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DEVICE FOR COOKING



Naboo More time for your life

A KITCHEN PARTNER
THAT SIMPLIFIES YOUR BUSINESS

02 Matso

Naboo isn't just a standard combination
oven, it's more sophisticated than that It
is a cooking device, but also much more,
LAINOX has combined a team of gualified
professionals and cutting edge technology
that unite to become your partners in the
kitchen to simplify your business.

They also contribute to your peace of mind
and quality of life.

A team of Great Chefs has created and tested
a collection of recipes that has been made
available 1o you.

This means that cooking courses and extensive
training are a thing of the past, there’s no need
tor any long, drawn out research to enhance
or diversify your menus and you don't need
to lose time in testing because the recipe
includes all of the ingredients, the preparation
procedure, cooking method and even the
plate presentation,

Naboo is the LAINOX 2.0 generation product
that, besides its technical and functional
benefits, also directly benefits you.

With Naboo you truly can take more time
for yoursalf, get involved in more profitable
activities, concentrate on other activities for
your professional success and constantly stay
up to date on the |latest developments that
affect your work. Simply put, you can use your
time as you see fit.

This way you have more time for your life,
yoaur business is streamnlined and your profit
is increased.



The absolutely unigue feature that distin- The Naboo Cloud offers you recipes that are

guishes Naboo from other professional ovens always original and varied throughout the
Is called Clowd, year because it has an editable program that

4’ i |
In Cloud you find all of the content to create "- ' | is full of new recipes each month to add to
the finished product because we have put the - the library.
recipes, process, preparation system, cooking } These are added to the recipes that are
program and the presentation of each individ- : already available in the Cloud as weil as the
ual plate in the Cloud. = | ' - 1T | I - ones that are preloaded on the Naboo.
Maboo providesz, suggests and redefines - ni |r | |’ f)
everything you need for excellent guality ]I l l [ll l | _ We also suggest which dishes or recipes
results that are uniform over time. 4 - | p— . you can develop further to optimize
i - . ' your tima.
. | ‘ . l '|, -
I L ! i | | , - Books are no longer needed. Recipes,
- . e - = ' videos, tutorials and entire menus are
Kn OWI ed described from ingredients to plate
the Cloud. It is-a type of permanent
= & training and information that allows
. 1 W you to 'be constantly learning and up
to date so that you can offer new items
WIFI CONNECTION _ to your customers and enhance your

presentation, anditis all-avaitable in

ORVIA ETHERNET CARD menus. Inother words, you can continuoushy
\ increase your professionalism and output
CLOUD ACCESS || A | \ q | )
THROUGH REGISTRATION 2 LAY .|I-|I 2 - With this system you are continuously
; connected to the web and therefore to an
ALL CONTENT IS endless source of information and ideas, with
ALWAYS AVAILABLE the advantage of always having everything
readily available, without losing any time,
BACK UP OF ALL CONTENT 1 Would you like to create a seasonal menu
: that is perfect for your business? Would you
SETTINGS AND CUSTOMIZATIONS like a completely customized assortment?
Would you like some ethnic, regional and
SHARING OF CONTENT local dishes?
ACROSS SEVERAL DEVICES

With Naboo, anything is possible. It is flexible
and constantly evolving and updated.
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Naboo Enter a World of C

1. RECIPES
Recipes from throughout the
word directly on your Naboo
and inthe Cloud

2. CONTEXT

In the Clowd you will find
only the recipe but also its
origin and evolution.

3. INGREDIENTS

The recipes in the Cloud glve
all of the ingredients and the
guantities are already listed In
detail,

4. PROCEDURE

The Cloud gives step by step
instructions on how to create
the recipe.

ontent

5. COOKING

The Cloud |s set up to obtain
maximum synchronization between
the ingredients, procedure and
cooking for each individual

recipe.

