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CAUTION: Read the Instructions before using the appliance
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THANK YOU FOR CHOOSING EVEREO BY UNOX

You have purchased a hi-tech product that will revolutionise
the way you manage your kitchen.
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- Following procedures other than those ndcated in this
manual to use and clean the apeliance s considered inap-
propriate and may causs damage, injury or death; in addi-
tion, this irvalidates the warranty and any cther contractual
relaticrship with the manufacturer and its subsidiaries/as-
sociates, and relieves the manufacturer of all liablizy.

- The apeliance can be used by children of & years and over
and by people with reduced physical, sensery or mental ca-
pabilities or people lacking the experience or knowledge
needad, orovidad they are supervised or have received In-
structions relative to the safe use of the apolizrce and that
they understand the inherent dargers, Children rmust not clay
with the apeliance, User cleaning and mainterance must not
be carried out by unsuperyised children,

- User clzaning and maintenance must not be carried out
by unsupervised children,

- Childrern must be supervised to ensure they do not play
with the zopliance.

- This appliance can only be usaed at low temperaturas to
cook food or keep it warm, accerding to the manufactiur-
ar'e instructions, in industrial and profescional kitchens,
and by aualified personrel who have completed sched-
uled training courses, Any other use is not campliant with
the scope of use and is therefore hazardous.

- If the apoliance does not function or if thare are any func-
ticnal or structural alterations, discennect the electricity
and contact a customer assistance service authorised oy
the marufacturer, Do not attempt to repair the zoeliance
yourself. For any necessary repairs, please recuest that
original spare parts from the manufacturer be used.

- Failure o follow these requlations may cause damags, in-
jury or death, and invalidates the warranty and any oth-
ar contractuel relatienshin with the manufacturer and s

; subsidiaries/ascociates,



- To enzure that the zpeliance is in gerfect condition n terms
of use and safety, maintenance and inspections should be par-
farmed at least vearly by an authorisad support sarvice centre,

- The appliance s not to be used by persons (ncluding chil-
dreny with reducad physical, sensory or mental cagabilities,
or lack of experience and knowledas, unless they have been
given supervisicn or instruction.

- Children being supervised not to play with the appliance

- Te aveid scalding, do not use loaded containers with licuics
or cocking goods that become fluid oy heating in shelves
positionad at levels higher than 1.5 m above the floor

These apeliances are intended o be usad for commercizl

applications - not for centinuous mass producticn of focd
- The instruction concerning persons (including children)
with reduced physical, sensory or mental capabillities, or
lzck of experience and knowledae is not applicable,
- The lakel against the risk of scalding provided should be
affixed on the front surace after the installation 2t a height
o° 16 m ar higher above the floor,

& RISK OF BURNS and INJURY

- While keeping foods warm and until &l parts of the appli-
ance have cooled, be careful to:

-~

Cpen the door (where recessary slowly and with the utmost cau-
Lo

only touch the applance control componrents or the
nardle because the extornz! oarts may be axtremely
hot (temperature above E0°CA40°F);

wosr approprate protective heat-resistant cothirg to
maove containers, accessories and other objects nside the
nholder cabinet cavity.

n, &5 the temperature inside the zppliance caviby is extrematy hot.

- Do ret remaove or touch the orotective fan casing, the fars
or the heating elements while the applizrnce is turmned on
and until it has completed cooled downr.

& RISK OF FIRE

- Before using the apolance, make sure that there are no



non-compliant objects {instruction manuals, plastic bags
atc) or detergent residug inside the appliance cavity. A .so
fraks sure that the flue is free of chstructions and that
thare are no flammable materials in the vicinity.

- Do not place sources of heat (e.q. ""I”E. fryers, etc.), niahly
flarmmable sukstances ar fuels {2.q. diesel, petral, bottles
of alconhol, et near the applurc«:.

- Do net use highly flammainle liquids (e.q. alcchely inside
the ecopliance -:’uafrbe—r.

- Always keep the appliance cavity clean by cleaning dally.

A RISK OF ELECTRIC SHOCK

- Do rot open the compartments marked with this s;%,frﬁbv::-i:
access is for qualified personnel autherised oy the man-
ufacturer only. Faillure to follow these regulations invali-
dates the warranty andg any othor contractuzl reletionshin
with the manufaciurer and its S'.Jbsidiarfc~f;,.-"?s.s.o:: stes.
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Introduction

Dear Customer,
Thank you for choosing to purchase this appliance ; we hope this Is just the

beginning of 3 long-lasting partnership.

We recommaend that you read this manual carefully, as s contains all
of the instructions on how to maintain the aasthetic and functional
qualities of your product

oy




Basic notions

HOW EVEREO® WORKS

Bacteria, which are responsible for the degradation of food, proliferate at
temperatures of between 4°C and 58°C. For this reason, one of the most
commonly used methods for preserving food has, up until now, been that
of freezing foods at temperatures below 4°C. The food is then regenerated
when required.

What happens if food is kept at a temperature exceeding 58°C for a
number of days?

To answer this question, UNOX has used its experience together with the
Department of Material Physics of the University of Parma.

After years of research, an intuition has become scientific certainty: food
can be stored for long periods at temperatures exceeding 58°C, without
compromising taste and flavour, through the combined and accurate
control of temperature, humidity and oxygen that comes in contact with it.
This is how EVEREO® came into being, an appliance designed to store food
at service and consumption temperature for days. This means food can be
cooked, kept hot (within a range of 62°C to 70°C) and served within just
a few seconds at any time of day, with zero waiting times for customers.
All this combined with microbiological safety, the preservation of the or-
ganoleptic qualities of food, and savings in terms of both time and resourc-
es.

If food below 60°Cisplacedin EVEREO to cook/regenerate, the temperature
of the food must be monitored to verify that the time/ temperature profile
is safe and specifically to ensure that it meets required standards to disable
target microorganisms.

Do not use the appliance to store food at a starting temperature below 0°C.
Evereo cannot guarantee in this case that the time/temperature profile to
disable target microorganisms meets required standards.

MODES

Up to 72 hours: preserving mode (MULTI.DAY MODE)

If this mode is used, simply hermetically seal cooked food while it is still hot
using a simple vacuum bag or an MULTI.Day Trays.

EVEREO® independently suggests the right settings to be used for the
most common foods. This way the natural moisture in the dishes together
with their organoleptic qualities are maintained.
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T F storage is done asing MULTEDay Trays, wat 275 minutes to vaouers
wite MULT L Day HOT VYASULM F toe seronsataqe oF tha food is hicrar
haA 1800 Tas ersares tha vacaarain tha ray.

Up to B hours: holding mode (SUPERHOLDING MODE)
Fth s mecais Laed, foae can on kept wamr and coc<ec ~urcovered con-
T2 recs oo Lo o 8 acars wota flawless casata Simp oy sor tha terperatoo
arotoc oo dity lewvel trat onst Fs oo foas ta oo kepr.

