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Characteristics
Version

ONE PLUS ZERO

Display

Display: LCD 7”
Firmware: ONE STANDARD
Menu:  SET - PROGRAMS 
Technologies: MIND.MapsTM 
- AIR.MaxiTM - STEAM.MaxiTM - 
DRY.MaxiTM    

Display: LCD 9.5”
Firmware: PLUS
Menu: SET - PROGRAM 
MULTITIME - MISE EN PLACE 
CHEFUNOX ADAPTIVE CLIMA 
Technologies: MIND.MapsTM 
- AIR.MaxiTM - STEAM.MaxiTM - 
DRY.MaxiTM  

Seven-segment LED display 
Firmware: ZERO
Menu: SET - PROGRAM  
Technologies:  AIR.PlusTM - 
STEAM.PlusTM - DRY.PlusTM   

Wash system 
retrofitting NO YES NO

Maximum 
temperature

260°C
260°C

300°C (BIG models)
260°C

Triple glazed glass door NO YES NO

Double glazed glass door YES NO YES

Core probe
“Single Point” for 

CHEFTOP MIND.MapsTM                                                                  
and BAKERTOP MIND.MapsTM  

“Multipoint” 100 mm for
BAKERTOP MIND.MapsTM 
“Multipoint” 130 mm for
CHEFTOP MIND.MapsTM

N/A

Fan speed 4 4 2

Resistor 
modulation

0-100% 33/66/100%
0-100%
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CHEFTOP MIND. 
MapsTM

CUISINE

Cooking trays

Oven model Installation
Type Size [mm]

WxDxH N.
Tray 

pitch 
[mm]

Max. 
load 
[kg]

