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217910 (ECOE61C2C0) SkyLine Pro Combi, 6esboinepHuit
uundpoBa naHenb, 6x1/1GN,
€enNeKTPUYHNA, NporpamMoBaHnin

aBTOMaTU4HE O4YULLIEHHA

217920 (ECOE61C2A0) SkyLine Pro Combi Boilerless
umdposa naHenb, 6x1/1GN,
eneKTPUYHUIA,NPOorpamMmoBaHuni

aBTOMaTU4YHE OYULLEHHSA

Short Form Specification

Item No.

Combi oven with digital interface with guided selection.

- Boilerless steaming function to add and retain moisture.

- OptiFlow air distribution system to achieve maximum performance with 5
fan speed levels.

- SkyClean: Automatic and built-in self cleaning system. 5 automatic cycles
(soft, medium, strong, extra strong, rinse-only).

- Cooking modes: Programs (@ maximum of 100 recipes can be stored);
Manual; EcoDelta cooking cycle.

- Automatic backup mode to avoid downtime.

- USB port to download HACCP data, programs and settings. Connectivity
ready.

- Single sensor core temperature probe.

- Double-glass door with LED lights.

- Stainless steel construction throughout.

- Supplied with n.1 tray rack 1/1 GN, 67 mm pitch.

APPROVAL:

OcHOBHi 0cOGNUBOCTI

* Lindposuin inTepdpeiic 3i cBITNOAIOAHUM MiACBIYYBaHHAM
KHOMOK, 3 KEpOBaHUM BUGOPOM.

* ®yHKUIA NPUroTyBaHHS Ha napy 6e3 BUKOPUCTaHHS
bovinepa Ana goAaBaHHs Ta 36epexXeHHs Bonory Ans
OOCATHEHHS BUCOKOSKICHUX | CTabinbHMX pe3ynbTaTiB
NPUroTYBaHHSI.

« Liukn cyxoi rapsivoi koHBekLii (makc. 300 ° C) ineanbHo
nigXoAuTb ANst NPUroTyBaHHS Xi MPW HU3bKI BOMOrOCTi.
AsTOMaTM4YHMI 3BONOXYBaY (11 HanawTyBaHb) ANs
NapO3BONOXEHHS.

¢ Pexkum EcoDelta: npurotyBaHHs nNpu 3agaHin

Pi3HMLI MiDX TeMnepaTypoto BCepeanHi NpoayKTy,

3riAHO 3 NoKa3aHHAMM TepMoLLyna, | TeMnepaTyporo BCepeauHi
po6oyoi kamepw.

« MporpamMHun pexum: 36epexitb 4o 100 BNacHWX peuenTis,
AKi MOxxHa byae BigTBOPUTK B ByAb AKUIA MOMEHT. [loCTynHi
nporpamu 8o 4 etanis.

*Cuctema posnoginy nositpsi OptiFlow 3abe3nedvye

MaKkcumanbHy e(PeKTUBHICTb NpW PIBHOMIPHOCTI

NPUroTyBaHHS Ta KOHTPOMIO TemnepaTypy 3aBAsKu

0CcoBnMBIV KOHCTPYKLUIi BApUNbHO| KaMepu Y NOEAHAHHI 3

BMCOKOTOYHVM BEHTUIISITOPOM 3 PEryNbOBaHOM0 LLIBUAKICTIO

Ta BEHTUNAUIHUM KnanaHoM.

¢ BeHtunstop mae 5 weugkocten Big 300 go 1500

06/xB Ta 3BOpPOTHE 00epTaHHA Anst 3abe3neyeHHs

OonTUManbHOi piBHOMIpHOCTI. [pu BigKpUTTI ABEpPEN

BEHTUMATOP 3YMNUHAETLCA MEHLL 5K 3a 5 cekyHA,.

* B KomnnekT BxoauTb TepMOLLyn.

