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Visual Cooking combi ovens

For mede than 30 wears, BF::[ nas been developing and manudiacturing
hegh-guality combi cvens. Ouens inwhich design, funclicnality and flaxibility
have abaolute priority. Cwens which every day effisently prapae tasty food
and provide you with a wide variety of applications. The result = Wisual

Cooking

The unigue design of the Visua® Cooking ovens puts emphass on the
dalicious products being preparad m the oven, Wiseal Cooking reprasents a
strong aven programme with models, sizes and funchions wihech precsey st
your kitchan and your nesds

Unigue design and functionality
dasad on the wel-known Scandenavian design traditions, Yisual Cooking
combines wses-friendinass with efegant detsils. The smooth surfacas and

advancad tachnology ensure you a3 productiee cwan mowhich dassgn, fumc-

tromality and guality Torm a synthesis

Unigue design and functionality
Superior guality inside out

Wide range of sizes

Customised solutions

Superior quality inside out

Wingeal Coand ing s macda -'_-':-::_I:,ll.',ul:.' ol quality matarials at tha EE:[ produ
Iy ey in Handess, Dendmadk. From the smdolh slainless steal surlaces

1< the long-lasting Semponends mside the oven, Elaborate quality testing ol

aach oven which kavasthe faciony and the encdusive choice of matarials are

v assurance of a robust and'reliable cormbi oven with a g Sarvice life

“At BRI we focus on your neecs for
efficient and safe preparation of il kinds
of food. YWe mamufactune the most faabis




Freedom of choice

BEI offars ovens for any requirement. We take great pride in deseloping
gven solutions that give you freedom of chosce. YWisual Cookeng spans the
widest range of ovens in the commercial cookmg equpment industry. As a
result, we ane akways ready to offer you an oven solution that matches your
kitchen. Add to this, our vast selection of accessories. The choace i pours

Wide range of sizes

As the anly oven manufacturer, BEI offers combi evens in as many as 9
different sizes. ¥ow choose betwesn capacitses of & to 40 trays, and thesefore
you will akways get an oven solution that exactly mests your requirements
Mo more, mo less

Customised solutions

On the basis of expert guidance, practical mnovations and an extensye range
of owens and accessories, we customisa cven solutions to mest yow nesds.
Solutions that enable optimum positioning and utilisation @ your kitchen
Which cwen solution da you prefer?

Return on investment

Visual Cooking is a long-term imestment. The choice ot quality materiaks and
the Continuous product Seveadment afe your assurance of a resable oven

with a lorg service life, high efficency and kaw enargy consurmgpton

The wser-Triendly operation of the comoae oven coupled with s hagh produc-
Tty and wersatility enswre Spismuny utilSation of your raw roducis and
rectuced shrinkage. You Sae time as well as mansay



Food for one or for many

Hofels restaurants and calés use Visigal .::_u:_'-hn-] io meel the expectations of
thisir guEsts Tor extraordinany and delicious food serded wilhen 3 shoel Lme
Witual -‘:-:_'-c_:--c|r||:'| fad besen created with the intention of Basing the wmrkday

{or chels and their stall whether the pasty conssts of one qrust or 2.000

In the open kitchien, the unigue !il_"_.l::1l'| ol the Visual f:_.:_'-klrn] i) Cravies

attention 1o the delicious quality products Being gropated

Perfect results

The mary funclions of the combi oven increase elfcdency and enseEe a

peerbec resull. Every tirme. Because of the gentls peepasation, the rase pro
ducts are utilissd 1o the Tull, :I|r|r|k_.1|.4r_- 1% redced and 1he peeparation trme
le
and Juiciness as wwell a5 better sarnings due to satisfied guests generalng an