B. CUSTOMIZED RECIPES
MNaboo supports every Chef's
passion and creative talent,

7. UPDATES
Continuous connection
with the Clowd allows for
continuous updates.

6. PRESENTATION

Customer service is not complete
without an attractive and original
presentation,



All recipes with
just one Click

All of the recipes are created and tested
iy great chefs to satisfy the most wide-
ranging gastronomic requirements: Italian
and French recipes along with international,
Oriental and ethnic recipes inchuding spaafic
ipreparations for pastry or vacuum cooking,

as well as seasonal recipes and dishes for
special occasions. '

History
in every g

The history of the dish, its origin, evolution
and all other information tﬁat will help
you understand how to best offer it to your
customers is included. This includes how
and why to introduce it in your menu and
defines the type of menu it is most suited to:
banquets, a |a carte menus or self-service. ..
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You no longer need to waste time
experimenting with measurements or creating |
itemized "shopping lists", All of the detailed
infosmation about the recipe is a true font
of knowledge made available to you that
increases preparation speed and ensures,
hrough an already tested process, that the
ingredients are correct and balanced in both
guantity and quality.
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| The “tutonal” process does not restrict your
creativity. You can always use it by customizing
work phases like the type and quantities o

| ingredients. It's goal is to help you save time
and share information with others working i
the kitcl‘llfn.




LAINOX
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ustomer service is not complete without a
attractive and original presentation. The Cloud

descriptions illustrating each phase. In the
resentation, research and innovation must
2 continuous to avoid reducing the value of 3
hain of activities that must always be inspired
by quality and creativity in order to be successful
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The Cloud is set up to obtain maximum
synchronization between the ingredients,
procedure and cooking for each individual
recipe. Automatically and with only a single
touch, you can access the ideal and most
efficient cooking for each dish, due to the
exclusive present and widely tested methods,
times and system. A wide range of cooking
methods is already tested in the field by a
highly qualified group of workers.
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jupdates of the dishes you offer through X
. % I

content sharing. You are no longer limited to , r i
wour environment, Instead you are in contact
with professionals throughout the world who
continuoustly propose new ideas to increase
vour professionalism and your business,
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G

aboo supports vour passion and creative
talent. You can use the Cloud as a true archive
for your creativity and access it from anothe
Naboo anywhere in the world
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Naboo Everything aty

Maboo was designed to offer you all of the
technology you need to cook any type of
food, while offering maximum ease of use:
just swipe your finger over an icen to bring
excellent dishes to the table. In this manner,
starting from day one vou will reap real savings
that can increase your profits on every dish,

IMMEDIATE
START

With traditional ovens you have to perform
numerous steps and selections before you
start cooking. The “one touch” philosophy of
Nabaao simplifies functionality and by merely
touching the icon for the dish you wish to
cook, this intelligent device starts and begins
cooking. Advantage: extremely easy to use for
simple and intuitive use that does not require
any courses or training. Nabeo was designed
to support less experienced operators
when managing digital equipment and its
performance can also be used by anyone. In
MNaboo, everything is at your fingertips, even
when wearing gloves!

6 NS00

CUSTOMIZING THE
DISPLAY

In the home screen, anyone can enter theair
own recipes, inserting only the ones they
need and prepare regularly. This complete
customization of the display with the contents
that each person wants or decides upon lets
the users have their preferred programs
highlighted to start *one touch™ cooking.
lcons with a photo and the name of the
recipe make programming intuitive. The clear
and fully functional interface with intuitive
commands makes management easier. And,
if something Isn't clear, no problem: the
manual iz online!

our fing
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~“The Naboo interface is like a large tablet o

i

e

P

in multilevel mode, That ks, it indicates which

which ones can't,

Naboo User friendly Technology

smartphone screen and it works the same way:
browse the menu, drag icons, cpen files, make
new pages, create files with new content
download from the cloud and combine wit
content already on the machine. All with total
freedormn, creativity and functionality.

FOLDER
ORGANIZATION

Getting into the details, Naboo allows you
to custom organize your folders. This means
that vou can organize your recipes as you see
fit. For example, you can create a file with the
spring menu or keep all of your vegetable
recipes together and so on. Each person
organizes their own Naboo based on their
ewn needs,

SRl O8] STERS, CHLUFDVEGS P AR

INTELLIGENT
RECOGNITION

Another Naboo feature is intelligent recogni-
_tion of multilevel cooking. What exactly does
that mean? Naboo checks the compatibility
of the cooking methods for different dishes

D!

“ones can be cooked at the same time and

haooo 19
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Naboo Technoloc

good looking but adds a series of functions j

Ml
and innovations that always head towards the -

best cooking quality. This is the case with the™=
utomatic door opening feature that lets yruu;" ﬁ ﬁ
'Enpen and close the door by simply pressing -""'—-"
button, even when you have a dish in yourg===# .
ﬂhands Another innovation is the nrganlzed.- e f
hideaway spaces for detergents and various. =
accessories, hand shower, core probe and
LI5B port.