* ABTOMaTM4Ha Nporpama LUBMAKOrO OXONMOMKEHHS Ta

posirpiBaHHsA Kamepu.

*SkyClean: BOygoBaHa aBToMaTM4yHa cucTema

MUTTA 3 iHTErpoBaHol (YHKUIEID OYULLEHHS Bif
Hakuny. 5 aBTOMaTU4YHMX UMKNIB (M'SKUA, CepeaHin,

eKCTpa-CUMbHUN, TiNbKWN OMOIICKYBaHHS).

* [loctynHo 3 BapiaHT\ BUGOPY MUOYMX 3acobiB:

TBepai, piaki (noTpibHa ycTaHOBKa AOOATKOBUX akcecyapis),

E€H3UMHI.

» Cenapatop BOyA0OBaHUiA y CUCTEMY 3NMBY, NPU3HAYEHUI

Ons BiAAINEeHHs 3 APEeHaxHOT BOAW XUpY Ta noro 6e3neyHoro

360py (mopaTtkoBa onuis -crnewianbHa nigcraska).

« USB-nopt ans 3aBaHTaxeHHs gaHux HACCP, obmiHy
nporpamamv NpuUroTyBaHHSA Ta KOHQirypauismu.

USB-nopT Takox A03BOMSE NigKNtoyaTh Wwyn sous-vide

(mopaTkoBwWit akcecyap).

*['OTOBHICTb A0 NiAKNIOYEHHS ANs AOCTYNy A0 obnagHaHHSA
pexXumi peanbHOro Yacy Ans ANCTaHLIMHOIO KepyBaHHs Ta
MoHiTopuHry HACCP (noTpibeH noaaTkoBUid akcecyap).

* Pexum camoiarHoCTUKUN BKITIOYAETLCS aBTOMATUYHO, SIKLLO
BiabyBaeTbcst 30iM, W06 YHUKHYTM MPOCTOIB y pobOTi KyXHi.

¢ MicTkicTb: 6 GN 1/1 KOHTENHEPIB.

TVNOISS3adodd

XN|o4)2913 [E

Construction

*NapokoHBekTomMaT SkyLine cTaB nepLunm,ya0CTOEHUM

4 3ipkoBoro ceptugikarta 3 eproHomMiku ERGOCERT.

» EproHomiuHa pykosiTka ABepen BMKOHaHa y BUrnsAai kpuna,

LLIO AO3BONISE BiAKPUTW ABEPI MIKTEM, KOMW PYKU 3alHATUN

BaXXKUM i rapsiamm nuctom (JusaiH 3apeectpoBanuil B €M1B).

* BHyTpilLHE CKMO MiABiLLEeHe Ha WapHipu Ta nerko
BiJKPMBAETLCS AN LUBUAKOTO OYULLEHHS.

* Experience the Excellence
E www.electroluxprofessional.com

Excellence
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» BeswoBHa ririeHiYHa BHYTPILLHSA KaMepa i3 3aKpyrneHumm
KyTamu Ans Nerkoro YMLLEHHS.

« Bcs KOHCTpyKLUist BUroToBneHa 3 Hepxaitoyoi ctani 304 AlSI.
« OpoHTanbHUI AOCTYN A0 NaHeri KepyBaHHS Arsi NErkoro
ob6cnyroByBaHHS.

* IHOekc BogoTpmBKOCTi IPX 5 poBbuTb YnLLEHHS NEerkum.

