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MODELPI601EPI601GPI101EPI101GPI102EPI102GPI661EPI610EPI201EPI201GPI202E

Number of levels6L 1/16L 1/110L 1/110L 1/110L 2/110L 2/12 x 6L 1/16L/10L 1/120L 1/120L 1/120L 2/1

EnergyELEC.GAS.ELEC.GAS.ELEC.GAS.ELEC.ELEC.ELEC.GAS.ELEC.
Culinary Capacity

Broccolis15 KG15 KG25 - 30 KG25 - 30 KG50 - 60 KG50 - 60 KG30 KG45-45KG50 - 60 KG50 - 60 KG100 - 120 KG

Rice9 KG9 KG15 KG15 KG30 KG30 KG18 KG24 kg30 KG30 KG60 KG

Potatoes24 KG24 KG40 KG40 KG80 KG80 KG48 KG64 kg80 KG80 KG160 KG

Roast Veal25 KG25 KG40-48 KG40-48 KG80-96 KG80-96 KG50 KG65-73 kg80-96 KG80-96 KG150-170 KG

Leg of rabbit50 - 80 P50 - 80 P62 - 100 P62 - 100 P124 - 200 P124 - 200 P100 - 160 P112-180 P124 - 200 P124 - 200 P248 - 400 P

1kg Chicken12 P12 P20 P20 P40 P40 P24 P32 P40 P40 P80 P

Chicken 1.6 Kg10 P10 P17 P17 P36 P36 P20 P27 P36 P36 P72 P

Croissants60 P60 P100 P100 P200P200 P120 P160 P200 P200 P400 P

Chocolatine96 P96 P160 P160 P320 P320 P192 P256 P320 P320 P640 P

Technical characteristics 

Space between levels (mm)8383656565658365656565

External dimensions  

Height (mm)898898106910691069106918251995194619461946

Width (mm)920920920920920920920920990990990

Depth (mm)861861861861118711879019018798791204

Maximum clearance door open (mm)14821482148214821808180814821482156215621888

Oven height on Bonnet stand (mm)159415941765176517651765-------------------------

Net weight (kg)126125150137215215225236261303288

Power (KW)

400/50/3/N+E9,315,324,318,624,627,754,7

230/50/3+E9,315,324,318,624,627,754,7

230/50/1+E-0,3-0,30,3-0,7

Power Gas (KW)-2323-23--45,5-

Cold water connection (max 20°C)

Max hardness :

TH40°TH40°TH40°TH40°TH40°TH40°TH40°TH40°TH40°TH40°TH40°TH

dH22° dH22°dH22°dH22°dH22°dH22°dH22°dH22°dH22°dH22°dH22°dH

Clarke28°28°28°28°28°28°28°28°28°28°28°

Resistivity :

Minimal (microSiemens/cm)20 20 20 20 20 20 2020 20 20 20 

FastPad ® interfaceXXXXXXXXXXX

Integral TwinControl® systemXXXXXXXXXXX

Core Control®: precise cookingXXXXXXXXXXX

Air Control®: Air flux controlXXXXXXXXXXX

Full cleaning system®: Automatic cleaningXXXXXXXXXXX

Advanced injection technology JetControl®XXXXXXXXXXX

3 cleaning programmes (short, medium, long)XXXXXXXXXXX

Automatic descale systemXXXXXXXXXXX

Automatic rinseXXXXXXXXXXX

Multipoint core probeXXXXXXXXXXX

Ventilation speed adjustable from 1 to 100%XXXXXXXXXXX

Steam mode 30-105°CXXXXXXXXXXX

Mode Convection 0 – 250°CXXXXXXXXXXX

Combination mode 30-250°CXXXXXXXXXXX

Regeneration ModeXXXXXXX XXXX

Holding functionXXXXXXXXXXX

Rapid cooling of the oven cavityXXXXXXXXXXX

Drying modeXXXXXXXXXXX

Delta T modeXXXXXXXXXXX

Manual humidity controlXXXXXXXXXXX

3 ventilation fans∞∞∞∞∞∞∞∞XXX

80 loaded recipesXXXXXXXXXXX

Store for clients own recipesXXXXXXXXXXX

Digital coulour photo recipe displayXXXXXXXXXXX

Recipes lockable by the chef XXXXXXXXXXX

TimerXXXXXXXXXXX

Timed Stand By modeXXXXXXXXXXX

Energy and consumables cost data, etc.XXXXXXXXXXX

DVS: Interactive schematic screensXXXXXXXXXXX

USB interface as standardXXXXXXXXXXX

FastPad® PC softwareXXXXXXXXXXX

Maintenance and culinary contact displayXXXXXXXXXXX

Time and date displayXXXXXXXXXXX

Energy saving modeXXXXXXXXXXX

Athermic double glazed cool doorXXXXXXXXXXX

GN 1/1 ovenware loaded widthwaysXXXXXXXXXXX

Halogen cavity lighting - Easy accessXXXXXXXXXXX

Detergent pumpXXXXXXXXXXX

Descaler pumpXXXXXXXXXXX

Technical access from the frontXXXXXXXXXXX

Connection to hard or soft waterXXXXXXXXXXX

Regeneration possibleXXXXXXXXXXX

Banqueting trolley∞∞••••∞∞•••

Banqueting trolley spacing 65mm∞∞∞∞∞∞∞∞XXX

Handed door••••••••∞∞∞

Independent spray hose kit•••••••••••

Energy saver kit•∞•∞•∞•••∞•

Vacuum core probe•••••••••••

Blown air burner∞X∞X∞X∞∞∞X∞

 X ...standard
 ∞ ...not available 
 • ....optional 

1
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HORIS S.A.S. 17, rue des Frères Lumière - Z.I. Mitry Compans
F - 77292 MITRY-MORY Cedex
Tél. : +33(0)1.60.93.61.55 - Fax : +33(0)1.60.93.70.47
E-mail : contact@bonnet-international.com   
www.bonnet-international.com

Décret 2005-829 du 20.07.2005

For disposal of this professional electric equipment at the 
end of its life cycle contact  :

  RECY’STEM-PRO
 33(0) 825 800 600 or 
 synegdeee@recystempro.com

 or the MANUFACTURER
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