—
The Naboo design makes the oven not onlyl

) SUPERFLAT

Square, trendy design manufactured
with the top quality materials with a
focus on hyglene and aesthetics. Naboo
is |5 a registered trademark and has
been developed to glve users maximum
ergonamics in the kitchen, featuring double
glass door, heat reflecting interlor, lo
external heat emission with mirrored effect
that Is easy and practical to clean.

20 Moy

'DISPLAY CAN BE CONFIGURED BASED ON

"OUCH SCREEN

lﬁg COLOUR SCREEN (LCD- TFT), HIGH
:ﬂE’IHITIDH.- CAPACITIVE, WITH “TOUCH

'SCREEN” FUNCTIONS

THE USER'S NEEDS, BRINGING THE MOST
USED PROGRAMS TO THE FOREFRONT

AUTOMATIC DOOR
OPENIN G PAT. PEMND

MAXIMUM ERGONOMICS, EVEN WITH YOUR
HANDS FULL

HIDEAWAY
DRAWER PAT PEND.

DETERGENT CONTAINER DRAWER FOR THE
NEW AUTOMATIC CLEANING 5YSTEM

DEDICATED AREA

UNIVERSAL CONMECTOR FOR: MULTI-
POINT CORE PROBE MULTI-PROBE OR
MEEDLE PROBE FOR VACUUM COOKING,
AUTOMATICALLY RETRACTABLE HAND
SHOWER, USB PORT ALL IN A SINGLE,
PRACTICAL ORGANIZED LOCATION

Manoe 21
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OLD SYSTEMS A_HE_ DEEDLETE SCS SOLID CLEAN SYSTEM

Dwven hygiene and cleaning are an important requirement for cooking
'|u.==||1 v, Naboo intreduces a new type of optional automatic cleaning®

an exclusive ern (Patent Pending). LAINOX exceeds curren :
cystems, both those that use different types of tablets that can be@
nanually placed in the appropriate locations and those with tanks8
hat hold the detergent for the cleaning system. Naboo is loaded]
from a jar with an internal cap in soluble material inserted in theg

N EW DETEHG ENT = drawer that the system manages independently and that is simply

with its n Ax ; screwed into place,

with o ]
caming in contact with towc substances.

usa J|'|:| o of come in contact v th 'rhr. operator

CLEANING TIMES CUT IN HALF

Added to all of the benefits are the savings: a drastic reduction in
cleaning mipared to traditional 5

preparation time. The tablets m

all you need to do s

ewerything by itself.

NEW DESCALER
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ECOSPEED DYNAMIC

With the Ecospeed function, by recognizing the quantity. and
typee al product betng coaked, Naboo aptimizes and controls the
delivery of energy and maintains the comect cooking temperature,
preventing any Muctuations

Result: | use only the amount of spergy needed and maximise
enengy efficienoy

-10% energy / -30% water / -5% weight loss *

GREEN FINE TUNING

For ‘gas owens the new GFT (Green Fing Tuningl burmer
modulation system and the patented high efficency exchanger
prevent power waste and reduce harmiul emissions.

-10% energy /-10% CO2 *

* Compared fo our prewiows model

p

ICS AUTOMATIC COOKING SYSTEM

implicity and customization are the Naboo keywaords,
e sequence of the stages that are particularly linked to automatic
» e cooking is extremely fast: | choose the recipe and customize the result
' - offered by the system if | wish and start the ideal cooking
method with “one touch".
: Naboo takes care of everything else completely independently:
— 4§ s\ - It chooses the cooking method {from among convection, steamor a
A 48 combination of steam + hot alr);
/f--} it cantinuously checks and adjusts the cooking temperature;
it detects and maintains the desired humidity level thanks to the
) Autoclima® system.
= ] All of the functions are checked minute by minute, no matter what
= 2 | you are cooking. In this way, Naboo constantly adjusts the cooking
w—

—
ICS Aut

III|'|I|||1I|I-|. i d_da'

utomatically, giving you ideal preparations, juicy meats, excellent
rawning, food that is perfectly cooked throughout, fragrant breads
and desserts, dry and cnspy fried foods and excallent au gratin dishes,
MNaboo was designed and created to make cooking easy and to allow
chefs to concentrate on the highest guality food eutput,
Plus, LAINOX considered savings and focused on creating less
r.::::nsumpﬂ::-n and lmpaﬂt on maore thahjust the ecanomic level,

Masine 28
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ot BANOQUETING

ith Naboo you have the possibility of using remote mntmimtake uII
vantage of all of the potential of multilevel cooking.
he Naboo Cloud already has the folders with the macro groups for
ultilevel cooking so it is very simple to access this function, Plus you
an create dedicated folders and the system guides the operator and
akes comections in order to load only those recipes and dishes with
mpatible cooking methods.

