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Cook/Bake Mode

e See what’s happening as it happens
e Change your settings on the fly, as the product bakes
e Check the Day Planner while you are baking
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“We Purchased our first LBC Oven five years ago, our second two years ago, and now we have purchased
our third. The third oven was delivered with the new oven control which is now installed on all three \ /
ovens. We use approximately 20 different multi-step oven recipes.

“The advantages of this upgrade for us are:
e A superior User Interface. Our bakers find the oven more intuitive.

e  Programming multi-step recipes is quick and, again, intuitive. ,
e Transferring our catalogue of oven recipes from one oven to the other ovens is quick, enabling us o0
to keep our ovens synchronized.” i

CHUCKANUT BAY

Dave Loeppky FOODS

Co-Owner, Chuckanut Bay Foods
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<I:|;3 @ - Now available ... the LBC Oven Control with Android ™
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LBC’s Rack Oven product
line has developed a
growing reputation for its
ability to deliver rack after
rack of great product.

The reliability, simplicity and
versatility of the LRO Rack
Oven have made it a
favorite of supermarkets
and retail bakers
everywhere.

And now, the LRO Oven has
become even better with the
introduction the LBC Oven
control with Android ™.

Simple enough to operate
without instructions, the
LBC Oven control with
Android ™ has all the power
of the LBC’s legacy controls,
but with more capability
and many newly-added
features to make operating
your oven as convenient and
helpful as using your phone.

7" full-color Touch Screen with
text in English, French, Spanish
or Chinese

Easily settable Temperature,
Time, Steam, Vent, Blower Delay
and Pulse Steam features with
convenient pop-up widgets

Recipes can be created
with up to 6 steps

Internet Connectability via Wi-Fi

e Send, Receive, View and Modify Recipes,
Day Planner Info and Auto On-Off

e Collect Data on Oven Activity,
Temperatures and System Status

e Provide Real-Time Monitoring via the
Internet
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Bi-Directional Email
and Data Transmission

See your last recipe or
next recipe without
interrupting an
ongoing bake

Recipes stored by
Name, Number or
Photo Image

Extensive Library for
your Product Names
and Photos

Large Recipe List for
Ample Recipe Storage

Supervisory Features:
e Recipe Lockout
e Oven Auto On-Off
e Day Planner
e Status Review

Android is a Trademark of Google, Inc.



	Android Brochure v3.vsd
	Front/Rear
	Inside


