{» CONVOTHERM

A Welbilt Brand

The new family of combi ovens from Convotherm.
For everyone with great ambitions.
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Advancing Your Ambitions




Do you have great plans?
The Convotherm maxx is ready

for everything.
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The Convotherm maxx.
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The Convotherm maxx. Everything

you have a right to expect from us.
FHE maxx. XE|AP 5= dsS &4 2T
USLICH.

Convotherm maxx= 7HILt2 2 W71 7|25 712 B= Z2|A][A| Aehet FH| 22 Y
LICE AFLIOA| 2238 241t H QotA| 42 A. HIE CHH| 2{ 19| 7127} FSAIA[? J2| 1

Ze|0|y BaEo| Zut 350 2fA|sh= 20| 0t 72I8FR|? Convotherm maxx
£ MHiohs Ze|Ats AQ| 35S Bl AAE 7HsSHA "L L.

Convotherm. German engineering.
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The Convotherm function

managements: Making more

room for efficiency
=289 7|5 & - aEd SHE fletdid 7=

- |

— | I_—

climate
management

quality
management
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cleaning
v management
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ma nagement
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climate
management

The perfect climate

for every food.
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The correct amount of moisture

automatically :

Self ClimateControl
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Moisture on demand :
HumidityPro
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Quick moisture removal:
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A quality
management
Optimal solutions

for the best results.
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From sensitive to quick:
Airflow Management
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BakePro: Tradition baking function
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production
management

Smart technology

for efficient processes
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Automatic or manual cooking and
baking: It's your choice
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Automatic cooking with quick ac-
cess buttons: Press&Go
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Maintain an overview during auto-
matic cooking: TrayView
CHE 22| SAl0f| =2

02171A] 22| SAI0| Z25HH Convotherm
maxx2| HiRes 15f&f C|AZ2]|0[= Z422| 4
2H0jM 22| = H|0[ZH S e=alt 2 Ao
=2 AlZhS & E6FLCE 222 28|7F
EEH Ao YAHOo = 4SS HML
Ct 2= =0{7t €3 mioict @ &23 23517|

-
Manual load management:

Tray Timer
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cleaning Convotherm Service -

management
| always at hand.
Effortless cleanliness and HE{O| AMH|A 2|

uncompromising hygiene.

o] 12|= AL IYO0| Ehh= 20| 2|21 MH|A b= 20| 2EEHO| &st L

71 I-JTE 3|_|- Zl—% A-”aﬂf E|-O=| L= _?_lM'l J-l-E_l Ct. 17| I120f| Convotherm maxx= Z| 22| LI AM-2 Q|a MA £ oM 2|1
Ol ZA 7|23 7|=2 A2t £USLICE JECHSIEEI D s Uo| B & E 2
MN|Z1} oS =0l A 7}AF =25 24| QILICH Convotherm maxxQ| ZAMS: Convotherm MH|A TIELHZF K225 A J LT

Convotherm Cleaning 7|52 2|3 2}4S 25| T2 = 0 s LMz[EdS

oL —o

Haol= EEet d5= AlSEULE O AlFE L H 21140|4 He|otH 2t 2

_IE|_ oco=

spAoILIC}. Competent service:
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ConvoClean: Maximum flexibility,
minimum consumption
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Well thought through:
Service-friendly design
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Hygienic Steam: Easy sterilization
with steam
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Cost-optimization across the board:

Operation and service
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Playing it safe: Hygienic handles
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Original accessories. The best

for the Convotherm maxx.
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