MULTILEVEL

The advantages are:
= Dptimized consumption due to a smigle load
= Cuality avtomatically managed resulting n constant and
repastable results and no types of errors
Space s well as management and crganisational optimizaton
- Reduced time and simplified costs (see cleaning cperatiocns)
- Reduction of tools dedicated to a specific function {grill; fryer,
pan._.)

JUST IN TIME

The Multibeval advises you in saguence when the products are

ready an the different levels and a second, complementany 3
function, the IT, allows wou to take a seripe of different foods out o=
of the aven all at the sanme time.

Everything s done with maximum organization and the
guarantesd bast rasult.

In addition, multilevel cooking is extremely useful and profitable. =SS

Qe 'u'frth the Multilevel cooking system you can cook different foods withg

?'-jdlﬁerent cooking times simultaneously and Maboo will let you kno

Swith an audible and visual signal when the tray is ready. Prevent

& = “downtime, partial loads and unnecessary consumption with over 30%
=

less production time compared to traditional grill and fryer cooking

-
= oystems.

-

Yol con organize your tme more efficienthy with JIT,

Yau can simultansoushy cook feods with different cooking times
and szes: Naboo will sdvise you in sequence whien 1015 tme i put
the individual pans in the oven in order 1o be able to take them aut
of the oven all a1 the same tme when cooking is complete,
Greater variety of food with maximum peasce of mind and gquality
MNaboo keeps everything under contral,
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VACUUM COOKING
This cooking technigue calls for temperature precision to the
deqres ini the chamber and the product core,
Thiz can be ensured thanks to the 1 mm neadle probe {specifically
for waouum cooking or small pieces} so you can cook while
maintaining maximum nutritional guality and the absolute lowest
possibde weight boss,

VACUUM COOKING IN GLASS JARS

This is an imnovative steam cooking technigue with controllad low
temperatures that is used for varous types of products.

There are numerous quality advantages and also meadium to long
stoFage times,

it is also a new food presentation method,

ECOVAPOR

Maboo recognizes the type and quantities of food loaded and
prodisces ondy the avaunt of steam pecessary for cookeng

With the EcoVapor systern, there is a definite reductian in warer
and energy comsurmptbon thanks fo automatic contral of the steam
saturation in the coaking charmber,

-1086 energy / -30% water / -10% steam®

* Compared fo our prewiows mods]

TURBOVAPOR

Naboo pushes steam production tothe maximum and obtaing
great results with low costs

With the TurboVapor system it sutomatically produces the ideal
levil of steam to cook “towugh” products like égg pasta or asparagus,
burnip greens and chard, which are notodously fibrous vegetables.

.
[

steam cooking maintains all of the food's nutritional value.
e colours stay bright, less seasoning, water and salt are needed and ‘
therefore, production costs are lower,
Naboo lets you steam cook at low temperatures from 30°CEE)
to 99°C, with absolute precision and with minimum water and
nergy cansumption,
e low temperature steam, 50/857C, Is Ideal for cooking half-cooked
Ishes like créme caramel and créme brulée or terrines and paté that,
vith traditional systems like double-boiler, are difficult to control,

Cooking at 100°C steamn allows you to cook any type of food that

otherwise must be cooked in boiling water, with greater quality,

15 leads to huge savings: no pans, less space, no waiting for water
o boil, less energy consumption and faster cooking times, Over 20%
less compared to traditional systems, \
Finally, forced steam cooking, up to 130°C, Is ideal for frozen products#
frozen vegetables), especially in large quantities.

