
FEATURES & BENEFITS 

iCombi Pro 6Pan 

iCombi Pro 10Pan 

iCombi Pro 20Pan 

iCombi Pro XS 

• Efficient food production : The iProduction Manager plans production processes and indicates which 
foods are best cooked together. Streamlines processes, saves time and energy. 

• Ultrafast cleaning : A clean unit in approx. 12 minutes, this can only be done by the iCombi Pro. Even the 
standard clean saves 50%* in time and cleaner. Stay clean, less downtime, more productive time. 

• Carefully designed : More fan wheels, optimised cooking cabinet shape, increased dehumidification per-
formance all mean up to 50%* larger loads and even better food quality. For even higher productivity. 

• iDensityControl : Higher performance, which saves time and money. Adding more to the flavour. 
• LED lighting with rack signaling  
• 6-point core probe  
• Dynamic air circulation and Fresh steam generator  
• 300 °C maximum cooking cabinet temperature  
• Integrated hand shower with jet and spray function  
• Triple-glazed cooking cabinet door 
• Also, energy consumption display, new sealing technology for floor units, WiFi without external antenna 
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 XS Unit 6 Pan 10 Pan 20 Pan 

Capacity 6 × 2/3 GN 6 × 1/1 GN 10 × 1/1 GN 20 × 1/1 GN 

Number of meals per day 20–80 30–100 80–150 150–300 

Lengthwise loading (GN) 1/2. 2/3. 1/3. 2/8 
GN 

1/1. 1/2. 2/3. 1/3. 
2/8 GN 

1/1. 1/2. 2/3. 1/3. 
2/8 GN 

1/1. 1/2. 2/3. 1/3. 
2/8 GN 

Width 655 mm 850 mm 850 mm 877 mm 

Depth (including door 
handle) 621 mm 842 mm 842 mm 913 mm 

Height 567 mm 754 mm 1014 mm 1807 mm 

Water inlet R 3/4" R 3/4" R 3/4" R 3/4" 

Water outlet DN 40 DN 50 DN 50 DN 50 

Water pressure 1.0 - 6.0 bar 1.0 - 6.0 bar 1.0 - 6.0 bar 1.0 - 6.0 bar 

ELECTRIC  

Weight 67  kg 99 kg 127 kg 263 kg 

Connected load 5.7 kW 10.8 kW 18.9 kW 37.2 kW 

Fuse 3 × 10 A 3 × 16 A 3 × 32 A 3 × 63 A 

Mains connection 3 NAC 400 V 3 NAC 400 V 3 NAC 400 V 3 NAC 400 V 

Convection mode output 5.4 kW 10.25 kW 18 kW 36 kW 

Steam mode output 5.4 kW 9 kW 18 kW 36 kW 

GAS   

Weight 117 kg 155 kg 284 kg 

Electrical rating 0.6 kW 0.9 kW 1.3 kW 

Fuse 1 × 16 A 1 × 16 A 1 × 16 A 

Mains connection 1 NAC 230 V 1 NAC 230 V 1 NAC 230 V 

Gas connection 3/4" IG 3/4" IG 3/4" IG 

40 Pan 

20 × 2/1 GN 

300–500 

2/1. 1/1 GN 

1082 mm 

1117 mm 

1807 mm 

R 3/4" 

DN 50 

1.0 - 6.0 bar 

336 kg 

67.9 kW 

3 × 100 A 

3 NAC 400 V 

66 kW 

54 kW 

379 kg 

2.2 kW 

1 × 16 A 

1 NAC 230 V 

3/4" IG 

iCombi® Pro. 
The new standard. 


