
CAUTION: Read the instructions before using the appliance

SERVING-TEMPERATURE MAINTAINER

E
NUSE AND MAINTENANCE MANUAL

Translation of the original instructions



SERVING-TEMPERATURE MAINTAINER



SAFETY REGULATIONS

INTRODUCTION

USE

MAINTENANCE

SAFETY REGULATIONS FOR INSTALLATION AND MAINTENANCE ......4
SAFETY REGULATIONS FOR USE ................................................................... 5

PICTOGRAMS ........................................................................................................ 6 

HOW EVEREO WORKS ...................................................................................... 8
MODES ................................................................................................................... 8
WARNINGS AND ADVICE .................................................................................. 9
USE .......................................................................................................................... 10

ROUTINE MAINTENANCE.................................................................................. 36
INACTIVITY ........................................................................................................... 38
CERTIFICATION ................................................................................................... 38
WARRANTY  ......................................................................................................... 38
DISPOSAL .............................................................................................................. 39



4

SERVING-TEMPERATURE MAINTAINER

Safety regulations

SAFETY REGULATIONS FOR USE
 - Following procedures other than those indicated in this 
manual to use and clean the appliances is considered 
inappropriate and may cause damage, injury or death; 
in addition, this invalidates the warranty and any other 
contractual relationship with the manufacturer and its 
subsidiaries/associates, and relieves the manufacturer 
of all liability.
 - User cleaning and maintenance must not be carried 
out by unsupervised children.
 - Children must be supervised to ensure they do not play 
with the appliance.
 - This appliance can only be used at low temperatures to 
cook food or keep it warm, according to the manufac-
turer’s instructions, in industrial and professional kitch-
ens, and by qualified personnel who have completed 
scheduled training courses. Any other use is not com-
pliant with the scope of use and is therefore hazardous.
 - If the appliance does not function or if there are any 
functional or structural alterations, disconnect the elec-
tricity and contact a customer assistance service au-
thorised by the manufacturer. Do not attempt to re-
pair the appliance yourself. For any necessary repairs, 
please request that original spare parts from the man-
ufacturer be used. 
 - Failure to follow these regulations may cause damage, 
injury or death, and invalidates the warranty and any 
other contractual relationship with the manufacturer 
and its subsidiaries/associates.
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RISK OF BURNS and INJURY

 - While keeping foods warm and until all parts of the ap-
pliance have cooled, be careful to:
 -  only touch the appliance control components or the 

handle because the external parts may be extremely 
hot (temperature above 60°C/140°F);

 -  wear appropriate protective heat-resistant clothing 
to move containers, accessories and other objects 
inside the maintainer cavity.

 - Open the door (where necessary) slowly and with the 
utmost caution, as the temperature inside the appliance 
chamber is extremely hot.
 - Not remove or touch the protective fan casing, the fans 
or the heating elements while the appliance is turned 
on and until it has completed cooled down.

RISK OF FIRE

 - Before using the appliance, make sure that there are 
no non-compliant objects (instruction manuals, plastic 
bags, etc.) or detergent residue inside the appliance 
cavity. Also make sure that the flue is free of obstruc-
tions and that there are no flammable materials in the 
vicinity.
 - Do not place sources of heat (e.g. grills, fryers, etc.), 
highly flammable substances or fuels (e.g. gasoline, 
petrol, bottles of alcohol, etc.) near the appliance.
 - Do not use highly flammable liquids (e.g. alcohol) in-
side the appliance chamber.
 - Always keep the appliance cavity clean by cleaning 
daily.
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RISK OF ELECTRIC SHOCK

 - Do not open the compartments marked with this sym-
bol: access is for qualified personnel authorised by the 
manufacturer only. Failure to follow these regulations 
invalidates the warranty and any other contractual re-
lationship with the manufacturer and its subsidiaries/
associates.

PICTOGRAMS
The installation and user instructions are valid for all models unless 
otherwise specified by the following pictograms:

Danger! Situation presenting immediate danger, or a hazardous 
situation which could cause injury or death.

Risk of fire Tips and useful information 

Risk of electric shock Earthing symbol

Read the instruction 
manual

Equipotential symbol

Danger: risk of burns Consult other chapter 
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Dear Customer,
Thank you for choosing to purchase this appliance; we hope this is just the 
beginning of a long-lasting partnership.

