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MINUTA DE CONTRATO DE ARRENDAMIENTO DE ESTABLECIMIENTO
CALLE 25 NO 20-130 EN LA PRADERA DOSQUEBRADAS

Entre los suscritos a saber: Carlos Horacio Correa

Jdentrﬁcgdn con la cédula de ciudadania N° .1 613825(30(1"; ﬂ?{fﬁzr;:gni.indn?ic?l?;?ﬁ

en Pereira, propietario del local ubicado en Calle 25 No 20-130 en la Pradera

Dosquebradas quien para efectos de esle contrato se denominara arrendador

de una parte, y de la otra Carolina Garcia Quintero, mayor de edad, identiticadc;
con la ceédula de ciudadania N° 1087987641 de Pereira Yy quien actia como
representante legal de la Fundacidn Sirviendo Paz con Nit: 901092480 para
efectos de este contrato se denominara arrendatario, se ha celebrado el siguiente
contrato de arrendamiento que se regira por las disposiciones del Cdédigo de

Comercio y en especial por las siguientes cladusulas:

PRIMERA. Objeto. El arrendador se compromete a conceder el uso y el goce del
inmueble ubicado en Calle 25 No 20-130 en la Pradera Dosquebradas

SEGUNDA: Precio del arrendamiento y Renta. El presente contrato tendra un
valor del E:ual sera pagado en rentas mensuales de un millén ochocientos mil
pesos ($1°800.000) que se pagara dentro de los tres (3) primeros dias de cada

mes.

TERCERA Destinacion. El arrendatario se compromete a utilizar el inmueble
para el funcionamiento de un establecimiento de comercio en el cual se
desarrollaran unicamente las siguientes actividades de Planta de alimentos y no
podra ceder ni subarrendar total o parcialmente el bien sin autorizacién previa del

arrendador salvo los casos sefalados en el articulo 523 del C Co..

CUARTA. Duracion del contrato. El termino de este contrato es de doce meses
contados a partir del dia primero (01) del mes de enero de dos mil veintitrés

(2023), prorrogables automaticamente por el mismo termino del contrato inicial, si
ninguna de las partes manifiesta su intencion de terminarlo, mediante aviso escrito

dirigido a la ofra parte, con treinta 6 meses de antelacién a |la fecha de terminacion
del contrato o de sus prorrogas.

Cuando el arrendatario haya ocupado no menos de dos afios conseculivos el
inmueble de comercio tendra derecho a la renovacién del contrato al vencimiento

del mismo, salvo en los siguientes casos:

1. Cuando el arrendatario haya incumplido el contrato | |
2. Cuando el propietario necesita los inmuebles para su propia habitacion o para

un establecimiento suyo destinado a una empresa sustancialmente distinta de

la que tuviere el arrendatario.
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¥ Cuando el inmueble deba ser reconstruido o reparado con obras necesarlas

L

que no puedan ejecutarse sin la entrega o desocupaclén o demolido por su
astado de ruina o para la construccion de una obra nueva.

arrendador desahuciara al arrendatario con

no menos de 6 meses de anticipacion a la fecha de terminaciéon del contrato, so
pena de que este se considere renovado o prorrogado en las mismas condiciones
y por el mismo término del contrato inicial. Se excepttan de lo anterior los casos
en que el inmueble sea ocupado o demolido por orden de autoridad competente.

En los casos de los numerales 2 y 3 el

QUINTA. Indemnizaciones. Si el propietario no da a los locales el destino
indicado o no da principio a las obras dentro de los tres meses siguientes a la

fecha de la entrega debera indemnizar al arrendatario los perjuicios causados
seglin estimacion de peritos y las demds indemnizaciones conforme al articulo 522

de| C de Co.

SEXTA. Subarriendo. El arrendatario no podra sin la autorizacién expresa o tacita
del arrendador, subarrendar totalmente los locales o inmuebles, ni darles en forma
que lesione los derechos del arrendador una destinacién distinta a la prevista en el

contrato.
El arrendatario podra subarrendar hasta la mitad los inmuebles con la misma

limitacion.
a autorice el arrendador 0 sea

La cesion del contrato sera valida cuando |
tablecimiento de comercio.

consecuencia de la enajenacion del respectivo es

SEPTIMA. Obligaciones del arrendatario.

1. Cancelar el canon o precio de arrendamiento por el valor y la puntualidad

establecida en este contrato.
2 Restituir el inmueble a EL ARRENDATARIO al terminar este contrato, o sus

prorrogas, en el mismo estado en el que lo recibe.

3. Efectuar las reparaciones locativas.
4. Efectuar las mejoras necesarias cuando sea por causa de hechos culposos ©

dolosos realizados por EL ARRENDATARIO o sus dependientes.
5 Cancelar los servicios publicos de energla eléctrica, teléfono, acueducto, gas'y

alcantarillado que sean utilizados en el inmueble.

OCTAVA. Obligaciones del arrendador:

el inmueble y los elementos que lo integran a EL

1. Conceder el uso y goce d
diciones establecidas en este contrato.

ARRENDATARIO en la fecha y con

nto del contrato. El incumplimiento de las obligaciones

NOVENA. Incumplimie
atante cumplido a terminar el

que la ley o el contrato exija, dara lugar al contr
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contrato y a exigir indemnizacion de los perjuicios causados. Asi mismo, el
cumplimiento de cualquiera de las obligaclones por parte del ARRENDATARIO
ddara derecho al ARRENDADOR a resolver el contrato, a exigir la restitucion

inmediata del inmueble, sin necesidad de desahucio ni requerimiento alguno, y a

cobrar los perjuicios causados por el incumplimiento.

DECIMA. Solucién de controversias. Las partes aceptan solucionar sus
diferencias por tramite conciliatorio en el Centro de Conciliacién de la Camara de
Comercio de Tunja. En el evento que la conciliacién resulte fallida, se obligan a
someter sus diferencias a la decision de un tribunal arbitral el cual fallara en
derecho, renunciando a hacer sus pretensiones ante los jueces ordinarios, este
tribunal se conformara conforme a las reglas del centro de conciliacion y arbitraje
de la camara de comercio de Tunja quien designara los arbitros requeridos
conforme a la cuantia de las pretensiones del conflicto sometido a su

conocimiento.

Para constancia se firma en Dosquebradas a los doce dias del mes de diciembre
de dos mil veintitrés (2023).

Q:lﬂ(:xm ( hrgd‘cﬁg@

Carolina Garcia Quintero
C.C. 1087987641
Representante Legal
Fundacion Sirviendo Paz
ARRENDATARIO

rlos Horacio Correa Gonzdélez
C.C. 16138256
ARRENDADOR
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s SUYAY ol contenido es cierto.

( Gt oA él:m::f,.- 6
----- Firma autografa-----

Conforme al Articulo 18 del Decreto - Ley O
biométrico en linea de su huella dactilar con
Repistraduria Nacional del Estado Civil.

Acorde a la autorizac
personales y las politicas de segurida
Civil.
Este folio se vincula al docu

Departamento de Risaralda, Reptblica de Colombia, el trece (13) de diciembre d

| la Notaria Sexta del Circulo de Pereira, comparecit: CAROLINA GARCIA GIT;HTE -

n Cédula de Ciudadania / NUIP 1087987641y declard que 1a firma que aparece en ol prE_ET- o
N PR T e

i6n del usuario, se dio tratamiento legal relacionad
d de la informacion establecidas

. RECONOCIMIENTO DE FIRMA Y CONTENIDO |

Ley 960 de 1970 y Decreto 1069 de 2uis

1wld0123domb
13/12/2022 - 10:56:03

19 de 2012, el compareciente tue identificado mediante cotejo
la informacién biografica y biométrica de la base de datos de 2

o con la proteccién de 5us datos
Registraduria Macional del Estado

por la

nado por el compareciente.

1LLIAM GONZALEZ BETANCURTH

Notario Sexto tel Circulo de Pereira, Departamento de Risaralda

Consulte este documento en wwiv.notarigsegura.com.co
Numero Unico de Transaccion: 3wla0323domb
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MINUTA DE CONTRATO DE ARRENDAMIENTO DE ESTABLECIMIENTO
CALLE 25 NO 20-126 EN LA PRADERA DOSQUEBRADAS

Entre los suscritos a saber: Carlos Alberto Ramirez Vinasco, mayor de edad,
identificado con la cédula de ciudadania N° .18500901 de Pamplona, domiciliado
en Pereira, propietario del local ubicado en Calle 25 No 20-126 en la Pradera
Dosquebradas quien para efectos de este contrato se denominara arrendador,
de una parte, y de la otra Carolina Garcia Quintero, mayor de edad, identificado
con la cédula de ciudadania N° 1087987641 de Pereira y quien actua como
representante legal de la Fundacion Sirviendo Paz con Nit: 901092480 para
efectos de este contrato se denominara arrendatario, se ha celebrado el siguiente
contrato de arrendamiento que se regira por las disposiciones del Cddigo de

Comercio y en especial por las siguientes clausulas:

PRIMERA. Objeto. El arrendador se compromete a conceder el uso y el goce del
inmueble ubicado en Calle 25 No 20-126 en la Pradera Dosquebradas

SEGUNDA: Precio del arrendamiento y Renta. El presente contrato tendra un
valor del cual serd pagado en rentas mensuales de un millén ochocientos mil

pesos ($1°800.000) que se pagara dentro de los tres (3) primeros dias de cada
mes.

TERCERA Destinacion. El arrendatario se compromete a utilizar el inmueble
para el funcionamiento de un establecimiento de comercio en el cual se
desarrollaran unicamente las siguientes actividades de Planta de alimentos y no
podra ceder ni subarrendar total o parcialmente el bien sin autorizacion previa del

arrendador salvo los casos sefialados en el articulo 523 del C Co .

CUARTA. Duracion del contrato. El termino de este contrato es de doce meses
contados a partir del dia primero (01) del mes de enero de dos mil veintitrés

(2023), prorrogables automaticamente por el mismo termino del contrato inicial, si
ninguna de las partes manifiesta su intencion de terminarlo, mediante aviso escrito
dirigido a la otra parte, con treinta 6 meses de antelacion a la fecha de terminacion

del contrato o de sus prorrogas.

Cuando el arrendatario haya ocupado no menos de dos afnos consecutivos el
inmueble de comercio tendra derecho a la renovacion del contrato al vencimiento

del mismo, salvo en los siguientes casos:

1. Cuando el arrendatario haya incumplido el contrato
2. Cuando el propietario necesita los inmuebles para su propia habitacion o para

un establecimiento suyo destinado a una empresa sustancialmente distinta de
la que tuviere el arrendatario.
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3. Cuando el inmueble deba ser reconstruido o reparado con obras necesarias
que no puedan ejecutarse sin la entrega o desocupacion o demolido por su

estado de ruina o para la construccion de una obra nueva.

En los casos de los numerales 2 y 3 el arrendador desahuciara al arrendatario con
no menos de 6 meses de anticipacion a la fecha de terminacién del contrato, so
pena de que este se considere renovado o prorrogado en las mismas condiciones
y por el mismo término del contrato inicial. Se exceptuan de lo anterior los casos
en que el inmueble sea ocupado o demolido por orden de autoridad competente.

QUINTA. Indemnizaciones. Si el propietario no da a los Incal_es _el destino
indicado o no da principio a las obras dentro de los tres meses siguientes a la

fecha de la entrega debera indemnizar al arrendatario los perjuicios causados
segun estimacion de peritos y las demas indemnizaciones conforme al articulo 522

del C de Co.

SEXTA. Subarriendo. El arrendatario no podra sin la autorizacion expresa o tacita
del arrendador, subarrendar totalmente los locales o inmuebles, ni darles en forma
que lesione los derechos del arrendador una destinacion distinta a la prevista en el

contrato. '

El arrendatario podra subarrendar hasta la mitad los inmuebles con la misma
limitacion.

La cesion del contrato sera valida cuando la autorice el arrendador o sea
consecuencia de la enajenacion del respectivo establecimiento de comercio.

SEPTIMA. Obligaciones del arrendatario.

1. Cancelar el canon o precio de arrendamiento por el valor y la puntualidad

establecida en este contrato.
2. Restituir el inmueble a EL ARRENDATARIO al terminar este contrato, o sus

prorrogas, en el mismo estado en el que lo recibe.

3. Efectuar las reparaciones locativas.
4. Efectuar las mejoras necesarias cuando sea por causa de hechos culposos o

dolosos realizados por EL ARRENDATARIO o sus dependientes.
5. Cancelar los servicios publicos de energia electrica, teléfono, acueducto, gas y

alcantarillado que sean utilizados en el inmueble.

OCTAVA. Obligaciones del arrendador:

1. Conceder el uso y goce del inmueble y los elementos que lo integran a EL
ARRENDATARIO en la fecha y condiciones establecidas en este contrato.

NOVENA. Incumplimiento del contrato. El incumplimiento de las obligaciones
que la ley o el contrato exija, dara lugar al contratante cumplido a terminar el
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Contrato y a exigir indemnizacién de los perjuicios causados. Asi mismo,
Incumplimiento de cualquiera de Ias obligaciones por partz de! ARRENDATARIO
yara derecho al ARRENDADOR 3 resoiver el confrats, 3 exigir [2 resttucidn
$1mediata del inmueble, sin necesidad de desahucio ni requerimients aiguno. ¥ 2
)cobrar los perjuicios causados por el incumplimiento.

DECIMA. Solucién de controversias. Las pariss aceptan solucionar sus
diferencias por tramite conciliatorio en el Centro de Conciliacién de Iz Camara de
Comercio de Tunja. En el evento que la concilizcidn resufts fallida. s= cbiigan 2
someter sus diferencias a la decision de un tribunal arbival & cual Blarz en
derecho, renunciando a hacer sus pretensiones antes los jueces ordinarics. esi=
tribunal se conformara conforme a las reglas del centro de conciliacién y arbitze
de la camara de comercio de Tunja quien designara los arbiros reguencces
conforme a la cuantia de las pretensiones del conflictc somefide 2 su
conocimiento.

Para constancia se firma en Dosquebradas a los doce dias del mes e cicemors
de dos mil veintitrés (2023).

(belins Qe &

Carolina Garcia Quintero
C.C. 1087987641
Representante Legal
Fundacion Sirviendo Paz
ARRENDATARIO

Carlos Albérto Ramirez Vinasco
C.C. 18500901
ARRENDADOR
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. ot §
DOSQUEBRADAS
SPDM 282- DOSQUEBRADAS, DICIEMBRE 14 DEL 2022 DE TODOS
O SR ARIAR
SRES SECRETARIA DE PLANEACION
FUNDACION SIRVIENDO PAZ

NIT 901092480-4
DOSQUEBRADAS RDA

ASUNTO: RESPUESTA A PETICION POR CLASIFICACION Y USO DEL SUELO PREDIO URBANO
REF: FICHA CATASTRAL 010200160022000 matriculas inmobiliarias 294-9281 294-28813

INFORMACION DEL PREDIO

Direccion C 25 20 130 LA PRADERA
Caodigo Catastral 661700102000000160022000000000
Codigo Catastral Anterior 66170010200160022000
Destino Economico Catastro INDUSTRIALLIVIANA
Uso Prestado Aseo INDUSTRIAL
Area de Terreno 192 m2
Area Construida 573 m2

Estrato Municipio
Uso Prestador Acueducto SERVICIUDAD

Estrato Prestador Acueducto

Sector Normativo SECTOR RESIDENCIAL

cordial saludo.:

La Direccion Administrativa de Ordenamiento Territorial, Dosquebradas adscrita a la
Secretaria de Planeacion Municipal, acorde con el acuerdo 014 del 2000- POT Plano No 10
zonificacion del uso del suelo, expresa el siguiente concepto del predio con codigo

catastral, 66170010200160022000 ubicado en sector LA PRADERA CALLE 25 20-130
Dosquebradas Rda.

