - HRCEAANERE - 15 RIREAS TR « T UE—EI VI ERE RS L
BiESEREERIE -
1) Four functions in one body
Combination Oven is a Microwave, Convection oven and a Grill. Also, it offers Combination Gooking, a combination of the
above features working simultaneously in one small body.
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E -I f
-l
=
Combination Oven =
s 0 - i i

2/ \S

e

\S

EMCERFHUTISEM Reliability in EMC requirement

28 - 1B -~ (5% - &8 - Accreditation, Authorization,Filing, Registration.

BM Europe » Deutschen Akkreditierungs Rat (DAR) DAR-EMBARES : TTI-P-161/98-00
L i Deutschen Akkreditierungs Rat (DAR) DAR-Registration number ; TTI-P-161/98-00

TUV TUV ZRARHS EBEE - JPNIG0BA
e TUV Product Service Certificate No : JPNI90GA

2=E usa NIST/fE%E BRBBEEMEB TR NVLAP BERE=(LEE  100428-0
it 2 NIST/Department of Commerce National Voluntary Laboratory Accreditation Program NVLAP Lab Code : 100428-0

:xﬁé. EEBFEEESS (FCC) FCC {3 : 31040/51T 1300F2
e Federal Communications Commission (FCC) FCG Filling : 31040/SIT 1300F2

BMAFHIZE/ Australia/ % BAFTGERBREEIRS (NATA) BEIRE 12242
il | New Zealand L National Association Testing Authorities, Australia (NATA) Accreditation Number 12242
B4s Japan BARMEHERRHNN BT AMEBHTBEFHER® (VCCI) EMSE R-193, C-193
Voluntary Control Council for Interference by Data Processing Equipment and Electronic Office Machines (VCCI) Registration No. R-193, C-193
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CMO : Commercial Microwave Oven




B }R1E Technical Specifications

NE-C1377
60 Wizk - BB
60 Hz
L i
Power Source Single-phase
220 K45
220V - e
15.8 ® 18
W|AHHERE 15.8 A -
Required Power 2550 F
2550 W
il B 1300 B*
" 1680 &
B E L 1500 &
Output HIGH 1300 W *
MID 1680 W
DEF 1500 W
R 2450 Jk
Frequency 2450 MHz
ABMRST (BXEXE) 600 Bk X484 Bk X383 BH
Outer Dimensions (WxDxH) 600mm x 484mm x 383mm
HEAERS (BXEXS) 406 WHK X336 BAK X217 B
Cavity Dimensions (WxDxH) 406mm x 336mm x 217mm
BE 41 F5%
Net Weight 41 kg 7 T
(measurement: mm)
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The Panasonic Group
leads the way ...
with “eco ideas”.
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