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PRESSURE COOKING
Food + /?/zf-f-;ood-r nubrent + Ma‘/y

ealthy, light and quick cooking, pre-
serving the nutritional value and taste
of every ingredient: the ideal choice is

pressure cooking. Promises kept in full by the
new Moduline oven, the result of advanced
research and careful attention to the actual
needs of professional contemporary catering:
the best that today's technology offers in terms
of performance and practicality.

In the stainless steel cavity temperatures vary

Ll

between 50°C and 122°C (1.2 bar max), en-
suring time/energy savings and preserving
food nutrients and flavours intact.

How? Foods do not come into contact with
water, but only with its pressurised steam and
cooking takes place at relatively low tempera-
tures. Features that make the pressure cooker
also perfect for pasteurising, sterilising, de-
frosting, sous-vide cooking or regenerating.




BENEFITS

NUTRITIOUS AND TASTY
FOOD:

minerals, vitamins, salts and flavours of the
Ingredients are 1ntact.

HIGH DIETARY VALUE MEALS:
cooking does NOT require fats, olls and
condiments!

FASTER PROCESSES:
reduction of cooking times of 50% com-
pared to traditional systems.

ENVIRONMENTAL
SUSTAINABILITY:

thanks to reduced operating times and
power consumption.
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Materials, solutions, features.

Moduline equipment ensure high-level performances

also as a result of the attention to details that make
. them practical, easy and safe to use.

.

0 Pressure control: with electronic pres-
sure control devices and electronic manage-
ment of the boiler power (energy saving).

Dim. mm 680x870x700 h
Trays capacity 3 GN 1/1
Power 15,5 kW

h

9 Airtight door closure: automatic
safety locking and unlocking system.

Boiler and cavity made in AISI 316 Stainless Steel.
Dedicated and customisable cookbooks.
Delayed start.

Main function lock. L

Preheating and holding function for the boiler’s pressure.

Automatic and programmable cleaning of the boiler. 9 Electronic control: programmable

Automatic depressurization system of the cavity. with 4.3" touch screen.
USB port: Internal core probe: Water softener filter:
allows HACCP data the constant moni- x prevents limescale increas-
to be saved 24 hours toring of the tem- ing the operating life of
a day up to 13 days. perature favours the unit.

more delicate and
precise cooking.




NUTRITIONAL VALUES and SPEED

Moduline technology with pressure cooking, ensures
much lower cooking times and preserves the nutri-
tional values of food.

VEGETABLES m COOKING
NUTRIENTS
e w;s*m W&M
Potatoes

() Potassium (k) 570 285 470 50,0 17,5
b Calcium (Ca) 10 5 8 50,0 20,0
N / Phosphate (P) 54 31 50 42,6 14
Vitamin C 15 6 8 60,0 46,7

Green beans % %
(" Potassium (k) 280 160 227 42,9 18,9
Iron (Fe) 0,9 0,6 0,8 33,3 11,1
™ Phosphate (P) 48 33 39 31,3 | 188
Vitamin C 16 9 12 43,8 25,0

Peas % %
(. ) Potassium (k) 300 190 260 36,7 13,3
‘ Iron (Fe) 17 0,9 14 47,1 17,6
N ~/ Vitamin C 32 19 23 40,6 28,1
Spinach % %
| Potassium (k) 530 290 400 45,3 24,5
Iron (Fe) 2,9 1,8 2,6 37,9 10,3
' Vitamin C 54 26 43 51,9 20,4

Meat remains soft, vegetables do not waste away, the
dispersion of vitamins and mineral salts is much less
compared to cooking in water.

VEGETABLES
AND KEY
NUTRIENTS ™ S T B
‘WATER STEAM ‘WATER STEAM
Broccoli
(e
Calcium (Ca) 93 51 78 45,2 16,1
" Vitamin C 54 32 44 407 | 185
Artichokes % %
(G T
Vitamin C 12 5 9 58,3 25,0
Carrots % %
N
ﬁ Vitamin C 4 2 3 50,0 25,0
. 2 ke
Cauliflower % %
&
' Vitamin C 59 28 48 52,5 18,6

NOTE: The table is meant to represent how the choice of cooking method can affect the quality and quantity of nutrients present in the original food. These
values may not be used for calculations for diets and/or nutritional value/calories listed on the label.

PRODUCT QUANTITY m

b Potatoes (quarters) 12 kg 6’
S Green beans 8 kg 3’
@ Broccoli 8 kg 1’
Carrots 8 kg 3’
[
Cauliflower 8 kg 3’
L—. >

g Frozen Spinach 8 kg 2

Salmon 6 kg 3’
; Codfish 6 kg 3
L
a Mussels 6 kg 2’ 30”
3 Sliced Beef 8 kg 15’
[
Poultry (quarters) 8 kg 30’
i
& Rice 6 kg 13°

NOTE: Cooking time refers to when the cavity reaches the set temperature.
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Kitchens restaurants / hotels: cooks natu-
rally, regenerates, defrosts ready meals.

Central kitchens: optimises times and consumption
for a careful management of large quantities.

Food industries: essential for fast and efficient
pasteurisation.
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MODULINE SRL

Via dell'Industria, 11

Z.l. San Giacomo di Veglia

31029 Vittorio Veneto (TV) - ITALY
tel +39 0438 912 270 (4 linee r.a.)
fax +39 0438 912 323
info@moduline.it - www.moduline.it
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