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UNOX BAKERLUX SHOP.Pro™ MASTER
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Model: XEFR-10EU-EMRV | Commercial name: Camilla.Matic
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10 15.5 kW 7"
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PRODUCT OVERVIEW

Italian electric commercial convection oven with humidity, automatic cooking programs, intelligent performance technologies and internet connectivity. Designed for bakeries,
pastry shops, cafés and professional food-service operations requiring consistent results across 10 trays.
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OFFICIAL TECHNICAL SPECIFICATIONS
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Product line BAKERLUX SHOP.Pro™ MASTER Oven type Electric convection oven with humidity
iall o> taolo g i GuSalxSs Ol b gboylly 3930 ilpgS )b Ja> 00
Number of trays 10 tray positions Tray size 600 x 400 mm
Silgsall 33¢ Wilsall Glgiue 10 duipall gwlio 0400 X 600
Distance between trays 75 mm Control panel 7-inch digital touch screen
ilssall g dlunall @75 ES=ll d>g) Oliogs 7 yolae dpady el Al
Width 800 mm Depth 811 mm
ussll e 800 Gasll @0 811
Height 952 mm Net weight 96 kg
glisy3l 0 952 Ldlall yjell 02596
Electric power 15.5 kW Voltage 380-415V 3N~/ 220-240V 3~
5L ygS)l 8yadll blgliS 15.5 Sibyestl sgl ~3 b 240-220 of ~3N Jgb 380-415
Frequency 50/ 60 Hz Electrical plug Not included
3331 3 60 / 50 SesIl Gl Joadio yé
Estimated consumption 27.1 kWh/day* Country of origin Italy
il Iilgiuwdl *liogy dclin/blgghss 27.1 guall 3y Lyl

* UNOX estimate based on daily oven use (300 days/year) and eight medium croissant loads.
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INTELLIGENT FUNCTIONS & KEY FEATURES
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The MASTER version combines baking technologies, automatic programs and cloud connectivity to improve consistency, speed and operational control.
Olilasll 8 @Soilly Juiadl depung gl LS Gpunid owall Jaidls dSlogis¥l zalydly 3l ol (e MASTER douns gand

Wi-Fi & UNOX Cloud Connectivity
Connects the oven to UNOX cloud services for connected operation and data access.
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MULTLTIME
Manages multiple baking processes and independent timers at the same time.
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Automatic Cooking Programs
Provides automatic programs for repeatable, consistent baking results.
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ADAPTIVE.Cooking™
Automatically adapts the cooking process according to load and operating conditions.
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SMART.Preheating
Automatically optimizes preheating time and temperature.
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AUTO.Soft
Controls the gradual rise in temperature for delicate and precise baking.
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DRY.Plus
Actively removes excess humidity from the baking chamber.
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STEAM.Plus
Adds humidity during baking to support product texture and finish.
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Two Programmable Fan Speeds
Provides controlled airflow for different bakery products and loading conditions.
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Stainless-Steel Cooking Chamber
Durable commercial construction designed for hygiene and intensive use.
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Door-Integrated LED Lighting
Improves visibility of products throughout the baking cycle.
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Humidity Control in 20% Steps
Allows staged humidity adjustment for greater recipe control.
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READY.BAKE
Provides rapid, simplified start-up for commonly used baking programs.
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Technical specifications are based on the official UNOX product information for model XEFR-10EU-EMRV. Product benefits and operating features were completed using the Golden Ice product listing and the specifications

supplied for this data sheet. Trays are not included.
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