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PROFESSIONAL COOKING
EQUIPMENT FOR EVERY SITUATION

In the modern commercial kitchen, space and time are always at a premium and equipment has to prove its worth.
Multi-functional products like Panasonic Microwave ovens will show time and again that they are unmissable core
equipment for commercial kitchens.




Panasonic is a leader in the development and production of
professional and consumer electrical appliances used around the
world. This worldwide leadership in a broad product range confirms
Panasonic’s standing as a brand who understands how to reliably
deliver on high quality requirements.

This devotion to quality is also reflected in our wide range of
professional microwave ovens for commercial use. We developed
our first professional microwave in 1966, and with over a half
century of experience working closely with our customers around
the world, that accumulated knowledge and expertise is applied
to our current range of ovens.

The product range of Panasonic consists of high-performance
professional products for every market and kitchen. In tough
everyday working conditions they offer advantages at all levels
of kitchen management: From efficient thawing to gentle cooking
of the highest quality.
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4 MODEL OVERVIEW

Accelerated Class
10/30 Litres

- High Speed Convection
- Microwave, grill, circulating air grill, _
convection :
NE-SCV2 | 10 Litres
1050 Watt microwave | 1915 Watt grill
-180-280°C Convection
-Twin Inverter Microwave
I LTI EE ©
bastronorm Class ——
Lb Litres e
- Fits 1/1 Gastronorm pan
- 2 Microwaves
NE-3280
- 3200 Watt

- Program and manual operation

1800W Class
18 Litres

- Fits 1/2 Gastronorm pan
-3 Microwaves

NE-1878
- 1800 Watt
- Manual operation

1000 Watt Class
27 Litres

- Medium Duty, fits 1/2 Gastronorm pan
- 1 Microwave

NE-1037

-1000 Watt
- Program and manual operation




NE-C1275 | 30 Litres

- 1150 Watt microwave | 1800 Watt grill
- 250°C circulating air grill | 250°C convection
- Program and manual operation
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NE-1860

- 1800 Watt
- Manual operation
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NE-1853

- 1880 Watt
- Program and manual operation
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NE-1027

-1000 Watt
- Manual operation
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NE-1843

- 1800 Watt
- Manual operation



NE-SCV2 SPEED CONVECTION OVEN WITH TWIN
INVERTER TECHNOLOGY

The Panasonic combination units combine convection, circulating air grill and convection grill with microwave.

With a combination oven you will have multiple functions combining to offer maximum flexibility: Baked toasts, pizzas, pastries, casseroles,
paninis, soups or fresh vegetables are on the table in no time - just perfect for bistros, coffee shaps, snack bars, hotels, cafeterias, butchers,
delis, hospitals and small catering.

The SD-card technology is ideal for multiple location establishments in which identical results and a simple service are very important.
Preparation instructions can be conveyed to each branch of a chain in a standardised manner.

The memory makes the implementation of large menu variants possible with the additional pre-settings. Once programmed, on the computer
or the oven, a variety of dishes can be requested with the push of a button.

VENTLESS COOKING EASY MAINTENANCE

Touch display for easy and fast use. Ventless cooking operation thanks to the Easy to clean inside cavity and ceramic base tray reduces down-time and simplifies
built-in catalytic converter. Easy-to-clean inside cavity to reduce cleaning time day to day maintenance.

and simplify maintenance. STACKABLE UNIT

ACCESSORIES The Panasonic SCV-2 offers maximum flexibility as it easily fits onto a small

The Panasonic SCV-2 comes with a number of accessories to offer versatility for worktop. In addition, you can double your capabilities thanks to the oven's

any kitchen operation. stackability, allowing you to add a second oven, without using additional space,

MENU FLEXIBILITY at no extra cost.

The SCV-2 SD card enables rapid menu changes and updates with up to 999

recipe and menu settings. Plus, operator’s own food images can be uploaded to
the control panel for quick and simple selection in use.

q" e Panasonic’s unique Inverter Technology was invented in 1988
NVERTER Precision cooking, for optimal results! Thanks to the precise power control dishes are evenly cooked in no time.

Will Stratton-Morris, CEQ, Caffe Nero UK

“The SCV2 has enabled us to offer a hugely expanded and diverse food range
which is staying true to our principals of offering a premium experience to our
customers. It's given us better control in the cooking process as well as flexibility
in what we can offer in store. It's helped us launch a menu which is a step change
for the high street.”




NE-SCV2

-10 Litres
- 1050 Watt microwave, 1915 Watt grill, 180°C to 280°C convection grill
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ACCELERATED CLASS

30 Litres

- Microwave, grill, circulating air grill, convection

NE-C1275 ACCELERATED SPEED CONVECTION QVEN

The Panasonic combination units combine convection, circulating air grill and convection grill with microwave.

The NE-C1275 Combination Oven features Microwave, Grill and Convection Oven - which is versatile enough to cook anything from hearty steak
and ale pies to delicious paninis - fast and to perfection. Downloaded cooking programs can be easily transferred via SD Card making it an ideal

choice for use in public houses, restaurants and coffee shops.

e High speed Fan Grill and Grill Convection functions
for faster browning results

e Combination Options include: Microwave + Grill;
Microwave + Convection; Microwave + Fan Grill;
and Microwave + Grill Convection

e Preset Combi keys offer b popular combination options which can be selected
with one touch

e Microwave has 6 power levels. Dual emission bottom energy feed ensures even
heating

o 4 element Quartz Grill with 2 power levels
and recessed elements

o Three fast “Preheat” settings - up to 240°C

on continuous standby (will maintain temperature
for up to 4 hours of non use).

e 7 shelf positions

e Up to 99 programs available, each can be pre-set with
up to 3 stages of combination or single cooking cycles

e Programmable manually or via SD Memory Card from your Personal Computer

e Fast cool feature to quickly reduce oven temperature
for easy cleaning and low temperature cooking

e Beep tone option and clean air filter reminder
e Program lock

Darren Creed, senior chef lecturer and
curriculum manager, Loughborough College

“In general, Panasonic’s ovens are slick and streamlined, with a modern, ergonomic
design. Theyre hugely cost effective as they last so long and live up to the harsh
treatment they can be given in a commercial kitchen. Theyre also efficient, fast and
don't dry out the food. Our use of the combi oven has meant we can improve service
with a quicker, more enhanced offer, save time in the kitchen and produce dishes that
we would otherwise have not been able to do so easily.