We recommend that you read this manual carefully, as is contains all 
of the instructions on how to maintain the aesthetic and functional 
qualities of your product.

SERVING-TEMPERATURE MAINTAINER
Introduction
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SERVING-TEMPERATURE MAINTAINER
Basic notions

HOW EVEREO® WORKS

Bacteria, which is responsible for the degradation of food, proliferate at 
temperatures of between 4 °C and 58 °C. For this reason, one of the most 
commonly used methods for preserving food has, up until now, been that 
of freezing foods at temperatures below 4 °C. The food is then regenerated 
when required.

What happens if food is kept at a temperature exceeding 58°C for a 
number of days?

To answer this question, UNOX has used its experience together with the 
Department of Material Physics of the University of Parma.
After years of research, an intuition has become scientific certainty: food 
can be stored for long periods at temperatures exceeding 58 °C, without 
compromising taste and flavour, through the combined and accurate 
control of temperature, humidity and oxygen that comes in contact with it. 
This is how EVEREO® came into being, an appliance designed to store 
food at service and consumption temperature for days. This means food 
can be cooked, kept warm (within a range of 63 °C to 70 °C) and served 
within just a few seconds at any time of day, with zero waiting times for 
customers.
All this combined with microbiological safety, the preservation of the or-
ganoleptic qualities of food and savings in terms of both time and resources.

MODES

Up to 7 days: preserving mode
If this mode is used, simply hermetically seal cooked food while it is still hot 
using a simple vacuum bag or an airtight container. 

EVEREO® independently proposes the right settings to be used for the 
most common foods. This way the natural moisture in the dishes together 
with their organoleptic qualities are maintained.

Up to 8 hours: holding mode
If this mode is used, food can be kept warm and cooked in uncovered con-
tainers for up to 8 hours with flawless results. Simply set the temperature 
and the humidity level that best fits the food to be kept.
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Up to 1 month: marketplace
Dishes ready to be served can be ordered directly from a Smartphone and 
stored in a modified atmosphere. They are delivered at temperatures be-
low 4 °C. 

The food purchased must then be kept in EVEREO® for at least 8 hours 
before serving. 

WARNINGS AND ADVICE

Before using the appliance, carefully read the section “Safety reg-
ulations“ on page 4.

 - When using the appliance for the first time, be sure to clean the inside of 
the oven cavity and the accessories thoroughly (see the Maintenance sec-
tion on page 51); let the oven run empty at 70°C (maximum tempera-
ture) for approximately 1 hour to eliminate any unpleasant odours caused 
by the protective factory grease. 

 - If the appliance was left running for more than 15 minutes without select-
ing an operating mode, stand-by is automatically engaged to save ener-
gy. To exit this mode, tap the START/STOP button.

 - Use the appliance where the room temperature is between +5°C and 
+35°C. 

 - Use the manufacturer’s grills and trays. Try to distribute the food evenly 
on the trays and avoid overloading them or overlapping food.

 - Always respect the loading instructions for your appliance.
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SERVING-TEMPERATURE MAINTAINER
Use

STAND-BY SCREEN

temperature 
setting

program 
library

the active programs

HOME screen

in the program section it allows the 
user to reorder recipes in alphabet-
ical order, by favourites, by temper-
ature

scroll up and 
down the lists

page 45

return to the 
previous screen

see page 8

ACTIVE 00  70°/70°

GUIDED PROCEDURE
A) Set temperature of use (set point)    page11
B) Selecting the mode and a program    page13
 UP to 7 days: preserving vacuum packed portions (preserving mode)  page13
 Up to 8 hours: holding mode - open portions  page21
 Portion management mode  page28
C) Start the program in TRAY mode  page30
 Start the program in LIST mode  page36
D) Switch off the appliance  page41
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Guided procedure

A) Set temperature of use (set point)

1  
Touch the red field "Temper-
ature".

Alternatively, I can choose to:
 - use a temperature already present (as it has been saved previously 
or because it is in the factory settings - 70°C and 63°C: recommended 
temperatures for holding food in EVEREO®)

 go to point 5  page 12

 - set a new temperature (for example, 65°C) if those present are not 
what I need

 continue with point 2

2  
Touch the "+" button to cre-
ate a new temperature.

ACTIVE 00

3  

Set the required value using 
the “-” and “+” buttons or drag 
the cursor (in the example, 
65°C), then confirm using “√“ 
or cancel using “x”.  