WAt this temperature there is greater heat transmission and thereforey
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aboo can be as pnwérful or as delicate as needed.
. or LAINOX, cooking uniformity has always been a fundamental value
u L B ?r} Sx- v Lot hee uapking. < Hembet T m and with the exclusive Fast Dry* and Autoclima® systems combined
ehumidification system) you get the perfect crispness an 3 : * . N -
browning of fried foods, gnilled foods, desserts and bread, even " ' with 6 different air 'u'r;'r'ltll-:'l.tinl'l speeds, excellent results are achieved
I ven when fully loaded, without waste or food that is not presentable 55

at a full load. A . 2 i \
Ituses 100% of the load capacity. J e i TR 1 B0
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TENDER, JUICY COOKING

Tha LAINCY Autoclima® system automatically cantrals the perfiect
climate in the cooking chamber

The temparature and humidity are automatically controdled at
thie ideal levels according to the food being cocked. Julciness and
tenderness are also ensured when warming pre-coaked foods.
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SMOKEGRILL Bar - . == TNge 18:32 . Even inconcelvable types of cooking and finishing that are linked
- IO P it bt anaeinnal 1o specific and speclal tools are possible. With Naboo the cook's.
With SmokeGrll, Maboo (s the first professional oven that allows [y .:;eaﬂumﬂ i pot limitad,
ﬂ;{mﬂh&ﬂéﬂdﬁf‘;‘ﬁ mi""ﬁﬁﬁ:ﬁ d?:a ;;'gmg;:“n'; m‘i ' ’EJ #_Superb results with low costs and high added value,

smoke and dirt. Food is cocked just as if it were done on the grill
or barbecims,

FRO* \ ) '__'

SMOKING

Smoking isn't an obstacle either thanks 1o Naboao,

Withoul any type of combustion but thanks to the yse of
Smokebssonce a special ecological Navouring, it allows you 1o
praduce this type of finish,

The process is completely automatic [control of the quantity of
ligquict srmake and deesn’t leave any type of mesidue 5o the ovien can
bxe s again right aweay

FLAVOURING

Maboo makes the new Aroma Dispenser application available so
youcan create different types of food with the most vaned types
of flavouring

B2 Masiong \ MWaoon 33



PROBES FOR EVERY FUNCTION

Mutltipoant probe s standard and ensures perfect cooking at the
product core.

2 CORE probee, & LAINOY exclusive, with a dusl prokse with a single
attachment, vou can cook different prodoucts and different dzes ot
the some time,

ad
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HACCP PARAMETERS SHOWMN OM THE éESPLA*f

HAT |5 IT FOR
e display allows for constant detection of the HACCP cooking

'gpaarameters by monitoring the temperatura in the chamber, the corea
temperature of the product and the time, ’f

ADVANTAGES

Continuous monitoring of the cooking pracess, shown on the diagram
highlighted on the screen offers the constant possibility to intervene +°
and make adjustments. Cooking data certification Is also avallable
upan request by exporting and saving it. This function is required on
equipment from consulting and design companies for meal production
systems.
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1832 #Naboo 15 an appliance that isn’t afraid to work overtime.

24/7

Hawing Maboa work while the kitchen (s resting is a great advantage

= Optimizes the use of the oven 2477

« Lses & type of cooking that reducas welght loss and glves quality
to the product

« Reduces energy comsumption

0 ) v covonsaat JEET '_‘EL:IW temperature night cooking and subsequent holding ensure
-zperfect maturation of the meat with minimum weight loss and low
“energy consumption.
- = Al this is offered without the need for monitoring since the cooking
data can be decumentad In compliance with HACCP norms and
- Tdownloaded through the USB interface.

T

BRAISING AND BOILING

With this Nabeeo cocking method vou can usé it nol only for roasts
But alsa for new preparations like braising and boiling,

:'l'
| J---- (o ..-ﬁ.'l':-f: -.
A e e ik '
ot = - 1
DELTA T SYSTEM LR, o
i .__‘t:-"'* " g -
e to the low differential kept constant over me, and achievabls feiiss e i ¥
between the temperature in the cavity and the food core, ;. _;" 'rl o o1 &
contrilled by the meat probe, the cooleng of large sized pieces, ] e T er y
such ascooked hams, 5 no longer & problem, E P AR S -
L4 7 - ﬂ""-\.._
= 3
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Lainox C

NO
FOOD WASTE

GREATER
QUALITY DISHES

MAXIMUM
FOOD SAFETY

BETTER
PURCHASE MANAGEMENT

REDUCTION
IN ENERGY COSTS

GREATER
SERVICE SPEED

3""'\......
L T o

ystem

INCREASED INCOME

You are not only a Chef using your creativity in
cooking and catering, you are also a careful business-
men whose strength is customer satisfaction and
work optimization and LAINCX offers you compre-
hensive tools.