15 olen shortened, Visual .::\-:-klrn_] offers you easy prepasation, pesfect 1as

increase i Wurnoyer

Hotels &
Restaurants

Scope for creativity

Witnal -.f-:_'-:_:-r.lr||:1 makies it eaty Lo creale YEHUT i1 TSRS ang reseies
Wikether {1l prarfer 2 Fire ._'.:_1_|u'_-.'_ [ -l SEanetard prograsmmas of
composs your ovn recipes, With programmees, it is sasy to abvays acheeye

wnifarm amd delicious tesults




Flexibility during the workday

Visual Cocking can be used for almast any kind of food preparaton. This
s3ves space in your kitchen and reducas the nesd 1o invest m additscnal
equipment

Depending on your kitchen and your needs, you choose between twa Visual
Coaking oven lines. The C line consists of all-round cveans that can steam and
roast as well a3 bake. |, for mstanca, you cook mamly potatoas, moe and ool
crops, ona of the K line ovens veould perhaps be the bettar choica

Flexible preparation

Torachieve higher flexibility, you may avail yourself of long-time roasteng
wihen there = nobody in the kitchen - for mstance, during the naght. Long-
time roastmg of roast beefs, hams, et produces tender and juicy resufis, less
shrinkage and offers the opportunity of utilising the capacity of the oven to
the full. This sawes you time as weell 35 monay

Quick serving with a banquet system

For |:|r-:||_- dinrer parties, the Wisual f:'-:_'-klrl:_l banguel syslem belps you endung
guick SErving arnd kot Toad Tor all YT QLSS Ther banguet sestem consisls
ol a specially Z|!:'_.I;::|I'.I'|| rack for plates, a trolley wstem o quick handg gy and

an |r|-_-.|_||-|'|r||;_| thermal cower Tor kespeng Lhe food e




When serving many people

Companies, schools ursing homes and hospitals successiully use Yisual
'.'_r:r;kln::] lor the preparation of all kKinds of Taod = Trom '.-:_'|:1|_-I.|I|I|_-:._ potatogs
rice, meat and lish Lo bread and desserts With a Wiseal Cooking sven, you
hae the possibility of cooking for many without compromisng on the
qualily, The gentle preparation process ensuns optimun laste and nulnlcn

At el as redisced :-I|r|r|!-:-_|r_1|_- |_|I_IIIrI|_j roaasiing

A helping hand in the kitchen

I i% easy 1o a Fieye delicious and unilorm esets wath Wisd al '.T-_'-:kln:; The

user-friendly operation panel and the pre-sel programemes make the we
ol Visual Cook rg elicient ard sale. ChoowsE a programeme, press star arid

Wisaal 'f-:_'-c_:--c|r||.1 Lakes over

Yo sake Teme by alss us 1 the cormdd oves when Lhese 15 o one 0 the
kitehen L.-:r||.:| firre roasting of roast beats, hams, el g i) [he r|||.:|I|I iy
duces tender and ey resulls and hess :hrulk,n_]l; You utilise the capacity of

the cuen o Lhe Tull and |:rr::|l_|-_‘|u|'!,- 4 et
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High productivity

In a8 Wisuad Cooking owen, you may prepare different food prociects al the
sarme Time without The Tlavour of one produch affiscd ) that af e otbers
Furthermuore, the various operating modes enatde the production of large

amaints ol food in a short time. This way, vou achieve b o productivity and

Thexibility




Numerous applications

With its numerous applications, Yisual Cooking reduces the need to myast
in additional equipment. Food that used to be cooked on cookers, in tilting
frying pans aor in pots can efficiently be cooked in a combi oven, saving you
time and space

Depending on your kitchen and yaur needs, you choose bebween twio Visual
Cooking aven lines. The £ line consists of all-round owens that can steam and
roast as well as bake. If, for mstanca, you ook mamdy potatoss, nog and mod
crops, cna of the K line ovens wiould perhaps be the bettar choics,