A password has to be 
entered if a new temper-
ature of less than 59°C is 

to be entered. The user is also 
notified by a pop-up window 
that the temperature does not 
guarantee food safety. 
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4  

After confirming, the screen 
will show the set temperature 
(in the example, 65°C). This 
is useful as it can be reused 
again in the future without 
having to be reset. 
If it is no longer needed, it can 
be deleted by touching “x” in 
the same box and confirming 
with “√“ or cancelling with “x”.

5  
Touch the relevant tempera-
ture (in the example, 65 °C).

6  

Touch the “ON” field to start 
the reheat function.

Do not put any more 
food into EVEREO®.
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7  

The figure to the side shows 
the current temperature in 
the cavity (in the example, 
45°C) and the set tempera-
ture (in the example, 65°C).
 

When the set temperature 
is reached, the temperature 
field and the one to the side 
will become green: EVEREO® 

is ready for use.

B) Selecting the mode and a program

8  

Choose from one of three dif-
ferent modes:

Up to 7 days: preserving vac-
uum packed portions (pre-
serving mode)  page14

Up to 8 hours: holding mode 
- open portions  page21

Up to 1 month: marketplace 
(vacuum-packed portions) 

For additional informa-
tion, see page 8

After the selection has been 
made, all the programs pres-
ent are displayed (both the 
programs pre-set in the facto-
ry and those saved previously). 
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Up to 7 days: preserving mode - vacuum packed portions

I can choose to:
 - use a program already present 
because it is in the pre-set fac-
tory settings, or because it was 
saved previously 

 go to point 15  page 20

or

 - set a new program 

 continue with point 9

ACTIVE 00  70°/70°

The screen shown is an example; it de-
pends on the programs set by the user.

9
 Touch the “+” button to create 
a new program.

 There are 3 compulsory fields:

A  Temperature: holding 
temperature of food in 
EVEREO®.

B  Regeneration time: the 
number of hours after 
which the food can be 
served once it has been 
put into EVEREO®. This 
time varies based on the 
temperature of the food 
at the time it is introduced 
(see table page 15).

C  Preserving time: how 
many days can the food 
be preserved at the indi-
cated temperature.

ACTIVE 00  70°/70°

63°/36°ACTIVE 00  63°/63°

06 00

63°/36°ACTIVE 00  70°/70°

A

A B

C

B

C
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10  

There are three different ways of filling out the compulsory fields of 
the new program:

Automatic compilation: automatic procedure for filling out all the 
fields  page 16 
Assisted compilation: by selecting a category, the mandatory fields 
are automatically completed  page 17
Manual compilation: fields to be filled entirely in manual mode  
page 18

Category Temp.

Regeneration  
and pasteurisation time Optimal  

preserv-
ing time  Chilled temp. 

(0-4°C)

Ambient  
temp. 

(20-57°C)

warm food  
(more than 

58°C)

red meat 63°C 3h35m + 2h25m 2h30m + 2h25m 2h25m 7 days

white meat 63°C 3h35m + 2h25m 2h30m + 2h25m 2h25m 5 days

chicken 63°C 3h35m + 2h25m 2h30m + 2h25m 2h25m 4 days

fish 63°C 3h35m + 2h25m 2h30m + 2h25m 2h25m 3 days

legumes 70°C 3h35m + 2h25m 2h30m + 2h25m 2h25m 5 days

vegetables 63°C 3h35m + 2h25m 2h30m + 2h25m 2h25m 5 days

soups 70°C 3h35m + 2h25m 2h30m + 2h25m 2h25m 5 days

pasta 63°C 3h35m + 2h25m 2h30m + 2h25m 2h25m 3 days

rice 63°C 3h35m + 2h25m 2h30m + 2h25m 2h25m 5 days

sauces 63°C 3h35m + 2h25m 2h30m + 2h25m 2h25m 7 days
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Automatic compilation (preserving mode) - vacuum-packed portions

A  

By selecting “Automatic com-
pilation”, a guided procedure 
will start.