“Without a doubt wed always specify Panasonic. Especially the combi, it's an amazingly
versatile piece of kit! The design is in keeping with a commercial kitchen and doesn't
look out of place on display front of house as the sleek look fits in so well



NE-C1275

- 1150 Watt microwave | 1000 Watt grill |
250°C fan grill | 100-250°C convection

- Program and manual operation




10 GASTRONORM CLASS

44 Litres

- Fits 1/1 Gastronorm pan
- 4 Microwaves

NE-3280 & NE-1880 FULL 1/1 GASTRONORM

The ideal oven solution for everyone who needs to serve large volumes of food in the shortest possible time.

Due to their sturdy construction, these robust ovens are designed to handle the most rigorous of duties, making them perfect for heavy-volume
steaming and microwave applications, while delivering evenly cooked results.

The ideal solution for the gastronomic service of facilities and hospitals, canteens, schools, large restaurants and pubs with large throughput
of multi portion dishes or different single dishes. That's how Panasonic commercial microwaves make the difference in large kitchens

QUAD EMISSION

Featuring four magnetrons, two above and two below the cooking area, allows
the distribution of the microwave to heat food quickly and evenly. Even with large
volumes of food on the two cooking levels

441 COOKING SPACE

The adaptable 44L cooking area provides the right volume for all caterers that need
to serve large quantities of food quickly. The oven cavity can take two 1:1 gastronorm
trays, 4 plates or 12 large soup bowls.

The housing and cooking area are made from high performance steel, with a
removable ceramic plate and shelf making cleaning easier.

PROGRAMMABLE MEMORY PADS

The power level and heating time for regular dishes can be programmed into the 16
memory pads for speed of operation. Allowing for quick and reliable results even in
the busiest of kitchens.

PROGRAM LOCK

Once programmed, the control panel allows for one touch operation, especially for
sites where a variety of regular programs are used providing consistent results by
trained or untrained staff.

2 & 3 STAGE HEATING

Allows the power level to change during heating e.g. Defrost” for 3 minutes, then
‘High" for 1 minute in a single operation thus freeing the operator from constant
attendance to reset controls.

- 1800 Watt
- Program and manual operation

‘ NE-1880




OTHER FEATURES

©-

® 4 power levels

o Positive action dial control timer

o Pull-to-open drop down door

e Cycle counter - records number of operations

e Manual heating with repeat function for speed
of operation and consistent results.

NE-3260

- b4 Litres
- 3200 Watt

W Large, variable cooking cavity - 44 Litres, 1/1 Gastronorm
W Fits up to 4 plates, 16 soup bowls or 2 Gastronorm 1/1 trays

Cooking times
REGENERATION (REHEATING) 3200W 2100W 1800W
Tomato Soup
125ml 26sec 40sec hbsec
1.5L 1.7min 3.5min 4.5min
Lasagne
325g Imin 40sec 2min 30sec 3.5min
DEFROST 3200W pALT 1800W
Model NE-3280 NE-2180 NE-1880
GENTLE THAW 170W 170W 170W
Frozen Soup
2kg 48min 48min 48min
Frozen Fish Fillets
500g 13min 13min 13min
Frozen Whole Chicken
1.36kg 40min 40min 40min
STEAMING (for raw ingredient) 3200W 2100W 1800W
Broccoli
500g min 40sec 3min 3min 30sec
Fish Fillet
500g Imin 30sec 2min 20sec 2min 4bsec




121800 WATT CLASS

8 Litres

- Microwave, grill, circulating air grill, convection
- Twin Inverter Microwave

NE-1878 ALL-METAL-DOOR INVERTER MICROWAVE

The NE-1878BPQ is equipped with Panasonic’s unique Inverter technology, which enables faster, more even,
gentler cooking. It also uses less energy and the all-metal door design ensures easy cleaning, extending the
lifespan of the microwave

EVEN HEATING SPLATTER SHIELD DETECTION
Inverter technology allows you to cook, reheat or defrost your food without The NE-1878 has been programmed to cease operations when the ceiling plate
creating cold spots or overcooking edges. This Inverter microwave delivers an is not in place, preventing damage to the cavity and expensive repairs.
accurate power level; when you ask for 60% power, the oven delivers 60% power To allow continuous use, the NE-1878 comes with a spare ceiling plate.
for the entire duration of the cooking time chosen. This applies no matter what
power level is selected giving you better, more even cooking results. LIGHTER & SMALLER _ _ .

Inverter microwaves are equipped with a compact and efficient power supply
ENERGY SAVING that weighs only 500g. This makes the overall unit lighter, more portable and
With Inverter microwaves, you can save up to 6.3% on energy consumption®, easier to move around for cleaning. The total unit weight has been reduced to
which is good for the environment, and your wallet. *compared to NE-1853 approx 18kg (40% less compared to NE-1853).

METAL DOOR

The world’s first all-metal door professional microwave with Inverter technology.
An innovative design, specifically intended for the UK market. A full-metal door
microwave that looks like a conventional oven. It adapts to every environment
and you can even install it in your open kitchen. Most importantly the inside of
the metal door has no ridges, seals or film to clean around, leaving it totally
smooth. This makes the inside of the unit very easy to clean and can increase the
lifespan zof the oven.

q" = Panasonic’s unique Inverter Technology was invented in 1988
N VER TER Precision cooking, for optimal results! Thanks to the precise power control dishes are evenly cooked in no time.

