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» remote management: Real time online cooking monitoring, can
upload menus and review data etc.

» LCD:7inch LCD better for human-computer interfacing.

« intelligent control: Newly designed computer board provides
more accurate control and more powerful function.

» One machine with multiple functions: 3 modes of steaming,
roasting, steaming and roasting, can easily achieve cooking
methods such as steaming, roasting, braising, stewing and
frying.

» Menu program: can store 99 menus and be stored in 9
categories which can protect special menus while make standard
recipes easily accessible.

« Differential Cooking: It control the internal food temperature of
the food while providing an outer crispy crust.

» fermentation function: can ferment all kinds of flour.

» Food probe mode: can supervise and control the inner temper-
ature of food.

» System data collection: can check the operating parameter
record table at any time.

» 360°hot-air convection, uniform in heating, ensure the food
color and luster.

* With dehumidification/vent function, which can eliminate the
steam produced during baking by force to ensure the baking
effect.

» New lighting design: With imported LED lights and new lighting
location, the device has better lighting effect and longer service
life.

» Advanced door opening, the device can be sturdier and more
durable to use, also can prevent injuries caused sudden gush of
steam.

» Three-layer glass door: more energy saving and heat preserva-
tion, better heat insulation effect.

» Chamber with arc design, put an end to hygienic dead corner,
ensure the food safety.
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Vesta (Guangzhou) Catering Equipment Co. Ltd.
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Guangzhou, Guangdong Province, China. 510880
Tel(Direct line):(86) 20 37767559
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IS Model JO-E-Y101S

#14& Dimension (mm) 910x810x1080
MEEHIHE Chamber Size (mm) 440x645x770

£ Voltage (V/Hz) 380-400V/50Hz/3N~
BESEE TEMP. (C) 25250

IHEE Power (KW) 17185

2 & Capacity (GN1/1) 10
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#58 Standard Configuration:

e HE/KEE Water inlet hose (G3/4")

@ JKABIKISIEE//KIEEE Squirt gun / connecting pipe /
gun holder

@ EHZM Grid

i&3% 44 Optional:

o AEEiNIELE Stainless steel rack

e FHE£ %4 Aluminum alloy rack

RIE#: Egg pan

$9%\HR Aluminum griddle plate

1+ T 42 Potato rack

248 Roasting pan

AF7LAI# Fried pan with hole

T7 RESEHEFEHENE Fried basket (combi-steamer)
GN1/3*65 7L 4 #4 food tray without hole
GN1/2*65TCFL 43 #i7 food tray without hole

REFEHIN Installation:

@ #t/KEF . 0.05MPa-0.6MPa, ZREHTESHIEPH

@ B %%, 380400V/50Hz , HEA1a% TR EMAEF
HEFARSH

o FEPEAE BIMNSSIT R, SEIES R
LR

o R RPN KEEEAES0mg/L(CaCos)l T, B HAEL
TKEERAE

o ZEMBEBFARBRD10cml E; FMFA M=k
5CMPLE, ZEMEFEEEES0CM Y E; BEA B
50CM

@ @ @ @ @ @ @ @

® Water inlet pressure: 0.05MPa-0.6MPa. Refer to the
instruction manual for installation regulations.

® Electrical installation: 380-400V/50Hz. Refer to the rated
technical parameters on the nameplate of the device.

® Independent air switch control must be fitted to each
device. Refer to the instruction manual for installation
codes.

@ Inlet water hardness of the boiler should be =50mg/L
(CaC0s), and the softener resin shall be regenerated
promptly.

@ The appliance should be kept a minimum clearance
of 10cm away from noncombustible objects on both
sides, 5cm from walls at back and right sides and
50cm on the left side, and 50cm from combustible
substance.
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