Up to 72 hours: MEAL ME MODE

Cisbes reaoy Lo ke served con be croerec crecly by srmorpncne oo
sLorsc it a rodified abrosobere. ey are delverad o0 lerperaly res e
e AN,

e oo parcncsed mivs, Lhen oe kepl in EYZHRZ09 Jor al ses:l 8 mours
celore sere ro,

WARNINGS AND ADVICE

4. Bofore using the appliance, carefully read the section “Safety reg-
‘& ulations for use®™ On page 6.

- Wear Ls o tac apaiarac for tac ficst tme on sura o o 2@ the csde of
heoven coviey ere he soresser gs orovahly (see Lre Yo rierarce sec-
Ton aa fage J4) ot tha ovan res empty at 7000 (rax raw ter poca-
urel crgoorox race y 1rogs loel v rale oy anp easanl oooers Couses
b prolerive Taciory nrecue,

If tre apaliarce azs beea lef canning feo more han 15 rmooates wtaous
ar ooerelr mode oern se ecled, sland-Ey s caomel celly enganed Lo
save aneagy. Ta ex b ohis rode, toack tae STARTASTOR outan,

Use he cop snce where e oo eroesulare s belweer =L50 oo
=558,

Use Lra meraaclaress orls and oroys, Ty Lo d sonizace ke Tood evenly
aathe trayvs ard avoio aves 930 g Ehar or Sves asoing food,

= Alwoys respec. e locding sorucions lor your sool ance,

- e orodus. bBas a soure oressare eve of 2s: hon JO0cEa.

n
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Use

HOME SCREEN

temperature TBOOST active proarams
setting mode

retum to the previ-

HOME
Ous Screen screen
scroll up and down
thae lists
program |
hrary page 5¢
in the program section you can
order recipas alphabetically, by
favourites, by temperature
section status
indicator and connection
temperature and humidity indication time and date
* The humidity Indication s présant only If there are indication

active SUPERHOLDING programs




GUIDED PROCEDURE

A) Choosing how to manage portions } page 14
B) Setting temperature of use (set point) } page 16
C) Selecting the mode and a program (already present or a new one) } page 19
Up to 72 hours: preserving vacuum packed portions (MULTI.Day MODE) } page 20
Up to 8 hours: holding mode (SUPERHOLDING MODE) - open portions } page 26
Up to 72 hours: preserving vacuum packed portions (MEAL ME MODE) } page 32

D) T.BOOST mode - preparing food for service } page 34
E) Starting up the program selected } page 36
F) Switching off the appliance P page 52
G) SETTINGS P page 56
H) Configuring and using Evereo SAFE.Lock } page 62




A EHOONDE how 10 manege Rortions: by, Way.ov by st

age

There are two portion man

Fntar the

4456

ment modes in EVEREO*

fauit managing by TRAY
RAY VIEW)

managing by LIST (LIST VIEW)

You can sat your preferences by
accessing the memny

General settings -> preferences ->
portion view

In the Portions view menu you can

choose

) to manage portions by tray or
by Hst (s0e next page for fur-
ther information)

£2) activate or deactivats tho W-
tion request at program start-
up

1) request the tray number (act)

vated only If st view has been

salactod)
t sal the

p- To make the sslection
0 temperature must be haited

and no programs must be

acrhive

aluve




Managing by TRAY (TRAY VIEW):
In this moge you 30 Quickly managqe the portions and keep all the pro-
grams started in EVEREO* under control

TRAY manmagemant is optimised for the usa o

I the reorder point function

| Tray view
This screen shows the pro
| grams wt
EVEREO®* and on which iray

they have been loaded

neh are active In

H-‘.’ selecting the tray (where
8 program is active), the por

tions which have been put

into EVEREDO* are displayed

Tray

For each Timer., 8 new tem

Screen

Is created in the list. This way

EVEREO® can make a distinc-

tion between the portions

| which have bean put in at dif-
ferant Limes

Example

Timar Q] - 12 portions

Timer 02 - 05 portions

Managing by LIST (LIST VIEW):
EVEREO* shows all the portions in one single screen, without differenti
ating by program

Tray view

[In  this screen EO™
loads &Il the po of
tha programs. Po can

| be ordered DYy expiry date,

Screen

| alphabeatic ally and, If anterad,

by tray,




B) Setting temperature of use (set point)

Touch the red field "Term-
(D perature”

Alternatively, | can choose to

- use 4 temperature already prosont because It 15 0 the pro-soet Tactory
sattings, or because it was saved praviously: 62°C, 70°C, recommended
temparaturas for hol fing food in EVEREO™)

» Qo to point

- sel 2 new temperature (e o £3°C) If those present are not what | need

P continue with point

@ Touch the "+" button to cre-
ate a new temperature

Set the required value using the
“" and “+" buttons or by drag-
ging the cursor (in the example
85°C), then confirm using “¥Y" or
cancel using “x°

@ @ A password has to b
|
‘0 entered if temperature

O wnw

of less than 59°C ara
be set. The user is also notified
by a pop-up window that the f |
temperatura does not guaran- .

tee food safety

D




(in the exampla, 63°C) This
5 useful as It can be reused
again in the future without
having to be resat

If It is no longer needed, It can

Da Galare U-‘, ',ll'.!"W ng X "

the same box and confirming

with “y" or canceliing with “X°

,'.:;,‘,, N the relevant lempora-

Touch the "ON" field 1o start
the rehest function

4w Do not put any more
0' food Into EVEREO".




The figure to the side shows
the current temperature in
the cavity (in the example,
45°C) and the temperature
set (in the example, 63°C).
When the temperature set
is reached, the temperature
field and the one to the side
will become green: EVEREO®
is ready for use.




C) Selecting the mode and a program (already present or a new one)

@ Choose from one of three dif-
ferent modes:

Up to 72 hours: preserving
vacuum packed portions

(MULTI DAY MODE) p page /1

Up to 8 hours: SUPERHOLDING
MODE - open portions
(SUPERHOLDING MODE) p page

- u]: to 72 hours: vacuum-
packed portions

(MEAL ME MODE) p pace ©

Ear additional information,
sae page 10

Aftar the selection has been
made, all the programs
present are displayed (both
the programs pre-set in the
factory and those saved
previously)

19



Up to 72 hours MULTI DAY MODE First operation

: Tamnoratir
& Temperature Foor

mu’tl "'l T Day avoids bacteria praliferatior COCKed meals
da Meals that need to be preserved must be prepared and
y cooked strictly following foodsafety proceduras and [aws

0 Evereo MULTI.Day Trays

Proper sterilization of MULTL.Day Trays & Hds is required prlor to
cooking and proservlng 20 min, 121 1% Steam or 5 mir
40% Steam). Before serving, anything that looks or smells suspiciot

Jid De throw AWway




Up to 72 hours: MULTI DAY MODE - vacuum packed portions

| can choosa to

- use & program already present
because it |5 in the pre-set fac-
tory settings, or because It was
saved previously
P 00 Lo page

or

-s01l & new program - “MULTI
DAY MODE"