-
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NE-1878
- 18L
- 1800W microwave
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Glenn Evans, Head of Food for Las Iguanas

‘The NE-1878 has proven to be 10% more energy efficient compared to the standard
model we used to buy - the all-metal door has been a real bonus; when it comes

to cleaning, it is much lighter, so easier for chefs to clean under and around and
the door itself is easier to clean inside and out with not having any grooves or film.
The NE-1878 also doesn't look like a microwave so there is less of a chance

of a negative consumer perception.
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18 Litres i

- Fits 1/2 Gastronorm pan
3 Microwaves

NE-1853 & NE-1843 HEAVY DUTY MICROWAVE

The Panasonic combination units combine convection, circulating air grill and convection grill with microwave.

With manual or programmable controls, these models are focused on the rapid production of single portions. The ideal solution for high
throughput operations such as quick service restaurants, convenience stores, public transport food stalls, and petrol station food shops.
If space is tight these models can be safely stacked with a connecting plate.

2 MAGNETRONS

This compact microwave features two magnetrons, one above and one below the
cooking area. It's distribution is designed specifically to adapt to the interior of the
device and allow the temperature in the food to increase consistently. Even delicate
foods can be heated for longer periods under higher microwave power, saving time.

18 Litre COOKING SPACE

Designed to accommodate a 1/2 Gastronorm container

For speeding cleaning, the cooking area is made from high performance stainless
steel with a easily removable ceiling plate and air filter

STACKABLE
Two professional microwaves can be easily and safely stacked to optimise space.

EASY THAWING

High quality results in the shortest time including freshness and lack of waste.
Optimal combination of power and microwave distribution means that that frozen
goods are defrosted more efficiently. Thawing times are dramatically reduced and
even allows food such as vegetables to retain their appearance, structure and weight.

*1 This comparison was made with a standard microwave for domestic use. | *2 Applies to the models NE-2143-2 and NE-2153-2

SUPERIOR REGENERATION

In an efficient kitchen where the preparation of the pre-cooked meals can be
vital, the Panasonic professional microwave allows you to regenerate food whilst
maintaining high quality. The serving temperature is reached quickly with no
detriment to the appearance, taste or texture. With no preheating or unnecessary
stand by modes required, You benefit from;

e Less time required

o High service speed

e Low costs

OTHER FEATURES
e Dial control, 3 power levels
o Clear LCD display of power levels, time and self diagnostic codes
* Removable air filter for easy cleaning
* Two ovens can be securely stacked one on top of another
e LED Interior light can be programmed to flash at the end of the cooking cycle
« 10/20 second boost button. Just a single press provides an additional
10/20 seconds if needed
o Self diagnostic
e Pull open door with wide easy view window

NE-1843

- 1800 Watt
- Manual operation
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Panasonic Compact Class

Household Microwave*'

Express Cooking

high energy and dual feed from the top
and bottom

low-medium energy-feed from the side

Easy to operate

30 memory programs
(10 keys 2x/3x assignable)

no memory buttons

All models are
easily stackable

NE-1853
- 1800 Watt
- Manual operation

Easy to clean

Space- saving

smooth interior, removable ceiling plate cover, - stackable

cleaning in dishwashers, without turntable

with turntable not stackable
Cooking times

REGENERATION (REHEATING) 2100W 1800W 1600W
Tomato Soup
125ml 40sec hbsec b2sec
1.5L 3.5min 4.5min 5min
Lasagne
3259 3min 20sec 3.5min 4min 30sec
DEFROST 2100W 1800W 1600W
Model NE-2153 NE- 1843 NE-1653
(GENTLE THAW) 340W 340W 340W
Frozen Soup
2kg 30min 30min 30min
Frozen Fish Fillets
500g Bmin 8min Bmin
Frozen Whole Chicken
1.36kg 25min 25min 25min
STEAMING (for raw ingredient) 2100W 1800W 1600W
Broccoli
5009 3min 3min 30sec 3min 5bsec
Fish Fillet
500g 2min 20sec 2min 4bsec 3min
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27 Litres ; =+

- Standard version
- 1 Magnetron
]
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NE-1037 & NE-1027 RELIABLE MEDIUM DUTY MICROWAVE

|deal for small businesses. Defrosts, heats and cooks in no time.

Easy to use, manually operated or programmable, these models are designed to

withstand the strong demands of professional use.

Whether chilled ready meals or frozen snacks must be heated - these models

cover the demands of smaller to medium-sized businesses.

NE-1037

- 1000 Watt
- Program and manual operation

22 Litre COOKING SPACE

With a 22L cavity it is designed to accommodate a 1/2 Gastronorm container

For speedy cleaning the cavity and casing is made from high performance stainless
steel, and the ceiling plate can be easily removed.

SUPERIOR REGENERATION

In an efficient kitchen where the preparation of the pre-cooked meals can be vital, the
Panasonic professional microwave allows you to regenerate food whilst maintaining
high quality. The serving temperature is reached quickly with no detriment to the
appearance, taste or texture. With no preheating or unnecessary stand by modes
required, You benefit from;

e Less time required
e High service speed
e Low costs

PROGRAMMABLE MEMORY BUTTON

The program field in a Panasonic Professional microwave can generate quick and
reliable results even in the most hectic environments. The memory buttons only need
to be programmed once and whether trained or not any member of the kitchen staff
can use it.

EASY THAWING

High quality results in the shortest time including freshness and lack of waste.
Optimal combination of power and microwave distribution means that that frozen
goods are defrosted more efficiently. Thawing times are dramatically reduced and
even allows food such as vegetables to retain their appearance, structure and weight.



Cooking times
Tomato Soup
125ml min 23sec
1.5L 8min
Lasagne
3259 4min 15sec

DEFROST

Model
(GENTLE THAW)

1000W
NE-1037
201 (340W)

NE-1027

- 1000 Watt
- Manual operation

22 Litre COOKING SPACE

With a 22L cavity it is designed to accommodate a 1/2 Gastronorm container
For speedy cleaning the cavity and casing is made from high performance
stainless steel, and the ceiling plate can be easily removed.