These tools, related to refrigeration technology
through blast chillers and the possibility to hold the
temperature of plates that have already been cooked
that are built into the system,

if you ask today how many customers you will hiave
and which dishes they will choose, LAINOX has the
answer, If you want to ensure quick and professional
service, Laimox is om your side,

This is the Lainox Cooking System.



Lainox Cooking Syste m

WHATEVER YOUR CATERING NEEDS

LAINOX PROVIDES A COMPREHENSIVE SOLUTION

 ;

COOK AND SERVE

LI RRS TR

TEMPERATURE HOLDING
CABIMETS BOTH BUILT-IN
OR TABLE-TOP

For the best cooking results, LAINOX
offers you the possibility to couple
the Maboo stand-mounted product
line with an innovative, dual function
appliance:

- Ternperature holding cabinet

- Low temperature slow cooking

+30°£120°C

The digital controls let you set the
nght temperature in the chamber
and the standard core probe lets you
set the comect holding or cooking
degree.

In this manner you create a product
that is always excellent with
numerous afdvantages in managing
YOUT Work.

- Low energy consumption
(From 0.7<1kW/h)

- Lera weight loss during holding
and less than 209 during low
temperature siow cooking

- Cooking diversification

- Minimum dimensions

= Speed In exXpress service
(food bank)

HOLDING

COOK AND HOLD

NEW CHILL BLAST CHILLER

Mew Chill 15 the comerstone of the
nesw systerm for organizing the kitchen
where preparation, cooking, chilling,
storage and reneating are stages of a
single process that frees up production
time for the dishes

A link between cooking and storage,
thanks to the great cooking pawer and
adequate ventitatian, Mew Chill quickhy
leiers the temperature of the praduct,
stops the proliferation of bacteria,
presenits the dispersion of humidity and
maintains the organoleptic properies

-
=

COOKING

9

CHILLIN

REGENERATION

COOK AND CHILL

Tl A 4



Naboo Excellence in the product range

COOKING MODES

® |05 [Interactive Cooking Syslemn), an automatin
cocking system for ltalian, Fredch, nRermatinnal,
Spanlsh, Aussian, bslan and German recipes inchad-
Ing thesr higtary, ingredigris, procedwre, automatic
l.'ili.lkif":l propFam gra plate presontation
& Kanual cooking walh three tooking modes: Ton-
yection from 30°C to 300 Steam from 3000 1a
30°C, Coenbindtian Cordection + Slg2m from 30°C
to Fo0C
* Programmiable medes - Powilslivy to program dnd
LNE COCEing mefhosds |m-En automatic seqesnce
lap to U6 cydes) diving  each program ils own
name, picture ard information on the recipe

OPERATION

* OISPLAY that can be confiqured besed om the
needy of the wier, aringing {forasrd Lthe programs
iised st

o LARNGH Cleud Wi-FiJEthernet connection sy
tern for sawn peisond seitings, software updates,
HADCF data archiving ard dowrdaading new recipes
o futomatic “ane oach® cocking (1C5)

¢ Organization of recipes in feldem with preaew,
aiving sk falder its own nomse

# |nt=fligent recoanitian of recipes in mudtilevel
Todders

# 1" cofour sereen (LCOF - TFT) that is high defin
thon ani capspcitive with “Toueh Soeer” fupctices
# SCACLLER FLUS hmab weith Scmll ard Push func
T tor comfirrmimg fholees

* furtomatic door opeaing uung the “Open” butian
ptienald

¢ instartapeour display in ICS copking of the
HALP praphs

CLEANING AND MAINTENANCE

« helf -diagnoss hefore starting 0 wse the eguip

arx

mient, weth desoripteve and audibie sgnalling of any
AT s

® 505 [Sofid Clean System] automabic cleaming
ystem with built-in lank and automatic detengenl
fospensing,

= CALOUT descaling system thit prevents the for-
mation and accumilaton of limescale in the hoiler,
WlTh Dedt-m tank ard autometed dipensing

= S0LE0 CLEAN detrrgens and SOLIO TAL descaler in
1 K parckages [trial package] used for She pereni-
fion nf producty fo fill the bailt-in mnks

® Far 90 | 202 moedels Aulometic elean il 5Y5-
tem (LK and CALOUT descaler system, using Tom
bellean liguid detergent and Catfree descaker