P soe naxt sechion

Setting a new program - MULTI DAY MODE

@ Select “+ New Program" to

create a new program

Select the category to which
the food type you wish to
Keap belongs (8.9, soup - s&
sa « sauce), choosing from

those suggested

The scraen shown IS an example, it de-

pands on the programs &t Oy the user




© Select the picture of the food
1o e Introduced or, altéema-
tivaly, salect "My Photo”™ and
choose 8 personal picture. To
find out how to add a person-

al picture p go Lo page |

@ Select the present
temperature of the food t
be kept (ie the temperature

of the food belore being
introduced into EVEREO®,

in the example over 57°C)

This parametor 5 yeed
to determine the correct

pasteynzation

required for food safsty

tomperasture

The program will auto-hil all its
flelds and antar the default values
(See page )

- name (.9 soup)

« photo

- Category (€.9. soup)

- temperature (e.q 62°C)
timer (5 days and 12 hours)

- pasteurizations (n this case L is
not required because the food
was {ﬂh«‘-jl’y not
duced)

when Intro-

‘@ If you want to

- manually change these values
00 page

- anter a reorder polnt (ROP) and
mark the program as a "favor-
Ite’, see page

- Immediately start up the pro-

gram, see page !

@ Po not serve the food be-
¥ fore the pasteurization time
has elapsed,

@Tomponturo: holding  tem-

perature of food in EVERED

Regeneration time tho num-
ber of hours after which the
004 can be sarved once it has
been put nto EVEREQ®, This
time varies depending on the
temperature of the food at the
time it i1s put In.

©Prosorvlng time (timer):. ‘o1
how many days the food can
be preserved at tha indicated

lemperature



Completing now program (name, favorite and reorder point)

Iif you want, change the name of
the program (e.q. make "Soup” ->
Potato and leak ¢ oup’) Dy waying
it in on the keypad and confirming

with “y

If you want, set 3 reorder point
(ROP) this value .l!!u."‘s"';, .‘«'l.:‘l

o ingdicate when the portions of

“el-

this food are running low (in the
axample F'_"-"L'r‘":'l:"“' advisas when
5 portions remain) so there is time

forthem to be re-stocked

w |f @ reorder point is enterad
0 in the program, this must
be saved before it can be

started

If you want, select the “yir Favor-
ltes™ button to add the program
1O the rapid acceass program list

If you want, immeadiately start up

the program, see page




Manual modification of parameters of now program (name, photo,
category, temperature, timer and pasteurization)

Touch the corresponding field, set

the value and confirm >
with “v* or canceal by going back D«
With €= =
¥ 3
& q

4
v
Q=

2t
o
bt

a2

WARNING: Food below 60°C! 5=
The temperatura of the food must 7_
be monitored to verify that the :
tmes/temoaraturae profile s safe! 5

A If, with the parameters al-
0 resgy setl. the Mood cat eqory
s changed, EVEREO® will

ask It you want toupdate the pro-

aram settings with the paramet
of the new cateqQory or If you wisn
1O Koo the valuas which have al-

ready been enterad

.



Using a "MULTI DAY MODE - presorvation” program that's already prosent

@ Access the MULTI DAY
MODE"

lbrary

Look for a3 program which

meels your requirements s
N "

ing the arrows N~ or by click-

g on the symbol ?" this

way you can order the recipes

alphabetically, by favourites

or by temperature

If you want, immediately start up

the program, see page |




Up to 8 hours: SUPERHOLDING MODE - First operation

0 Evereo SUPERHOLDING

SUPERHOLDING avolds bacteria proliferation In
‘ meals. Maals that need to be presaerved must be prepara



Up to 8 hours: SUPERHOLDING MODE - open portions

| can chooss to

- use a program already present
because it 18 in the pre-sat fac-
tory settings, or because It was
saved previously

P 90 o page

-sol a4 new “SUPERHOLDING
MODE" program

P 500 Nnoxt saction i 3 0

The screen showrn 15 an example; it de

pands on the programs set by the user

Setting a new "SUPERHOLDING MODE" program

@ Select "+ New Program" to

craate a new proaram

Salect the CJtogOfy to which
the food type you wish to
keep belongs (e.g pasta and
COUSCOous) choo:

O0SING from
those suggested




© Select the picture of the food

o e Introduced or, altema-
tivaly, salect "My Photo”™ and
choose & personal picture, To
find out how to add a person-
al pictyre p go LO page |

The proaram will auto-fill all Its
fields and enter the default values
(see page 73)
- name (¢.9. pasta)
photo
- cateqory (8.9, pasta)
« temperature (e.g. 65°C)
- timer (0.9, 630 hours)
- hiumidity (& Q 60%)

@ Temperature: holding tem
@ If you want to parature of food in EVERED

. Humidity In the cavity define

- manually change these values )
ke optimal humidity -Jﬁtierqu

506 page

- @nter a reorder point (ROP) and on.the 1004 10 Oe kep

mark the program as a “favor- Preserving time (timer) for
ite’, see page how many days the food can

> lmmodlatoly start up the pro- be preserved at the indicated
gram, see page i temperature



Compieting now program (name, favorite and reorder point)

If you want, change the name of
the proaram (@.g. make "Pasta”™ ->
“Pasta with pesto”) by keying it
in on the keypad and confirming

with \I

If you want, s&t 3 reorder point
(ROP): this value allows EVEREOE
1o advise when the portions of thus

v (In th

food are running

ample EVEREO® 1

portions remain) so there is time

ex

n

Mo WY
Up whan W)

for them to be re-stocked
e |f a reorder point is enterad
0 in tha program, this must bae

saved before it can be start-

od

If you want, select the “yi Favor-
ltes™ button to add the program

o the rapid acceass program list

If vou want, immeadiately start up

the program, see page




Manual modification of parameters of now program (name, photo
timer, humidity and temperature)

"
Touch the corresponding field, set Fe
the value and confirm 65 Yy

with "V or cancel by going back
W"." <~

[}

(=
b *
[
=

== [f, with the parameters al-
0 ready set, the food category
is changed, EVEREO® will

ask If you want Lo update the pro-

gram tungs with the param

of the new category or if you wish

10 keoo thae values which have al-

reaady been entered



Using a "SUPERHOLDING MODE - preservation” program that's already present

Access the "SUPERHOLD

ING™ i ary

Look for a program which
meets your requirements us-

ing the arrows N~ or by click-

iNng on the symbol f& this
way you can order the recipes
alphabetically, by favourites

or by temperature

if you want, immediately start up

the program, see page

If programs have aiready been
started at a different humidity lev-
el than the progaram you want 1o
run, the Start button 15 disabled




Up to 72 hours: Preservation (MEAL ME MODE) - vacuum-packed portions

Within the "Meal me" library you
can find the programs of the
foods you can acquire on the
portal

www.mealmefood.com,

= The parameters of these
@/‘ programs cannot be

changed; It s, however,
possible 1o mark them as favor-
Ites or sat a reorder point (ROP)
for the program’s portions

The screen shown is an example; It de
PENAS ON the Programs St Dy The usey

Completing program (reorder point and/or favorite)

If you want set 3 reorder point
(ROP): this value allows EVEREO®
to advise when the portions of this
food are running low (in the ex-
ample EVEREO® flags up when 7
pOrLions ramain) sO thera s Lime
for tham to be re-stocked




If you want, select the “* Favor-
ites” button to add the program
to the rapid access program list




D) T.BOOST mode - preparing food for service

T.BOOST mode Increases the
temperature of Evereo for a set
poricd of time, to rehest food be-
fore serving it Lo customears

Interfaca shown N countnes with

the MEAL ME service

Interface shown In countries with-
out tha MEAL ME service

A The TBOOST functions
'0| are the samea for both Iin-

Lterfaces




@To reheat food stored in Ev-
ereo, select T.BOOST mode to
start heating to 80°C.