SUPERIOR REGENERATION

In an efficient kitchen where the preparation of the pre-cooked meals can be
vital, the Panasonic professional microwave allows you to regenerate food whilst
maintaining high quality. The serving temperature is reached quickly with no
detriment to the appearance, taste or texture. With no preheating or unnecessary
stand by modes required, You benefit from;

Frozen Soup

2kg 30min
Frozen Fish Fillets

500g 8min
Frozen Whole Chicken

1.36kg 25min
Broccoli

500g 6min
Fish Fillet

500g 4min

e ess time required
* High service speed
e Low costs

EASY THAWING

High quality results in the shortest time including freshness and lack of waste.
Optimal combination of power and microwave distribution means that frozen
goods are defrosted more efficiently. Thawing times are dramatically reduced
and even allows food such as vegetables to retain their appearance, structure
and weight.

17



18 COOKING PERFORMANCE

PROFESSIONAL MICROWAVE OVENS
BY PANASONIC - THE SUPERIOR SOLUTION.

Whichever food or cooking methods are used, the microwave is without competition due to their function principle during heating
of meals. The dish is not exposed to heat from the outside, but is heated by microwave and molecular friction - this offers special

advantages:

m Advantage 1: Superior regeneration

With the right setting, no new cooking process takes place in a professional microwave during
heating. For example, a previously prepared dish is simply brought to serving temperature so
that appearance, taste and consistency remain the same.

m Advantage 2: Uniform cooking

When preparing a dish in a Panasonic professional microwave cooking time is shorter than with
a conventional microwave. The nutritional benefits are also convincing: The nutrients do not
dissolve. Flavour colour and nutritional properties - with the exception of vitamins that are not
stable at high temperatures - remain unchanged.

m Advantage 3: Gentle defrosting

A professional microwave is especially useful during the thawing of frozen food, when it comes
to speed and high quality end results. Frozen meat is thawed within minutes, loses less fluid and
retains its flavour better. Even with vegetables, appearance, structure and weight remain largely
intact.

‘

Commercial microwaves by Panasonic:
Tailored to your requirements

To accelerate the entire preparation process without
heating your work environment, a microwave oven

should be used which is tailored to the actual personal
requirements and spatial conditions with regard to output
and size.

As a longtime and experienced manufacturer of high-
quality professional microwaves, Panasonic offers you
products and technologies, that correspond exactly to
your requirements and when it comes to performance
and robustness, they offer everything you need in daily,
hard use.




SUPERIOR REGENERATION

SAVE ON WORKING HOURS - NOT ON QUALITY:

FASTER REGENERATION.

Our experience come from practice - not from the lab.

The dual or quadruple microwave feed of the Panasonic professional microwaves ensure rapid regeneration without
preheating compared with conventional methods. The programmable buttons on the microwave ovens also facilitate

the preparation to precision.

This realises consistent results in the shortest time possible. Thanks to the programming options, during the cooking

time your kitchen staff are freed up to do other tasks.

Regeneration test )
Tested by “Block Menu” support: :
time to heat from 10°C to 80°C. l
Panasonic Panasonic : i
Gastronorm Class 1800 Watt Class Sous vide Combi Steamer
Gastronorm Compact Sous vide Combi Steamer
3200W 2100W 85°C 99°C, saturated steam
Preheating time Omin Omin 25min 3min
Tomato soup*
200ml Tesec 26sec Bmin 10min
1.5L 1.7min 3.5min 25min 30min
Bolognese sauce*
200g 18sec 30sec 8min 9min
2kg 1.7min 3.5min 20min 20min
Broccoli*
140g osec 40sec 8min 10min
Spinach*
1kg 1.5min 3.7min 15min 15min

* Individual results may vary depending on the device used. Use of multiple power levels and times.

The use of prepared dishes is very common in an efficient kitchen. Good preparation of food is the alpha and omega of a

well-functioning kitchen.

In addition, in many professional kitchens the use of practical
.convenience food” has become quite common, whether they be
individually wrapped, chilled or frozen serving dishes.

Meanwhile, many savoury dishes have been developed that can be
served without much effort, fast and at low cost. In the regeneration
of such dishes the benefits of Panasonic Professional Microwaves
really shine in comparison to conventional, traditional methods. With
a Panasonic professional microwave you will use these benefits to
the fullest.

m Advantage 1: Time savings

Your kitchen staff does not have to constantly check the temperature
and condition of the reheated dish.

m Advantage 2: Service speed

Through the pre-cooked dish you save cooking time during preparation
and your guests benefit from faster service.

m Advantage 3: Cost savings

The microwave does not require long preheating time and does not
need to be kept all day in the stand-by mode to enable fast service.

19



0 STEAMING - . i K g

WITH THE RIGHT POWER,
STEAM COOKING CAN BE SO EASY.

Our Panasonic Microwave Ovens are not only for reheating, they also offer a cost-effective and convenient alternative to
“traditional” commercial steaming equipment. For food items with a high moisture content such as vegetables, the high
microwave output allows a fast, efficient and effective steaming giving a perfect result while retaining the nutritional value
and goodness. By adding potatoes and chicken or fish it is also a breeze to quickly steam up a complete dish!

We offer two counter-top solutions, the 18L Compact Class with the smallest footprint (and it's stackable) to easily serve
individual portions, and the 44L Gourmet Class when you need to serve large quantities for groups. Whatever your business
needs, we have the solution for you.

LT B (B




STEAMING 21

HEALTHY VEGETABLES, POULTRY, MEAT OR FISH:
EVERYTHING IS TO THE POINT. QUICK AND DELICIOUS.

The power of the professional Panasonic microwave provides reliable
steam development.

Gently cooked fish with perfect texture. Delicious Chicken a point ensures excellent flavours.




22 EVEN COOKING PERFORMANCE

COOK FAST AND EVEN:
THE BEST BALANCED
DISTRIBUTION PERFORMANCE.

In professional kitchens very different meals and portion sizes are prepared. In order to achieve consistently good cooking results and
evenly heated food there is no way past a professional microwave of high quality, because the wattage or microwave power are not the
only factors that have an influence on achieving the best cooking result.

