FIN-BAKE

i HTB & FIN BAKE — CONVECTION OVENS HTB Smart

QUICK AND EASY DRIVE-IN LOADING. CLEANING SOLUTIONS — FOR FLAWLESS BAKING

Watch video

BAKERY & PASTRY CONVECTION OVENS

/ - /
‘ ‘ Controller with 7” LCD capacitive colored touch screen S S
Manual or Program operation S S
llo % FRIENDLY 99 programs / 6 baking steps ) S
6 baking parameters for each baking step: 3 S
Energy With FIN-DOSE, Preheating /baking temp /baking time /fan speed /air flap /steam intensity
g " " o o High-pressure automatic cleaning Bakery saves 40 % S-control 8 baking parameters for each baking step: s /
Loadmg F?Ck with mObIIe_ Lty holders for fast and |Oad|ng SGVlng powerful wash system with FIN-CLEANER water and 20 hours of control panel Preheating /baking temp /baking time /fan speed /air flap /steam intensity
easy loading and unloading of the oven. q uti Air refresh / ing sy lection (injection/ECO S steam)
2 seconds per tray up to 500 W per load etergent solutions. . work every month. Pictograms program selection s s
= k Fast loading mechanism a - " Baking time prolongation button S S '
I only 2 seconds per tray for maximum productivity. Quick and efficient process 2 ‘ Automatic preheating on the working temperature s s —
protects internal components and ensures " Automatic timer function for switching ON the oven S S
] . [ R
Energy-efficient operation lasting reliability. Ventilator centrifugal water injection system s s
saves up to 10% energy per baking cycle. Steaming system Integrated steam generator “ECO S-Steam” s /
O ECO-smart c|eaning Programmed double steaming system “DSC Dual-Steam-Control” S /
@ Safe and ergonomic design é 4 strong cleaning performance with minimal 1-10 fan speed sellection s s
K_)‘ built for durability, comfort, and everyday heavy use. environmental impact. Electronic motor-ventilator brake stop s s
Fan Reversible fan rotation (cw/ccw) S S
Main advantages: Ventilator stop function after steaming process s S
MODELS Ventilator stop function during steaming process S /
LT-B-05+05 / closed or open Up to 1x more cost-efficient ilati Motorized flap steam release function s s
LT-B-05+10 / closed or open than traditional systems. Ventilation Motorized active chamber refresh function “AIR-Refresh”
EEsfszas —t—t i Extra heavy INCOLOY heating elements
= 2x365 days of use Heating X 2 o
2 YEARS .
; without replacement. T — R
g g
Lighting LED DOUBLE high density warm-white interior lighting
’ Q)  ECO - reduced heating power for lower LED RGB light status oven indication on the door
ECO energy consumption.
Door glass Low energy emission door glass — reduced glass surface temp. (max. 45C) S
I
J Night Cleaning -
14-¢ 9 ded | 9 . Iv0.1%d Electric door opening “E1” S [0}
@ extended cycle using only 0,15 dEtCIGENE D q Electric SOFT-CLOSE double step motorized door opening “E2” o /
for greener operation. ooropening RIGHT hand door opening s s
LEFT hand door opening (control panel always on the left) [0} (o}
CLOSED OPEN Single or double unit loading.
Cleaning system — FIN-CLEAN “CL” S S
cl q t Cleaning system with FIN-CLEANER detergents (powder or tablet) S S
S2UNgEySten Cleaning system with FIN-DOSE automatic dosing liquid detergent o o
Integrated Freestanding Cleaning system EXCLUDED (oven without cleaning system), price reduced / (o}
FIN-DOSE SYSTEM FIN-DOSE SYSTEM Communication USB connection - direct connectivity S
and LAN internet connection - indirect cloud connectivity S
THE SMART WORLD OF BAKING connectivity Cloud connectivity internet application “PRO BAKER”
a q Ultimate Premium design “UP1” Pearl Gre
Special design = y

PRO BAKER

Ultimate Premium design “UP2” Royal Black

Synchronized programs
instant recipe sharing and remote updates
across all ovens.

4 trays 5 trays 6 trays 6 trays 8trays 10 trays 8trays 10trays 12trays

Fleet management & remote diagnostics
maximize uptime and streamline service.

s  rrerere 3/PE AC 200-208V 50/60Hz
5 | Centralized oven control : L Power supply 3/PE AC 220-240V 50/60Hz o
manage and monitor all ovens anytime, anywhere G G G B ThiE R 3/PE AC 440V 50/60Hz (marine power supply upon request)
PROGRAM SPECIFICATION L REDUCED el ( ) o
. - - - . electric power (upon request,
NV tReaII(-tlmemS|gh:s p— les for full e — el e N Non-standard electric power INCREASED electric power (upon request) (o}
O rack energy, water, and baking cycles for fu v v —
Q TR iy | e ol e S - STANDARD Features, O - OPTIONAL Features, / - NOT Available
“w @ o W
@ Secure cloud connection & .
Wi-Fi or LTE connectivity via MQTT protocol. P == e s TRAY SOLUTIONS
] R ] | %) SRR | E—— Cleaners: (tray dimension 60x40 cm)
I Comprehensive performance reports ‘; ‘ &3 ﬂi f
detailed analytics on usage, costs, and efficiency. s -~ Standard ————
B mw Fm B8 e Fm B [ . um Fm S0 Standard p—
Standard —

ENGINEERED FOR PERFECTION.
DESIGNED FOR PROFESSIONALS.

% powder & % liquid FINES d.o.0. ﬂ .
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DEFINED BY INNOVATION

113

Exceptional baked goods don't happen by chance - they
are the result of cutting-edge technology, precision, and
innovation. HTB ovens are the product of advanced engi-
neering, years of development, and the finest materials,
all combined to create an unmatched baking experience.

_ Soft-close
n— double step motorized door opening

MODELS

Conovection oven HTB-5 Conovection oven HTB-8 Conovection oven HTB-10
5tray 8 tray 10 tray

INTELIGENT S-Control interface

The advanced touchscreen control system
that delivers precise baking management,
intuitive navigation, and a seamless, unified
FINES experience across all oven systems.

AIR-REFRESH function

Continuous chamber ventilation, automatic
drying, and precise humidity control ensure
optimal results, crisp golden crusts, and con-
sistent performance in every baking cycle.

Electric door opening
Reduced door glass temperature with sensor

AUTOMATIC cleaning system

A powerful high-pressure performance com-
bined with FINCLEANER detergents ensures
fast, reliable, and eco-efficient cleaning.

ECO S-STEAM generator

Professional external steam generation sys-
tem that maintains stable chamber temper-
atures while delivering optimal humidity for
perfect crust, volume, shine, freshness, and
faster, more efficient baking.

RGB LED status
signalization door & hood

The essential baking technology, optimized for efficiency
and cost-effectiveness. FIN-BAKE ovens deliver consistent
results, durability, and energy efficiency, making them the
perfect choice for professionals who need high-quality
performance without unnecessary complexity.

DEFINED BY RELIABILITY
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MODELS .
Conovection oven FB5-S Conovection oven FB8-S Conovection oven FB10-S

5 tray 8 tray 10 tray

Hood

Oven

Stainless Steel
Standard design

Deck Oven

Prover

Watch video

Modularity

Convection True modular flexibility allows configuration and seam-

less expansion in line with growing production needs.

“UP1" Pearl Grey
Ultimate Premium design

“UP2" Royal Black
Ultimate Premium design

FINEST BAKING TECHNOLOGY

FINES



