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Orocle
THE TASTE OF SPEED

When everything needs to be fast, you need an oven that does more to help cook delicious food.
Everything is faster with ORACLE, from installation to serving customers.
Creating, updating, and managing the menu, express service, staff training, cleaning and maintenance.

Power and speed for all cooking requirements - browning and toasting guarantees flavorful dishes every time, thanks to three heating methods.
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IMPINGEMENT

Power up to 3000W guarantees excellent toasting and browning

%

CONVECTION
Temperature from 95°C to 270" C with adjustable fan speed

()

MICROWAVE
Power up to 2000W for rapid heating and reduced cooking times



Oroacle

NO MORE WAITING ON YOUR PREMISES

Oracle is the ideal choice for a fast and dynamic catering service, with an ever-growing range of innovative opfions for
premises with open-plan kitchens, offices with limited space, or small kitchens.

Cooking, grilling, toasting, defrosting, and regenerating a wide range of fresh and frozen food, like sandwiches, pastries,
pizzas, fish, vegetables and meat, in a short amount of time is now a reality.

Product type Trudiili:cr)nr;:]sgzloking ﬁnsr:\feLcE]
Frozen Pizza Margherita 6:00 1:35
Gourmet sandwich 8:00 0:30
Salmon with ratatouille 12:00 2:00
Chicken with potato wedges 11:00 2:30
Grilled vegetables 10:00 2:20
Chocolate cake 10:00 1:00




Orocle
AMAZING RESULTS IN A CLICK

ORACILE is the ideal solution for anyone looking for a compact oven with big performance.
All you have to do is touch the icon of the dish you want and start the cooking process, thanks to the
HD True-Touch ™ touch screen interface and the numerous pre-configured recipes.

Z OCCUPIES MINIMAL SPACE, OPTIMAL COOKING CHAMBER

Fits on a 70 cm deep counter top and can hold pizza up to 30 cm in diameter.

PLUG & PLAY
@ ORACILE can be rapidly installed everywhere, even in open public areas.

With Plug & Play, just plug it in and start cooking immediately since you don't need an extraction hood.

Q CONFIGURABLE DISPLAY
%’ In addition fo ifs highly intuitive HD True-Touch ™ 7" touch screen display, ORACLE has a customisable

image-based menu which eliminates language and vocabulary barriers.

= CONNECTED
> Standard WiFi, Ethernet and USB connections.

. INSTANTLY CLEAN
+ 4 Thanks to the standard supply non-stick lining in the oven and rapid cooling system,

ORACILE is quickly cleaned at the end of the day.

NO ADDED COST

€ You don't need any special cooking tools. You can use metal utensils.

*Maximum height of metal dishes: 38 mm



Oroacle

THE PRODUCT LINE

ORACI

STANDARD ELECTRIC CONFIGURATION

Models Coc:ikiimngnc;lil:r:zber Ca!aacity Elss‘i:,i:::l Microwave | Impingement | External dimensions Powei' supply

(Lx D x Hmm) (Litres) (kW) (kW) (kW) (L x D x Hmm) voltage
ORACI1 (é) 312x312x178 17,2 3,68 16 1,00 3,00 358 x 743 x 578 TN AC 230V - 50 Hz
ORAC2 (é) 312x312x178 17,2 5,95 16 2,00 3,00 358 x 743 x 578 3N AC 400V - 50 Hz

OPTIONAL ELECTRIC CONFIGURATION - REQUEST WHEN ORDERING

Electrical

Cooking chamber

: ? Capacity Microwave | Impingement | External dimensions Power supply
Model d ;
odeis L Imee:s;'omnr:) (Litres) p((l)(;/\/e)r (kW) (kW) (L x D x Hmm) voltage
TN AC 208V - 60 Hz
ORAC1 (&) 312x312x178 17,2 3,60 18,2 1,00 3,00 358 x 743 x 578 1N AC 240V - 60 Hz
1N AC 230V - 50 Hz
ORACI (é) 312x312x178 17,2 2,45 13 1,00 3,00 358 x 743 x 578 1N AC 240V - 50 Hz
TN AC 230V - 50 Hz
ORACI ) 312x312x178 17,2 3,25 15 1,00 3,00 358 x 743 x 578 IN A 230V - 20
1N AC 208V - 60 Hz
ORAC2 ) 312x312x178 17,2 5,95 28,6 2,00 3,00 358 x 743 x 578 N A Sy o
TN AC 208V - 50 Hz
ORAC2 ) 312x312x178 17,2 5,95 28,6 2,00 3,00 358 x 743 x 578 INAS 208V - 20
FEATURES
COOKING METHODS CONTROL MECHANISMS
* Impingement with power up to 3 kW. o Silent function: the fan speed automatically adjusts based on the operating mode.
e Convection with temperature from 95°C to 270°C. ® Reminder fo clean air filters.
® Microwave with power up to 2 kW. o Standard supply Wi-Fi/Ethemet connection to update software and upload/
* Microwave defrost function. download cooking programmes.
® Manual up to 4 cycles. e Standard supply USB connection fo update software and upload,/download cooking
* Programmable with the ability to store 1200 cooking programmes in automatic programmes.
sequence [up fo 4 cycles), assigning a name and dedicated icon.
CONSTRUCTION
OPERATION o External sfainless steel finish.
@ HD True-Touch™ 7" fully customisable touch screen display. o Front control panel in painted finish.
* Automatic pre-heating. o Stainless steel oven chamber with bevelled edges.
 Builtin catalytic converter for hood-free use.
CLEANING AND MAINTENANCE ¢ Pulldown door with ergonomic handle.
* Approved detergents can be used directly on the smooth door surface. ® \When open, the door slides under the cooking surface of the oven, allowing the
® Removable, non-stick cooking chamber lining for easy cleaning. food to removed safely without the risk of burns.
* Magnetic air fillers can be cleaned in one go. * |PX3 protection against water splashes.