¢ Y KOMNMEKTi NOCTaBKW: HanpsiMHi 3 KPOKOM 67 MM nig
racTpokoHTenHepu 1/1 GN

Onuii

» Water softener with cartridge and flow
meter for 6 & 10 GN 1/1 ovens (low-
medium steam usage - less than 2hrs

\Eer day full steam)
ater softener with cartridge and flow PNC 920003

PNC 920002
0

meter (high steam usage) O
* Water softener with salt for ovens with  PNC 921305
automatic regeneration of resin O
¢ Resin sanitizer for water softener PNC 921306
(921305)
* KomnnekT konic go nigctaBok 6 1a 10 PNC 922003
GN1/1 Ta GN2/1 O
¢ [Napa pelwitok, H/cTanb AISI 304, GN1/1 PNC 922017
O
* Pair of grids for whole chicken (8 per PNC 922036
grid - 1,2kg each), GN 1/1 O
* Peuwiitka H/ctanb AISI 304, GN 1/1 PNC 922062
O
* PelwiTka gns uinux kyp4yart (4 Ha pewitky PNC 922086
- 1,2kg koxHa), GN 1/2 O
» [yw ans nedi (6oKoBOro KpinneHHs) PNC 922171 0
» Baking tray for 5 baguettes in PNC 922189
perforated aluminum with silicon O

coating, 400x600x38mm

« Baking tray with 4 edges in perforated PNC 922190
aluminum, 400x600x20mm O

* Baking tray with 4 edges in aluminum, PNC 922191 0
400x600x20mm

e Pair of frying baskets PNC 922239
O

* AISI 304 stainless steel bakery/pastry  PNC 922264
grid 400x600mm O

* Double-step door opening kit PNC 922265

* Grid for whole chicken (8 per grid - 1,2kg PNC 922266
each), GN 1/1

» Grease collection tray, GN 1/1, H=100 PNC 922321
mm a

» Kit universal skewer rack and 4 long PNC 922324

skewers for Lenghtwise ovens O

¢ Universal skewer rack PNC 922326
O

¢ 4 long skewers PNC 922327
O

* Volcano Smoker for lengthwise and PNC 922338
crosswise oven g

* Water nanofilter for 6 & 10 GN 1/1 ovens PNC 922342
O

e External reverse osmosis filter for 6 & 10 PNC 922343
GN 1/1 ovens a

e Multipurpose hook PNC 922348
O

ERGOCERT

SkyLine Pro
Electric Combi Oven 6GNI1/1

4 flanged feet for 6 & 10 GN, 2", 100-130mm PNC 922351 [
Grid for whole duck (8 per grid - 1,8kg PNC 922362 U
each), GN 1/1

Tray support for 6 & 10 GN 1/1 disassembled PNC 922382 O
open base

Wall mounted detergent tank holder PNC 922386 [
SONDA SPILLONE USB PNC 922390 O
Tray rack with wheels, 6 GN 1/1, 65mm pitch PNC 922600 O
Tray rack with wheels, 5 GN 1/1, 80mm pitch PNC 922606 00
Bakery/pastry tray rack with wheels PNC 922607 O
400x600mm for 6 GN 1/1 oven and blast

chiller freezer, 80mm pitch (5 runners)

Slide-in rack with handle for 6 & 10 GN 1/1  PNC 922610 O
oven

Open base with tray support for 6 & 10 GN PNC 922612 O
1/1 oven

Cupboard base with tray support for 6 & 10 PNC 922614 0
GN 1/1 oven

Hot cupboard base with tray support for 6 PNC 922615 0O
& 10 GN 1/1 oven holding GN 1/1

or400x600mm

External connection kit for liquid detergent PNC 922618 O
and rinse aid

Grease collection kit for GN 1/1-2/1 PNC 922619 O
cupboard base (trolley with 2 tanks, open/

close device and drain)

Stacking kit for 6+6 GN 1/1 ovens or electric PNC 922620 O
6+10 GN 1/1 GN ovens

Trolley for slide-in rack for 6 & 10 GN 1/1 PNC 922626 O
oven and blast chiller freezer