Avenida Simon Bolivar — Centro Administrativo Municipal CAM — Telefono: (6) 3116566 Ext. 162
Codigo Postal 66 1001 — planeacion@dosquebradas.gov.co — NIT: 800099310-6

Powered by CamScanner


https://digital-camscanner.onelink.me/P3GL/w1r4frhy

2508y

DOSQUEBRADAS

DE TODOS
MUNICIPIO DE
DOSQUEBRADAS

SECRETARIA DE PLANEACION

Lote Urbano con uso del suelo INDUSTRIA LIVIANA

Actual es un LOTE URBANO URBANIZADO

ARTICULO 51. -Acuerdo 014 del 2012 POT Dosquebradas

Para la zona residencial se permiten unicamente los siguientes usos:

a) Los usos del suelo que se relacionan a continuacion:

Residencial R.1, R.2, R.3.

Comercial C.1. Del grupo C.2 Unicamente los usos de codigo: 620900, 621200, 621602, 622100 y 622400
Servicios S.1 Del grupo S.2 Unicamente el uso de codigo 6832400.S.3, S.4.1, Del grupo S.4.2 tinicamente el uso de
codigo 631001 S.7.1

Equipamientos Colectivos E.C.1.1, EC.2.1, EC3.1, EC4.1, EC6.1,

Industrial I.L,

d MG FICKD DEAMTOGDN T N i RRORA NCKD DEAMIDGON.. W M Ot s = & w = a s

@ sdeamco.gov.oaigeonssrideep ohn e ot ehsds w & D8 P B & % 0O . ]
TUTU T T R T O Gaoge WY oo @ wina u e O oG s wiil i FIT UL Tt Sa i 0 Cobpsrn O Ona L] 5Pl A i Pae B LESuhpcs de i a—\." SEreileid Yo

& 1DEAMCO

Atte.

ARQ. MANUEL ALBERTO|\RAMIREZ URIBE
DIRECTORI|DE ORDENAMIENTO TERRITORIAL

Proyectd: Arqg. Manuel Ramirez -DQT
Copia. Secretaria de planeacion munici
Archivo

Avenida Simon Bolivar — Centro Administrativo Municipal CAM — Teléfono: (6) 3116566 Ext. 162
Codigo Postal 66 1001 — planeacion@dosquebradas.gov.co — NIT: 800099310-6
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PRIMER PISO

ZONA FRIA

CUADRO DE AREAS
NOMBRE
ADMINISTRATIVO

GERENCIA
WC GERENCIA
BODEGAJE GERENCIA
ZONA DE DESCARGUE
BODEGAJE ALIMENTOS
PERECEDERQOS

ALMACENAJE CONTENEDORE
ISOTERMICOS

COCINA

CUARTO FRIO REFRIGERADOR |

TOTAL ZONA FRIA 44,16 m3

TP: A178162023 - 1004680961

ARQUITECTO

RESPONSABLE

Miguel Angel Amézquita Mufioz

DISENO
ARQUITECTONICO

Planta Fabrica de Alimentos
Cuadro de Areas

CONTIENE

FUNDACION SIRVIENDO PAZ
N.L.T. 901092480-4

PROPIETARIO

PROYECTO

Identificacion Areas Fabrica de
Alimentos Sirviendo Paz

‘FECHA

04-01- 2024

| ESCALA
1:50

1| 361.6 m2

AREA |

PLANO

DIRECCION

CALLE 25 No. 20-130 -
DOSQUEBRADAS

-No hacer modificaciones a los planos sin
autorizacion de los arquitectos encargados a la

-Este plano anula los anteriores en obra.

-Verificar y confrontar las medidas.

-En caso de diferencia con planos estructurales
priman planos arquitectonicos.

-El arquitecto disefiador no se hace responsable de
cambios realizados en obra despues de aprobada la
licencia de construccion.



A

SIRVIENDO

CUADRO DE AREAS

ADMINISTRATIVO
JEFE DE PLANTA 9,1 m2
GERENCIA 16,4 m2
WC GERENCIA 2,5 m2
BODEGAJE GERENCIA 4,7 m2
ZONA DE DESCARGUE 34,8 m2
BODEGAJE ALIMENTOS 31l
PERECEDEROS
ALMACENAJE CONTENEDORES 34.bhea
ISOTERMICOS ¢
BODEGAJE ABARROTES 34,1 m2
PRIMER PISO COCINA 36,5 m2
ZONA DE PREPARACION 29,8 m2
ZONA DE LAVADO 10 m2
ZONA DE PROCESAMIENTO DE 55 4|3
ALIMENTOS :
CUARTO FRIO CONGELADOR 9,1 m2
CUARTO FRIO REFRIGERADOR 9,3 m2
VESTIER 5,2 m2
WC VESTIER 3,9 m2
DEPOSITO 9,2 m2
DESECHOS 4,9 m2
ZONA DE DESPACHO 21,6 m2
| TOTALPRIMERPISO | 3358|m2
ZONA SOCIAL 20,1 m2
| TOTALSEGUNDOPISOPISO [ 258|m2 |

CUARTO FRIO CONGELADOR

ZONAFRIA  TEUARTO FRIO REFRIGERADOR

TOTAL ZONA FRIA




La validez de este documento podra verificarse en la pagina certificados.supernotariado.gov.co

SN tenoanaes  OFICINA DE REGISTRO DE INSTRUMENTOS PUBLICOS DE DOSQUEBRADAS

L RECILTED
rmm——— CERTIFICADO DE TRADICION
MATRICULA INMOBILIARIA
Certificado generado con el Pin No: 240125813788226500 Nro Matricula: 294-9281

Pagina 1 TURNO: 2024-294-1-2672
Impreso el 25 de Enero de 2024 a las 07:27:40 AM
"ESTE CERTIFICADO REFLEJA LA SITUACION JURIDICA DEL INMUEBLE
HASTA LA FECHA Y HORA DE SU EXPEDICION"

No tiene validez sin la firma del registrador en la ultima pagina
CIRCULO REGISTRAL: 294 - DOSQUEBRADAS DEPTO: RISARALDA MUNICIPIO: DOSQUEBRADAS VEREDA: DOSQUEBRADAS
FECHA APERTURA: 27-11-1987 RADICACION: 87-07071 CON: ESCRITURA DE: 17-11-1987
CODIGO CATASTRAL: 661700102000000160022000000000COD CATASTRAL ANT: SIN INFORMACION
NUPRE: BTCO004WHSB

eEsTADO DEL FoLio: ACTIVO

DESCRIPCION: CABIDA Y LINDEROS
UN LOTE DE TERRENO CONSTANTE DE 8.00 METROS DE FRENTE POR 24,00 METROS DE CENTRO UBICADO EN LA CALLE 25 DEL AREA URBANA
DEL MUNICIPIO DE DOSQUEBRADAS. LINDEROS: VER ESCRITURA 4885 DEL 17 DE NOVIEMBRE DE 1.987 DE LA NOTARIA 1 DE PEREIRA.

AREA'Y COEFICIENTE

AREA - HECTAREAS: METROS CUADRADOS: CENTIMETROS CUADRADOS:

AREA PRIVADA - METROS CUADRADOS: CENTIMETROS CUADRADOS: / AREA CONSTRUIDA - METROS CUADRADOS: CENTIMETROS:
CUADRADOS

COEFICIENTE : %

COMPLEMENTACION:

-01- EL BANCO DE COLOMBIA ADQUIRIO EN MAYOR EXTENSION POR ADJUDICACION QUE SE LE HIZO EN REMATE EN JUICIO HIPOTECARIO
CONTRA LA SOCIEDAD JAIME GIRALDO GARCIA'Y CIA LTDA SEGUIDO EN EL JUZGADO 2 CIVIL DEL CTO. DE PEREIRA DONDE FUE APROBADO
POR SENTENCIA DEL 22 DE FEBRERO DE 1.986 REGISTRADA LA ADJUDICACION Y LA SENTENCIA EL 3 DE JULIO DE 1.986 EN EL FOLIO DE
MATRICULA INMOBILIARIA 296-0026802 EN $22.942.795.00, LE FUE ADJUDICADO CON OTROS PREDIOS. - 02- LA SOCIEDAD JAIME GIRALDO
GARCIA'Y CIA LTDA ADQUIRIO EN MAYOR EXTENSION POR COMPRA A SAMUEL MARIN BETANCUR POR ESCRITURA 1537 DEL 26 DE AGOSTO DE
1.967 DE LA NOTARIA 2 DE PEREIRA REGISTRADA EL 2 DE SEPTIEMBRE DEL MISMO A\O EN EL FOLIO DE MATRICULA INMOBILIARIA 296-0003335
EN $2.676.257,20.-

DIRECCION DEL INMUEBLE
Tipo Predio: URBANO
1) LT 453 MZ 18 LA PRADERA

DETERMINACION DEL INMUEBLE:
DESTINACION ECONOMICA:

MATRICULA ABIERTA CON BASE EN LA(s) SIGUIENTE(s) (En caso de integracion y otros)
294 - 14215

ANOTACION: Nro 001 Fecha: 05-01-1973 Radicacion: SN

Doc: ESCRITURA 3913 DEL 05-12-1972 NOTARIA 3 DE PEREIRA VALOR ACTO: $1,500,000
ESPECIFICACION: GRAVAMEN: 210 HIPOTECA EN MAYOR EXTENSION

PERSONAS QUE INTERVIENEN EN EL ACTO (X-Titular de derecho real de dominio,l-Titular de dominio incompleto)
DE: SOCIEDAD JAIME GIRALDO GARCIAY CIA LTDA

A: BANCO DE COLOMBIA

ANOTACION: Nro 002 Fecha: 19-07-1976 Radicacién: SN
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Doc: ESCRITURA 1249 DEL 04-06-1976 NOTARIA 3 DE PEREIRA VALOR ACTO: $3,000,000
ESPECIFICACION: GRAVAMEN: 210 AMPLIACION HIPOTECA ESC. 3913/72 (CANCELA ANOTACION 001)

PERSONAS QUE INTERVIENEN EN EL ACTO (X-Titular de derecho real de dominio,l-Titular de dominio incompleto)
DE: SOCIEDAD JAIME GIRALDO GARCIAY CIA LTDA

A: BANCO DE COLOMBIA

ANOTACION: Nro 003 Fecha: 12-09-1980 Radicacion: SN

Doc: ESCRITURA 852 DEL 09-05-1980 NOTARIA 2 DE PEREIRA VALOR ACTO: $27,000,000
ESPECIFICACION: GRAVAMEN: 210 AMPLIACION HIPOTECA ESC. 3913/72 Y 1249/76

PERSONAS QUE INTERVIENEN EN EL ACTO (X-Titular de derecho real.de dominio,l-Titular de dominio incompleto)
DE: SOCIEDAD JAIME GIRALDO GARCIA'Y CIA LTDA

A: BANCO DE COLOMBIA

ANOTACION: Nro 004 Fecha: 03-07-1986 Radicacion: SN

Doc: ESCRITURA 555 DEL 11-03-1986 NOTARIA 2 DE PEREIRA VALOR ACTO: $27,000,000
Se cancela anotacion No: 3

ESPECIFICACION: CANCELACION: 650 CANCELACION AMPLIACION HIPOTECA ESC. 852/80

PERSONAS QUE INTERVIENEN EN EL ACTO (X-Titular de derecho real de dominio,I-Titular de dominio incompleto)

DE: BANCO DE COLOMBIA

A: SOCIEDAD JAIME GIRALDO GARCIA Y CIA LTDA

ANOTACION: Nro 005 Fecha: 16-07-1986 Radicacion: SN

Doc: ESCRITURA 821 DEL 12-03-1986 NOTARIA 3 DE PEREIRA VALOR ACTO: $1,500,000
Se cancela anotacion No: 1

ESPECIFICACION: CANCELACION: 650 CANCELACION AMPLIACION HIPOTECA ESC. 3913/72

PERSONAS QUE INTERVIENEN EN EL ACTO (X-Titular de derecho real de dominio,l-Titular de dominio incompleto)

DE: BANCO DE COLOMBIA

A: SOCIEDAD JAIME GIRALDO GARCIA Y CIA LTDA

ANOTACION: Nro 006 Fecha: 16-07-1986 Radicacién: SN

Doc: ESCRITURA 821 DEL 12-03-1986 NOTARIA 3 DE PEREIRA VALOR ACTO: $3,000,000
Se cancela anotacion No: 2

ESPECIFICACION: CANCELACION: 650 CANCELACION AMPLIACION HIPOTECA ESC. 1249/76

PERSONAS QUE INTERVIENEN EN EL ACTO (X-Titular de derecho real de dominio,l-Titular de dominio incompleto)

DE: BANCO DE COLOMBIA

A: SOCIEDAD JAIME GIRALDO GARCIAY CIA LTDA
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ANOTACION: Nro 007 Fecha: 20-11-1987 Radicacion: 1987-294-6-7071
Doc: ESCRITURA 4885 DEL 17-11-1987 NOTARIA 1 DE PEREIRA VALOR ACTO: $600,000
ESPECIFICACION: MODO DE ADQUISICION: 101 COMPRAVENTA
PERSONAS QUE INTERVIENEN EN EL ACTO (X-Titular de derecho real de dominio,l-Titular de dominio incompleto)
DE: BANCO DE COLOMBIA

A: RAMIREZ VINASCO CARLOS ALBERTO X

ANOTACION: Nro 008 Fecha: 14-05-1998 Radicacion: 1998-294-6-4259.

Doc: ESCRITURA 1013 DEL 02-04-1998 NOTARIA DE D/QUEBRADAS VALOR'ACTO: $6,000,000
ESPECIFICACION: MODO DE ADQUISICION: 101 COMPRAVENTA

PERSONAS QUE INTERVIENEN EN EL ACTO (X-Titular de derecho real de dominio,l-Titular de dominio incompleto)

DE: RAMIREZ VINASCO CARLOS ALBERTO

A: HERRERA PUERTA CARLOS ARTURO X

ANOTACION: Nro 009 Fecha: 30-05-2003 Radicacion: 2003-294-6-4868
Doc: ESCRITURA 1799 DEL 28-05-2003 NOTARIA DE DOSQUEBRADAS VALOR ACTO: $
Se cancela anotacion No: 8
ESPECIFICACION: CANCELACION: 0773 CANCELACION ESCRITURA -ESC.#1013 DE 02-04-1998 NOTARIA DOSQUEBRADAS-
PERSONAS QUE INTERVIENEN EN EL ACTO (X-Titular de derecho real de dominio,l-Titular de dominio incompleto)
DE: HERRERA PUERTA CARLOS ARTURO CC# 18500094
A: RAMIREZ VINASCO CARLOS ALBERTO CC# 18500901 X

NRO TOTAL DE ANOTACIONES: *9*

SALVEDADES: (Informacion Anterior o Corregida)
Anotacion Nro: 0 Nro correccion: 1 Radicacion: ICARE-2022 Fecha: 25-03-2022

SE ACTUALIZA/INCLUYE CODIGO HOMOLOGADO (NUPRE), CON EL SUMINISTRADO POR AMCO, RES. 087 DE 2022 PROFERIDA POR ESA ENTIDAD,
RES. NO. 09089 DE 29/10/2020 EXPEDIDA POR LA S.N.R.