@T.BOOST mode can automat-
ically change the times to suit
the new conditions in the cavi-
ty. The parameter can be acti-
vated from the settings menu
(page 61).

@The Evereo temperature is
raised to 80°C and maintained
for a set period of time (de-
fault 2 hours). The time and
temperature parameters can
be customised from the set-
tings menu (page 61).

@You can deactivate T.BOOST
mode by selecting the icon on
the HOME screen.-

35



E) Starting up the program selected

If the parameters of the proaram

selected have beenn changed

{(e.g the temperature has been

changed), It Is possitile to

- @ start up the program direct-
Iy without saving It in the library
(the next time it is started up the
progaram will again have the de-
fault parameters) In this event,
just start the program selected
by pressing "START"

. save the changes made (the

values of the felds concerned
will be replaced) and then @
start the program,

. In this avent, I nacassary,
| |
0' the recipe can be deletad

or copled




m by pressing

f t point tempera-
ture of EVEREO® is differant from
that of the program which has

boen started. the t

latter cannot be
started. | ¢ an., nowever, de e to
start 1t by celating the set paint

tempearatura and the pr

Qrammes

that are active in EVEREQ*

Enter the portions In EVERED®
nd set the tray number (eg

)13) where the portions have

™y

peen placed (the number 15 aser

stamped on each tray)

@ If the parameter “slways re-

quire portions numbers” (see
page ) was praviously set at
OFF the program starts immedi-

ately

If the parameter “always re

quire portions numbers” (see
page d) was previously set at
ON the program asks for the por

tions number to be enterad

L

Use the "+" key to get to the de
sired number (eg, 12) and confirm

with "y




The progaram has now starled the
scroan which appaars shows all the
data for the process in proaraess

@TRAY {als [ _mw. the numbear of

the

= VL_, (e. g

INFO: this button displays all
the information for the indwvidual
Lmer

© TIMER LIST: for each Timer a
new item 15 created in the list (up
o 8 maximum of § timers). This
way EVEREO* can maks a distinc-
tion batween the portions which

o put in at different times

-
o
:"1
o
(4]
o

@ PORTIONS: since no reorder
point (ROP) has been set, only a
IS 5hown

EXPIRE AT / EXPIRE IN

ohows thatt

Case A The program Is in the
pastaunzation phase it 1s 8 ttimer
that specines how much time
will Be reqQuired by
10 L’n?‘.f\“)!l}'ﬂ the food. It 1s Mot
DOsSSIbY Lo serve the product

barore the timer runs down

a5e B The program |s in the pre-

serving Timer that shows
the time 'i'.")‘l.it'hu to keep the foog
in EVEREO Dayi mnd which the
portion s consigerad axpireg

phase

e
(i)
|

Expire data

A
A0 A5

l PASTEURLZATION

l,.l ' Wi X -0 H




‘Starting the program (with reorder point) In TRAY mode

Start the program by pressing
START"., If the set point tempera
ture of EVEREO® is different from
that of the program which has
poen started, the latter cannot be
started. | can, howeaver, decide to
start 1t by celeting the set poant
temperatura and the Qrammes
that are active in EVEREQO*

Enter the portions In EVERED®
and set the tray number (eg
03) where the portions have
peen placed (the number 15 aser
stamped on 2ach tray)




Set the number of portions enterad
by Using the "+ key to get to the
desired number (e.g. 12) and con

firm with

The program has

W Started the
screan which appears showes all the

Gata I'or the process In progress

@ TRAY: indicates the numbear of

the tray (eg

. ROP. indicates the reordes
point, n amel v the number of por-
tions Delo
a notification (e.g, 05)

¥ which you will re

INFO: this button displays all
the information for the individual
omer

@ PORTIONS: only if & reorder

Sint (ROPY has been set. Indicates

:r'.e number of portions prs In
EVEREO*
EXPIRE AT / EXPIRE IN
Shows that
Caso A ne program 15 N the

pasteunzation phase It 15 &8 Lmer
that specines how '1v1v"| time
will be required by VEREO*
to pasteunze the food I: Is mot
possible to serve the product
before the timer runs down

B The

arogram s in the
preserving pha imer that shows
the time available to keep the food
in EVEREQ®*, beyond which the
LOrtionN 15 Corsioared expired

T U -
“ D

r

.
'
\




How portions are managed In tray mode

=rom nere you can

remove or add portions from

o a 'fqy (eq | have Laken some

"Il"l{'.ﬁ" '.l_".l; E]-.'H‘»u!‘Y@

on page

- load a program on & new tray

.

out In®» -:';n?..“-, nt

@ If the door has been openaed

because portions he = re-
moved, touch the ralevant tray

e

. 03), and set the number of
pOrLionNs removed using the -

bution (N the example i Lorns

have been remoaved therefore | go
from 12 o 10)

Confirm with °

If Make 38 mistake and re-
0 move extra portions, | can
yse the "+" button but only
up to the number of portions |
started with (e - 12)
No carrections can be madea aftet

confirmation using




If the door has been opened be
boen added,

h the ralevant tray (eqa 03)

U8 DOrLions nave

on the add portion button

T sat the number OF portions

and confirm with

The last scraen shows that tray 03

Nas
-3 umer withy 10 portons with a
preserving time 3

days and B hours
-3 umer with

giving a ¢

Za%  The colours next ta the timet
0- indicate the day on which
the package was put In

(Monday=br

ow, otc.)

