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Fagor Industrial

Advance  | Ovens
ADVANCE PLUS ovens are made for professionals who do not want to give up any functionality. They have the highest performance of the 
market, achieving a perfect balance between cooking quality, simplicity, efficiency and safety. 

- “Touch control” screen.

- 5 cooking modes: steam, adjustable steam 	
	 (Humidity control during cooking), combi, 		
	 regeneration and convection (up to 300 ºC). 

- Preheating option.

- Fagor Easy cooking mode.

- Fagor Cooking, range of cooking 		
	 programmes.

- Fagor Multi-Tray System, control cooking 		
	 by tray.

- Delayed programming for: Cooking / Low-		
	 temperature cooking / Washing.

- Memory function: records the different 		
	 cooking modes used.

- 3 Speeds - 2 power ranges.

- Cool-down chamber cooling system.

- “Auto-reverse” system to reverse fan 		
	 rotation.

- 5 wash programmes.

- Multisensor core temperature probe.

- Core probe positioning aid to facilitate the 	
	 process of temperature measurement in 		
	 soft-consistency foods, avoiding it 		
	 to fall out.

- PC management software: History, recipes. 	
	 HACCP, manuals…

- HACCP cooking data recording system. 

- Steam generator equipped with limescale 		
	 detector.

- Steam generator automatically empties 		
	 every 24 hours of cooking.

- Semi-automatic limescale removal system.

- Quick door-closing system (061, 101 and 		
	 102 models).

- Integrated trolley (201 and 202 models).

- Error detection system. 

- Repair service mode system. 

- IPX-5 protection.

- Retractable shower.

- Voltage - Electric models:  
	 400 V - 3+N -230V 3 - 50/60 Hz.

- Voltage - Gas models:   
	 230V 1+N - 50 Hz  or 60 Hz. 

Note: All ovens need neutral wire (N).

If no neutral wire in the electrical installation, 
you must order the accessory “Kit Neutral” 
with code 19013247 (see the chapter 
“Accessories”).

Includes: 

- 2 kg Drum of detergent (AB BOOST), tu use 	
	 with the self-cleaning program.

Options:

- Left opening in models 061 and 101, 		
	 electric.

General characteristics
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Foodservice | Ovens

MODEL DOOR 
OPENING

CODE CAPACITY INCLUDES
(*)

POWER
(kW)

DIMENSIONS
(mm)

APE-061 Right 19010970 6 GN-1/1 - 12 GN-1/2 - 10,20 898x867x846

APE-061 I Left 19042535 6 GN-1/1 - 12 GN-1/2 - 10,20 898x867x846

APE-101 Right 19011023 10 GN-1/1 - 20 GN-1/2 - 19,20 898x867x1.117

APE-101 I Left 19042541 10 GN-1/1 - 20 GN-1/2 - 19,20 898x867x1.117

APE-102 Right 19010816 10 GN-2/1- 20 GN-1/1 - 31,20 1.130x1.063x1.117

APE-201 Right 19011025 20 GN-1/1 - 40 GN-1/2 CEB-201 38,40 929x964x1.841

APE-202 Right 19010954 20 GN-2/1- 40 GN-1/1 CEB-202 62,40 1.162x1.074x1.841

MODEL HZ. CODE CAPACITY INCLUDES
(*)

POWER DIMENSIONES
(mm)

LPG GN GAS (kW) ELECTRIC (KW)

APG-061
50 19010042 19011886

6 GN-1/1 - 12 GN-1/2 - 12,00 1,20 898x922x846
60 19011885 19011887

APG-101
50 19011070 19011903

10 GN-1/1 - 20 GN-1/2 - 18,00 1,20 898x922x1.117
60 19011902 19011904

APG-102
50 19011096 19011912

10 GN-2/1- 20 GN-1/1 - 35,00 1,20 1.130x1.063x1.117
60 19011911 19011913

APG-201
50 19011174 19011921

20 GN-1/1 - 40 GN-1/2 CEB-201 36,00 2,40 929x964x1.841
60 19011920 19011922

APG-202
50 19010040 19011930

20 GN-2/1- 40 GN-1/1 CEB-202 65,00 2,40 1.162x1.074x1.841
60 19011929 19011931

Includes (*) : CEB: Structure with incorporated loading trolley.

Electric advance plus ovens

Gas advance plus ovens