* % %

* % %

* % %

* % %

* % %

* % %

* % %

* % %

* % %

* % %
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FIN DE ESTE DOCUMENTO
El interesado debe comunicar al registrador cualquier falla o error en el registro de los documentos
USUARIO: Realtech
TURNO: 2024-294-1-2672 FECHA: 25-01-2024
EXPEDIDO EN: BOGOTA

DegoirlTE_

DIEGO ALBERTO LONDONO ECHEVERRY
REGISTRADOR SECCIONAL
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CIRCULO REGISTRAL: 294 - DOSQUEBRADAS DEPTO: RISARALDA MUNICIPIO: DOSQUEBRADAS VEREDA: DOSQUEBRADAS
FECHA APERTURA: 26-11-1987 RADICACION: 87-07070 CON: ESCRITURA DE: 17-11-1987
CODIGO CATASTRAL: COD CATASTRAL ANT: SIN INFORMACION
NUPRE:

eEsTADO DEL FoLio: ACTIVO

DESCRIPCION: CABIDA Y LINDEROS
UN LOTE DE TERRENO CONSTANTE DE 8,00 METROS POR 24,00 METROS. LINDEROS: VER ESCRITURA 4887 DEL 17 DE NOVIEMBRE DE 1.987 DE
LA NOTARIA 1 DE PEREIRA.

AREA'Y COEFICIENTE

AREA - HECTAREAS: METROS CUADRADOS: CENTIMETROS CUADRADOS:

AREA PRIVADA - METROS CUADRADOS: CENTIMETROS CUADRADOS: / AREA CONSTRUIDA - METROS CUADRADOS: CENTIMETROS:
CUADRADOS

COEFICIENTE : %

COMPLEMENTACION:

-01-EL BANCO DE COLOMBIA, ADQUIRIO EN MAYOR EXTENSION POR ADJUDICACION QUE SE LE HIZO EN REMATE EN JUICIO HIPOTECARIO
CONTRA LA SOCIEDAD JAIME GIRALDO GARCIA'Y CIA LTDA SEGUIDO EN EL JUZGADO 2 CIVIL DEL CTO, DE PEREIRA DONDE FUE APROBADO EN
SENTENCIA DEL 22 DE FEBRERO DE 1.986 REGISTRADA LA ADJUDICACION Y LA SENTENCIA EL 03 DE JULIO DE 1.986 EN EL FOLIO DE
MATRICULA INMOBILIARIA 296-0026802 EN 22.942.795,00 LE FUE ADJUDICADO CON OTROS PREDIOS. -02- LA SOCIEDAD JAIME GIRALDO GARCIA
Y CIA LTDA ADQUIRIO EN MAYOR EXTENSION POR COMPRA A SAMUEL MARIN BETANCURT POR ESCRITURA 1537 DEL 26 DE AGOSTO DE 1.967
DE LA NOTARIA 2 DE PEREIRA REGISTRADA EL 2 DE SEPTIEMBRE DEL MISMO A\O EN EL FOLIO INMOBILIARIO 296-0003335, EN $2.676.257,20.-

DIRECCION DEL INMUEBLE
Tipo Predio: URBANO
1) LT 455 MZ 18 LA PRADERA

DETERMINACION DEL INMUEBLE:
DESTINACION ECONOMICA:

MATRICULA ABIERTA CON BASE EN LA(s) SIGUIENTE(s) (En caso de integracion y otros)

ANOTACION: Nro 001 Fecha: 05-01-1973 Radicacion: SN

Doc: ESCRITURA 3913 DEL 05-12-1972 NOTARIA 3 DE PEREIRA VALOR ACTO: $1,500,000
ESPECIFICACION: GRAVAMEN: 210 HIPOTECA EN MAYOR EXTENSION

PERSONAS QUE INTERVIENEN EN EL ACTO (X-Titular de derecho real de dominio,l-Titular de dominio incompleto)
DE: SOCIEDAD JAIME GIRALDO GARCIAY CIA LTDA

A: BANCO DE COLOMBIA

ANOTACION: Nro 002 Fecha: 19-07-1976 Radicacién: SN
Doc: ESCRITURA 1249 DEL 04-06-1976 NOTARIA 3 DE PEREIRA VALOR ACTO: $3,000,000
ESPECIFICACION: OTRO: 999 AMPLIACION HIPOTECA ESC. 3913/72
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PERSONAS QUE INTERVIENEN EN EL ACTO (X-Titular de derecho real de dominio,l-Titular de dominio incompleto)
DE: SOCIEDAD JAIME GIRALDO GARCIAY CIA LTDA

A: BANCO DE COLOMBIA

ANOTACION: Nro 003 Fecha: 12-09-1980 Radicacion: SN
Doc: ESCRITURA 852 DEL 09-05-1980 NOTARIA 2 DE PEREIRA VALOR ACTO: $27,000,000
ESPECIFICACION: GRAVAMEN: 210 AMPLIACION HIPOTECA ESC. 3913/72 Y 1249/76

PERSONAS QUE INTERVIENEN EN EL ACTO (X-Titular de derecho real de dominio,l-Titular de dominio incompleto)
DE: SOCIEDA D JAIME GIRALDO GARCIA Y CIA LTDA
A: BANCO DE COLOMBIA

ANOTACION: Nro 004 Fecha: 03-07-1986 Radicacion: SN

Doc: ESCRITURA 555 DEL 11-03-1986 NOTARIA 2 DE PEREIRA VALOR AECT0:=$27,000,000
Se cancela anotacion No: 3

ESPECIFICACION: CANCELACION: 650 CANCELACION AMPLIACION HIPOTECA ESC 852/80

PERSONAS QUE INTERVIENEN EN EL ACTO (X-Titular de derecho real de dominio,l-Titular de dominio incompleto)

DE: BANCO DE COLOMBIA

A: SOCIEDAD JAIME GIRALDO GARCIA Y CIA LTDA

ANOTACION: Nro 005 Fecha: 16-07-1986 Radicacion: SN

Doc: ESCRITURA 821 DEL 12-03-1986 NOTARIA 3 DE PEREIRA VALOR ACTO: $1,500,000
Se cancela anotacion No: 1

ESPECIFICACION: CANCELACION: 650 CANCELACION AMPLIACION DE HIPOTECA ESC. 3913/72

PERSONAS QUE INTERVIENEN EN EL ACTO (X-Titular de derecho real de dominio,l-Titular de dominio incompleto)

DE: BANCO DE COLOMBIA

A: SOCIEDAD JAIME GIRALDO GARCIA Y CIA LTDA

ANOTACION: Nro 006 Fecha: 16-07-1986 Radicacién: SN

Doc: ESCRITURA 821 DEL 12-03-1986 NOTARIA 3 DE PEREIRA VALOR ACTO: $3,000,000
Se cancela anotacion No: 2

ESPECIFICACION: CANCELACION: 650 CANCELACION AMPLIACION HIPOTECA ESC. 1249/76

PERSONAS QUE INTERVIENEN EN EL ACTO (X-Titular de derecho real de dominio,l-Titular de dominio incompleto)

DE: BANCO DE COLOMBIA

A: SOCIEDAD JAIME GIRALDO GARCIA Y CIA LTDA

ANOTACION: Nro 007 Fecha: 20-11-1987 Radicacién: 1987-294-6-7070
Doc: ESCRITURA 4887 DEL 17-11-1987 NOTARIA 1 DE PEREIRA VALOR ACTO: $600,000
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ESPECIFICACION: MODO DE ADQUISICION: 101 COMPRAVENTA
PERSONAS QUE INTERVIENEN EN EL ACTO (X-Titular de derecho real de dominio,l-Titular de dominio incompleto)
DE: BANCO DE COLOMBIA

A: VINASCO OSPINA SILVIA X

ANOTACION: Nro 008 Fecha: 23-06-2020 Radicacion: 2020-294-6-3296

Doc: ESCRITURA 1443 DEL 12-06-2020 NOTARIA UNICA DE DOSQUEBRADAS VALOR ACTO: $152,000,000
ESPECIFICACION: MODO DE ADQUISICION: 0125 COMPRAVENTA

PERSONAS QUE INTERVIENEN EN EL ACTO (X-Titular de derecho real de dominio,l-Titular de dominio incompleto)

DE: VINASCO OSPINA SILVIA CC# 24893975

A: TORRES JOSE ARISTIDES CC# 15897476 X

ANOTACION: Nro 009 Fecha: 06-08-2020 Radicacion: 2020-294-6-4454

Doc: ESCRITURA 2096 DEL 03-08-2020 NOTARIA UNICA DE DOSQUEBRADAS VALOR ACTO: $152,000,000
ESPECIFICACION: MODO DE ADQUISICION: 0125 COMPRAVENTA

PERSONAS QUE INTERVIENEN EN EL ACTO (X-Titular de derecho real de dominio,l-Titular de dominio incompleto)

DE: TORRES JOSE ARISTIDES CC# 15897476
A: CORREA GONZALEZ CARLOS HORACIO CC# 16138256

A: TRUJILLO GOMEZ CLAUDIA LORENA CC# 24646036

ANOTACION: Nro 010 Fecha: 28-12-2023 Radicacion: 2023-294-6-10634

Doc: ESCRITURA 5783 DEL 13-12-2023 NOTARIA PRIMERA DE DOSQUEBRADAS VALOR ACTO: $410,000,000
ESPECIFICACION: MODO DE ADQUISICION: 0125 COMPRAVENTA MODALIDAD: (NOVIS)

PERSONAS QUE INTERVIENEN EN EL ACTO (X-Titular de derecho real de dominio,l-Titular de dominio incompleto)

DE: CORREA GONZALEZ CARLOS HORACIO CC# 16138256
DE: TRUJILLO GOMEZ CLAUDIA LORENA CC# 24646036

A: GOMEZ OSORIO JIMMY RICARDO CC# 1105681233 X

NRO TOTAL DE ANOTACIONES: *10*

SALVEDADES: (Informacion Anterior o Corregida)

* %k %

* %k %

* %k %

* %k %

* %k %

* %k %
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FIN DE ESTE DOCUMENTO
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DIEGO ALBERTO LONDONO ECHEVERRY
REGISTRADOR SECCIONAL
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Techos, lluminacién y
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(Resokuckin 2674/2013, Aicubo 7,
Numeral 3, 4, & 7, 8. Adicub 33,
Numeral 4)

Instalaciones sanitarias.
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1.4 (Resolucisn 267472013, Aiouo 6, | 4
Numersl 6.1, 6.2, 0.3, 6.4; A
|Articue 32, Numersi 9 y 11.)
|

CALIFICACION DEL BLOQUE

Ls calificacida del bloque comespands &l 10% del total de! acta
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EQUIPOS Y, UTENSILIOS 1/
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¢

Condiclones de equipos y
utensilios. r
2.1) (Resolucidn 26742013, Articuto 8, | 5
Arllculo 9, Numerajes 1,6, 8y B,
Articui> 10, Numerakes 2y 3.
Articulo 34.)
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Superficies de contacto con
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o
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Estado de salud.
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PALLOMARO S.A. PEDIDO DE VENTA

© Nit: 890317339-2
icontee Dir.:Av. 30 de Agosto #33-32 No. 060-PV-00007376
Tel.:6063400666

SC_CER 249125
Pereira 060

“PALLOMARO

 DesdelR2

Responsables del impuesto sobre las ventas IVA
Somos Autorretenedores segun resolucion No. 001662 con fecha 10/03/2017

[ Cliente: FUNDACION SIRVIENDO PAZ NIT. o C.C.: 901092480 ( Fecha: 24/01/2024 Entrega: 30/04/2024
Direccion: CL 25 20 130 BRR LA PRADERA Ciudad: Dosquebradas Orden de compra:
Teléfono: 3226882024 Forma de Pago: CONTADO
Email: sirpaz0626@gmail.com Moneda: PESOS
Vendedor: GIRALDO BEDOYA BRAYAN J
\

Item Referencia Descripcion Bodega| Ubicacion| U.M.|Cant.| Precio Un. | Descuento | Impuestos | Valor total
27768 |MKF2011GTS MKF2011GTS - 220V HORNO CONVEC, CL04D UND| 1.00 $74,000,000] $14,422,600| $11,319,706| $70,897,106
SISTLA *
— Observaciones —  Totales
en cuanto llegue de importacion enviar a la sucursal de Pallomaro Pereira Total Bruto: $74,000,000
Descuentos: $14,422,600
Subtotal: $59,577,400
VIr Impuestos: $11,319,706
Total: $70,897,106

brayan_giraldo
Elaborado Aprobado Recibido
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COMBI OVENS
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A product of HOBART CORPORATION 701 S. RIDGE AVENUE TROY, OHIO 45374-0001
FORM 19383 Rev. A (11-97)




COMBI OVENS REPLACEMENT PARTS

FRAME (




REPLACEMENT PARTS COMBI OVENS

ILLUS.
PL-51868

OCO~NOOUh,WN-—=

PN NN NMNDNN S = 2 4 a4
VAP OUN-LO0OOONOOODLWN=2O

PART
NO.

00-492183
00-491994-00001
00-491994-00002
00-844769-00002
00-492079-00006
00-492079-00002
00-491987-00001
00-491987-00002
00-844922-00001
00-844922-00002
00-844924-00001
00-844924-00002
00-492474
00-492483
00-492475-00002
00-322110
00-492357
00-492481
00-491988
00-492354-00002
00-844921
00-492077-00002
00-492077
00-844923-00001
00-844923-00002
00-492110

FRAME

NAME OF PART

(€ {(oT4 01007 OO PO YO U U SO 1
Panel - Top(10 Level, Half Size) .
Panel-Top(10 Level, Full Size) ...
Panel-Back(10 Level Oven)...............
Panel-Side(R.H.)(10 Level, Full Size) ...
Panel - Side (RH)(10 Level, Half Size) ....
Base (10 Level, Half Size) ................
Base(10 Level, FUll SIZe) ...
Connector-Insulated Throat 90 Degree Angle 1" (Full Size) ...............
Connector-Insulated Throat 90 Degree Angle 1"(Half Size) .... .
Conduit-Liquid Tight Metalic 172" .....c..coiiree ettt e eean 1
Conduit-Liquid Tight Metalic 1" ..ot 1
Gutter - Condensate

Frame (10 Level, Half SIZE) ....c.ccoiiiaiieececeeceeeee ettt eb e 1
Frame(10 Level, FUl SIZE) ..cc.ovieiiiie ettt ettt e st et e nesn e e enne s 1
Panel-Side (LH)(10 Level, Half Size) ....