System catering

Visual Cooking offers the possdodity of systam catering and the K Ena is the
ideal choice for the central kitchen which handles the greater part of the
production. If you use dacentralisad reheating of

chilled faod, avens frem the C line would ba

the abyvigus chaice

Efficient handling with trolleys

With a Visual Ceoking trolley system, you achieve efficient handling when
preparing food for many people, HOURO offers a wide varety of ref-n tral-
leys and trofays for cassette racks 1o ease the work process in your kitchen
and increase produciivity. Trolleys for racks ensure correct erqonomsacs when
you lnad and unload the oven




a4 i | rarl

Freedom of choice

First, choose the cambi oven Trom the Yisdal -::_:-:kln::] C or X line which
|3'b.-_||:,'|:|l matc s W kitchen, The C line consists of all-rognd ovens 1hatl
can roast, bake and steam by means of injecion steam, 1 you have a arge
sleaming requirernent, woe recommend 3 combi oéen Trom the K Ene which

in addition 1o injection steam, is equipped with a steam generator

Then choose belwesn a4 many 459 ouen siked atcording Lo your capacity
requinements. F ":|II!,|. yol choose between bao kvl of sgupment to find

the ayen that best Tullile Your wishes in terms of features and Tencisons

Standard models

The Wandard models al the Yidaal ','_r:-';l:lng range are the C and K csens
wihich are both equipped with a wseririendly ||||:'||',.| disp ay Wilh o turn
switch. Furthermone, they hold 19 progrims - aach with wp to 3 process
e - limer lunction and a wemi-automatic r_Ir_~=Jnir|r.4 wystern Additional
exlras sueh as a ||_.|||‘,I automatie r,Ir,-.|r||r||:_| systern help o crgade The duen

solution which best matches your kitchen

Top models

Thir top rmiodeds ane the CPE and KPE ovens, which have an pasyio-read and
e 5y lo-nperate pushbutton panel and a |,,r:|-'_.|_:|| clear TFT display. Tha CPE
ard the KFE hold 200 programmies sach with up to 10 prodess stegs, offer
irlg thie Lser aptimum possibilities Tor cormect preparation. Mopecyer, these
oyens are equipped sith atheantageous lunclions such as autormatic bamidity
confrol, ully automatic cean i) System, hind Shabdoer, Della-T ard Cook &
Hild

Equipment

Depending on which model you choose, different egupment and functions
are included. See pp. 14 — 15 for a complete suryey of standard aquiprmarnt
and optional extras




Flexibility with CombiPlus®

With CombiPlus, you get variable capacty, easy deaneng and good economy.
The CombiPlus solution consists of two owens built tegethes and you can
combine all owens with a capacty of &, B and 10 trays. Howeves, we racom-
miend 3 maximum capacity of 16 trays on account of the workeng height.

& CombiPlus does not take up any mora space than an ardinary oven, and
you €an s=awe energy by turning off one of the ovens durng off-peak penods.
The two owens have separate control paneks and steam systems and thesefore
wiork independently of each ather | is thus possible to use differant ops-
rating modes at the same time.

& CombiPlus is 3 madular constructon and stackable so that if at some poent
in time you wish to increass the capacty in youwr kitchen, you can easily do so
without taking up additional floar space

Like the other Wisual Cooking owvens, 38 CombiPlus has an easy-to-clean and
hygienic design

Save time with Visual Cooking

11 youl place the PassThrough ohen Bebwesn the kitchen and the serving
arga, The oven Can e aded from The kitchen side and unloaded tfrom the
opposite dde when the products ane ready. This improves the legistics in o
kitchen condderatdy and you save time as wed a5 money




Operating modes

fonad products are different and therelore they require individual preparatson
The marmy osral fiy s wihich Wisual -:-:_:-t_:-r.lrn_1 leatues make il sasy 10
achievg dulicious results and good sconomy, For a comgsete susay of operal