They refer to the coloured labsals

' the Do

on the pach

them

o
wm

2V
The colours can be deactvated
Oor changed by accessing the Set-
tings manu

See colour satting on page

To cancel 3 whole blc of por
Hons, simply touch the “X* Symix 1)
L firm with or canceal with




To load a new program on a

tray
go into WORKING PROGRAMS

enter the portions in EVEREO*
and set the tray number (o g O9)
whera they have been placed
(the number is laser stamped on

2ach tray)

wlect the mode (e Q MULTIDAY
MODE),

-~

N
N

Use the anmrows 1o salect the

reguired program,

- If necessary, modify the param:-
eters (p See pagse and

) O start the program -
rectly by pressing the "START

button




'Wamlngs In tray view:

The proaram nas now started

~
3
(@
Lor

1%

of by dragaing the cursor

Confirm with

x"

Y

et the number of portions put in
g 7) using the "-"

Qr

and “+" but-

cancet with

product expliring One or more portions of tray 3
have expired or are about to expire

portion numbers low

The portions in tray 3 are lower in number than
those specified in the reorder point

portions regenerating
The portions In tray 3 cannot be served yet as
they are being pasteurized

optimum conservation
There are no problems with the portions in tray

?
>



If the sat point tempearature of EV-

EREQ" is diffarent from that of the

program which has Deen started,

& poo-up will ask you what you

want 1o SO

- YL YOu want 10 continue: the st
poINt tamperature Is cancelled
nd the program starts. any ac-
tive programs will be cancelied

- X the pregram 15 not started

@ If the parameter "tray assign-

ment” (see page 1) was
previously set at ON the program
asks for the required tray to be se-
lected (eg 5)

If tha parameter "tray assign

ment”™ (see page 1) was
previously set at OFF tha tray as-
signment screan does not appear




.-

It the parameater “always re-
quire portions numbaers (see
page {) Was pDreviously set at

OFF the program starts immeds-

ately

If the parametar “always re-

quire portions numbers LSO8
page ') was previcously sat at
ON the proaram asks for the por-
Lions numbear 1o be entared
Usa the "+ key to get to the de-

sired numeer (.9

)] and confirm

with "

IT the program has an ROP (reorder
point) number, whon It starts 11 will
ask for the portions that will be put
In (aven If the parameter “always
requirg portions numbers” Is ais-
abled

h
|




Sat number of portions put
in (eg. 12) using the "~ and "+’
buttons or by draggir he cur
sor. Confirm with .

with X

This parame NuUs

iNn order to ensyure

agement of the rec

TIMER has

screen which ap-

y LISt view

'

coroor 0 the side appears

time the door 15 opened to

ramove a porton

\ Qo O point on




If the door has been opened

Dacauss portions have baan
removed, touch the raelevant tray
eg. 03) and set the number of
portions removed using the "-
button (in the example, 4 portiors
nave pean removed therefore | Qo

from 10 to 68)

Confirm with
@ T | make a mistake and re
N L move axtra portions can

usea the "+ bButton but oniy
up to the number of portions |

started with (ea. 10). No correc-

tions can be made after confirma

Hon Using

To add new portions, crea
new program for each

t": 'n

introduce the portions into EV
EREO®

touch the empty row with the +

5 t the mode (eg. MULT
MODE),

- JsSe the arrows s~ 1o select the

reqQuired program

b




|

ne program settings are s

plaved nese can Do modined (¢
p see page 24 and page 30)

Or starl the progaram directly Dy
pressing the “START™ button

If the parameter ..ﬁl’\'t.ﬁ)". reqguire
portions numbers” (see page

wWas previously set at ON It
5 essary to ot the number of
portions put In (o9 12) using the
=" and "+" keys or by draggina the
cursor, Confirmn with “v" or cancel

with “x"

S Nex

4 The colours next to the timer
o indicate the aay on which
<3 the pack 308 wWas put o n
(Monday=brown Tuesday=yel
ow, ete.)

. o
I-
PRSTIRATION

.
They refar to the coloured labels

on the packaging of the portions
11,

1@ Colours can be

themselves

=) or changed by ac
cessing tha Settings manu

Qe Colour setting on page

:

Possible problems: portions about to explre

TIMERS ready 1o expire flash red

"3]

Timer O1)

MAATEUNZS NON

+




PROGRAM WITH ROF

if an ROP (reorder point) has been
entered In the program, when
| start it n List mode, the value
“Portions™ lets me see how many
portions | have put In and how
much the program’'s ROP is (in

time intervals

Managing programs with reorder point

B e on o

Insert new portion

if | start the program again to put
INn Naw portions. the list will show
the two “Pasta with pesto” timers

and the "portons” held will show

how many portions thare are In
the indwidual timer and how many

there are in Eveareo

if there are fewer portions than
the ROP

If there are fewer portions that the
DOD e T

HU set, the Mortions section goes

red

18 total portions
Ist timer: 12 portions

nd timer: § portions







FI o0 olt 96 SPRIach

EVEREQO™ can be switched off in one of two ways
without active programs b co to point
with active programs » go 1o pont

The screen at the top appears
when EVEREO* doas not
have any active programs (00
WORKING PROGRAMS)

@ In this case, touch the "tem-
perature” symol and the word
"OFEF




The screan atr the t 0 appears
when EVEREOC* has active
programs (n the
WORKING PROGRAMS)

) exampla, O3

In this casa, 1ouch the "terr
perature” symbaol and the word
‘OFF"

A pop-up appears which asks
for canfirmation. confirm with

with Ax‘

or cancel




'AN EXTRA FUNCTION: TIMER

@

-

This function lets you ot a
simple timer where no other

parameter s set

Select an amply tray (eqQ

Select tha "TIMER”® function

2l the reguired time and

confirm with

If the parameter "ALWAYS
REQUIRE POHTIONS NUM.
BERS" is active In sattings

IncGicata the number poOr-
tions (eq. O/) and onhrm

wWith v




The screen to the side shows
a timer that has been started
and the tray screen.




G) SETTINGS

To access the EVEREO" settings,
it Is recommended that the tem
perature be switched off and all
active programs cancelled

From the HOME screen, select
“GENERAL SETTINGS'

A Enter the Usar password
‘0’ 4456

LANGUAGE: Change system lan-
Ql.‘.‘ll_]u

DATE AND TIME: Clock settings

PREFERENCES Preferences

menu for Evereo (display maode,

unit of maasure, atc.)

MEAILME PREFERENCES Profer-
ences menu for EVEREOQO® (dis-

play mode, unit of measure, 9tic,)

USE; Set/export programs, imag-
as and HACCP data

NETWORK: Sattings for the inter-

nat connection

£, —



LANGUAGE *

To change the system language,
access the LANGUAGE menu and
select the relevant language.

Use the arrows to scroll through
the screens.

DATE AND TIME '

Access the DATE AND TIME menu
to set the date and time.

MEALME PREFERENCES =

To manage the programs and im-
ages of the Meal Me Mode library
programs. If a lot of programs have
expired (no longer sold on the Meal
Me portal), you can delete them
from this menu.

uUsB ‘h

The USB interface can be used to
import/export Programs, photos
and HACCP data from EVEREO®.
Connect the flash drive to the USB
port in the control panel and enter
the USB menu. Select the required
option.

USB PORT ON FRONT PANEL.
Lift the silicon tab and insert the USB
flash drive

NETWORK ¥

By accessing the NETWORK menu, |
can enter the internet connection set-
tings so that | can access MealMe and
receive software updates.
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PREFERENCES “**

UNIT OF MEASURE:
Temperature in °C or °F

PORTIONS VIEW:

Portions display mode (TRAY or LIST).
It is not possible to change the display
if EVEREQO® is in operation.

LOCKING: Enables or disables the EV-
EREO® functions so as to limit opera-
tor actions.