Panel-Side(RH)(10 Leve!l, FUll SIZE) ...ccviivieiiieeieeceeveeee e sre e sen e ee e ssneseeans
Connector-Insulated Throat Straight 1%2"(Full Size)
Connector-Insulated Throat Straight 1"(Half Size) ..
Grommet - Drain Pipe VENE .......oooiic ettt et sn e




COMBI OVENS REPLACEMENT PARTS
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REPLACEMENT PARTS COMBI OVENS

CAVITY
ILLUS. PART
PL-51869  NO. NAME OF PART AMT.
1 00-492449 SHAP-INSUIRHON ..ottt se s ettt ae s e e see s ean e s emeebenens 1
2 00-322135 Probe - Temperature (L=2400) 1
3 00-153333 Insuiator - High Limit Bulbs ...... A
4 NS-047-37 Nut - M5 X 0.8 HEX SST ..o .1
5 WL-019-69 Lockwasher - M5 External Shakeproof.. 1
6 00-322194 Bracket - High Limit Probe ..................... R
7 00-148271 NOZZIE - HUMIGIIET <.ttt et eme s 1
8 00-844696-00001 Heater - Cavity (1.5 KW, 208 V) ..ouiiuieiiieeseteter e ere et see b sve e s e e sneemers 1
9 00-844696-00002 Heater - Cavity (2 KW, 208 V) .................. 1
10 00-233848-00002 Heater-Cavity (1.5 KW, 240 V)(Half SiZ€) .....cccevervioieeeiiiiririre e 1
11 00-844696-00005 Heater - Cavity (1.5 KW, 480 V)(HaIf SiZ€) ...cerveeuririecieeiircrcererc e 1

12 00-844696-00003 Heater - Cavity
13 00-844696-00004 Heater - Cavity

2.0 KW. 240 V)(Full Size) ..
2.0 KW, 480 V)(Full Size) ..

——

14 00-153277 Gasket - Cavity Heater .......cccooccveeenen.

15 WL-019-69 Lockwasher - M5 External Shakeproof ..

16 NS-047-37 Nut-M5 x0.8Hex SST....coovvevicean, .
17 NS-047-52 FUITNUE MTO HEX ottt ettt e st e be e eaee s et e seneeabaesaeean 1
18 00-344320 Probe-Meat TherMOMELET ........iiiiiieie ettt a e e e eaea s 1
19 00-322426 Bracket - Meat Probe 1
20 SC-118-42 Cap Screw M4 x 0.7 x 10mm Hex Hd. SST ..ot 1
21 00-322369 PLALE = SCIEW ...ccieiieeeeee et e et e st e e e te e s e s s et e as st e seensssat et eaneebasanersennes 1
22 NS-200-03 Nut M4 x 0.7 Hex SST .......

23 00-492455 Gasket - Cavity Face Seal .

24 00-492348-00002 Frame - Cavity .........c.....e.
25 00-492211-00001 Cavity-Half Size ....
26 00-844925-00001 CAVItY-FUI SIZE ..ttt et e sr e s s 1




COMBI OVENS REPLACEMENT PARTS
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REPLACEMENT PARTS COMBI OVENS

DOOR ASSEMBLY
ILLUS. PART
PL-51871 NO. NAME OF PART AMT.

1 00-492145-00002 PN = HINGE .ottt bt e et e et e ea

2 00-492148 Spacer - Door ..

3 00-492043 PUALE ettt te et sttt ea e e teseteeeabteareearaeenesenreearneanns

4 00-844566

5 00-492147

6 00-492154

7 00-492152

8 00-491760

9 00-492465
10 00-844567 PN ettt e ee e ette e b e e ——e e ata e et aanartebeeshteear et e e e reeaneettesrteeneens 1
11 00-492436 SRAT <ottt et e e te et e et s e aa e e et reesaeeeteeaveeane s 1
12 00-844568 RING TAMIM ottt et et er s e re et e e et e sareresseeeanesme e aae bt sncesenasenene 1
13 00-492155 ] o111 U OV SO SO SRS US 1
14 00-492488 ClID = DIOOT <.ttt et et et e et s te e st e er e e s eeesabeesbe s aseaeeneeenesteeeseesbaeeseenneas 1
15 00-492380 07 107 s IR 0 1o o ] SR U OSSOSO UUUOPRUURSRI 1
16 00-844567 PN et ettt ee st et e b et e etbeesateernaeeenr e e bee et e e e s bt e eeen s eanteeabeereenn 1
17 00-492436 SIAM Lo ettt e et e e te e srtea e bee s st ettt e eht e baeane e nneenaenenas 1
18 00-844568 BRING TAMIM 1ottt se e c s e st e e st e s e te s s essasssessesaneaseesse e e e seessensareesnnsseereaen 1
19 00-492155 1] 0] 10 o [ USRS SO OO U RSOOSR OSSOSO 1
20 00-492488 Gl = DIOOT ittt ettt et ettt e e e e e m e eabseassaeseseeemteabaeenasese e saaaeanne et eaannaaneees 1
21 00-492053 TTAY = DI oottt ettt ettt e e e se e et e e beeabe s st e teeneeeaneehcenee s e s et e baante e e nseeaneeaeeaen 1
22 SC-200-15 Cap Screw M4 x 0.7 x 10mm Socket HeX Hd. .....oooeoeiece e 1
23 00-170016 1Y 2 o 0T USROS 1
24 00-844569 PN et et e ete e e e e et e e b te et e etateate e tneeebeashaeentt e e et e s eeetaaesbesenananrean 1
25 00-492146 HINGE et et e r e s cn et st e e sa e e e ee e e e e e e neabeeanesreeenennes 1
26 00-493487-00001 HANGAIE <ottt e e e e e et e e eabe e sbeesrbee e eaee s baesmee e et rtetrae e e enbeeeaeenenes 1
27 00-493550 Panel - DOOT OULET ....oouuiiiieieiiiieie ettt ettt s e e e e e e e nenes 1
28 00-492215 BUSHING -ttt ettt be e s b e e eer e e 1
29 00-492462 GUASKEL <.ttt e e e st e bt e ne e e st e ee s b ne e st e e e s 1
30 00-491755 WINAOW - EXEEINAL ..ottt e b re e r e aa e e e enseesmeeeneees 1
31 00-149915-00002 JOINE Lot e et e e ee e eatb e et e eae e e bt a kb e n bt et e an e e enee e neeneenne 1
32 00-492463 Panel - DOOK INNET ... ittt et eestr e st ave s e esa e s e ees e s eanes e ey arannnessaneeeceasneen 1
33 00-492466 SEAIL - INNEBE DOOT ..eei et rr et e e s e s ba e e s s s e e easbetenneraeaenneessnreenasnees 1
34 SC-121-25 Cap Screw M6 x 12mm Hex S0C. Ha. oo et 1
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REPLACEMENT PARTS COMBI OVENS

DOOR INTERLOCK
ILLUS. PART
PL-51872  NO. NAME OF PART AMT.

1 00-492173 BIOCK = TEOIMINGL ...ttt e aesn et esaebeeeen 1
2 00-492916 PIALE .ttt ettt et ekttt st seanteanenenasanaeneaneeana 1
3 00-492968 Plate ...ccocovvreninnns 1
4 00-491985 Spring - Tension .. e
5 00-491985 Spring - Tension ........c.ccccveveeeeene. e
6 NS-047-37 Nut-M5x 0.8 Hex SST .............. 1
7 00-492365 Plate ...ccooviveernrccrririrenns 1
8 NS-200-03 Nut M4 x 0.7 Hex SST
9 00-492423 LA =T 2= O O U OO O OSSR

10 00-492114 Bushing...

11 00-492424 Spacer ....

12 00-492420 Hook .......

13 00-492425 Spacer ....

14 00-492423 Washer .......cccoovvvvnenen.

15 NS-200-03 NUE M4 X 0.7 HEX SST ..ottt et st sae ettt e et ee e e e ainenaneneaes 1

16 00-492430 MICTOSWITCH ...ttt ettt e eb ettt ne e st sn e e e s me e se e e e et emeesaerens 1

17 00-492426 Spacer e

18 00-492427 Cam BMIM HOIE ...ttt ettt e et e s e e ssestn e s e e s e saneneeesevaseesnenns 1

19 00-492426 SPECET .ottt ettt e st et e ae et e s tege st e ehe s beeate b ste st et bananenenenatesenaes 1

20 NS-200-03 Nut M4 x 0.7 Hex SST

21 00-492429 Plate - Gasket .............

22 00-844704 Motor-Door Closing ....

23 00-492011 Spacer Plate ...............

24 00-492366 Plate .cocoovervceeinirernnn

25 NS-047-37 NUE - M5 X 0.8 HEX SST ..ttt e et e e et ese e e st e bnsen s e sre s seeneens 1
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REPLACEMENT PARTS COMBI OVENS

ELECTRONIC CONTROLS
ILLUS. PART
PL-51873 NO. NAME OF PART AMT.
1 SC-121-30 Mach. Screw M4 x 0.7 x 8mm Phil, Pan Hd. (PlASHC) ....cc.cecerimrierrieeerecniireeeseeceeerennenene 1
2 WL-019-69 Lockwasher - M5 External Shakeproof.........cccovveenne w1
3 00-492074 Cover - Controller RFI Shield ............ e 1
4 00-492771-00005 Controller-Electronic Control Board ..........cccccoverrnnen. 1
5 00-492771-00006 Controller-Electronic Control Board (Programmable) .. R
6 00-492472 GaSKEt-Front PAnEl ... ..ot ettt st sassre b e sre s e 1
7 00-491984 Terminal - Male Stationary .25 X 14 ..ottt esn et e e 1
8 SC-118-28 Mach. Screw M4 x 12 Pan Hd. ................ |
9 WL-019-69 Lockwasher - M5 External ShaKeproof .........cccciiiiereecineiiseieere s e revsese st sreseaeees 1
10 00-844926 SWICH-REEA INEIOCK ....oeiiirtiirieiieiirtetre ettt ee st s e e b e e e e s s e st e e se et eeaecoaaneen 1
11 SC-122-41 Cap Screw M5 x 0.8 x 172mm Hex HA. SST .ot eanaes 1
12 00-492189 GFOMIMET ...ttt ettt ra e sa e et s s e s e s et et et e e a e e s e sseraamresr e e e eeas 1
13 00-492367-00002 Panel - Compartment Divider SST .......occciiirirrr et et vre s se s 1
14 00-492189 GIFOMIMBE ...ttt ettt ettt a s e esaas e e eaeest et s essassasesneessansaanaenseasereenessnsanns 1
15 SC-119-02 Cap Screw M5 x 0.8 X 10MmM HeX HA. SST ..cciuiiiieieerrrnieceeeresrerree e s aseesesnssneesensaes 1
16 WL-019-69 Lockwasher - M5 External Shakeproof ...t ceenne 1
17 SC-119-02 Cap Screw M5 x 0.8 x 10mMmM HeX Hd. SST ....ooiieceeeceeeecee e ee e 1
18 WL-019-69 Lockwasher - M5 External Shakeproof..........cueiicieienieicienirnireie e e arieseeses e e e ee 1
19 SC-119-02 Cap Screw M5 x 0.8 X 10MmM HeX HA. SST ..ot e serir et et e e eeanns 1
20 WL-019-69 Lockwasher - M5 External Shakeproof.......c.ccoccriiirireeerrieieicesvess e e ereseessesesesseconnnnes 1
21 SC-119-02 Cap Screw M5 x 0.8 X 10mMM HeX HA. SST ..ottt s 1
22 WL-019-69 Lockwasher - M5 External Shakeproof-........... w1
23 00-492611 Cover - Door Closing Mechanism SST.... e
24 00-492456 Panel - Contactor Mounting SST ................. e
25 SC-119-02 Cap Screw M5 x 0.8 x 10mm Hex Hd. SST 1
26 00-492395 PaN@I - FUSE ACCESS ..ottt ettt ee st sae e ea ettt ata s e s e s anteas e s ansassensessassonsenanns 1
27 00-844699 Keypad - Programmable .........coocoiiriiiciiirieieniree e eine e e s b s e saesan e e neeennnaan 1
28 00-493553 Control Pane! - Programmable ... e
29 00-149940-00052 Cable Restraint - CONrol PANE! ........c.cocceviiimiec et sse e seesoesee e seaens 1
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REPLACEMENT PARTS COMBI OVENS

ILLUS.
PL-52963

OCoONOOO A~ WN =

£ DWWWWWWWWWWNNDMPNDNONDNODNDNDMNN = — 2 = 2 = 2
N=20O0ONXORWON2O0OOLONOARWOUN2TOOONDOPARWLN=O

PART
NO.

00-228428
00-844583-00001
00-492189
00-492994
SC-118-42
00-844771
00-492179
00-150443-00050
00-150443-00049
00-300099-00001
00-167938
00-228428
00-844730
SC-119-02
00-844893
SC-118-42
00-322281-00001
00-492458
NS-047-47
00-844732
00-135919-00030
SC-118-42
5C-200-16
00-492105
SC-120-49
WL-019-69
00-492383
00-152480-00021
00-152480-00022
00-844687
00-492431
00-844893
00-844887
00-453611-00001
00-322847-00001
00-148393-00001
00-844701-00001
00-844701-00002
00-844701-00003
00-844888
00-844889
00-844688

ELECTRICAL CONNECTIONS
NAME OF PART AMT.

SHOP = BN .o e s 1
Control-Water Level ...

GITOIMIMBYE ...ttt e re e et te et tae e et atstassaseassnresesssesabssesrabesesssssasasensesesseneeernen 1
Fan - Compantment COOlING ...c.ooouiriiiiiieiiee ettt e st ceseaeeanens 1
Cap Screw M4 x 0.7 x 10 mm Hex Hd. SST ..

121 ¢= Vo] 3 SRS S SOOI IUPPTURTTPON 1
BlOCK - T@rMINGAI 7 MM (et et e e e e sbe e sesraessaeemneeemtenanneens 1
Block - Terminal Ground 16 MM .........coiiiiiiiiieeciie ettt e e b e s ae e eaeeeabaeesnaennn 1

Block - Terminal SUPPIY LiNe 16 MM .......cciiiiieiiieeiee et esie e ste e ee e seasee s eeeeneean 1

Fuse - 0.5 AmP (5 X 20MM GMA) ..ottt ettt ettt eens 1
Block - Terminal FUSENOIAET .......o.uiieeieieieeeece ettt ee e eteeanaeas 1
SO © BN ittt ettt et et ae e e et e bt east e ee e eneeeenteete e baeeeraeasbeeas 1
TransformMEr 190 VA oottt e e et e et e e e e e eeee s e aneesaesaesseraenenes 1
Cap Screw M5 x 0.8 x 10 MM HeX HA. SST ...oiiiiiiiiiee e s 1
FRC DBVICE ..ottt e e b e e st ae st e tn e e ae e e e sabaaresans e et ae s ee e neenneeeseeeens 1

Cap Screw M4 x 0.7 x 10 mm HexX Hd. SST ....eiiiiiiiiceeerree ettt esee e aesreenee 1

Filter - Lin@ (COTCOM) .. .ottt ettt et b e eeee et e ab e e e e ae e e ebeseataesanae e 1
BraCKeE ... e s e e 1
FUITNUE M3 HEX ottt et st e e resnassrseasres s saeeseeesneeeseeseeenn 1
15T S O TR 1
Rail - DIN 7 MM X 35 MIM oo esee et e e e et re b e et eseaseereeesbessanseessessneneean 1
Cap Screw M4 x 0.7 x T0 MM HexX HA. SST .oviiiiiiiitiieeie ettt va e e v snsees 1
Cap Screw M4 x 0.76 x 8mm Socket Hex Hd. ... 1
Thermostat - High LIMit .....oooo ettt 1
Cap Screw M5 x 0.8 x 20Mm HexX HA. ....coiiiiiieee e s 1
Lockwasher - M5 External Shakeproof ..........ccciiuiiiiice et 1
Bracket .......co..oeceeienenn. ettt ettt e eah e e bt et e e bt e b e st e b bt eh b e et e bt e et aeee b e e b e sre e et e nnnn 1
FUSE 2 AMID ottt et e b e e b et e eat et e e sbe e st ee s tr st e e eeeateeenseeeannenaeenseees 1
FUSE B.3 AMP .ot b e et et e an e e r e e naneen 1
LRV ET=1 o To] o =1 OO O U ST 1
Adapter - DiN Rl ....ccooiiii e e san e ennaen 1
RC Device 1
Contactor - DOOr MOTOT ...t ettt et e s 1
Contactor - BoHler D7 D8 ......ooiiiiii ittt ettt et st e e en e
Contactor - Convection D5, D6 & D6A ...........