Trolley for mobile rack for 2 stacked 6 GN  PNC 922628 O
1/1 ovens on riser

Trolley for mobile rack for 6 GN 1/Ton 6 or PNC 922630 O
10 GN 1/1 ovens

Riser on feet for 2 6 GN 1/1 ovens ora 6 GN PNC 922632 J
1/1 oven on base

Riser on wheels for stacked 2x6 GN 1/1 PNC 922635 [0
ovens, height 250mm

Stainless steel drain kit for 6 & 10 GN oven, PNC 922636 [J
dia=50mm

Plastic drain kit for 6 &10 GN oven, PNC 922637 O
dia=50mm

Trolley with 2 tanks for grease collection PNC 922638 O
Grease collection kit for open base (trolley PNC 922639 [
with 2 tanks, open/close device and drain)

Wall support for 6 GN 1/1 oven PNC 922643 [
Dehydration tray, GN 1/1, H=20mm PNC 922651 0
Flat dehydration tray, GN 1/1 PNC 922652 O
Open base for 6 & 10 GN 1/1 oven, PNC 922653 O

disassembled - NO accessory can be fitted
with the exception of 922382

Bakery/pastry rack kit for 6 GN 1/1 oven withPNC 922655 O
5 racks 400x600mm and 80mm pitch

Stacking kit for gas 6 & 10 GN 1/1 oven PNC 922657 O
placed on 7kg and 15kg crosswise blast
chiller freezer

Heat shield for stacked ovens 6 GN 1/1 on 6 PNC 922660 O
GN 1/1

Healt shield for stacked ovens 6 GN 1/Ton PNC 922661 [0
10 GN 1/1

Heat shield for 6 GN 1/1 oven PNC 922662 0O

SkyLine Pro
Electric Combi Oven 6GN1/1

The company reserves the right to make modifications to the products
without prior notice. All information correct at time of printing.
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Compaitibility kit for installation of 6 GN PNC 922679
1/1 electric oven on previous 6 GN 1/1 O

electric oven (old stacking kit 922319 is

also needed)

Fixed tray rack for 6 GN 1/1 and

PNC 922684
400x600mm grids O

Kit to fix oven to the wall PNC 922687
a

Tray support for 6 & 10 GN 1/1 oven PNC 922690

base O

4 adjustable feet with black coverfor 6 PNC 922693

& 10 GN ovens, 100-115mm a

Wifi board (NIU) PNC 922695
O

Detergent tank holder for open base PNC 922699
0

Bakery/pastry runners 400x600mm for 6 PNC 922702
& 10 GN 1/1 oven base O

Wheels for stacked ovens PNC 922704
O

Spit for lamb or suckling pig (up to 12kg) PNC 922709

for GN 1/1 ovens a

Mesh grilling grid, GN 1/1 PNC 922713
O

Probe holder for liquids PNC 922714
ad
Odourless hood with fan for 6 & 10 GN  PNC 922718

1/1 electric ovens a
Odourless hood with fan for 6+6 or 6+10 PNC 922722
GN 1/1 electric ovens a
Condensation hood with fan for 6 & 10
GN 1/1 electric oven

Condensation hood with fan for PNC 922727
stacking 6+6 or 6+10 GN 1/1 electric a

ovens

Exhaust hood with fan for 6 & 10 GN 1/1 PNC 922728
ovens a

Exhaust hood with fan for stacking 6+6 PNC 922732

PNC 922723
0

or 6+10 GN 1/1 ovens a
Exhaust hood without fan for 6&10 PNC 922733
1/1GN ovens O

Exhaust hood without fan for stacking
6+6 or 6+10 GN 1/1 ovens

Fixed tray rack, 5 GN 1/1, 85mm pitch

PNC 922737
O

PNC 922740
O

4 high adjustable feet for 6 & 10 GN PNC 922745

ovens, 230-290mm O

Tray for traditional static cooking, PNC 922746

H=100mm O

Double-face griddle, one side ribbed  PNC 922747

and one side smooth, 400x600mm a

Trolley for grease collection kit PNC 922752
O

Water inlet pressure reducer PNC 922773
g

Kit for installation of electric power peak PNC 922774
management system for 6 GN and 10 O
GN ovens