CO
M

PA
CT

X
EC

C

Electric
GN2/3 535x672x649

5 67 17 ONE XECC-0523-E1xM Countertop

5 67 17 PLUS XECC-0523-EPxM Countertop

GN1/3
535 x 872 x 649 5 67 25 PLUS XECC-0513-EPxM Countertop

535 x 872 x 984 10 67 45 PLUS XECC-1013-EPxM Countertop

X
EV

C

Electric
GN1/1

750x783x538 3 67 15 ONE XEVC-0311-E1xM Countertop

750x783x675 5 67 25 ONE XEVC-0511-E1xM Countertop

750x783x675 5 67 25 ONE XEVC-0511-E1xM-LP Countertop

750x783x843 7 67 35 ONE XEVC-0711-E1xM Countertop

750x783x1010 10 67 45 ONE XEVC-1011-E1xM Countertop

750x783x538 3 67 15 PLUS XEVC-0311-EPXM Countertop

750x783x675 5 67 25 PLUS XEVC-0511-EPxM Countertop

750x783x843 7 67 35 PLUS XEVC-0711-EPxM Countertop

750x783x1010 10 67 45 PLUS XEVC-1011-EPxM Countertop

750x783x675 5 67 25 ZERO XEVC-0511-EZxM Countertop

750x783x675 5 67 25 ZERO XEVC-0511-EZxM-LP Countertop

750x783x843 7 67 35 ZERO XEVC-0711-EZxM Countertop

750x783x1010 10 67 45 ZERO XEVC-1011-EZxM Countertop

GN2/1
860x1145x842 6 67 60 PLUS XEVC-0621-EPxM Countertop

860x1145x1162 10 67 60 PLUS XEVC-1021-EPxM Countertop

Gas
GN1/1

750x783x675 5 67 25 PLUS XEVC-0511-GPxM Countertop

750x783x843 7 67 35 PLUS XEVC-0711-GPxM Countertop

750x783x1010 10 67 45 PLUS XEVC-1011-GPxM Countertop

GN2/1
750x783x842 6 67 60 PLUS XEVC-0621-GPxM Countertop

750x783x1162 10 67 60 PLUS XEVC-1021-GPxM Countertop

B
IG

 X
EV

L Electric
GN1/1

892x925x1875 20 67 90 ONE XEVL-2011-E1xS Free-standing

892x925x1875 20 67 90 PLUS XEVL-2011-YPxS Da pavimento

892x925x1875 20 67 90 PLUS XEVL-2011-DPxS Free-standing

GN2/1
892x1164x1875 20 67 180 PLUS XEVL-2021-YPxS Free-standing

892x1164x1875 20 67 180 PLUS XEVL-2021-DPxS Free-standing

Gas
GN1/1 892x925x1875 20 67 90 PLUS XEVL-2011-GPxS Free-standing

GN2/1 892x1164x1875 20 67 180 PLUS XEVL-2021-GPxS Free-standing

B
IG

 X
EC

L  
CO

MP
AC

T

Electric GN 1/3
650x1002x1875 20 67 90 ONE XECL-2013-E1xS Free-standing

650x1002x1875 20 67 90 PLUS XECL-2013-YPxS Free-standing
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INCOMING WATER CHARACTERISTICS
The incoming water characteristics depend on the kind of stainless steel used in the cookinging chamber: 
AISI304 or AISI316L.
Some common incoming water characteristics are:
 - maximum temperature of 30°C;
 - be drinkable;
 - minimum pressure 150 kPa; maximum pressure 600 kPa; recommended pressure 200 kPa (all CHEFTOP-BAK-
ERTOP MIND.Maps™ ovens come with an integrated pressure reducer as standard).

 - minimum flow rate: 300 l/h;
 - maximum water conductivity of 1000 μS/cm. If the water conductivity exceeds 1000 μS/cm, the water used for 
producing steam must be treated.

In addition to these characteristics, the incoming water must respect all the parameters specified below. It is the 
responsibility of the purchaser to ensure that the incoming water supply is compliant with the listed specifications 
through adequate treatment measures.
Using a water supply that does not meet Unox’s minimum water quality standards will void any warranty.

	| XEVC, XECC AND XEBC OVENS WITH AISI 304 COOKING CAVITY

 Line pressure 
 - Drinking water inlet: 3/4” NPT*
 - Line pressure: 22 to 87 psi; 1.5 to 6 Bar (29 psi; 2 Bar rec-
ommended)
 Inflow water specifications
 - Free chlorine ≤ 0.5 ppm
 - Chloramine ≤ 0,1 ppm (mg/L) 
 - pH 7 ÷ 8,5
 - Electrical conductivity: 1000 μS/cm
 - Total hardness (TH) ≤ 30 °dH
 - Chlorides* ≤ 120 ppm**

 Steam circuit: inflow water specifications
 - Total hardness (TH) ≤ 8 °dH *
 - Chlorides* ≤ 25 ppm**

*this value refers to daily steam cooking of 
1- 2 hours. In any case, if with a total hardness 
≤ 8°dH there is still production of limescale, 
it is mandatory to treat the water in order to 
avoid limescale production. We recommend 
water treatment systems based on ion 
exchange resins. Water treatment systems 
based on polyphosphates are not allowed.
The total hardness can be measured using 
the KSTR1082A kit or with equivalent tools

** The maximum chloride content, Cl-, is not 
a fixed value; it depends on the calculated 
Non Hardness Measurement (NHM)

NHM = EC - (TH** x 30) 
EC = electrical conductivity [μS/cm] 
TH = total hardness** [° dH - German degrees]

NHM ≤ 250 μS/cm 
TH < 8 °dH, Cl- ≤ 25 ppm (5 drops of reagent*) No water treatment
TH ≥ 8 °dH, Cl- ≤ 25 ppm (5 drops of reagent*) UNOX.Pure
Cl- > 25 ppm (5 drops of reagent*) UNOX.Pure-RO

NHM = 250 - 350 μS/cm 
Cl- ≤ 20 ppm (4 drops of reagent*) UNOX.Pure
Cl- > 20 ppm (4 drops of reagent*) UNOX.Pure-RO

NHM = 350 – 450 μS/cm 
Cl- ≤ 15 ppm (3 drops of reagent*) UNOX.Pure
Cl- > 15 ppm (3 drops of reagent*) UNOX.Pure-RO

NHM = 450 – 500 μS/cm 
Cl- ≤ 10 ppm (2 drops of reagent*) UNOX.Pure
Cl- > 10 ppm (2 drops of reagent*) UNOX.Pure-RO

NHM ≥ 500 μS/cm UNOX.Pure-RO

* use the reagent in the UNOX KSTR1081A kit     ** hardness measured using the UNOX KSTR1082A kit

If you need to install an UNOX.Pure-RO, please take note of the following information:

1 UNOX.Pure-RO osmosis filter 2 parallel UNOX.Pure-RO osmosis filters
1 motor √

2 motors < 15 °dH
< 450 μS/cm > 15 °dH > 450 μS/cm

3 motors < 10 °dH
< 300 μS/cm > 10 °dH > 300 μS/cm
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CHEFTOP MIND.MAPS™  | TRAY STARTER PACK

BACK TO INDEX SEND MAIL TO UNOX VISIT UNOX SITE

START.COOK
Tray starter kit including: 1 x GRP815, TG936, TG885, TG970, TG895.