ON locking enabled

OFF locking disabled

LIST ORDER: Setting program dis-
play order within the “MULTI DAY
MODE”, “SUPERHOLDING MODE” and
“MealMe mode” libraries.

T.BOOST: this sets the time and tem-
perature for TBOOST mode.

STANDBY: Switch off times of
SCREEN and LED.

MY PHOTOS: Display/delete photos
imported from the flash drive.

BUZZER: Sets the acoustic signals for
EVEREO® (end of maintaining a pro-
gram, touch feedback, alarms)

DAY DOTS: Sets the colours for the
daily portions (labels).

RESET: To delete programs, tempera-
tures, reset system

UNIT OF MEASURE _**

From the UNIT OF MEASURE menu |
can select °C or °F
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PORTION VIEW *

s

| can select the portion management
mode by selecting TRAY VIEW or LIST
VIEW. Switch off the temperature and
delete the programs in progress to ac-
cess this menu.

Also from this menu | can activate or
deactivate the request to insert the
portions number (at program start-
up) or the request to insert the tray
number (only if list display is selected)

LOCKING @

From the LOCKING menu | can enable and disable the EVEREO® func-

tions so as to limit operator actions.
ON locking enabled
OFF locking disabled

Functions that can be deactivated:

LOCK START TIMER:
Deactivates quick TIMERS.

LOCK SUPERHOLDING MODE:

Locks access to the SUPERHOLDING
MODE library, preventing the intro-
duction of open foods.

LOCK ADD NEW PROGRAM:

Disables the first button of the librar-
ies which allows the creation of new
programs.

LOCK MODIFY PROGRAM:
Prevents the possibility of modifying a
saved program.

LOCK DELETE PROGRAM:
Prevents the possibility of deleting a
saved program.

LOCK DELETE PROGRAM IN REGEN:
Prevents the pasteurisation program
from being deleted.

CODE:
The password you need to use to start
at a temperature of below 59°C. As
the default setting, the password is
12345
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A=
LIST ORDER =
The settings of the LIST ORDER menu
allow you to set the display order of
the portions within the libraries.

sTAND-BY ¢

PANEL: The EVEREO® panel can go
into standby to save energy. From
this menu, the timer can be activated
as well as the time after which it will
switch off after a period of inactivity.
LEDBAR: The LEDs which provide light
in the cavity come on when the door
is opened. These can be switched off
when the door is closed or by defining
a specific switch-off time.

Buzzer

The settings of the LIST ORDER menu
allow you to activate the acoustic
warnings that mark:- Feedback on
touch on panel- Program end timer
alarm- Generic alarms

MY PHOTOs &

You can load (or delete) personal pic-
tures in the MY PHOTOS menu
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DAY poTs [

If using labels to identify the portions
introduced into EVEREO®, | can select
colours to be assigned to each day
(e.g. blue label for portions introduced
on Monday, yellow labels for portions
introduced on Tuesday

etc.).

| can deactivate this function by se-
lecting the first box next to the days.
As soon as | access this screen, the
first row is selected. Touch the symbol
of the colour | want to set for Monday,
the selection will be applied automat-
ically and the second item in the list
will be selected (TUESDAY).

If the colour selected has already been
assigned to another day of the week,
the colour will be assigned to the new
day and removed from the one it be-
longed to before.

RESET ©

From the RESET menu | can delete all
the saved programs, all the tempera-
tures or all the data (Programs, Tem-
peratures, Images loaded).

g
T.BOOST *

Adjust the time, temperature and
timer settings for T.BOOST mode.
The optimal parameters for T.BOOST
mode are 80°C for 120 minutes.

o1



H) CONFIGURING AND USING EVEREO SAFE.LOCK

SUPER USER ACCESS PROCE-
DURE

In SAFE.Lock mode, the EVE-
REO® panel is locked.

To unlock the panel, enter the
four-digit password provided in
the manual attached to the ap-
pliance packaging.

After unlocking the panel, you
have full access to all EVEREO®
functions.

LOADING USER PASSWORDS Example:

1 Create a .txt text file to save

the user passwords.

- Passwords must contain at i angsie
least five numbers (be careful
with blank spaces);

- Start a new line for each pas-
sword.

- After the password, you may
wish to enter the name asso-
ciated with the PIN, so you can
monitor access by downloading
the log from the USB menu.

2) Saving the file: Example:
- On a USB key, create a new
folder and call it "UNOXDIR™;
- Create another folder in the
UNOXDIR folder and call it
“PINS”;
- Save the text file in the “PINS”
folder, giving it the name “PIN_
CODES.txt”.
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Log inasa

SUPER USER and access the
“GENERAL SETTINGS" menu
using the password 4456

Insert the USB key in the relevant

port next to the panel and access

the USEB menu

Saelect “IMPORT AND ENABLE
PIN CODES" and wall for the

passwords to load




USER USAGE PROCEDURE
In SAFE.Lock mode, the Evereo®
panal 1s locked

0 the screaen to enter the PIN

Ince you have removed the food
shuyut the door again

0 For security reasons, (f the
e s
t ene

J00fF IS NO

Ve seconds, Everao® locks thy

system agam




DOWNLOADING THE ACCESS
LOG

Log in as a SUPER USER and ac
cass the “"GENERAL SETTINGS"
menu using the password 4456

Insart the USHE Kay in the rolevan!
port Next 1o thea panel andg access

the USEB menu

Select "EXPORT HACCP TO UsS8”

and wait for the file to download

1) How to read the HACCP file

Every time you enter a PIN to unlock the appliance, this is automatically

raecorded In the .CSV file containing HACCP data

The followitg information 15 saved
date
« time

- PIN

HACCP DATA 12212/2020 | 12:52:42 [ 1] 645709677 81C |

USER ACCESS (27/01/201
SUPER USER ACCESS |28/01/2021

11:01:18 | 1 | SUPERUSER PIN |

| 120107 [1 | 12345 :PIN



ALARMS

Symbol Description
setpoint Setpoint temperature
T, Temperature measured by probe S1
Te, Temperature measured by probe S2
average Average of STand S2 temperatures
D, Difference in temperature between S1and S2
timeout Detection time (generic)
[ Blackout duration
oo Door opening duration
repast Repasteurization duration

The holding cabinet detects and flags up the following hardware malfunctions:

i . String displayed
Code | Description Conditions (ENGLISH)
) 1) Evereo ON
Setpoint tem-
perature not 2)At Igast ONE probe op- | WARNING WPOI1
WPOI reached, within erating LOW TEMPERA-
30 minutes of 3)The door is closed TURE (HEATING
start-up of ma- DT ELEMENT ERROR)
Chiﬂe. laverage setpoint )
5)timeout > 30 min.
1) Evereo ON
Temperature 2) At least ONE probe WARNING WPO2
Iovyer thah set operating LOW TEMPERA-
WPO2 | point, g:lurmg 3) The door is closed TURE (PRESERVE
operation of the FOOD IN ANOTH-
machiﬂe. 4> Taverage < Tsetpomt- O'SOC ER WAY)
5) timeout > 30 min.
. . 1) Evereo ON WARNING WPO3
emperature ex-
WPO3 | ceeds maximum 2) At \east ONE probe HIGH TEMPERA-
value operating TURE (HEATING
3) TgorT,orT, .. >100°C | ELEMENT ERROR)
S1 probe broken | D Sl does not measure/fail WARNING WP0O4
WPO4 | or malfunction- | state PROBE ERROR
ing 2) S2 working correctly (PROBE D
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Code | Description Conditions