Contacts - Auxiliary Motor Protection Relay ...

Protector - Motor O.L. 208-240 V., 2 Speed ......

Protector - Motor O.L. 480 V. .......cccociviininnnnn.

Protector - Motor O.L. 208-240 V., 1 Speed .............
Contactor-Convection Motor(2 Speed)(HEP/FEP) .......cccoov vt 1
Contactor-Convection Motor(1 Speed)(HEP/FEP) ......oooiiiiiieeeeeeecree e 1
PlUG-FUSE HOIAET ..ot e e s 3
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REPLACEMENT PARTS COMBI OVENS

ILLUS.
PL-51877

OONOOO A WN =

PART
NO.

WL-019-69
00-492144-00009
00-149878-00001
00-844570
NS-047-37
WL-019-69
00-492117-00002
00-844570
00-844721
00-844571
00-322260-00001
00-844572
00-148978-00001
00-492144-00010
00-149978-00001
00-492144-00005
00-844716
00-492144-00007
00-149978-00001
00-492630
00-482630
00-844695-00001
00-491771-00001
00-844695-00003
00-844695-00002
00-322158-00004
00-844695-00004
NS-047-37
00-492806
00-233982-00001
00-233924-00001

BOILER HEATER
NAME OF PART AMT.

Lockwasher - M5 External Shakeproof ..ot 1
Hose 25mm Dia(Boiler Cavity)

ClAMP = HOSE ....oovveeieeeeeicerte st et e ete et e st eeteete et e e e ease e ta e ss e st esse st essaeseaarenseannensesreessessnaneenssanes
ClAMPHOSE ...ttt ee et e et essaeaesneesaeeabeeb e et ntaensesasenreesrneensaaennes 1
Nut - M5 x 0.8 Hex SST .....ccovvcvenneen. A
Lockwasher - M5 External Shakeproof.. .1
Tube ... .1
Clamp-HOSe ...oooevieeeieiieie v .
Cover - Water Level w/Electrodes .. 1
Gasket - Water Level CanniSter ... crereeeree st esete e a s saesreemeenns 1
Hose-Boiler to Boiler Preheater (800 MM Lg) ....ccovveiiirre et 1
Can - Water Level Cannister A
Clamp - Hose (WOorm, 25MM DIA.) ..c.coiiiiiieririrrereeeneainie st siecsteseesesresanssesssssenssesseseesesseens 1
Hose (T-Fitting, 25mMm DI@.) ....cooiiiiiiiiiicnee ettt e s 1
Clamp - Hose (Worm, 25mm Dia.) ........ 1
Hose 25mm Dia T-Fitting-Pump to Boiler. w1
Tee (25MM) oo seeeemeenrereene .
Hose (25mm Dia. T-Fitting) ......... 1
Clamp - Hose (Worm, 25mm Dia.) . .
BOIBT (FUIL SIZE) ..vevieveiereier ettt et te st et st at e s st saereenaeesaease s sr e e essenesereeseaneenseac 1
BOIBT (FUI SIZE) ..nveeeieereeeest et te it ete e eie st e e ate et ae e are v e se et e s eseesasanaesaneneennansanneensennc 1
Heat - Boiler (8 KW, 208 V.) ..... 1
Heater - Boiler (8 KW, 240 V) ..ot ciiiirirrirrveeie ettt e s seees ]
Heater - Boiler (8 KW, 480 V) ..o irvee sttt saeesseserenaerses e eeeseceaee o
Heater - Boiler (10 KW, 208 V) ... 1
Heater - Boiler (10KW, 240 V) ..... A
Heater - Boiler (10 KW, 480 V) ..ot 1
NUt = M5 X 0.8 HEX SST ..ottt st e s
Bracket .......ccocoeceerienvennnn, 1
O RiNG-Boiler Heater Sal ..ot eeece ettt e besrnereenaen 1
Retainer-INsulation (PresSs ON) ..ot cases e s s se e s e aae e seennes 1
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REPLACEMENT PARTS COMBI OVENS

ILLUS.
PL-52983

DRNOIME LN -

PART
NO.

00-492110
00-844753
00-844672-00003
00-844575
00-492202
00-844675
00-148978-00001
00-844697
8C-118-58
00-149978-00001
00-322137-00005
00-492144-00005
00-844570
00-492989
00-492413
00-844570
00-482117-00003
00-322137-00006
00-322260-00001
00-322135
00-844750
00-844751
00-322177
00-493544

PIPEWORK DRAIN
NAME OF PART AMT.

Grommet - Drain PIPE VENL .....co.oiiiiii ettt et eb e 1
TUDE-DIAIN VENL ..eeeereeeieeecee e ettt e e sa et setesse e e s e et eeneesaaenneaneneennseneesan 1
Tube-Coavisil Draift 10 PUMD ..ot eaees
Clamp-Hose ....ccccovvverriininne,
Tube - Drain Vent Connector.
CHAMPHOSE ...ttt et e et ettt et e e taaa e e anbeesanee et e e enb e e s e e e te st sonenaneaenee
Clamp - Hose (WOorm, 25 MM DIA.) ccooiiiiiereieieieereire e eene e ecennesces e sena e see s eneens 1
PUMP ~ BOIET DIAIN ..ottt et ettt ectte e e sabe e e s st e e s e e e e st e sanaseesasrnaannnnnen 1
Cap Screw MB x 1.0 X 12mm HexX Hd. oo 1
Clamp - Hose (Worm, 25 MM DIa.) ccoiiveieiiiirenierceiesie et seneecone e ena et sreseeens 1
HOSE-S01eN0IA 10 DIAIN ..occviiiiieiee ettt et e ete e e reneaee
Hose 25mm Dia T-Fitting-Pump to Boiler ...
Clamp-HoSe ...cccovvvviiiiicenciicene e ..
VAIVE = CHECK ..ottt sttt s ra e vt e e e e e sn e neenes
Solenoid Valve (Water INIEt) ..ot
ClAMPHOSE ..ottt e e et e e e ee et e bt ra e e et e b e e ennt e et san e e st e nabeaannaenene 1
Hose-Solenoid Valve to Back Flow .. e e 1
Hose-Backflow to Injector ..................... ettt e et et e e e et e e bee st enees 1
Hose-Boiler to Boiler Preheater (300 Mm L) ....oocooiiiiemrcireecie et 1
Probe - Temperature (L=2400) .........cocooriieiiiiniee et cete e are e neseseneenaennesane 1
Drain Tube Assy. W/Integral Boiler Pre-Heater (Half Size) ... 1
Drain Tube Assy. W/Integral Boiler Pre-Heater (Full Size) .........coccooiiniiiiiininiircccn, 1
BNOD ettt ettt ettt st et a e et e e st s e e eeeae 1
Bracket - Interior Drain STrain ..ottt s e 1
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COMBI OVENS REPLACEMENT PARTS

VENTILATION
ILLUS. PART
PL-51879  NO. NAME OF PART AMT.
1 00-491973 BIACKET .ottt e et st e e et e e e e s ae st re e e e bbe e e tte s ete s e aaeseanreeenen 1
2 NS-047-13 Nut - M6 x 1.0 Hex SST .......... A
3 00-844700 Fan Motor (208-240, 2 Speed) w1
4 00-844714 Fan Motor (480, 2 SPEEA) ....ccvvrireeiiec e et et st e e 1
5 00-844715 Fan Motor (208-240, 1 SPEEA) ...cceieviriieiirieereceeieetereeseesereneeeeee e e aee e eteeaseeaeee e enaesaesnens 1
6 00-844720 Fan Motor (480, 1 Speed) ...... 1
7 NS-047-13 NUt - M8 X 1.0 HEX SST ...t 1
8 NS-047-13 Nut - M8 X 1.0 HEX SST ...oiiiiiiiceeece et |
9 00-492108 Cover - Convection Fan Seal .......c...ccccovenneen. 1
10 SC-118-42 Cap Screw M4 x 0.7 x 10mm Hex Hd. SST ... 1
11 00-233978-00002 A BOTOT = CONVECHON ..ottt st eve e ree s eae s e saesne b s assasanns 1
12 SC-121-17 Cap Screw M10 x 20mMm HEX HO. ..oooviieiriiereerer e saosbs 1
13 00-322190-00001 Seal - Convection ..........ccocveveennnn.. w1
14 00-491969 Bracket - Motor MOUNTING .....ccooiiiiiii et sesv e nbes 1
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ILLUS.
PL-51880

CONOU HWUN -

PART
NO.

00-322061
00-1562972
00-233962-00004
00-233955
00-322083
00-602884
00-233979-00001
00-322064
SC-119-02
00-491991
00-492103
00-602884
00-492107
00-602884
00-322083
00-233982-00005
00-322127
00-322303
SC-120-49

VENT
NAME OF PART AMT.

SHaft - GUIAE .eeeeveieeeece ettt et e e ea bt et nesaaa e s e ste s e ettt 1
Vent ..o, .
O-Ring .... e
Disc........ e
Spring ... 1
Pin - Cotter .... 1
MOBOT = FAN ot se et be e e e e st e b e nbeemae e nn e ra et e s nenraeser et 1
CBIM ettt ettt et h ke e b bttt ettt btk een e ceieae 1
Cap Screw M5 x 0.8 x 10mm Hex Hd. SST

PIALE ..ttt bt e be et e e s anne s

SHAft = DIV ..ttt s e be she bt sbe bt be e ea e s ek be e 1
Pin - Cotter ....... 1
Pipe ..ooovenie. |
Pin - Cotter .... |
Spring «..o.e.e... 1
O-Ring .... |
HOUSING ottt s e s s e e s e s aneenaereens 1
DI e e 1
Cap Screw M5 X 0.8 x 20MM HEX HA. ....c.ocvoiiviieiiiee ettt sae et svs e an 1
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PL-51881
FILTER CARRIAGE

ILLUS. PART
PL-51881 NO. NAME OF PART AMT.

1 00-492075 PaNEl - FIBE ...oov ettt s eb e s 1

2 00-233836-00002 FIIEE = FIAE ettt e ettt e e et s rese e eee s s aasenees et e eenasanebet et emesasstemeeeneraee 1

3 00-844723 RaCk - INSErt (HAlf SIZEY ...vveeiiieeiee ettt nee s ne e e eeenae 1

4 00-844725 RACK - [NSEI (FUII STZEY ..ottt ea e e sn e neneeenennenns 1

5 00-492784 Retainer, Rack Location(NOt ShOWN) ......cc.vvveiiiiiiireiiiee e neenanee e 1 {\
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Installation, Operation, and Care of
ELECTRIC COMBI CONVECTION & STEAM OVENS

KEEP THIS MANUAL

GENERAL

The Electric Combi Convection & Steam Ovens are single compartment ovens that provide convection
heating and/or steaming in the cooking chamber. Humidification can be provided by the internal steam
generator or by water injection (water vaporizes on contact with the hot oven interior).

The Electric Combi ovens are sized 10 high, either Full or Half depth, and include a Programmable
control. The bold numbers and letters explain the model-number conventions.

The 10 high models can be installed on an optional table or on a suitable countertop using the optional
legs. Trolleys canload or unload all racks in one motion, quickly and easily. The hose spray accessory
can be installed near the oven to facilitate easy cleaning.

INSTALLATION

UNPACKING

Immediately after unpacking the oven, check for possible shipping damage. If the oven is found to be
damaged, save the packaging material and contact the carrier within 15 days of delivery.

Prior to installation, verify that the electrical service agrees with the specifications on the oven data
plate.

LOCATION

Allow space for operating the oven. Do not obstruct the ventilation ports above the oven. Do notinstall
the oven next to a major heat source, such as a griddle or fryer. To provide service access, allow 8"
on the right side of the oven.

LEGS OR TABLE (Countertop Models)

If assembling legs, thread the legs into the threaded holes at the four corners of the oven. If assembling
the oven on top of an optional table, insert four bolts from underneath at the four corners and tighten
until secure. Assemble condensate drip-pan to bottom of oven, connect tube to drain.

LEVELING

Using a spirit level or pan of water in the bottom of the oven, adjust the leveling feet on the legs to level
the oven front-to-back and side-to-side. After the drain is connected (page 6), check for level by
pouring water onto the floor of the compartment. All water should drain through the drain opening.




ELECTRICAL CONNECTION

WARNING: ELECTRICAL AND GROUNDING CONNECTIONS MUST COMPLY WITH APPLICABLE
PORTIONS OF THE NATIONAL ELECTRICAL CODE AND/OR OTHER LOCAL ELECTRICAL CODES.

WARNING: DISCONNECT ELECTRICAL POWER SUPPLY AND PLACE A TAG AT THE
DISCONNECT SWITCH INDICATING THAT YOU ARE WORKING ON THE CIRCUIT.

The wiring diagram is located on the inside surface of the right side panel as you-face the oven. Use
copper wire rated for at least 90°C for the connection.

ELECTRICAL DATA

Minimum Circuit Ampacity
Model Volts / Hz / Phase Maximum Protective Device
AMPS

HC10HEP 208/60/3 70
240/60/3 60
480/60/3 30
HC10FEP 208/60/3 100
240/60/3 80
480/60/3 40

Compiled in accordance with the National Electrical Code (ANSI/NFPA 70), 1993 Edition.

CHECK FAN ROTATION (All Three-Phase Models)

Remove the rack support and grease filter panel. If the fan does not rotate counterclockwise as you
look inside the oven chamber, correct the rotation using the following procedure:

WARNING: DISCONNECT ELECTRICAL POWER SUPPLY AND PLACE A TAG AT THE
DISCONNECT SWITCH INDICATING THAT YOU ARE WORKING ON THE CIRCUIT.

Interchange any two of the incoming power supply leads.

Reenergize and verify correct fan rotation.

Turn the oven off and reassemble grease filter panel and rack support.




PLUMBING CONNECTIONS

WARNING: PLUMBING CONNECTIONS MUST COMPLY WITH APPLICABLE SANITARY, SAFETY
AND PLUMBING CODES.

WATER SUPPLY

Connect the potable water supply to the external-threaded nylon inlet (3/+" NSHT - National Straight
Hose Thread) located underneath the oven at the rear. Treat the nylon threads carefully so the
connection does not leak. A manual shutoff valve must be provided convenient to the oven; this valve
should be open when the oven is in operation. Water pressure should be between 7 and 87 psig.

The water supply should contain no more than 5.0 grains of hardness per gallon with pH from 6.5 to
8.0. Thisdegree of hardness and pH can easily be obtained with the use of a properly maintained water
softener.

Water supplies vary from one location to another. A local water treatment specialist should be
consulted before installing any steam generating equipment.

Untreated water contains scale producing minerals which can precipitate onto the surfaces in the
steam generator tank. Due to the temperatures in the tank, the minerals can bake onto the surfaces
and components. This can result in early component failure and reduced product life.

Sensors in the steam generator tank use ions in the water to detect the water level. Do not use distilled
(fully demineralized or de-ionized) water as this could provide a false reading to the sensors.

Strainers and filters will NOT remove minerals from the water.
Refer to REMOVAL OF LIME SCALE DEPOSITS, page 28.
DRAIN CONNECTION

CAUTION: In order to avoid any back pressure in the steam oven, do not connect solidly to any
drain connection.