Height Item

XUC018

CHEFTOP MIND.MAPS™  | COOKING ESSENTIAL

BACON.20
Stainless steel grid with fat-collection tray.

Height Item

21 mm TG840

BACON.40
Stainless steel grid with fat-collection tray

Height Item

41 mm TG945

BACON.GRID
Perforated stainless steel tray

Height Item

13.5 mm TG944

BLACK.20
Non-stick stainless steel tray

Height Item

20 mm TG895

BLACK.40
Non-stick stainless steel tray

Height Item

40 mm TG900

BLACK.FRY
Non-stick stainless steel frying tray.

Height Item

10 mm GRP816

CHROMO.GRID
Chrome-plated grid with handles for QUICK.LOAD easy oven loading.

Height Item

40 mm GRP970

CLEAN.FRY
Non-stick perforated stainless-steel frying grid with fat-collection tray.

Height Item

51.5 mm GRP820

DUO.GRILL
Non-stick aluminium tray with double finish: one side is ribbed and the other has a diamond grid.

Height Item

12 mm TG990
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EGGS 6x2
Non-stick aluminium tray for 6 double-egg portions.

Hight Item

16 mm TG935

EGGS 8x1
8 single-eggs non-stick aluminium tray

Hight Item

16 mm TG936

FAKIRO.GRILL
Non-stick aluminium tray. Two cooking surfaces: ribbed for grilling, flat for different types of cooking.

Compatible with Hight Item
BIG & COUNTERTOP 
ovens 12 mm TG995

FAKIRO.GRILL
Non-stick aluminium tray. Two cooking surfaces: flat or ribbed, for different types of cooking. Insert the 
tray from the shorter side.

Compatible with Hight Item
COMPACT GN1/1 
ovens 12 mm TG995

FAKIRO™
Aluminium tray. Two surfaces - flat and ribbed - for different products.

Hight Item

12 mm TG875

FORO.STEEL20
Perforated stainless steel tray

Hight Item

20 mm TG810

FORO.STEEL40
Perforated stainless steel tray.

Hight Item

40 mm TG820

FORO.STEEL65
Perforated stainless steel tray.

Hight Item

65 mm

GRILL
Non-stick aluminium grilling tray. Does not require to be preheated before use.

Hight Item

37 mm TG885

PAN.FRY
Non-stick enamel tray for frying

Hight Item

20 mm TG905
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POLLO.BLACK
Non-stick stainless steel tray for 8 whole chickens. With fat-collection tray and central drain 
compatible with SMART.Drain.

Hight Item

167 mm GRP825

POLLO.GRILL
Steel tray equipped with grease collector and central drain, compatible with SMART.Drain.

Hight Item

27 mm GRP840

POLLO.WASH
Stainless steel grill with hooks for trays. Allows the cleaning of 3 POLLO.BLACK trays during the oven’s 
washing cycle.

Hight Item

27 mm GRP860

POTATO.FRY
French Fries frying tray

Hight Item

40 mm GRP817

STEAM
Perforated stainless steel steaming tray.

Hight Item

40 mm GRP815

STEEL.20
Stainless steel tray.

Hight Item

40 mm TG805

STEEL.40
Stainless steel tray.

Hight Item

40 mm TG815

STEEL.65
Stainless steel tray.

Hight Item

65 mm TG825

STEEL.GRID
Flat stainless steel grid

Hight Item

65 mm GRP806

SUPER.GRILL
Non-stick ribbed aluminium tray plus grill for grilling – QUICK.LOAD system.

Compatible with Hight Item
BIG & COUNTERTOP 
ovens 40 mm TG970
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CHEFTOP MIND.MAPS™  | BAKING ESSENTIAL
FORO.BLACK
Non-stick perforated aluminium tray.

Hight Item

15 mm TG890

FORO.SILICO
Silicon coated non-stick perforated aluminium tray.

Hight Item

12 mm TG975

CHEFTOP MIND.MAPS™  |  TRAY HOLDER TROLLEYS
TRAY HOLDER TROLLEY
Multi-functional support for storing and transporting the trays.

Capacity 21 GN 1/1 Dimensions - w x d x h 450x608x1700 mm

Tray pitch 70 mm Weight 15 kg

Item XTB0002