String displayed
(ENGLISH)

S2 probe broken | 1) S2 does not measure/fail

WPOS5 | or malfunction- state

ing

2) S1 working correctly

WARNING WPO5

PROBE ERROR
(PROBE 2)

WPO6

1) S1 does not measure/fail

Probes broken or | state

WARNING WPO6
PROBES ERROR

2)S1 working correctly

WPO7 | Fan not working | 3)S2 working correctly

malfunctioning 2) S2 does not measure/fail | (PRESERVE FOOD
state IN ANOTHER WAY)
1) Evereo ON

WARNING WPO7

FAN ERROR (PRE-
SERVE FOOD IN

4D, >10°C ANOTHER WAY)
5)timeout > 30 min.
WPO8 | - - -
o WARNING WPO9
Humidity probe |1 Evereo ON PROBE ER
WPO9 | broken or mal- 2)Humidity probe does ROR (HUM_IDITY
functioning. not measure/fail state

PROBE)

Max. tempera-

WPI10 ture allowed by 1) Safety thermostat digital

the safety ther- alarm input ON
mostat reached

WARNING WP10
TEMPERATURE
THERMOSTAT

Max. permitted
WP motor tempera-
ture reached

1) Motor thermal alarm
digital input ON

WARNING WPTI
FAN THERMO-
STAT

NOTIFICATIONS

Symbol Description
setpoint Setpoint temperature
Tq, Temperature measured by probe Sl
Te, Temperature measured by probe S2
sverage Average of STand S2 temperatures
D, Difference in temperature between S1and S2
setpoint Humidity setpoint
timeout Detection time (generic)

t

black

Blackout duration

t

door

Door opening duration

repast

Repasteurization duration
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89

Dependent

Conditions

Consequences

String
displayed
(ENGLISH)

Code Description
upon
Following a blackout, the
HAZO1 BLACKOUT food being preserved might
have to undergo a repas-
teurization phase.
Following prolonged open-
OPENING ing of a door, the food being
HAZO2 preserved might have to
DOOR

undergo a repasteurization
phase.

See table of
repasteurization
times

* For blackouts lasting
less than 120 min, any
programs loaded will
be updated, subtract-
ing the time from the
timer; * For blackouts
lasting more than
120 min, the user can
choose to DELETE ALL
the active programs, or
to REPASTEURIZE

BLACKOUT HAZOI1-
THE FOOD’S ORGAN-
OLEPTIC PROPERTIES

COULD BE COM-

PROMISED. CHECK
THE FOOD’S STATUS
BEFORE PROCEEDING
WITH REPASTEURIZA-

TION

* For doors being open
for less than 120 min,
any programs loaded
will be updated, sub-
tracting the time from
the timer;* For doors
being open for more
than 120 min, the user
can choose to DELETE

ALL the active pro-
grams, or to REPAS-
TEURIZE

OPEN DOOR HAZO?2 -

THE FOOD’S ORGAN-

OLEPTIC PROPERTIES
COULD BE COM-
PROMISED. CHECK

THE FOOD’S STATUS

BEFORE PROCEEDING

WITH REPASTEURIZA-

TION.

}day Bbuleg jonpoJd syl Jo

SSoUpPOOL ay) BulpJebad SUOIFLRDI130U BUIMO||0) 8] Sasied 1auiqed Bulp|oy ay |



String
Code Esor:‘endent Description Conditions Consequences displayed
(ENGLISH)
A distinction must be
made between three
A distinction must be made cases:
between three cases: 1) The o
holding cabinet does not zaAf;t‘t ItseﬁB(e)r\;tEutrZe
maintain the temperature. ALL thye roprams ca;n
It is recommended that the Prog
WPO2 / SET food preserved be removed be REPASTEURIZED or| LOW TEMPERATURE
TEMPERATURE (WPO2 has arisen); PELETED: HAZOS - THE FOOD'S
HAZO3 _ _ 2) As it is BELOW the |ORGANOLEPTIC PROP-
LOWER THAN | 2) The holding cabinet does sItis €
59°C not maintain the temperature safety temperature, ALL|  ERTIES COULD BE
and goes below 59°Cp(V\/P02 the programs must be COMPROMISED.
has arisen); 3) the holding DELETED;
cabinet has been started with| 3) As the temperature
a temperature below 59°C timeout > 120 | has been set MANUAL-
(WPO2 has not arisen). LY and KNOWINGLY, it
is just a notification, no
action is necessary.
) ) PROBES ERROR HAZ0O4
The holding cabinet cannot ,
maintain the temperature It is not possible to OTL?%DEEZ%DR(S)SERRGT/\AE’\IS
because of breakage of repasteurize it, only )
HAZO4 WPO6 BOTH probes. It is advisable to DELETE the active CSTJSE%BLERCE(S)?;\’/QS
for the prfesrenrgsgdfood to be programs. FOOD IN ANOTHER
' WAY.
o
©




oL

Dependent String
Code u o'; Description Conditions Consequences displayed
P (ENGLISH)
FAN ERROR HAZOS -
The temperature inside the It is not possible to THE FOOD'S ORGAN-
holding cabinet is stratified timeout > 120 repasteurize it, only OLEPTIC PROPERTIES
HAZO5 WPQO7 . i : ) L COULD BE COMPRO-
It is advisable for the pre- minutes to DELETE the active
served food to be removed. programs. MISED. PRESERVE
FOOD IN ANOTHER
WAY.
HUMIDITY HAZO6
only MULTI The humidity measured is H > LHCF (see - POSSIBLE FOOD
DAY MODE higher than the threshold Parameters 2.0) This is just a notifi- SEAL BROKEN. CHECK
HAZO6 type pro- set to mark the breakage/ timeout > LHTF cation, no action is THE FOOD’S STATUS
grammes are ) . (see Parameters necessary. BEFORE PROCEEDING
active opening of a container. 2.0)

WITH REPASTEURIZA-
TION.