* Marual cleaning sysiem with retractable hand
aFiawer,

CONTROL EQUIPMENT

® gytpreyerse [automatic reverse of Ton matahon)

for pedect cooking uniformity

* Aulomatic paradlel compartment and coee fris

perature montrol, DELTA T syebem

® figlamatcally requlated Aeam condénsation

¥ Exry acces fo programmishle user pammeters b
usiomize e gpptance thicuagh fhe user mems
Progrmmmahle deferred cooking

® Hollity 1o chaopse Up [o 6 fan specds; the first

1 sperds automatically sctvate the reduction in

heating power

® Far special cocking methods, you can use an in

leprtient speerd

® Temperature control at the product cone umng

prghe st < debecticn poiite

®F rare probe, 3 LAINDX eedusive

® Lt probe eonnection throwgh o cofmector cut

side of the coaking chamber, with the ahifity to

quickly l:".'llll" T e mecdle peole Tor Vel m ook

ng and small pieces
¢ IS8 connertian Eo déwenlsad HACDT data, update

1
= —

saftware and loalunload cookmpg pograms
» Hendy for 5M energy opbimeation bystern fop-
tional)

o SERVICE progeam For [mspecting the uperation of

the eiectronic baard and dispiay af the temperature
gialies

# Appliance coeration timer for all prmary s

nens for programmed mairtenance

« ECOSPEED
product,; Mebod opdiripes ard comtnses the delivery
of eperyy, maintains the correct cooking ferspera

enfifg ey Tactuatlons

« [COVAPOR - With CCONAFOA wystemn there 53
delinite redisetion 0 waler and emrgy eansimgt=n
due 1o the aubamatic comtrals of the veam saturs

won in Ehe cookeng chamiser,

# GRECH FIME TUMING: 3 mewv Burmer moduiation
syalemm and hagh cifestmcy exchanger So prevent
power waste and redece harmful emissiors

{Lire, Fu

Ba=ed oa the quantity. and type of

CONSTRUCTION

® [PR5 priiection agairst sprays af water

® Bemecthl emanth, watertight cnamher

* [oor with doahble tempered glass with air chamber
and interior heat-reflecting glazs for less heat tadi-
atinm towards the pperator and greater efficiency

s |iternal ghess that folds apei {or easy cleiming
® Handie with keft or nght hand apening

= Agpizabae hirgie for opmmal sesl

# [eflectar that ran be opered far =awy fan com
partment creanirg

Purmes
sapply voltage

External
dimennns
[ri ]

Tedal Gank derilomi momnal i
slectricpowsr | heating owtput
|l W Tocal)

Dirwet Bt bt
shEmm

LT

Y Chamber dapaciiy Distasics
1 GNEE 1XSmmil | bebween byers

2 G (530 w554 § T

Chamber capacity
177 G (500 = 525 men)
I &N {530 x 450 mm)

wiith baailsr ot covers

Distanca HMusmber Tatal Gk vetilons noina
Hio oy |.||-:.l|lr|| of coveri wCinc paowisr healong cufpud
|mum) L] i fkcal]
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Naboo The Ideal Solu tion for

LB}

|

For the different Maboo mpdeis, Lainoe otfers
practical and functional configurations for
vaETHE neels

The tray holder and 8 practical aeutral
cabinel with door or an open stzinless

steel accessory halder can be added to the
stainless steel stand,

Ll Pl s

1 a blast chiller/lreezer needs ta be added
to the Mabtoo and there's no space in the
kifchen, a specsal support can e placed
unmider the aven to insert a blast chilfer
[mndels 0&0051]

This practical canfiguration can be created
foat Lhe Tallawing avernis:

® (171 gasfedectric

= 101 gasfelectric

® 172 gas/edectric

® {1} gac/efectric

For those who want o have cverything n
arder and in maximom complignes with
HACCP r-e-§|u|:.||nn_~\._ a2 el nrutni ol
with o tray holder with-a closed neutral
cabinet oexl to il far l|:|E|I|n!; |'ir'a|'|r||_:|
detergents can be inseried in the stainless
shei] slaind

T resalee the probilem ol |'|;-|,:-'1|rl|_| wiradm
in wisible installations in supermerkets)
debiratesiens Naboa can be eqiipped sith 3
practicad stainless steel hood with maotorized
syction and air candensalsn reroseer

[ vou ke 2 small kitchen bt al the same
time & need foo large diversification aad
:|l.|:|111-I||.':1."'