® Rapid cooling for fast cleaning at end of day.

Ce wpx3 @ @.

Intertek Intertek




Oroacle

COOKING PLATE
Smooth (included) or ribbed (optional) for
guaranteed perfect cooking, browning, toasting.

ALUMINIUM PEEL
Handy for removing products from the oven
chamber. Ideal for sandwiches and pizzas.

UPPER SHELF REST

Shelf with closed sides for storing accessories.

ACCESSORIES

TEFLON TRAYS

Non-stick, smooth or ribbed trays perfect for

browning and toasting food.

NON-STICK LINING KIT

For quick and easy cleaning.

REAR COVER PANEL

Cover panel conceals power cable and air
vents. Ideal for open view installations.

.

STONE PLATE
Handy for cooking and browning bread,
pizzas, and flat breads.

DETERGENTS
Detergents and specific products for easy residue
removal and protection of oven surfaces.

T

F

STAND
Stand with bottom shelf for one or two ORACLE
ovens, with adjustable feet or on wheels.
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LAINOX ITALY
LAINOX ALl Group S.r.l.
Tel. +39 0438 9110

lainox@lainox.it

LAINOX BENELUX/
SCANDINAVIA
Tel. +31 616 621472

alessandro.brusadin@lainox.com

LAINOX GREECE
ALFA FROST S.A.
Tel. +30 2105575430

sales@alfafrost.gr

LAINOX IBERIA
Frigicoll S.A.

Tel. +34 93 480 33 22
frigicoll@frigicoll.es

LAINOX CZECH REPUBLIC
Tel. +420 602 580 749

robin.hayek@lainox.com

LAINOX TURKEY

YUKSEL ENDUSTRIYEL URUNLER TURIZM
YATIRIMLARI SAN. VETICA.S.

Tel. +90 212 3614191
pazarlama@portashelf.com.ir

AMERICA AND OCEANIA

LAINOX FRANCE
Tel. +33 (0) 6 62 28 56 30

nicolas.jurvilliers@lainox.com

LAINOX SLOVAKIA
Tel. +420 602 580 749

robin.hayek@lainox.com

LAINOX UNITED KINGDOM
Falcon Foodservice Equipment
Tel. +44 (7881) 500 340

pbayer@falconfoodservice.com

LAINOX HUNGARY
Tel. +420 602 580 749

robin.hayek@lainox.com

LAINOX EIRE
Tel. +353 83 4431438

a.hughes@lainox.com

LAINOX POLAND
Hendi Polska Sp. z o.0.
Tel. +48 607 321 037

mariusz.nowak@grafen.com

LAINOX DACH
Tel. 00 800 02 09 20 17

stefan.pechaigner@lainox.com

LAINOX RUSSIA
Tel. +7 9035990579

elena.gribina@lainox.com

LAINOX CANADA

Food Service Solutions INC.
Tel. 1 800 668 8765
info@MyFSS.ca

ASIA E AFRICA

LAINOX USA
Ali group North America
Tel. +1(847) 215 6565

usa@aligroup.com

LAINOX LATAM
Tel. +51 997370550

giancarlo.roig@lainox.com

LAINOX

AUSTRALIA - NEW ZELAND
Regethermic Australia

Tel. +61 2 9966 9500

info@regethermic.com.au

LAINOX ME DUBAI
Ali Group Middle East & Africa
Tel. +971 4510 8200

middleeasi@aligroup.com

LAINOX VIETNAM
Tel. +6018 2197 844

ray.lau@lainox.com

LAINOX

LAINOX MALAYSIA
F&B EQUIPMENT SDN BHD
Tel. 03-5882 0020 (ext: 9310)

sales@nbequipment.com.my

LAINOX HONG KONG
Tel. 6016 3726 679

alex.ng@lainox.com

LAINOX PHILIPPINES
OLEO FATS INC.
Tel. +632 7096536

contactus@oleofats.com

LAINOX TAIWAN
UNITECH FOODSERVICE
EQUIPMENT CORP.

Tel. +886 2 27922788 ext. 220

unitech8@unitech-e.com.tw

LAINOX SINGAPORE
Tel. 6016 3726 679

alex.ng@lainox.com

LAINOX SOUTH AFRICA
Vulcan

Catering Equipment (Pty) Lid
Tel. +27 11 2498500

vulcan@vulcan.co.za

LAINOX CHINA

Ali Food Service Equipment
(Shanghai) Co.,Ltd

Tel. +86 (21) 6285 5858 Ext 801

info@aligroup.cn

For a free frial in your own kitchen, contact us
tel. +39 0438 9110 - lainox@lainox.com

LAINOX ALl Group S.r.l.
Via Schiaparelli 15

Z..S. Giacomo di Veglia

31029 Vitiorio Veneto (TV) - ltaly

Tel +39 0438 9110
Fax +39 0438 912300
lainox@lainox.com
www.lainox.com

LAINOX THAILAND
Tel. +6018 2197 844

ray.lau@lainox.com

an Ali Group Company

GROUP

The Spirit of Excellence
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