Therefore, for an even result a perfect match between dual power feed and an optimised In a professional kitchen, in which speed is of particular importance,
design of the oven cavity was determined and verified by extensive testing in Panasonic’s this advantage pays off quickly. So you benefit

test kitchens for thei practicalty in your daily work from our years of experience in professional

The result: Thanks to optimal adjustments, it is possible to achieve a HIGH performance kitchens and always achieve perfect cooking results.
level for longer while still heating evenly - even in sensitive dishes.

Practical test: Uniform cooking

The optimal tuning ensures the perfect temperature distribution Heating of 2kg frozen soup (-20°C) | Heating of 2kg frozen stew (-20°C)

Ideal power distribution is the result of an optimally coordinated arrangement of the

feed and the design of the interior. This test illgstrates the advantages This test proves that even with thgsame
of a dual microwave feed system microwave power and the same microwave
The difference between a Panasonic professional microwave and conventional opand bottom). Withthe same microwave | feed system, th cookingbeharour canalso
power, the cooking behaviour of a double be affected through the ..adaptation” of the
microwave was tested in the kitchen. system provides uniform heating of the microwave feed system to the cavity design.

complete dish.
The result is immediately convincing:

After 20min HIGH: After 10min HIGH:
soup still half frozen Not defrosted/heated.
Good result after 18 minutes

Domestic microwave

with standard feed
from the side

After 20min HIGH: After 4 min. HIGH/10min Medium:
Soup evenly heated and ready to serve Despite a short time a perfect result

Panasonic microwave

Compact design with
1800W and dual
microwave feed
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GENTLE THAW 23

ACCELERATE THE THAWING AND RETAIN THE QUALITY
OF YOUR FOOD: THE CUSTOMISED THAWING.

A decisive factor for quality and time management. That's how you defrost
professionally.

But when it also comes to high-quality end results in addition to speed, there is no way
past a professional microwave from Panasonic. Panasonic professional microwaves have

3 power levels that can be optimally set as power/time combinations for the dish. Due to
this combination, the factor DEFROSTING is shortened tremendously in the kitchen process
and you will also receive a consistently high quality and gentle thawing result.

With a Panasonic professional microwave food quality remains demonstrably better
preserved than with conventional defrosting in the refrigerator or at room temperature.
Even with leafy vegetables, appearance, structure and weight are essentially maintained.

Many successful restaurateurs have recognised the opportunities that arise through the use
of a professional microwave and trust the performance advantage of Panasonic.

Save time by utilizing power adjustment

The different power levels in Panasonic professional microwaves allow programming of up
to three different power and time settings. By using performance level MEDIUM, you can
achieve good thawing results in a shorter time than if using only DEFROST. (in the frozen
stew test two power levels were used by Panasonic during thawing).

BT, =

Successful restaurateurs know and use the
advantages that frozen food give them: food losses
can be reduced and modern frozen meals provide a
superior variety on the menu. In many cases, frozen
food is also superior in terms of “freshness”.

The biggest abstacle in the use of frozen food is often,
however, the TIME required for thawing and the QUALITY L
which is found at the end of the process.

The defrosting time comprises a very large proportion of the
kitchen process. Here, outstanding savings potentials are
offered through the use of a microwave oven.

In terms of speed the microwave is simply unbeatable during i
thawing of frozen food. :




26 ADVANTAGE: REDUCTION OF FOOD COSTS : » —

REDUCE YOUR FOOD COSTS AND
INCREASE THE QUALITY OF YOUR PRODUCTS.

Expensive food waste can be reduced enormously by efficient frozen storage. Ready-made meals or homemade foods that are
available frozen, provide the ability to always offer consistent quality to customers in a quick and easy manner. Despite these obvious
advantages, there are also reservations among restaurateurs when it comes to frozen food.

The most frequently cited reasons: A great solution for you are the professional microwaves from Panasonic.
Unlike conventional microwave ovens, through their rapid and uniform

1. Defrosted foods do not retain the same taste as when they are :
thawing you can:

“fresh”,

2. Thawing takes too long. 1. minimise the drip and taste losses;

2. shorten the defrosting time;

3. Itis difficult to achieve consistently good thawing results:
The surface of the food can begin to cook while it is still 3. minimise the temperature difference between the food surface
frozen inside. and the inside.
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- ADVANTAGE: REDUCTION OF LABOUR COSTS 2

INCREASE THE EFFICIENCY OF YOUR
TEAMS IN THE "NEW NORMAL".

The entire process in the professional kitchen requires a smooth interaction of all the individual work steps. The heating time makes
up only a relatively small proportion - here the savings potential is therefore relatively low. With a highly efficient kitchen the most
important building blocks of the kitchen process, such as thawing, cooking and serving, must be optimised in order to utilise human

resources most effectively.

In order to allow you to run your kitchen with minimal labour costs,
Panasonic professional microwaves offer the solution for these three areas:

m Solution 1: Rapid thawing - to maximise efficiency

The rapid and uniform thawing by Panasonic professional microwaves minimizes the preparation time of
food, thus extending the flexibility and choice and saves valuable time, which can thus be put to better use.

m Solution 2: Fast cooking & steaming - even by untrained kitchen staff

The program fields of a Panasonic professional microwave make a one-time programming by the chef
possible. This ensures that the cooking process with untrained kitchen staff and in hectic times leads to
fast and reliable results.

m Solution 3: Quick Serve - with minimal use of kitchen staff

To better adapt fluctuating customer numbers in the course of a day, in peak times your staff may simply
use the function keys "x2" for 2 or "x3" for 3 portions. Proper cooking time is automatically calculated and
you can achieve consistent results - even if you cook several portions at the same time. That's how you can
cater to guests quickly with minimal staff expenditure.

KITCHEN PROCESS
Frozen Cooking ‘
(Days/weeks] (minutes)

PROGRAM FIELDS

KEYS X2 AND X3

(Compact version with keypad)




26 ADVANTAGE: REDUCTION OF OPERATING COSTS

REDUCE YOUR OPERATING COSTS AND
IMPROVE YOUR LIFE CYCLE ASSESSMENT.

