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LINEMICRO", LINEMISS™ and BAKERLUX SHOP.Pro”

Every detalil
matters

The perfect synthesis of performance and simplicity.

LINEMICRO"and LINEMISS"are the Unox ovens
y with analogue control that are aimed at those

looking for great performance and ease of use.
E Focus on the essential. Reduce your investment
and maximize your result!
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The BAKERLUX SHOPPro™ GO convection ovens
and the BAKERLUX SHOPPro” TOUCH & LED
humidity convection ovens guarantee top-notch
performance in all working conditions, using
intelligent technologies to give real support to
the work team.
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' Degigned for baking frozej
tbaked foods in commercial™
spaces.

What happens before and during cooking®* =
procedures, the different amounts of loadling,’§ : », : o
the properties.ofithe food varying with -4 ey Wy i o LINEMICRO" LINEMISS" BAKERLUX SHOPPro”
thegeasons and the unique sKills.of each . ’
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LINEMICRO™ and LINEMISS”

cooking
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16

pcs

rosetta
bread
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128

pcs

shortbread
biscuits

&
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pcs

demi
baguette
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4

pcs

sheet pan
pizzas

&

32

pcs

stuffed
danishes

12

pcs

sponge
cake tin

BAKERLUX SHOP.Pro”

results
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32

pcs
semi
baguette

52

pcs

delicious
cookies
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pcs

puff-pastry
pizzas

sweet puff
pastries
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32

pcs

fragrant
croissants

&

32

pcs

sausage
rolls



LINEMICRO™

LINEMICRO™ convection ovens

are the ideal solution for the simplest
of bakery and pastry processes.
Perfect for browning frozen products.

Concrete performance,
without anything superfluous.

Ideal as a
counter solution.

s

AIR.Plus
Cooking uniformity
without compromises.

DRY.Plus
Perfectly uniform rapid
cooking processes.

Baking Essentials
Easy-to-clean
original accessories.

LINEMISS™

LINEMISS"™ convection ovens with humidity
are the ideal solution for bakeries and pastry
shops that want achieve a performance
similar to that of large ovens in a compact,
easy-to-use oven.

High productivity in less
than one square metre.

Ease of use, direct
control with knobs.

AIR.Plus
Cooking uniformity
without compromises.

DRY.Plus
Perfectly uniform rapid
cooking processes.

STEAM.Plus
Perfect consistency
inside and outside.

Baking Essentials
Easy-to-clean
original accessories.



BAKERLUX SHOP.Pro ™GO

The BAKERLUX SHOP.Pro™ in the GO version The BAKERLUX SHOPPro" LED version

is a tireless convection oven, which was P Cooking steps is a convection oven that gives you the == Cooking steps
specifically developed for baking frozen — 9 steps possibility to add humidity during the cooking == SIS
croissants or browning frozen pre-cooked bread. cycle and to have reduced ventilation.

Storable programs
99

Storable programs
99

0000

0000

BAKERLUX SHOPPre BAKERLUX & PPre

o= S Humidity
) ) L 2 2 “{jfj 0-20-40-60-80-100%
Simple cooking

Delicate and critical cooking
and zero odour.

processes management.

# g:'-.; Fan speed
S 3 speed modes

Cook to perfection
always.

Ventilation and
humidity control.




The widest range
of convection ovens
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2 Capacity 418" x13" 318"x13" 313"x9"
: ™ ] Power 2.76 kW 1.4 kW 1.4 kW
BAKERLUX SHOP.Pro”" TOUCH
BAKERLUX SHOP.Pro™ in the TOUCH version g = —
is equipped with a 2.4" LCD display that s gooking steps o Capacity
; P e steps < 418" x 26" 418" x 13" 318" x 26" 318"x13"
a!loyvs you to memorise programs intuitively = Power o0 gyt =i -
via images.
g Storable programs
o 99
: ee)| [[®®
BAKERLUX SHORPro™ + §
o ?j)) Humidity . . Capacity  418"x 26" 418" 26"
0-20-40-60-80-100% o Power  59-7.6 kKW 5.9-7.6 kW
Impeccable results -
even on delicate products. 8
]
<%c2> Fan speed &
O 3 speed modes %
x
3
i Capacity ~ 418'x13’
D Wi-Fi & Lan 4 apacity X
~ < -
Programs can be stored = e S Power  2.9-3.8kW

with images.



In order to respect the environment we have decided to digitalise our catalogues and replace
them with this leaflet. With this choice we have reduced paper consumption by up to 95%.
Need more information? Visit our website and chat with us!

eurodib

You can find contact below for
information on Unox combi ovens
and how to purchase.
120 de la Barre

Boucherville, QC UNOX Canada Equipement
J4B 2X7 Professionnel Inc.
E-mail: customerservice@eurodib.com E-mail: orders.ca@unox.com
Toll-Free: 888-956-6866 Tel: +1 800 489 8669
eurodib.com unox.com
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