String
Code Esor:‘endent Description Conditions Consequences displayed
(ENGLISH)
A distinction must be
made between three
A distinction must be made cases:
between three cases: 1) The o
holding cabinet does not zaAf;t‘t ItseﬁB(e)r\;tEutrZe
maintain the temperature. ALL thye roprams ca;n
It is recommended that the prog
WPO2 / SET food preserved be removed be REPASTEURIZED or| |LOW TEMPERATURE
TEMPERATURE (WPO2 has arisen); DELETED; HAZO3 - THE FOOD'S
HAZO3 ) ) 2) As it is BELOW the |[ORGANOLEPTIC PROP-
LOWER THAN | 2) The holding cabinet does sItis €
59°C not maintain the temperature safety temperature, ALL|  ERTIES COULD BE
and goes below 59°Cp(V\/P02 the programs must be COMPROMISED.
has arisen); 3) the holding DELETED;
cabinet has been started with| 3) As the temperature
a temperature below 59°C timeout >120 | has been set MANUAL-
(WPO2 has not arisen). minutes LY and KNOWINGLY, it
is just a notification, no
action is necessary.
The holding cabinet cannot ?RfaEEFSOEORDRSESQiS?
maintain the temperature, It is not possible to OLEPTIC PROPERTIES
because of the breakage of repasteurize it, only )
HAZO4 WPO6 BOTH probes. It is advisable to DELETE the active CSTJSE%BLERCE(S)?;\’/QS
for the prfesrenrgsgdfood to be programs. FOOD IN ANOTHER
' WAY.
~




PASTEURIZATION TIMES TABLE

Condition Dependent upon Pasteurization duration
120 min <t__, <180 min 4 hours*
180 min <t <240 min HAZO! 6 hours*
t, o > 240 min 8 hours*
120 min <t <180 min 4 hours*
180 min <t <240 min HAZO2 6 hours*
e > 240 min 8 hours*

*always check the state of the food before starting a repasteurization phase.

Notes:

- If the residual timer is less than the repasteurization time required to
guarantee the goodness of the food, this is marked as EXPIRED a priori.
- If a program is already in a repasteurization phase and an event occurs
which requires a new repasteurization phase, this will be marked as EX-

PIRED a priori.

- Starting up a repasteurization or deletion process are actions that are

NON-REVERSIBLE.
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TABLE OF OPTIMUM SETTINGS FOR PRESERVATION

Regeneration Optimal
and pasteurisation time preserv-
Category Temp. . Ambient Hot food* | ing
Chilled temp. h time**
(0-4°C) temp. (more than
(20-57°C) 58°C)

red meat 62°C | 3h35m + 2h25m | 2h30m + 2h25m Oom 3 days
white meat 62°C | 3h35m + 2h25m | 2h30m + 2h25m om 3 days
chicken 62°C | 3h35m + 2h25m | 2h30m + 2h25m Om 3 days
fish 62°C | 3h35m + 2h25m | 2h30m + 2h25m Oom 3 days
legumes 70°C | 3h35m + 2h25m | 2h30m + 2h25m om 3 days
vegetables 62°C | 3h35m + 2h25m | 2h30m + 2h25m Om 3 days
soups 70°C | 3h35m + 2h25m | 2h30m + 2h25m Oom 3 days
pasta 62°C | 3h35m + 2h25m | 2h30m + 2h25m om 3 days
rice 62°C | 3h35m + 2h25m | 2h30m + 2h25m Om 3 days
sauces 62°C | 3h35m + 2h25m | 2h30m + 2h25m Oom 3 days

* at least 2 hours of pasteurization are recommended, even when food is put in hot
(with a temperature above 58°C).

** Pasteurization time calculation is based on average considerations. If food below
60°C is placed in EVEREO to cook/regenerate, the temperature of the food must be
monitored to verify that the time/temperature profile is food safe and specifically to
ensure that meets required standards to disable target microorganism.




SERVING TEMPERATURE HOLDING

Maintenance

CABINET

ROUTINE MAINTENANCE

Any routine maintenance
procedure must be per-
formed:
- after having disconnected the ap-
pllance from the power and water
supplies
- after having put on the proper
personal protective equipment
(gloves, etc.).

Clean the appliance on a daily basis
in order to maintain a good level of
hygiene and to avoid corrosion or
deterioration of the stainless steel.
When cleaning any component or
accessory NEVER use:

- abrasive or powder detergents;

- aggressive or corrosive detergents
(e.g. hydrochloric/muriatic or sul-
phuric acid). Warning! Do not use
these substances to clean the ta-
ble under the appliance either;

- abrasive or sharp tools (abrasive
sponges, scrapers, steel-bristled
brushes, etc.);

- water jets.

EXTERNAL STEEL STRUCTURES, CAVITY
SEAL

Walt for the surfaces to cool
off.

Use only a soft cleaning cloth damp-
ened with a little soap and water.
Rinse and dry completely. As an al-
ternative, only use detergents rec-
ommended by the appliance manu-
facturer; other products may cause
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damage, thereby invalidating the
warranty and any other contractual
relationship with the manufactur-
er and its subsidiaries/associates.
Read the usage instructions provid-
ed by the detergent manufacturer.

INSIDE AND OUTSIDE DOOR GLASS PANEL

Walt for the glass to cool off.

Use only a soft cleaning cloth
dampened with a little
soapy water or detergent specifical-
ly designed for glass. Rinse and dry
completely.




INTERNAL CAVITY

If food resldue accumulates in the cavity, clean It Immediately to

avold the risk of fire.

Clean the cavity by hand using a soft cloth dampened with a non-
corrosive, non-abrasive and non-aggressive cleanar for stainiess steel
surfaces.

Remova the side grills to make cleaning sasier,

A\
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INACTIVITY

During periods of inactivity, take the following precautions:

- disconnect the appliance from the power supply;

- preferably rub a soft cloth lightly dampened with mineral oil on all stain-
less steel surfaces;

Before reusing the appliance:

- clean the appliance and its accessories thoroughly (see section “Mainte-
nance” on page 74);

- reconnect the appliance to the power supply;

- inspect the appliance.

AFTER-SALES ASSISTANCE
In the event of a fault, disconnect the appliance from the power supply and
contact the manufacturer.

CERTIFICATION

EU declaration of conformity for electrical appliances
Manufacturer: UNOX S.p.A.

Address: Via Majorana, 22 - 35010 Cadoneghe, Padua, ltaly
declares, under its own responsibility, that the product
EVEREO™ Service Temperature Food Preserver

complies with the Machinery Directive 2006/42/EC through the following
standards:

EN 60335-1:2012 + Al1:2014 + A13:2017 + A15:2021

EN 60335-2-42: 2003 + Al1:2012

EN 62233 : 2008

complies with the Electromagnetic Compatibility Directive ECM 2914/30/
CE:

EN 55014-1:2017 + A11:2020

EN 55014-2: 1997 + Al: 2001 + A2: 2008

EN 61000-3-2:2014

EN 61000-3-3:2013

EN 61000-3-11: 2000

EN 61000-3-12: 201

EN 61000-6-2: 2005

EN 61000-6-3:2007 + A1:2011

WARRANTY

This product must only be installed by a support service authorised by the
manufacturer. The installation date and appliance model must be documented
by the end purchaser, by means of written confirmation or an installation invoice
issued by the dealer or a support service authorised by the manufacturer.

The manufacturer’s warranty covers all malfunctions objectively linked to
production defects. The warranty excludes damage due to transport, poor
product storage or holding, and incorrect product use. Also excluded is damage
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