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GENERAL CHARACTERISTICS

 

Diamond 90 Touch 4.0 - Everything under control Everything is

under control, perfect results every time. Thanks to the practical

display, parameter selection is quick and precise. Easy and clear

temperature management, and special functions are always

visible and accessible from the display. Tradition and innovation,

everything on your worktop A new non-slip square and

rounded knob design for a more ergonomic grip and an

embossed indicator that makes it easier to select the datum to

be set. And with the exclusive Encoder Functionality, simply

touch the parameter you want, turn the knob to adjust the level

and press it to start the set datum. With water- and dirt-proof

crown. Quick and precise parameter selection. Easy and clear

temperature management. Special functions always visible and

accessible from the display. Stainless steel outer shells and feet.

Height from worktop adjustable from 840 to

900 mm. Tops with 2 mm thickness All model-identiûed

equipment (T4W) is 4.0 Ready equipment, allowing you to

beneût from all the advantages of connecting your equipment

to a cloud system.

TECHNICAL SPECIFICATIONS

∎ Thermoblock' heating elements, armoured and encased in a high

heat-resistant aluminium casting. ∎ Automatic water ûlling

programmable in 3 different modes: automatic with litre counter, fast,

slow. ∎ Use in 7 functions: fry top / BRATT PAN / pasta cooker / slow

cooking / steaming / kettle / bain-marie. ∎ Two USB outputs located

under the dashboard (compartment area) for storing recipes and

updating software. ∎ Control of cooking by core probe. ∎ Product

discharge via dedicated hole on tray positioned on compartment. ∎
Dedicated water drain with overüow. ∎ Internal memory for storing

pre-set recipes, transferable to another device via USB. ∎ Double-

walled lid without perimeter seal.

∎ Mains water drain with overüow drain and basin drain hole with

sealing plug. ∎ Control of cooking by core probe. ∎ Easy to

understand and use Touch Screen control panel. Possibility of storing

personal recipes. ∎ Basin for draining the cooked product into the

tank. Guaranteed cleanliness of the station and easy transport of

products. ∎ industry 4.0 ready version.
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Technical Information

SPECIFICATION DATA

MATERIAL CR0999059T4W

SUPPLY ELECTRICS

DIM. PRODUCTIVITY 900 mm

DIM. HEIGHT 870 mm

STANDARD POWER SUPPLY 380-415V 3N

ELECTRICAL POWER 20 kW
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Automatic water ûlling with the

possibility of programming litres.

Mains water drain with overüow drain

and basin drain hole with sealing plug.

Control of cooking by core probe.

Easy to understand and use Touch

Screen control panel. Possibility of

storing personal recipes.

Temperature control via touch screen

and adjustment with ergonomic knob
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ACCESSORIES

CODE MODELLO DESCRIZIONE

CR1357499 4.0IOTPRO PRO Subscription - Cloud

CR1357479 4.0IOTENTRY ENTRY Subscription - Cloud

CR1200179 CAMCF Lid for steamer use

CR1200169 GFMCF Tank bottom grid

CR1200159 CPC1/3MCF GN1/3 basket for pasta cooker

CR1200119 TSCMCF Frame for slow cooking

CR0956330 SDXP Shovel

CR0999069 CRLMCF Trolley for multifunctional

CR1200149 CV1/3MCP GN1/3 steamer basket 160x280x115(H)cm