Mo problem. Stacking is the sohitican,

The fodlewing combinations are availatle:
Mabono |;5|_~\.|'r ectric with boller of direcl
cheam

= Maboo OF1+071
capacity 707 Trays 11 G
Megzurements 8TExE25x1890 h

= Maboa 0714101
rapacey T4 100 Traws 141N
Measurements S30cH2522110 h

= Mabioe 0724032
capatity T+ 7 T 21 BH o
T 14 Trays 1)1 GN
Measurements B75xEI L1890 h
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ALWAYS PERFECT REHEATING

AND FIMISHING WITH THE LCS
BAMQUETING SYSTEM

Thanks (o the warious acressares Lhal can
be added to Meboo, serving 100 - 1040 ar
mdre coudre=s &l a q_:|i'.r\-n aaint im Trme with
masimum guadity = na longer & problem
With the LTS system and the “Cook & Cmll®
technique wou can prepare dishes shead of
tirme, even the day belore

B A0

Choose the Id eal Configuration

In just ten minukes on the day they ore
sepded, the dishes can be ready with

& Verlec! cooking resulls, =ien [or |.urqr
(178 ] om 1

® Helter work organEation

= More time for @ perfect fnish

L 5'1|:--_'r|,!',- werdice willth '-:ll_i_t.l'r:ll- riggaimem

Madel capacily 310 mm plates (make tare]
Mabize 071 18
Maboo 101 14
Mabpo 172 32
Maboo 1032 49
Mabioe 201 €0
Maboe 102 104

[EMPERATURE HOLDING
CABINETS/SLOW COOKING

%o thal wou don't ose the :_||:_II:-'|I'II:'_-.:. ol food
cooked an hour ahead, Ladmox lets you com-
hime this dual lunction applenoes (o Nabap
& Helding &t serving terperature +65°C
LR Irm[.r:.:_llnrf_'\.l:r.l.'.:v:_lui-::.'ll_;l A= F20°0
= Exclusive advantages with this combsna-
L1

o Mavimum precisaan thanks t the temper-
alure confrol with the stanand core probe
& WAinimuem energy consumpticn fram 00 &0
I kW

= fdimimum dimensions

* [mmediafe EROress Serae

= Ahility po diversify cooking methods

Mlougel Capacly Gn | rake table]
KRCOATE 3814
KBACDS1E Gx 11
KRACOS2E L1 - 10111

POLLOGREILL

Laoking guality and perfect crspiness foe
delicatessens mnd grill-rooms

The aduticn af |ar|5|r puanlities of dhick

ens on the spit becomes easy Gnd econom-
fcal will The Insertian af Lhe F"l:-II|:|!|'|II kid
There are numerous advaniapes:

& 0% ket Wil 038 compared (o

tiserie

® G ey ererey carsumption

# B0 |ess cooking tme compared 103 o
taserie fonhy 35740 ministes)

® zpra Sieaning ime 5l cleaning]

® minimuin waler, :Ii:l,rl'gi_-nl_ E EAeEy
corsumption {optimized besed op the clean-
Inn l=ee| selected]

Fenttel Ma shickers Caganily dn make Gatrel
Maboo 071 18 RN
Maboo 101 14 Fuifl
Maboo 072 32 LR
Maboo 107 48 R

MULTEGRILL

Ferfect vaoking with the exclisive accessa
ries specific for every bype of cooking

Maboa has fe limits in cooking diversifica-
L, With i1 cooking arcesspnies WU A
create perfect gritled meats, vegeiobles and
lish, dry sind crevny fried foods, el |Enl
skewers or omelettes and quiches of varicus
sizes [120-200 mm in digmeter), breads and
vaRdUs pastries, pizza 85 if it were cooked
mn a brick even and peiecty golden brawn
Masis

Mags & F



FOR A FREE TRIAL IN
YOUR OWN KITCHEN, CONTACT US

tel +39.0438.9110 lainox@lainox.it

]
Ao

kel lnde

® LAINOY ALIS.p.A.  ViaSchizparells, 15 f=i 3304389110
L1 5 Glacame di Veglia fa +39.04 3897 2300

i _ s i 31025 Vitlorng Yenelo TV Il.ql'.' |lairsoxe | aire il
DEVICE FOR COOKING v Lo it