) Mk s, sen g 14

Automatic humidity control with ClimaOptima®

fdraited peoducts with a Crispy surlace, |l|i-:|- meal prociucts and parfect bread
are jusd a Tewr of the resulls you achiese by usng the autdmatss humsdEly con
{ral, ClimaCptima, The programma sees o i that the desired humsity level

n the over chamber is kepl consiant and ensures ||||]|| quality products

Juicy results with Delta-T and Cook & Hold

The use of one or B core termperatune probes guasantess you the desied
Core lemperature l."."""] the preparation process. Della-T controds the cwven
terngaratuse an the basis of the oore tEmpeatune. This rsults in the mos
El’.‘lll'l,‘ preparation of the rmeat and reduces shr i g by 4%, Cook & Holks
makes il possible to retain the consstency al the meat, even after the prepa

ralinn peoceds isouet

(ith roomi for as many as 200 pr
| ample opportunity ta

compose recipes that match your k

programimes

for other s, Cor 3 gatures rem ocperation of all

functions. Read more about CombiMet at wwaw.houwno.com

Controlling quality

f you naed to be able to document the preparation process, you may opt for
the HACCF control mode. HACCF automatically collects and ==ves data on
pecduction time and duratian, production temperature and core termpera-

Tipe

Reduced shnnkage

1009
TS
T
%% | T
Traditional roasing DahaT  Mathoo




EWhi2ah Enengy consumpiion

Return on investment :: |
Visual Cocking is @ lang-term imvestment. The choice af quality mataria’s = 5
your assurance of a refiable oven with 3 kng service life. Viswal Cooking 5 e i
therefore an irvestment with a long depreciation pessod. E
Ell}
Documented energy savings &
The unigue design of the oven, the double-glazed aven door and the extra o
thick insulation of the aven chamber ensure menamurn loss of heat and an al- 15
viays cormact cvan tempserature. You save enargy and money eveary single day.
HOUKG 3 3 4 5 Cuenbeand

Tests performed at the independent Technokgical Institute of Denmark docu- 428°F Temperature fluctuation
ment that Visual Cooking uses up fo 20% less KWh compared 1o comparabls
combi ovens from keadng compstitors. By choosng Visuad Cookng, you /’—-5---..
achieve considerable savings and reduce the ensviranmental impact 410°F ,f'fﬁ_ ey
In addition, fests show that measured against the combe ovens of our four WIE == "“—f‘z
largest competitars, Yisual Cooking boasts the smallest temperature fectus-
tion. A fluctuation of only 40°F at 392° F ensures Visual Cooking the highest IT4F
lewel of accuracy, and the result = perfectyy prepared dishes

356 F L

CombiWash®

With the fully autormatic cleaning system CombiWash, you save fine as

wiell as money, because CombiWash has a low consumgteon of enengy and
detergents. Use CombiWWash at the end of every workday According 1o re-
quiresment, you choose between fowr cleaning programmes, and Combildach
EMEUFES 3 spotless oven chambes with ne residues of woap. As the cleaning
takes place in a closed circuit, you avoid geect contact with chemicals

11
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Autamatic dearstop

The door hinges hiave a stop funcion In
pasitions 110% and 1ED°, which makes the
laading and unloading of prodects easiers
and irnproses your safety whis you work

Ventllated double-glass
The vertilated double-glass In the oven
daor ensuies that the tempesature an the

aiside of the oven door remains below
140" F

Rumnars with stops
All runners have 3 special sop funchon al
the end foensune (hat the trays e placed
correcily in the cven

Integratad drip tray
The integrated drip tray menemises the ris

ol dippefy faars, a5 It electaal) slercepls
condented roaisune from the oven and
leads it into the drain,

Detachable door sealing
The door seal Is detachable and therefose
easy o clean, The seal can be exchanged
without the use of toals, saving you the

costs of & senice enginser

Easy access from the front
The service engineer has easy access 10 the
companents inside the oven, as the frond
panel can be litted off with a minimaen of
effot