Strong design, thoughtful details: Panasonic professional microwaves contribute to the reduction of operating costs. Clever software features
and sturdy design tailor to the demanding needs of the tough professional kitchen. That pays off with low service and maintenance costs in

small kitchens as well as in large, national restaurant chains.

Benefit from the stable high efficiency and save on energy costs

Advanced technologies make more energy efficiency immediately noticeable in your
electric bill. In addition to the cost reduction, you also preserve the environment.

In order to evaluate the actual efficiency of a professional microwave, you should not only consider the
original electrical output efficiency, but also the actual microwave output efficiency for the actually
prepared portion size. Because this will affect the efficiency of the microwave output power. When cooking
in microwave ovens, it is usually characteristic to see a decrease of the output power in case of smaller
portions. Panasonic professional microwaves however, retain a high degree of efficiency.

Original electric output efficiency

Here, a simple calculation will

suffice, in which the “maximum 100 % |
output” is divided by the
“performance power". The
high efficiency of Panasonic
microwaves makes for energy
savings with the everyday
cooking operation. In the case
of Panasonic, this is defined as 100.*'

90 %

80% |

«

Panasonic Brand A Brand B

Actual microwave output efficiency

The most common serving Power
sizes for the compact Class 100 %
are in the range of 250g to 80 %
1000g. Panasonic professional o

, , 60 % -
microwaves keep a higher T B
efficiency and ensure energy T 10 075 05
savings in this area. The
original output efficiency is
recognised for all test examples as 100 for 2.0 Litres of water*’

. ‘511

< ﬁmic

0.25 Litre (Water)

Average cooking yield per dish™

(for compact units)

\

*1 Simulation of the cooking time for 6 portions of the same dish. The original cooking time for a single serving is 3 minutes and for starting the cooking process 12 sec. (manual
mode] or 6 sec. (program operation) are estimated. Models A and B are used for simulation purposes only. They do not describe a specific model.
*2 Determined by a market sample (one unit). | *3 The data presented will be apparent from the mean value of an internal market survey.

Software maintenance

Thanks to the "program fields" you can easily
customise the recipes stored in the microwave to
the season or ensure that food tastes the same at
all branches, for example.

Hardware maintenance

The quality of our products is paramount, but the
sturdy construction is not their only advantage.
All Panasonic professional microwaves offer the
following three advantages and performance
characteristics:

m Basic structure

Since they are designed for the harsh kitchen
environment, the basic design of all microwave
ovens has been subjected to strict quality tests.

= Help function for cleaning (compact
version with keypad)

In order to maintain the quality of the microwave
device permanently, the display window displays
“FILT" when the air filter needs to be cleaned.

CLEANING INSTRUCTION

= Help function for maintenance

When a microwave unit needs service, the

display window automatically displays a
diagnostic notification. If you mention this code
to our customer service, they can prepare for the
maintenance of the oven in advance. This is how
the duration and costs of on-site maintenance are
minimised.

AUTOMATIC ERROR DIAGNOSIS



ADVANTAGE: REDUCTION OF INSTALLATION COSTS 2

With a small but efficient kitchen, you can maximise 2. Larger capacity in a small housing
the SpaFe avall_able for your guests. Here, Panason,lc The Gourmet Class models are adapted to "1/1 Gastronorm containers”
professional microwaves offer the following solutions: (530 x 325 mm] (44 Litre capacity). It can simultaneously cook in two

. . . “1/1 Gast tainers”.
1. Four functions in one housing 1 Gastonorm contaners

The combination unit combines microwave, convection oven and 3. StaCkab|l|ty
grillin a single housing. With the function combi-cooking you can A connection plate enables two compact or SCV2 units to be installed together.
also use operating modes simultaneously. This is how units of the compact class can be stacked and only require half the
work space.
Grill microwave Microwave Convection microwave Combination steamer Compact Combination

eoQe ©O0e

I ° stackable
)

= =coooooosos ()

1 ]
! @
1/1 Gastronorm size
—_
r——

44 Litres)

OB ) [
)L

Combination
Microwave Oven 7




28 COST BEHAVIOUR

Cost behaviour (test of 1800W models in the compact class)

Shorten the waiting time for your guests and increase your sales
opportunity. Due to the particularly rapid thawing, Express cooking
at a high power level and much more you can increase customer
frequency or order quantity. Thus, the acquisition costs are
amortised in no time.

The number of guests in your restaurant changes throughout the day and your guests
can order many different dishes in a short time.

The key to high conversions in your kitchen are, therefore, quick service and fast
cooking with limited human resources - even if the orders pile up.

Even in small kitchens, such as shops and snack bars that still often work with a
domestic microwave oven, the use of a Panasonic professional microwave is paying
off in the medium to long term. Because speed is one of the main factors for high
customer satisfaction and loyalty.

Benefits of Panasonic that increase your sales

m Advantage 1: program buttons and service time*?

Occasionally, several guests order the same dish at the same time, for example
when you plan to offer a .daily special”. If you use a Panasonic professional
microwave cooking program for single servings, you do not have to prepare
each serving individually. Just press the field x3 or x2 before the program field
and the correct cooking time for 3 or 2 servings is calculated automatically.
This is how you connect a fast service with even cooking results.

m Advantage 2: output power stability*?

Panasonic professional microwaves are designed from the outset to work
continuously at peak times. The conventional reduction of output power

in microwaves through the principle related heating of the magnetron in
continuous operation is clearly and measurably enhanced by our professional
microwaves. Thus, the power remains constant as well as rapid cooking times
possible in high-volume times.

NUMBER OF GUESTS
Average guest behaviour*'

50 % \/
4

—» Noon ———p Evening—p

Brand Panasonic X Y )
Repeat . . - _
x2 button . - - -
x3 button . - - -
Time 13.3min 14.6min 18.5min 19.0min
Power
100 %y,
"ll. .
4 Panasonic
90 %4\”3
Es B*
t
0 15 2 30 Minutes

*1 Above data result from the average value of an internal market survey. | *2 Simulation of the cooking time for 6 portions of the same dish. The original cooking time for a single serving is 3 minutes and for starting the cooking process 12 sec. (manual mode) or 6 sec. (program
operation) are estimated. The X, Y and Z models are used for simulation purposes only. They do not describe a specific model. | *3 Determined by a market sample (one device).