Extension for condensation tube, 37cm PNC 922776
ad

Non-stick universal pan, GN 1/], PNC 925000
H=20mm O
Non-stick universal pan, GN 1/ 1, PNC 925001
H=40mm O
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SkyLine Pro
Electric Combi Oven 6GNI1/1

Non-stick universal pan, GN 1/1, H=60mm

Double-face griddle, one side ribbed and
one side smooth, GN 1/1

Aluminum grill, GN 1/1

Frying pan for 8 eggs, pancakes,
hamburgers, GN 1/1

Flat baking tray with 2 edges, GN 1/1
Baking tray for 4 baguettes, GN 1/1
Potato baker for 28 potatoes, GN 1/1
Non-stick universal pan, GN 1/2, H=20mm
Non-stick universal pan, GN 1/2, H=40mm
Non-stick universal pan, GN 1/2, H=60mm

PNC 925002 O
PNC 925003 O

PNC 925004 O
PNC 925005 O

PNC 925006 O
PNC 925007 O
PNC 925008 O
PNC 925009 O
PNC 925010 O
PNC 925011 O

Compatibility kit for installation on previous PNC 930217 [

base GN 1/1

SkyLine Pro

Electric Combi Oven 6GN1/1

The company reserves the right to make modifications to the products
without prior notice. All information correct at time of printing.
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SkyLine Pro
Electric Combi Oven 6GNI1/1

EnekTtpuka

EnekTpoXxuBneHHs:
217910 (ECOE61C2C0) 220-240 V/3 ph/50-60 Hz
217920 (ECOE6IC2A0) 380-415 V/3N ph/50-60 Hz

MoTyXHiCcTb NiAKNIOYEeHHA: 1.1 kKW

[MoTyxHICTb 3a 3aMOBYYBaHHSAM BiNOBiAae 3aBOACHKMM YMOBaM
BUNpobyBaHb. AKLIO Hanpyra XWBMEHHs 3asiBNeHa sk AianasoH,
BUMNPoOyBaHHA NPOBOANUTLCS 3a CepelHiM 3HauYeHHsAM. 3anexHo Big
KpaiHu, BCTaHOBMEHA MOTYXHICTb MOXE BiAPi3HATUCH B MexXax
Aiana3oHy

Makc. enekTpuyHa nOTyXHicTb.: 11.8 kW

MoTpi6eH aBTOMaTU4YHUIA BUMUKAY

Bopa:

Water inlet connections "CWI1-

Cwi2": 3/4"

Pressure; bar min/max: 1-4.5 bar

3nuB "D": 50mm

Max TeMn BoAW Ha BXOAi: 30 °C
XopcTKicTb: 5°H /2.8 °dH
Xnopugu: <10 ppm
MpoBigHicTb: >285 pS/cm

Electrolux recommends the use of treated water, based on
testing of specific water conditions.

Please refer to user manual for detailed water quality
information.

BcTaHOBREeHHs:

BiactaHb 5 cm 33agy Ta 3
Clearance: npaBoro Goky.
PekoMeHaoBaHa BiAcTaHb ANA AOCTYNy A0 cepBicy:
50 cm 3 niBOi CTOPOHMW.

MicTKicTb:

6 -1/1 Gastronorm
30 kg

Tun KoHTelHepiB:
MakcumanbHe 3aBaHTaXEHHS:

Key Information:

OBepHi neTni: 3 npaBoro 6oky

3oBHiWHI po3amipn, LWupuHa: 867 mm
30BHiWHi po3mipu, Bucora: 808 mm
30BHiWHi po3mipyn, MubuHa: 775 mm
Bara: 12.5 kg
Bara HeTTO: 12.5 kg
Shipping weight: 127.5 kg
Shipping volume: 0.84 m?
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SkyLine Pro
Electric Combi Oven 6GN1/1

The company reserves the right to make modifications to the products
without prior notice. All information correct at time of printing.
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