Model sizes

SIFE 1.0 1.08 1,10 1.12 116 1.20 210 214 Loa
coooplood

CAPACITY

Tray sizm 12x20 | 12x20 12x20 12x20 12x20 12x20 12x20 12x20 12x20

or 13x18 |or 13x18 | or 13x18 | or13x1€ |orlixlE | or 13zl |orl8x26 |orlBx26 | or 18x26

mumber of onners, 2.567  § 8 10 Iz 16 20 10020 | 1425 20 (40)
mamber of poners, 3.35 5 Ta 2 1% 12 15 B (14) 11 {2} 15 (340
Portons 90 120 150 180 240 300 300 420 600
Potatoes 55 Ibs T00bs | 900hs 110Ibs | 140Tbs | 175Ths | 175s | 2500bs | 3500bs
Rice 13bs | 181bs 22 Ths 27 Ihs 35 Ibs 44 Ths 44 Tbs 2 Ths 28 Ihs
Vegetahles I3bs | 441bs 55 Ihs @6 Ths 88lbs | 110Ths | 110Mbs | 1550bs 270 Ihs
Roasts 45Ms | 60Ths 75 Ibs 95 Ihs 125Ihs | 155Dbs | 155Ibs | 275s | 3101Ibs
Chickens, 2 Ibs
[ Rolls Des per 137x18" Sheat Pan: 15 each

SPECIFICATIONS

Voltage*=* 208v, 60 hz, 3 ph

Wattage O kw 18 kw 18 kw 18 kw 28 kw 36 kw 27 kw 27 kw

Current 25A S0 A S0 A TEA 100 A T5A T5A

Water connecnomn 394 putside
| Drain 172" outside

Temperature range §6-482°F ( prebeating up to 572°F )

DIMEMNSIONS + WEIGHT

Width 355 355 355 355 355 443 443 443

Height - table modal 315 36.5 415 467

Height with stand 580 580 58.0 580 62.8 73 50 50 73

Depth (excl. handis) 323 323 323 323 323 323 372 372 372

Weight 231 253 286 108 174 418 370 418 462

* 2 20 will be released during 2008. ** Cassene rack: One ninner less. *** available with other voltaze

Visual Cooking on the Internet

Find Inspiration and documentation &1 Wi, Bouno., Com

ooking aven




MODELS C CPE K KPE

141 GN: 106, 1.08, 1,10, 1,12, 1,16, 1 20 and 1.20 rod-in

Parel waith turm satch and digtal o
Various | &3

Programmin

Injection steam

ratimg modes:

Combi steamang in £ sie
eratin

Dekta-T

Core temperature probea’

ultipaint core tempesature probe - no. 2




PC, network and Internet conmection:
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CombiMet® holding fve functions:
* Eq:ne managemerit

# Sanyice disgnosis

ombiiasn®, fully automatc cleaning system
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Hand shoswer

Easy-to-dean design
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-
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Caswette rack - moded size 1.66-1.12

=
o
o
o

Rolkin trofey - moded size 1.20 roll-in and 2.2 roll-in

2-ziep safety handle

L]
L
L
L

‘entilated, heat-reflecting glass in oven doos

Integrated drip-tray sysiem o . . - -

Indication of water shortage in steam generatnr

Optional docer hinging - LH hanging is standard

-
-
&
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R-nu rnmes in cven chamber

ervice acoess from the front

LA
.
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™
™

Couble water connection possible
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GOST ¢ GOST-R
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Special versions:
PazsThrough - owen with door at the front and at the rear*™®

Varous voltages
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Meeting your needs — worldwide

BEKI / BevLes
2812 Grandview Drive
Simpsonville, SC 296380
864-0963-3471
1-800-927-6887
fax:864-963-5316
ww.bkideas.com



	HOUNO_HORECA_english-1.tif
	HOUNO_HORECA_english-2.tif
	HOUNO_HORECA_english-3.tif
	HOUNO_HORECA_english-4.tif
	HOUNO_HORECA_english-5.tif
	HOUNO_HORECA_english-6.tif
	HOUNO_HORECA_english-7.tif
	HOUNO_HORECA_english-8.tif
	HOUNO_HORECA_english-9.tif
	HOUNO_HORECA_english-10.tif
	HOUNO_HORECA_english-11.tif
	HOUNO_HORECA_english-12.tif
	HOUNO_HORECA_english-13.tif
	HOUNO_HORECA_english-14.tif
	HOUNO_HORECA_english-15.tif
	HOUNO_HORECA_english-16.tif