Reliability in a “harsh kitchen
environment”

During operation, the various equipment in a
professional kitchen are exposed to a harsh
atmosphere. Fluctuating room temperatures (for
example, after closing), steam, smoke and changing
humidity values are hard on technical products.

In addition, a restaurateur uses a professional
microwave on average about 50 times a day. To
ensure that our microwave ovens work efficiently
in this environment, rigorous testing is carried out
in the development of our professional microwaves
that simulate the stresses of the most demanding
commercial kitchens.

RELIABILITY 29

As a professional you can not afford interruptions during operation. Therefore, we attach great importance to high reliability
in continuous operation and our professional microwaves have to pass particularly hard tests.

Endurance test of control panel™
200.000-times operation of touch pads

Circuit boards stress test**
Temperature of -40°C to +85°C, relative
humidity 85 %

*4 With this test, the design of our products is tested in our laboratories. The information thus collected does not imply that the product quality in these situations is ensured at all times.

Endurance test at

intermittent operation*

0n (60s) and off (30s) 200.000 times;
0n (20s) and off (10s) 200.000 times

Combined stress test*
Temperature of 0°C to 40°C, relative

Endurance test of door
(opening and closing)*
400.000x opening and closing the door

Dust and vapour test*¢
Operating in dust and vapour at a
temperature of 40°C and a relative
humidity of 95 %



30 KITCHEN PLANNING

Specifi
DESIGN YOUR KITCHEN IN HALF
THE TIME WITH SPECIFI.

Specifi provides the only global equipment specification platform that
seamlessly connects Dealers, Designers & Manufacturers.

_

Designing and quoting commercial kitchens made easy.

With Specifi you can plan your kitchen in the easiest way:

ALl Panasonic microwaves are integrated in the system and can

be transferred to the special CAD program. For optimal room planning
and effective use of space.

gy, e
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PLAN THE MOST EFFICIENT WORKFLOW OF YOUR 1
KITCHEN. WITH PANASONIC AND SPECIFI.
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Select the Panasonic Microwaves Use all available options
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Place the microwaves where they best fit into your workflow.
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Z AREA
Check that the open doors of the microwaves do not interfere with the Always keep an overview of costs and accessories

pathways
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32 TECHNICAL SPECIFICATIONS
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Performance

o NE-SCV2 NE-C1275 NE-3280 NE-1880
Power levels High 1050W | 900W | 800w 1350W 3200W 1800W
Medium 700W | 600W | 500W 650W / Interval 1600W / Interval 900W / Interval
Low 300w | 200w 420W & 240W [ Interval 340W / Interval 340W / Interval
Defrost - 180W / Interval 170W / Interval 170W / Interval
Stand - Yes - Yes
Quartz grill High - 1800W 1840W / 1500W - -
Low - 1.150W
(with 100% Fan Speed)
Hot air 1465W (180-280°C) 1800W (100-250°C) - -
Combination cooking Combination microwave with grill, Combination microwave with grill, - -
hot air, grill convection hot air, grill convection
150°C [Stand-by Preheat), 190°C, 220°C, 240°C
Preheat 180-280°C (Intervals of 10°C)
Keypad Yes (Touch Screen) Yes — Yes

Timer memory

999 free memory programs

99 free memory programs

16 free memory programs

Multi-Stage Cooking

Yes (3 stages)

Yes (3 stages)

Yes (3 stages)

Two-level operation — — Yes Yes

Timer (electronic) N/A max. 100min max. 60min max. 60min

Door hinge bottom left side bottom bottom

Adjustable alarm Yes Yes Yes Yes

Number of Magnetrons 2 Magnetrons 2 Magnetrons 4 Magnetrons 4 Magnetrons

Air filter on the front Yes Yes Yes Yes

Stackable Yes - - -

Self diagnostics Yes Yes Yes Yes

Cycle counter Yes - Yes Yes

Cabinet and cavity finish Yes Yes Yes Yes

stainless steel

with ceramic base

Cavity capacity 10 Litre 30 Litre L Litre L Litre

Cavity dimensions (WxHxD) 270 x 110 x 330 mm 406x 217 x 336 mm 535 x 250 x 330 mm 535 x 250 x 330 mm
(corresponds to GN 1/1) (corresponds to GN 1/1)

Outer dimensions (WxHxD) 474 X 417 x 565 mm 600 x 383 x 484 mm 650 x 471 x 526 mm 650 x 471 x 526 mm

Required power 3600W/ 15.8A 3300W / 14.5A 4960W / 12.9A 3200W / 15.0A

Supply voltage 230-240V / 50Hz 230V / 50Hz 400V / 50Hz 230V / 50Hz

Weight /net 38.3kg 38.8kg 65kg bhkg

Accessories supplied Teflon Trays (3], Teflon Base Liner, 1 shelf, 1 ceramic plate, 1 ceramic plate 1 ceramic plate