An adaptor collar is recommended for the machine drain connection, located underneath the oven at
the rear. The drain line should be plumbed to an open gap-type drain and include a trap. Drain piping
must have suitable pitch, have appropriate support along its length, and have no connection to other
piping. The material used in the drain line should be heat resistant to at least 212°F. The open drain
should be located between 3 and 5 feet away from the perimeter of the oven to reduce potential damage
from moisture-corrosion.

VENT HOOD

Some local codes may require the Combi oven to be located under an exhaust hood. Information on
the construction and installation of ventilating hoods may be obtained from Vapor Removal from
Cooking Equipment, NFPA standard No. 96 (latest edition).




OPERATION

WARNING: THE OVEN AND ITS PARTS ARE HOT. USE CARE WHEN OPERATING, CLEANING
OR SERVICING THE OVEN. THE COOKING COMPARTMENT CONTAINS LIVE STEAM. STAY
CLEAR WHEN OPENING DOOR.

DOOR OPENING AND CLOSING

The oven door is equipped with an electrically powered lock. The oven is :z_
delivered with the door unlocked and can be opened by firmly pulling the Fig. 1

door handle. Push the door until it connects with the latch but remains \

slightly open (Fig. 1). This is the position the door should be in when the
ovenis notin use. The door should also be in this position after cooking to
allow steam to escape before fully opening the door. Push the handle until ——
it is in line with the oven door. If power has been connected, the door will Fig. 2

now lock automatically, sealing the oven chamber (Fig. 2). J

To release the door, rotate the handle 90 degrees. The door automatically
releases to the 'latched and slightly opened' position. Allow a few seconds
for steam to escape before pulling the door open (Fig. 3). ¥

NOTE: In the event of a power failure, the door may be opened by pulling
the handle firmly towards you while firmly pressing against the front of the
oven with the other hand.

Fig. 3

GREASE FILTER

The grease filter in the rear of the oven chamber should be in place when roasting meat items but may
be removed before baking items that do not produce grease-laden vapors. See Cleaning, page 26,
for information on how to remove the grease filter.

LOADING THE OVEN

Open the door. Place the product to be cooked in suitable containers and slide into the racks or place
the containers securely on shelves in the oven.

When loading a size 10 oven with the half-height trolley, the bottom frame of the rack should be secured
by the rotary lock. Move the loaded trolley to the front of the open oven; secure the trolley to the oven
by actuating the locking-clamp (or use your body to hold the trolley against the oven). Rotate the lock-
knob to release the rack and carefully roll the loaded rack into the oven, making sure that the trolley
does not separate from the oven during the transfer.

NOTE: When the roll-in trolley is not in use in the size 10 oven, make sure the insert retainer (delivered
with the oven) is fitted under the fan baffle to prevent it from tilting when pans are being removed.

UNLOADING THE OVEN

Allow the door to be 'slightly-opened' for a few seconds to allow hot air and steam to escape. Stand
behind the door. Open the door.

When unloading a size 10 oven, move the half-height trolley so the clamp locks the trolley to the front
of the oven (or use your body to hold the troliey against the oven). Use mitts and carefully roll the hot
rack onto the trolley platform, making sure that the trolley does not separate from the oven during the
transfer. Rotate the knob to allow the rack to move completely to the front of the trolley; and rotate the
knob back to lock the rack in place.




MANUAL CONTROLS

Main Power: On / Off

Mode Selection:
Convection/Steam/ Convection and Steam

Start/Stop

Temperature Display

Inquire & Set:
Oven and/or Probe Temperature(s)

Time Display

Inquire & Set:
Cooking Time

Select Features:
Humidifier / Vent / Temperature Probe

Service Needed for: Fan / Power




MANUAL CONTROLS

Main Power: On / Off

ON — After an initial power-up sequence, the ON indicator light and the utility light inside
the oven are lit. The actual oven temperature is shown in the Temperature display;
—h ——min is in the Time display. The control will now accept other commands.

OFF — Shuts off the oven at the end of the day: Turns off the utility light inside the oven,
opens the oven vent, and drains the steam generator tank (pump takes 3 minutes).

Mode Selection: Hot Air/ Steam / Combi / Start Stop
HOT AIR — Heat and Fan are ON. Initial temperature setting is 302°F (range is 32 — 518°F).
STEAM — Steam and Fan are ON. Initial temperature setting is 212°F (range is 32 — 212°F).

COMBI — Heat, Fan, and Steam are ON. Initial temperature setting is 302°F (range is 212 —
518°F). The amount of steaming is determined by the number of times you press
the Combi key (1 - 6), indicated by the row of lights.

START — Starts or stops the cooking operation. First start fills the steam generator tank.
STOP

Temperature Display: Temp / Down / Up / Probe

TEMP — Changes the display from the Actual Oven Temperature to the Oven Temperature
Setting, which can be increased or decreased using the Up or Down keys. The red
dot indicates the heating elements are ON.

DOWN — Decreases the Temperature.
UpP — Increases the Temperature.
PROBE — Changes the display from the Actual Oven Temperature to the Probe Temperature,

which can be increased or decreased using the Up or Down keys.

Time Display: Time / Down/Up

TIME — Allows the cooking time to be set if the Temperature Probe has not been selected.
DOWN — Decreases the Cooking Time.
UpP — Increases the Cooking Time.

Selectable Features: Humidifier / Vent / Probe

HUMIDIFIER — A trickle of water flows onto the oven floor and flashes to steam in the hot oven. The
water flows (for a maximum of 2 seconds) while the key is being pressed.

VENT — Opens the oven vent and allows heat to escape from the oven.

PROBE — Inhibits the timer and allows the Probe Temperature to be set.




BAKING (Convection Baking — HoTt AIR)
Convection Baking involves baking, browning, roasting, etc. without adding steam or moisture to the
process. The hot air is fan-circulated to maintain even temperatures throughout the oven.

Automatic Convection Baking can be set up so the buzzer sounds when either the Cooking Time has
elapsed or the Probe Temperature has been reached. Preheat the oven to the set temperature before
foading product.

If you use the Temperature Probe, insert the probe near to the center of the product. Both the Probe
and the Oven Temperatures must be set. You cannot set the Cooking Time if the Temperature Probe
is in use.

@ Turn the oven ON.

S“ Select Convection (HOT AIR) Mode.
E 234 F Press E') and set the Oven Temperature ( 32 — 518°F ).
lf ?1 l ‘;q l A \ Use Up or Down arrows to increase or decrease.

For AutomaTic OPerATION, set the Probe Temperature or the Cooking Time:

’ e
E 10F If using the probe, press and ; then setthe Probe Temperature.

l V] l A Hﬁﬁ' Use Up or Down arrows to increase or decrease.

@ hmln If not using the probe, you may press and set the Cooking Time.

‘@')] ‘ v } ‘ A ] Use Up or Down arrows to increase or decrease.

Load the oven and close the door.

@
Press Start/Stop to begin. When complete, press Start/Stop to silence
the buzzer.
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CONVECTION BAKING APPLICATIONS — Hot Air Mobpe

All Applications are suggested only — prove your own recipes and temperature / time settings.

| (
! . Preheat Temp | Oven Temp Time
Product Preparation (°F) (°F) (minutes)
FISH ~
Cod or Mullet, fresh Season, Qil 390 350 10-12
Sea-frozen fish fillet Thoroughly oil plate bottom and upper side 480 350 10-12
of fish fillet. After baking, let stand for 2
minutes to avoid sticking and make
portioning easier.
Sole, fresh Season, Oil 425 350 10-12
Trout, fresh Season, Oil 425 350 10-12
— 1
Trout, frozen Season, Qil 425 350 15-22
Trout, breaded, fresh | Dip in flour, egg, breadcrumb mixture 480 435 15-20
Grease pan thoroughly
PORK
Pork Chop, fresh, Season, Qil lightly 480 350 10 -12
sauteed
Pork Chop, frozen, Qil lightly; Season after roasting 480 425 15
sauteed
Pork Cutlet, fresh Dip in egg, breadcrumb batter, thoroughly 480 425 10-12
4-50z oil the breaded surface of the cutlets, avoid
leaving dry spots, lightly oil plate bottom.
Pork Cutlet, fresh, Oil both sides 425 350 10-12
breaded
Pork Loin Cutlet, fresh | Do not season 480 425 6-8
4-50z
Ham Steak, fresh Season, Oil lightly 480 350 6-10 |
Pork Sausage, fresh | Oil lightly B 480 425 8-10
Pork Steak, fresh Season, Qil lightly 500 480 7 \
Pork Steak, frozen Oil, Season after roasting process 500 425 10-12 ‘
Product Preheat Temp Oven Temp Time
(°F) (°F) (minutes)
PASTRY
Puff Pastry 340 340 18-20
Danish Pastry 350 350 18 -20
Flaky Pastry 340 - 350 340 - 350 16-18
Cake 350 350
Fruit Cake 320 320 55-65
)—\Least Rolls with milk 390 390 10-12
Almond Pastry 350 350 10-12
Nut Pastry 350 350 10-12
Chocolate Pastry 350 350 10- 12 J
Esiscuit Pastry 350 } 350 10-12 J
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STEAMING (Steam Mode only)

Steam cooking is used for stewing, poaching, and gentle cooking of products cooked in water. Steam
flows without pressure into the oven. The fan circulates the steam to all parts of the oven.

Preheat the steam generator for 6 - 8 minutes if starting from cold.

Automatic Steaming can be set up so the buzzer sounds when either the Cooking Time has elapsed
or the Probe Temperature has been reached. Preheat the oven to the set temperature before loading
product.

If you use the Temperature Probe, insert the probe near to the center of the product. Both the Probe
and the Oven Temperatures must be set. You cannot set the Cooking Time if the Temperature Probe
is in use.

[I Turn the oven ON.

g Select Steam Mode.

E ey F Press | § ?|and set the Oven Temperature (212°F Max for Steaming).
@ @ Use Up or Down arrows to increase or decrease.

For AutomaTic OperaTION, set the Probe Temperature or the Cooking Time:

* )
E MO F If using the probe, press and ; then set the Probe Temperature.

(\7 { l A Hﬁ&] Use Up or Down arrows to increase or decrease.

@ Dh i If not using the probe, you may press and set the Cooking Time.

&7 [v][a

Use Up or Down arrows to increase or decrease.

Load the oven and close the door.

[
Press Start/Stop to begin. When complete, press Start/Stop to silence
the buzzer.
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STEAMING APPLICATIONS

All Applications are suggested only — prove your own recipes and temperature / time settings.

- Time
Product Preparation (minutes)

VEGETABLES -

Asparagus, fresh Sprinkle with lemon drops before cooking 12 -15
Broccoli, fresh Season after cooking 15-18
Brussels Sprouts, fresh or frozen Season after cooking 15-18
Cabbage, white, sliced, fresh 15-18
Carrots, small, fresh or frozen Season after cooking 18 - 20
’Carrots, diced, fresh 15-18
[Cauliﬂower, fresh or frozen Season after cooking 15-18
Cauliflower, head, fresh Sprinkle with lemon drops before cooking 18 - 20
Celery, slices or diced Sprinkle with lemon drops before cooking 18 - 20
Corn, on-the-cob, fresh Sprinkle with lemon drops before cooking 15-18
Eggplant 10
Green Beans, fresh or frozen Season after cooking 18 - 20
Mushrooms, halved, quartered, or Sprinkle with lemon drops before cooking 8-10
sliced

Peas, frozen Season after cooking 12-15
Potatoes Soak in 10% salt water for 15 minutes before cooking; or, salt 30 - 35

dry

Spinach, fresh 2-4
SIDE DISHES

Dumplings, Meat Balls | Steam without added water 15-20
Pasta Before cooking, cover with hot water and add some oil. Mix 20-25

thoroughly once during the cooking process.
Rice Add water to 150% of rice depth. 20-25
MEAT
|

Brisket Add seasoning and vegetables to the meat 90 - 120
Veal, fricassee Add seasoning and vegetables to the meat 45 - 50
FISH & CRUSTACEANS

Cod, Halibut, fresh or frozen In serving size portions, 12 / pan 10-12
Crayfish Tails, frozen Sprinkle with lemon drops and perhaps cover with fresh dill 12-15
Mussels Add some wine 8-10
Salmon, fresh Season with lemon 8-10
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COMBI (Convection Baking with Steaming)

Combi Baking and Steaming is used for baking, roasting, or braising when steam needs to be added
to the oven during a convection baking operation. The 'Percent Steam Time' can be varied by repeat
pressing of the Combi key — see % Steam Time in the table below.

Preheat the steam generator if starting from cold: To preheat, operate in Steam mode for 6 - 8 minutes
before going into Combi mode — steam generator heat is on 100% when operating in Steam mode.

Automatic Combination Cooking can be set up so the buzzer sounds when either the Cooking Time
has elapsed or the Probe Temperature has been reached. Preheat the oven to the set temperature
before loading product.

If you use the Temperature Probe, insert the probe near to the center of the product. Both the Probe
and the Oven Temperatures must be set. You cannot set the Cooking Time if the Temperature Probe

is in use.
@ Turn the oven ON.
Select Combi Mode and % Steam Time. *
E 84 F Press |§?|and set the Oven Temperature (212 — 518°F ).

W’)J ‘ \v4 J ' A J Use Up or Down arrows to increase or decrease.

For AutomaTtic OperaTION, set the Probe Temperature or the Cooking Time:

4 iy
E 10 F If using the probe, pressand ; then setthe Probe Temperature.

& .
VIilA||T Use Up or Down arrows to increase or decrease.

@ [Z]h ~If not using the probe, you may press and set the Cooking Time.

'@? [ \v4 ’ [ A Use Up or Down arrows to increase or decrease.
Load the oven and close the door.
L
Press Start/Stop to begin. When complete, press Start/Stop to silence

the buzzer.

* When selecting % Steam Time, press 1 to 6 times to obtain the desired percent.

Indicator Lights % Steam Time | Seconds ON | Seconds OFF
J- . Press once. 5% 5 95
e Press twice. 10% 5 45
vee Press three times. 20% 10 40
csee Press four times. 30% 10 23
cesee Press five times. 40% 10 15
sesese Press six times. 50% 10 10
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COMBI APPLICATIONS

All Applications are suggested only — prove your own recipes and temperature / time settings. Combi
applications typically begin with a Steam Mode phase which automatically preheats the steam
generator in readiness for a subsequent Combi Mode phase. Some applications contain a HOT AIR
or Convection Mode phase. Combi Mode is seldom performed as a single phase cooking operation.