Ceramic Base Plate, White Ceramic
Tray, Wire Rack, Loading Paddle,
SD Card

15D card
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1800 WATT CLASS

rerormance NE-1878 NE-1853 NE-1843 NE-1037 NE-1027
Power levels | High 1800W T600W 1600W 1000w 1,000W
Medium 900W / Interval 60-90% 800W 500W / Interval 500w
Low 340W / Interval 25-50% - - 100w
Defrost 170W / Interval 340W 340W 340W / Interval 340W / Interval
Stand - Yes - - -
Quartz grill - - - - -
Hot air - - - - -
+10/+20 seconds - Yes - - -
Keypad - Yes - Yes -
Timer memory - 30 free memory programs - 10 free memory programs -
Multi-Stage Cooking - Yes (5 Stages) - Yes (3-Stages) -
Two-level operation - - - — -
Timer (electronic) max. 60min max. 30min max. 30min max. 99min max. 30min
(mechanical)
Door hinge bottom left side left side left side left side
Adjustable alarm Yes Yes Yes Yes —
Number of Magnetrons 4 Magnetrons 2 Magnetrons 2 Magnetrons 1 Magnetron 1 Magnetron
Air filter on the front Yes Yes Yes - -
Stackable - Yes Yes - -
Self diagnostics Yes Yes Yes Yes -
Cycle counter Yes - - - -
Cabinet and cavity finish Yes Yes Yes Yes Yes
stainless steel
with ceramic base
Cavity capacity L Litre 18 Litre 18 Litre 22 Litre 22 Litre
Cavity dimensions (WxHxD) 535 % 250 x 330 mm 330x175x 310 mm 330 x 175 % 310 mm 330 x 200 x 330 mm 330 x 200 x 330 mm
(corresponds to GN 1/1) (Corresponds to GN 1/2) (Corresponds to GN 1/2)
Outer dimensions (WxHxD) 650 x 471 x 526 mm 422 x 337 x 508 mm 422 x 337 x 508 mm 510 x 306 x 360 mm 510 x 306 x 360 mm
Required power 3200w/ 15.0A 2590W / 11.7A 2590W / 11.7A 1490W / 6.6A T490W / 6.6A
Supply voltage 230V / 50Kz 230V / 50Hz 230V / 50Hz 230V /50 Hz 230V / 50Hz
Weight /net bakg 30kg 30kg 18.6kg 18.0kg
Accessories supplied 1 ceramic plate - — — —

*All professional Panasonic microwaves shown here are in compliance with the legal requirements and carry the CE mark. Changes in models, prices and delivery capabilities reserved.

3



3 TECHNICAL SPECIFICATIONS | DIMENSIONS

Combination Class | 10 & 30 Litres N
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NE-SCV2 | 10 Litres 469 mm
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NE-C1275 | 30 Litres oo o
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Gastronorm Class | 44 Litres

650 mm 55 mm 526 mm

501 mm
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NE-3280 NE-1880
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10 mm 630 mm 1|0 mm 455 mm
1800 Watt Class | 18 Litres | |
38 mm Hmm
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422 mm ol 242 mm |
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T 404 mm 357 mm k - 431 mm
9mm
NE-1878 Front View Side View Side View with Opened Door
38 mm
508 mm
482 mm
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NE-1853

437 mm




1000 Watt Class | 22 Litres

40 mm
cra 375 mm
) 510 mm b < 360 mm -
M < 332 mm > "
= — =
NE-1027 o ¥
NE'][]37 - o m:m 388 mm : 170 r:'nm 225 mm
Cooking Capacity
Full Gastronorm Pan Half Gastronorm Pan
GN Size /16N (2 levels = 2 pans) 1/2 GN [* 2100 models have 2 levels = 2 pans)
Capacity 441 Capacity 18L Capacity 221 Capacity
Power 3200W 2100W 1800W 2100W* 1800W 1600W 1000W
Model NE-3240 NE-2140 NE-1880 ‘ NE-1840 NE-2153-2 NE-2143-2 NE-1843 NE-1653 NE-1643 NE-1037 NE-1027 NE-1025
Portions Multiple Double Double Single Single Single Single Single Single
Operation Manual ‘ Manual ‘ Program ‘ Manual Program Manual Manual Program Manual Program Manual Manual
Power (Wattage)
Power 1000W 1600W 1800W 2100W 3200w
Model NE-1025 NE-1027 NE-1037 NE-1643 NE-1653 NE-1840 NE-1843 NE-1880 NE-2140 NE-2143-2 NE-2153-2 NE-3240
Capacity 2L 2L 11 18L 18L 4L 18L 4L 4L 18L 18L 4L
GN Size (# pans) 112(1) 1/2(1) 11201 1/2(1) 1/21) N2 1/2(1) N N 12(2) 12(2) 112
Portions Single Single Single Single Single Multiple Single Multiple Multiple Double Double Multiple
Operation Manual Manual Program Manual Program Manual Manual Program Manual Manual Program Manual
Cooking times
REGENERATION 3200w 2100W 1800W 1600W 1000W
LLEHERRE] 44L 44L 18L 44L 18L 18L
Tomato Soup
125ml 26sec 40sec 40sec hbsec hbsec 52sec Imin 23sec
1.5L 1.7min 3.5min 3.5min 4.5min 4.5min 5min 8min
Lasagne
325g min 40sec 2min 30sec 3min 20sec 3.5min 3.5min 4min 30sec 4min 15sec
DEFROST 3200w 2100W 1800W 1600W 1000W
Model NE-3240 NE-2140 NE-2153 NE-1880 NE-1843 NE-1653 NE-1037
(GENTLE THAW) 4L (170W)* 461 (170W)* 18L (340W) AGL (170W)* 18L (340W) 18L (340W) 221 (340W)
Frozen Soup
2kg 48min 48min 30min 48min 30min 30min 30min
Frozen Fish Fillets
5009 13min 13min 8min 13min Bmin 8min 8min
Frozen Whole Chicken
1.36kg 40min 40min 25min 40min 25min 25min 25min
STEAMIN_G . 3200w 2100W 1800W 1600W 1000W
Hfor raw ingredient] i i 18l i 18l 18l
Broccoli
500g Imin 40sec 3min 3min 3min 30sec 3min 30sec 3min bbsec 6min
Fish Fillet
5009 Tmin 30sec 2min 20sec 2min 20sec 2min 45sec 2min 4bsec 3min 4min

* more gentle thawing with lower wattage for best results

3b
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FOR MORE INFORMATION

E%J commercial.ovens(deu.panasonic.com

Panasonic reserves the right to change the design and specification of goods without notice.

The technical data in this publication were correct at time of print, but can be changed at any time. @ WWW. pa nason | c.co.u k/p [0-C00 kl ng
These can also be provided upon request.
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