. .-| Total Time
Product Preparation Phase 1 Phase 2 Phase 3 | (minutes)
BEEF
Boned & Rolled Season, oil, add carrots, Steam Combi
Roast Beef leaks, onions, and 90 minutes 60 minutes - 150
red wine 250 - 280 °F
IRoast Beef Season and oil lightly Steam Combi Convection
20 minutes 15 minutes per pound 10 minutes —
280 - 320 °F 360 - 390 °F
Roulades Season, oil, and add Steam Combi
red wine 30 minutes 40 minutes - 70
280 - 320 °F
Braised Beef Steam Combi Convection
90 minutes 55 minutes 10 minutes 155
i 320 °F 390 °F
Meat Loaf Oil lightly in pan Steam Combi
10 minutes 55 minutes — 65
L 350 °F
Stuffed Cabbage Season, sprinkle with Steam Combi
caraway and brown 45 minutes 20 minutes - 65
onions 350 °F
Veal, Brisket, Season, oil lightly Steam Combi
stuffed 15 - 20 minutes 60 - 70 minutes - 75-90
290 °F
Veal, Roast Loin of |Season, oi lightly, add Steam Combi
vegetables as basis of 20 minutes ° 70 - 80 minutes - 90 - 100
sauce 280 - 320 °F
PORK
Pork Loin, Boneless |Add red wine Steam Combi
10 minutes 30 - 40 minutes — 40 - 50
280 - 320 °F
Pork Pie or Meatloaf |Approximately 4 - 5 Ib Steam Combi
per aluminum pan 10 minutes 60 - 70 minutes - 70 - 80
250 - 280 °F
Pork Sausage, Steam Combi
coarse 5 - 6 minutes 5 - 6 minutes - 10-12
350 °F
Pork Sausage, fine Steam Combi
5 minutes 5 - 7 minutes - 10-12
390 °F
Stuffed Peppers Place with the opening Steam Combi
on the bottom 40 - 45 minutes 15 minutes - 55-60
340 °F
POULTRY
Chicken Season Steam Combi
10 minutes 90 - 100 minutes — 100-110
280 - 320 °F
Turkey or Goose Season Steam Combi
10 minutes 100 - 110 minutes - 110-120
280 - 320 °F
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USING THE TEMPERATURE PROBE

The Temperature Probe is kept in a metal bracket (holder) at the top of the oven when not in use.
Remove the probe from its holder; the cable remains permanently connected to the top of the oven.
Insert the pointed end of the probe so its tip is approximately in the middle of the product to be cooked.

The probe cable is long enough to allow the product to be placed on one of the upper racks in the oven.

]
AT =ileN ]

T
#2)[v] (2]

§[ nar |

v a3

[J
START
STOP

Turn the oven ON.

Select one of the cooking modes:
Convection, Steam, or Combi.
In Combi Mode, set the % Steam Time (refer to page 14).

Press E? and set the Oven Temperature.

Use Up or Down arrows to increase or decrease.

d ey
Press E and ; and set the Probe Temperature.

Use Up or Down arrows to increase or decrease.

The Cooking Time does not need to be set; the oven will automatically
shut itself off when the Probe Temperature is reached.

Load the oven. Insert the probe. Close the door.

Press Start/Stop to begin. When complete, press Start/Stop to silence
the buzzer.
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TEMPERATURE PROBE APPLICATIONS

All Applications are suggested only — prove your own recipes and temnperature / time settings.

Recommended Final Probe Temperatures__

°F

Beef

Rare 140

Medium 160

Well Done 170
Lamb 175-185
Pork

Fresh 170

Smoked 140-170
Turkey

Whole 185

Boneless 170
Veal 170
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PROGRAMMABLE CONTROLS

Main Power: On / Off

Mode Selection:
Convection / Steam / Convection and Steam

Start/Stop Select Phase

Temperature Display

Inquire & Set:
Oven and/or Probe Temperature(s)

Time Display

Inquire & Set:
Cooking Time

Select Features:
Humidifier / Vent / Temperature Probe

Select:

Fan Speed / Power Input / Cook and Hold
1 Full Speed or Full Power;
/2 = Half Speed or Half Powe -

Program Number Display

Select Program

Service Needed for: Fan/ Power
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PROGRAMMABLE CONTROLS

Main Power: On / Off

ON — After an initial power-up sequence, the ON indicator light and the utility light inside
the oven are lit. The actual oven temperature is shown in the Temperature display;
—h——min is in the Time display. The control will now accept commands.

OFF — Shuts off the oven at the end of the day: Turns off the utility light inside the oven,
opens the oven vent, and drains the steam generator tank (pump takes 3 minutes).

Mode Selection: Hot Air / Steam / Combi / Start Stop / Phase 1-5

HOT AIR — Heat and Fan are ON. Initial temperature setting is 302°F (range is 32 — 518°F).
STEAM — Steam and Fan are ON. Initial temperature setting is 212°F (range is 32 — 212°F).

COMBI — Heat, Fan, and Steam are ON. Initial temperature setting is 302°F (range is 212 —
518°F). The amount of steaming is determined by the number of times you press
the Combi key (1 - 6), indicated by the row of lights.

STéRT — Starts or stops the cooking operation. First start fills the steam generator tank.
STOP

PHASE 1-5 — Indicates the Phase of a numbered Program; steps through the Phases, displaying
the cooking information for each phase, before or during a cooking operation.

Temperature and Time Displays: (Refer to Manual Controls, pages 8 —9). Time remaining for ALL
phases is normally displayed; if you press the Time key, the time remaining for the current phase will
: be displayed.

Selectable Features: Humidifier / Vent / Probe (Refer to Manual Controls, pages 8 — 9). NOTE:
When the cooking phase changes from Hot Air to Steam, the Humidifier discharges automatically
which provides steam while lowering the oven temperature.

Selectable Features: Fan Speed / Power Input / Cook and Hold
FAN SPEED — 1 = Full Speed; /2 = Half Speed.* This feature is programmable.
POWER INPUT— 1 = Full Power; '/2 = Half Power.* This feature is programmable.

* NOTE: Fan Speed cannot be Half Speed if Power Input is on Full Power.

COOKANDHOLD— Allows a cooking phase followed by a second-phase Hold Temperature to be
programmed.

Program Number Display: Prog./ Down/ Up /Enter

PROG. — Accessesmemorytoallow programming. Initially displays Program 1 (range: 1-75).
DOWN — Decreases the Program Number.
upP — Increases the Program Number.
ENTER — Saves the entered cooking program (up to 5 Phases) under the Program Number.

Programs that are properly saved will not be lost during a power outage or
disconnection.
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COOK AND HOLD

Cook and Hold is a two-stage cooking process available only on ovens equipped with Programmable
Controls. The first stage is programmed similar to any other Convection, Steam, or Combi operation
by selecting the mode and setting a cooking temperature and a cooking time (or temperature probe).
During the second or Hold phase of the cooking process, oven heat is allowed to dissipate slowly while

the internal temperature of the product is still increasing. During Hold, power input and fan speed are
automatically reduced to '/2. The Hold Temperature is typically set at 140°F.

[E Turn the oven ON.

Select Cook and Hold.
m @ ] Select one of the cooking modes:

Convection, Steam, or Combi.
In Combi Mode, set the % Steam Time (refer to page 14).

E 23y F Press |§ 2| and set the Oven Temperature (first stage).

§?

4 &
E 0 F If using the probe, press and ; then set the Probe Temperature.

Py .
‘ \v4 l ‘ A H 24| Use Up or Down arrows to increase or decrease.

@ hmin If not using the probe, press and set the Cooking Time.

v l ‘ A l Use Up or Down arrows to increase or decrease.

(@0] ‘ AV l ‘ A l Use Up or Down arrows to increase or decrease.
;“fsi Press the Phase key. The second Phase Light should be lit.

E HOF Press E? and set the Hold Ternperature (second stage).

2

‘ v l ‘ A l Use Up or Down arrows to increase or decrease.

Load the oven. Insert the probe (optional). Close the door.

Press Start/Stop to begin.
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COOK AND HOLD APPLICATIONS
All Applications are suggested only — prove your own recipes and temperature / time settings.

This two-stage process cooks roast beef or other products slowly and efficiently. During thefirst phase,
the oven cooks at the Oven Temperature for a set amount of time or until a Probe Temperature is
reached. When the first phase is complete, the oven heaters turn off and fan is at half speed. The
roast continues to cook as the temperature declines to the Hold Temperature, (140°F for beef). The
heaters then resume at half power, maintaining the "ready-to-serve" or Hold Temperature indefinitely.
After unloading, the oven can be used for its next cooking task or shut off manually.

Cook And Hold — Rolled Beef Roasts — Refrigerated, Not Frozen Cook And Hold — Standing Rib Roast — Refrigerated, Not Frozen
Oven Temp °F 200 °F 250 °F 300 °F Oven Temp °F 200 °F 250 °F 300 °F
Doneness Rare | Med | Rare | Med | Rare | Med Doneness Rare | Med | Rare | Med | Rare | Med
Final Internal Temp °F | 140 °F 160 °F (140 °F | 160 °F | 140 °F | 160 °F Final Internal Temp °F | 140 °F [ 160 °F 140 °F {160 °F | 140 °F | 160 °F
Weight (pounds) Phase 1 Cooking Time (minutes) Weight (pounds) Phase 1 Cooking Time (minutes)
8 165 25 106 135 D0 105 8 135 1% D0 120 I 0
9 180 240 120 150 D0 120 9 150 210 D0 120 FE] Y
10 195 270 135 165 105 120 10 150 210 105 135 75 0
11 210 285 135 180 105 135 11 165 225 106 135 D0 105
12 225 315 150 195 1056 150 12 165 240 105 150 D 105
13 240 330 165 210 120 150 13 180 240 120 150 0 105
14 255 360 165 25 120 165 14 180 255 120 150 £y 105
15 270 375 180 225 135 165 15 180 255 120 165 e 4] 120
16 285 390 180 240 135 180 16 195 270 120 165 105 120
17 300 405 195 255 150 180 17 195 285 135 165 105 120
18 300 420 210 270 150 195 18 210 285 135 180 105 120
19 315 450 210 270 165 210 19 210 300 135 180 105 135
20 330 465 225 285 165 210 20 210 300 150 180 105 135
21 345 480 25 300 180 225 21 25 300 150 195 105 135
2 360 495 240 300 180 225 2 225 315 180 195 120 180
23 375 510 240 315 180 240 23 240 330 150 195 120 150
24 375 540 255 330 195 240 24 240 330 165 210 120 150
) 390 555 270 345 195 255 5 240 330 165 210 120 150
26 405 570 270 345 210 270 2 240 345 165 210 120 150
27 420 585 270 360 210 270 27 255 345 165 210 120 165
28 435 800 285 375 210 270 28 255 360 180 225 120 165
2 450 615 300 390 225 285 2 270 360 180 225 135 165
0 450 630 300 30 225 285 0 270 360 180 225 135 165
Allow additional time (minutes) for the oven temp- Allow additional time (minutes) for the oven temp-
eirfure to decline to the Hold Temperature (140 °F) erature to decline to the Hold Temperature (140 °F)
| B0minutes | SOminutes | 120 minutes 60 minutes | 90 minutes 120 minutes
Cook And Hold — Other Foods
Oven Time ( minutes) Final
. . Temp Phase 1 Hold Internal
Quantity Size F Cook Additional Temp °F
Leg of Lamb 1 or more of same size 5-151b each 300 20 min/lb 5min/lb 180
Smoked Ham, fully cooked 1 or more of same size 15 |b each 300 120 min 150 min 155
. 1-12 of same size 2 -3 |b each 30 min 10 min
Chicken 1824 of same size 2-31b each S0 40 min 15 min 180
1 -5 of same size 3.5-41beach 55 min 15 min
Duckling 325 200
6 - 10 of same size 3.5-41beach 70 min 25 min
12 Ib each 125 min
14 ib each 150 min
. 16 b each 175 min .
Turkey 1 or more of same size 250 55 min 190
18 b each 200 min
20 Ib each 220 min
22 |b each 240 min
up to 50 pounds 30 min
60 - 75 pounds 120 count 400 40 min 15 min 200
White Potatoes, baked, 80 - 100 pounds 50 min
in jackets up to 50 pounds 40 min
60 - 75 pounds 80 count 400 50 min 15 min 200
80 - 100 pounds 60 min
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PROGRAMMING MEMORY

The Programmable Control allows up to 75 Cooking Programs with up to 5 Phases in each program
to be keyed-in and stored in Memory. Each program is accessed by its identifying number. Program
numbers range from 1 — 75.

If the numbered Program has not been programmed (or is vacant), the Temperature displays the
current temperature, the Time displays — h —— min, and no Mode or Phase indicator lights are lit.

If the Program has already been programmed, its values are recalled from memory and displayed. You
can view all the programmed information by stepping through the phases using the phase button.

To CREATE a new program —

Select the cooking mode: Hot Air, Steam, or Combi.
If Combi, set % Steam Time.
Set the Oven Temperature.
Set either the Time or Probe Temperature.
Select Features (optional): Fan Speed (1 or 1/2), Power Input (1 or 1/2),
or Vent (Open or Closed).

End of the 1st Phase. Press to shift to the next phase.
Repeat the above for as many of the 5 phases as are needed.

)
Press twice.

Press the key. The program number is displayed.

[moel [ v ] A ] l‘_J] Use Up or Down arrows to increase or decrease until a vacant program

number is found. Then press until a single beep is heard and the
program is saved in memory.

To DEeLeTE an existing program — Find the program number.

Press and hold it in for about 3 seconds until two beeps sound,
indicating the program has been deleted.

To CHaNGE an existing program — Find the program number.

Key in any temperature or time changes for each phase; press to

shift to the next phase. The phase key allows all program information to
be displayed. The red dot after the program number indicates that one

®
or more changes have been made to the program. Press twice.

Then press and holditin for about 3 seconds until two beeps sound,
indicating the changed program has been saved.
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EXAMPLE PROGRAM

This example shows how to program a three-phase process for cooking Roast Beef, 18 pounds per
oast, and store it as program number 20.

The second item in the table on page 15 provides most of the information: For Combi time, Phase 2,
15 minutes-per-pound times 18 pounds-per-roast yields 270 minutes. We assumed that 20% Steam
Time would be OK. We chose the average temperature when a temperature range was given. In this
example, we will not use the temperature probe.

Phase 1 Phase 2 Phase 3
STEAM Mode COMBI Mode - 20% Steam Time CONVECTION (HOT AIR Mode)
212 °F 295 °F 375 °F
20 minutes 4 hours and 30 minutes 10 minutes

Turn the oven ON.

Phase 1 Select Steam Mode by pressing @ The first light blinks on the phase button
to indicate you are programming Phase 1. Press : The Temperature displays

212°F and needs no adjustment. Press and press @ toincrease or @ to
decrease until the Time displays [—h 20 min]. Press to shift to Phase 2: The
1~5

second indicator light begins to flash.

S—
Phase 2 Select Combi Mode - 20% Steam Time by pressing [@ 3 times. The first
three indicator lights will be lit indicating 20% Steam Time. Press and
press@to increase or@to decrease until the Temperature displays 295°F.

Press and press @ to increase or @ to decrease until the Time displays
[4h 30min]. Press to shiftto Phase 3: The third indicator light begins to flash.
15

[
Phase 3 Select Convection (HOT AIR) Mode by pressing . Press and press @ to
increase or@to decrease until the Temperature displays 375°F. Press and
press@to increase or@to decrease until the Time displays [—h 10 min ].

Press |sror | twice.

Save Press the key and press @ to increase or@ to decrease until the
Program Number displays . Verify that this program number is vacant, or
choose a different program number that is vacant. A vacant program displays the

current temperature, blank Time [ —h——min ], and no Mode or Phase indicator lights

arelit. Then press until one beepis heard and the program is saved in memory.
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RECALLING A PROGRAM FROM MEMORY

Once a menu item has been programmed, it can be recalled, reviewed and used to cook food.

Ifthe Program has already been programmed, its values are recalled from memory and displayed. You
can view all the programmed information by stepping through the phases using the phase button.

To RecaLL a program from memory —

Turn the oven on.

E Press the key. The program number is displayed.

‘moeH v ’ ‘ A H"J’ Use Up or Down arrows to increase or decrease until the program number

you want is displayed.

Press to step-through and verify all the programmed information.
Load the oven and insert the temperature probe, if needed.

Close the door.
&
Press once to start the cooking process.

The indicator lights show each successive phase of the cooking program
as it is being performed.

When the last phase is finished, the buzzer will sound to alert you.

You may unload the oven when ready.
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MENU CARD

PROGRAM NUMBER

Menu
Mode . " -
Cooking Probe Time Vent Fan Speed | Power Input| Humidifier
( Hot Air -
Combi_% | 1emP. Temp. , -
- Steam ) (°F) (°F) (Hr. Min.) |(Open-Closed)| ( 1-1/2) | ( 1,._-1/2 ) manual
Phase 1
Phase 2
Phase 3
Phase 4
Phase §
PROGRAM NUMBER .
Menu____ . ..
Modo Cook i Fan Speed | Power | Humidifi
(Hot Alr - ooking Probe Time Vent an Spee ower Input| Humidifier
Combl % Temp. Temp. . -
. Steam ) (°F) (°F) (Hr. Min.) [(Open-Closed)| (1-1/2) | ( 1-1/2) manual
Phase 1
Phase 2
Phase 3
Phase 4
Phase 5
18 pounds each - refrigerated at 40°F - set at room temperature 1 hour before roasting
PROGRAM NUMBER 20
Menu ROAST BEEF
CO(ok'l‘r:g rﬁm Cooking Probe Time Vent Fan Speed | Power input| Humidifier
Combi_% | oM Temp. . ; -
Steam ) (°F) (°F) (Hr. Min.) |(Open-Closed)| (1-1/2) | (1-1/2) manual
Phase 1 Steam 212 *F 20 Min. Closed 1 1 none
Phase 2 Combi - 20% 295 °F 4 Hr. 30 Min. Closed 1 1 none
Phase 3 Hot Air 375 °F 10 Min. Closed 1 1 none
Phase 4
Phase 5

- 25 —




CLEANING
Daily Cleaning

Preheat the oven to 130°F and spray a mild detergent solution that does not contain chlorine on the ';‘
inside surfaces of the oven. Allow the detergent solution to react for 15 minutes.

Operate the oven on Steam mode for 15 minutes. Allow the oven to cool; wipe the oven interior with
a sponge and warm water. Dry the oven interior with a clean soft cloth.

DO NOT use abrasive products. DO NOT hose down.
Clean the exterior with a cloth or sponge and non-agressive, non-abrasive products.
Complete Cleaning

WARNING: DISCONNECT ELECTRICAL POWER SUPPLY AND PLACE A TAG AT THE
DISCONNECT SWITCH INDICATING THAT YOU ARE WORKING ON THE OVEN.

Remove the rack (Fig. 4). Remove the grease filter (Fig. 4) at the rear of the oven chamber by lifting
up and out. Remove the fan baffle (Fig. 5) by lifting up and out. Remove the drip pan (Fig. 5) normally
located under the grease filter and fan baffle. Wash the removed partsin a sink with warm soapy water,
rinse with clear water, and dry with a clean dry cloth.

Clean all areas of the oven and all parts. Reinstall the parts in their original positions.

Rack
Fan Baffle
Grease Filter Drip Pan
Fig. 4 Fig. 5

If using the hose spray accessory to clean the oven interior, DISCONNECT ELECTRICAL POWER
and avoid spraying near the controls.

DO NOT use steel wool or abrasive scouring pads as they will scratch and ruin the oven surfaces.

Sanitize the temperature probe. Return it to its home position in the bracket on the ceiling of the oven.
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Complete Cleaning (continued)

The interior glass door (Fig. 6) can be opened to allow cleaning of both sides of the glass doors. With
he door open, unscrew the left upper- and lower-thumbscrews on the inner glass door. When the
screws are sufficiently loose, the inner glass door will swing open on the right side hinges. All four sides
of the glass can be cleaned using a cloth and glass cleaner or warm soapy water and a clear waterrinse.
The area between, behind, and around the surfaces of the upper and lower hinges can be cleaned by
holding both ends of a moist soapy cleaning cloth folded in a three inch wide strip and swabbing up and
down; rinse and dry with clean wet or dry cloth in the same manner. When glass is clean, rotate the
interior glass door against the door and re-tighten the left upper- and lower-thumbscrews by turning
clockwise.

Wipe surfaces which touch the door gasket with a cloth or sponge and warm soapy water, rinse with
warm clear water, and wipe with a dry cloth. CAUTION: Do not allow the door gasket to come in
contact with food olils, petroleum solvents, lubricants, or caustic cleaners.

Remove the condensate gutter (Fig. 6) by removing the two screws that attach it to the bottom of the
inside of the door frame. Save the screws. Use a downward rotating movement to remove the gutter;
make sure the drain tube on the right clears the door. Wash and rinse the condensate gutter in a sink
with warm soapy water and a clear water rinse, and dry with a clean dry cloth. To reinstall gutter: Insert
drain tube into opening on right side; align screw holes using an upward rotating motion; and re-install
and tighten screws.

Keep the cooking compartment drain (Fig. 6) working freely. After cooking grease producing foods,
operate the oven with the compartment empty for 30 minutes at the end of the day, or pour '/ gallon
of warm soapy water down the drain, followed by '/> gallon of warm clear water. The drain grating may
be removed for cleaning on most models; replace it in its original position when done.

Leave the door slightly open when the oven is not in use to aliow the inside to dry out.

Interior Glass Door ..

Left Upper Thumbscrews

Right Upper Hinge

Right Lower Hinge
Door Gasket -

Left Lower Thumbscrews

Condensate Gutter
(2 screws) T

DralrrGrating

Fig. 6
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MAINTENANCE

WARNING: THE OVEN AND ITS PARTS ARE HOT. USE CARE WHEN OPERATING, CLEANING ¢
OR SERVICING THE OVEN. THE COOKING COMPARTMENT CONTAINS LIVE STEAM. STAY 7
CLEAR WHEN OPENING DOOR.

REMOVAL OF LIME SCALE DEPOSITS

About once a week, perform the following procedure to remove lime buildup in the steam generator:
Drain the boiler by pressing OFF. The boiler drain pump will operate for about 3 minutes.
Press ON. Using the funnel and flexible tube shipped with the oven, carefully pour white vinegar
into the steam generator tank through the inlet-port inside the oven. Approximately 6 quarts of
vinegar is required for size 6 ovens; 14 quarts is required for 10 and 20 size ovens. Allow the
vinegar to set overnite; in the morning, press OFF and allow the drain pump to empty the tank.
Carefully flush the steam generator tank and the inside of the oven with fresh water.
Press ON. Operate the oven in Steaming mode for approximately 10 minutes.

Drain the boiler: Press OFF and allow the boiler drain pump to operate for about 3 minutes.

The oven is again ready for use.

SERVICE

Contact your local Hobart-authorized service office for any repairs or adjustments needed on this
equipment.

FORM 19333 Rev. A (1-98) PRINTED IN U.S.A.

— 28 —



pOMBERNO

REVISION DE EQUIPOS
CONTRAINCENDIOS Y SEGURIDAD HUMAN;

f"

FECHADE souicrrup: DA | mes |[OA aro [ZQZY STIKER DE INPECCION
£
v —— 4 8 ——
®
E st blocimionts: QAL C\NOU %\\ \QAQ0 Po.?_
Direccien: ~AS HAO- 2N
o |
Tipo de establegimie C SYCAAA OV O O\(os \OQLWLC\ES N0 0SS N
Propietario éu \auuen (L (oW Z 0 no 198BINTADD, i icirador C.C Nro.
Area Construida 3 q OMZ x. Nro. Niveles 3 Mezanine: SI Y NO Material del Mozanimcouc R ‘ S
SeouroKmn incenygiog: SI ¢, NO’ Compafiia Péliza er Vigencia i -
ARP Kea m WA Nro. Empleados__«~&7 __  Nro. Visitantes x\O
TIPO CONSTRUCCION ALMACENAMIENTO [ oreonYaseo | INSTALACIONES ELECTRICAS VENTILACION
| Concreto Bueno [ﬁ Bueno m Bueno m Canalizadas m Bueno [Kl NATURAL W Bueno | &
bareque . Externas - |
Madera Malo [ | | Mal [ ] |mao | Mixtas  Imae [ ] ForzaDA [ N Malo
Otras Cables empaimados? Sl NO __ H
rTojas plasticas Si No__ L
RIESGOS DE INCENDIO : r MATERIAL COMBUSTIBLE
» . - CANTIDAD DESCRIPCION
Veladoras Gas GLP A
Inst. eléctricas Gas Natural I‘b ( \MQ‘ $- t&t\’ b - : -
Tablero breaker Equipos de acetileno \(w' S Uuaura V\& :
Tomacorrientes I Liquidos inflamables So 9’( < @ UE < .
Cables eléctricos
Solventes y/o pinturas ! : E% ! _é ‘
Liantas Papel < A ?"A Al VO
Aparatos que generen temperatura Telas S| .
Brasas Carbén si ' e
Fumadores Equipos eléctricos | NO FECHA
Acumulacién de basura o desechos Equipos electronicos $ j:é =04+ ZGZZ‘
Hierbas y matorrales Soldadura eléctrica S l g
CARGA CALORICA SEGURIDAD HUMANA si NO BAREITALES Pl s ,
ial Al cenaJ : ] acion | Seflalizacion | Ventilacién
ALTA Salida d emergencias m 1 [ ' :
MEDIA '
BAJA lluminacién de emergencias Ej
Sefalizacion de salida de emergencia m [::]
EXTINTORES Sefalizacién de no salidas X1 [ [
P.QS. ABC Lbs Sefiakzacion de extintores é
P.Q.SBC Lbs
Solkaflan Lbs Sefalkzacion de gabinetes [ =TI IRl
Agua Lbs ' el mar?jo del riesgo sl | NO
|co2 .. Lbs Salidas de evacuacion suficientes % B ‘
Otros 9 x%z éfp
Plan de emergencia '& 1 e P i
- s
- Sistma do segayamd” X \O+ [¥] [ PECOS
DETENCION Y CONTROL” -
WOWoS Brigada de’ emergencias 5 | | | - -
Detector de huno -
Detector de temperatura Evacuacion despejada & D ACCESO DE BOMBEROS '
Roceador central 0 | g ' | | ~
Roceador automatico tQ Capacitacion AL.L K1 [ BUENO L)( | MALO | vl
Gabinete '
Otros Programa de salud Ocupacional A1 [ -

EN EL MOMENTO DE LA INSPECCION GUMPLE REQUISITOS DE SEGURIDAD: Sl ﬁ NO
OBSERVACIONES ¢ QA OG- 72024

C5 WKXTUAWV\ORNY ;
» REcOMENoAcmNE%% EKW fo ée{\“‘f S (w*fék év. | gww&ﬁo xR &Téiéz ZO0\A i
g OGN AT Y U QR Wﬂmq.
16 04 2024 o

FE.CHA E INSP (EC‘QN&!A

FIR ECTOR ALFA (X 7(
' | | | pietario / Adminis

| R8s,

Powered by @ CamScanner


https://v3.camscanner.com/user/download

FUNDACION SIRVIENDO PAZ ;
NIT 901.092.480-4 %

DOSQUEBRADAS SIRVIENDO

CONTRATO DE PROMESA DE PRESTACION DE SERVICIO DE PLANTA DE
ALIMENTOS

Dosquebradas 15 de abril de 2024

Entre los suscritos a saber DAHIANNA CAROLINA GOMEZ BETANCOURTH
mayor de edad, vecino de Dosquebradas, identificada con CC. 1.088.317.933
como representante legal de FUNDACION SIRVIENDO PAZ identificado con Nit°
901092480 como planta de alimentos, quien en adelante se denominara
Empresa A, por una parte, y por la COOPERATIVA DE TRABAJO ASOCIADO
MULTIPLICADORA DE SERVICIOS identificada con NIT 816004711-7
representada legalmente por DANIEL GRISALES GARCIA identificado con
cedula 10.127.991 domiciliada en Pereira CRA 11 #1E-06, BRR POPULAR
MODELO, Empresa B se ha celebrado el contrato de promesa de contrato de
prestaciéon de servicios donde la empresa A sea quien suministro de alimentos a
la empresa B , mediante la de planta de procesamiento de alimentos ubicada en
Calle 25 20-130 La pradera Dosquebradas la cual pertenece a la razon social
denominada como empresa A , y sea quien sea el proveedor del suministro de
alimentacion del contrato a celebrarse de ser adjudicado el contrato numero de
proceso SME-RE-55-2024, con objeto, AUNAR ESFUERZOS TECNICOS,
ADMINISTRATIVOS, OPERATIVOS Y FINANCIEROS PARA BRINDAR
SERVICIOS DE ATENCION A LA POBLACION ADULTA MAYOR A TRAVES DE
LOS CENTROS VIDA UBICADOS EN EL MUNICIPIO DE PEREIRA,
GARANTIZANDO LA ENTREGA DE LA CANASTA BASICA DE SERVICIOS
DEFINIDA EN LA LEY 1276 DE 2009 ARTICULO 11 Y RESOLUCION 000055 DE
2018.

Lo anterior, teniendo en cuenta las siguientes clausulas:

Primera. La empresa A suministrara el servicio de planta de alimentos para el
programa de centro vida, durante la duracion del contrato de ser adjudicado a la
asociacion ciudad futuro

Segunda: La planta debera permanecer en Optimas condiciones durante la
prestacion del servicio, cumpliendo con la norma establecida.

Tercera. La empresa B le pagara a la empresa A pagos mensuales por la
prestaciéon de servicio de alimentacion.

Paragrafo uno: Este contrato es por un término de 6 meses, este contrato tendra
la misma duracion, que el contrato que tenga la asociacion ciudad futuro con la
alcaldia de Pereira

CALLE 25 20-130 LA PRADERA DOSQUEBRADAS
TELEFONO: 3136596735



FUNDACION SIRVIENDO PAZ ;
NIT 901.092.480-4 %

DOSQUEBRADAS SIRVIENDO

Cuarta. Destinacion: La empresa A destinara la planta para la produccion de
alimentos para el contrato de centro vida, cumpliendo con lo que establezca la
secretaria de desarrollo social en las minutas alimentarias,

Quinta: El incumplimiento de cualquier obligacion o prohibiciéon descritas en este
contrato da derecho a declarar rescindido éste contrato de alianza comercial.

Decima Segunda. Notificaciones: Las notificaciones que cualquiera de las
partes deseara a la otra, deben formularse con certificacion de entrega a las
siguientes direcciones:

El Arrendatario en la ciudad Dosquebradas teléfonos, celular 3206693658.
El Arrendador en la ciudad de Pereira, teléfonos, celular 3206889146,

Decima Tercera: Clausula compromisoria. Tribunal de Arbitramento. En caso
de conflicto entre las partes de este Contrato de Arrendamiento de planta de
alimentos relativa a este contrato, su ejecucion vy liquidacion, debera agotarse una
diligencia de conciliacién ante cualquier entidad autorizada para efectuarla, si esta
fracasa, se llevara las diferencias ante un Tribunal de Arbitramento del domicilio
del Arrendatario, el cual sera pagado por el convocante.

Se firma en Pereira a los 15 dias del mes de abril de 2024

Fundacion
Strviendo Paz
Vit. 901.092.480-4

DAHIANNA CAROLINA GOMEZ BETANCOUTH
CC:1.088.317.993

Representante Legal Fundacién Sirviendo Paz
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DANIEL GRISALES GARCIA
CC: 10.127.991

Representante legal de Cooperativa De Trabajo Asociado Multiplicadora De
Servicios

CALLE 25 20-130 LA PRADERA DOSQUEBRADAS
TELEFONO: 3136596735
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