B  

Select the category to which 
the food type you wish to 
keep belongs (for example, 
soups), choosing from the 
those suggested. 

C  

 

Select the image of the re-
quired food: the program will 
auto-fill all its fields (name, 
photo, category, tempera-
ture, regeneration, timer) us-
ing the default values.

The parameters take into ac-
count the most critical situa-
tion (regeneration time 6h) 
but they can be modified 
manually  see page18

The program can be com-
pleted:

 - by marking it as “ favour-
ite”

 - entering a reorder point - 
ROP  see page20.

A

B

C

If, with the parameters al-
ready set, the category is 
changed or you want to use 
the automatic compilation 

option, EVEREO® will ask if you 
want to update the program set-
tings with the parameters of the 
new product or if you wish to keep 
the values which have already been 
already entered.

Reorder point: set the number of 
portions after which EVEREO® will 
provide a notification so they can 
be restocked in good time.
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A

Assisted compilation (preserving mode) - vacuum-packed portions

A  Select the word “Category”.

Screen with RED fields still to 
be filled: the program cannot be 
saved

Optimal parameters are suggested 
based on the selected category

Screen with green fields complet-
ed: the program can be saved

B  

Select the category to which 
the food type you wish to 
keep belongs (for example, 
soups), choosing from the 
those suggested.

C  Optimal parameters are sug-
gested based on the selected 
category:
Temperature: holding tem-
perature of food in EVEREO®.
Regeneration time: the num-
ber of hours after which the 
food can be served once it 
has been put into EVEREO®. 
This time varies based on the 
temperature of the food at 
the time it is introduced (see 
table page 15).
Preserving time: how many 
days can the food be pre-
served at the indicated tem-
perature.

The parameters take into ac-
count the most critical situa-
tion (regeneration time 6h) 
but they can be modified 
manually  see page18

The program can be com-
pleted:

 - by marking it as “ favour-
ite”

 - filling in other optional 
fields  see page19

B

C

If, with the parameters already set, 
the category is changed or you 
want to use the automatic compila-
tion option, EVEREO® will ask if you 

want to update the program settings with 
the parameters of the new product or if 
you wish to keep the values which have al-
ready been already entered.
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06 00

63°/36°ACTIVE 00  70°/70°

Manual compilation (preserving mode) - vacuum-packed portions

To set the parameters manually or to change them if those provided for 
the category are not suitable for your requirements (for example, food 
is introduced at the chilled temperature and not ambient temperature):
 - touch the corresponding field, set the required value using “-” and “+” 
buttons or drag the cursor, then confirm using “√“ or cancel using “x”. 

In the case of regeneration, it is also possible to set the introduction tem-
perature of the food:
 - chilled temperature (0-4°C)
 - ambient temperature (20-57°C)
 - warm food (more than 58°C)

In this case, the program being saved will have the parameters set manu-
ally, while the category will keep the pre-set factory settings.

The program can be completed:

 - by marking it as “ favourite”
 - filling in other optional fields   see page 19
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Press "NEXT" to go from one screen to 
the next
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Filling out other optional fields (name, photo, and reorder point)

11
 

If you wish, you can set the 
photo to be associated with 
the program being saved 
choosing one from those 
suggested, divided by cat-
egory or using one of your 
own photos (symbol in the 
bottom right - MY PHOTOS). 

Confirm with “√” or cancel 
with “x”

If a photo is not as-
signed to the recipe, 
there will be an empty 

space (image not added).

12  

If you want to assign a pro-
gram with a name (for exam-
ple, LEGUMES SOUP), enter 
the name using the keypad or 
by writing in the designated 
field using the pen provided.

Confirm with “√” or cancel 
with “x”.

If a recipe is not given a 
name, it will be saved as 
"NEW".

Legumes soup
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13  

Set a reorder point: this val-
ue allows EVEREO® to indi-
cate when the portions of 
this food are running low so 
there is time for them to be 
re-stocked.

05

63°/36°ACTIVE 00  70°/70°

14  Save the set program 

15  

Look for a program which 
meets your requirements us-

ing the arrows  or by click-

ing on the symbol : this 
way you can order the rec-
ipes in alphabetic order, by 
favourites or by temperature.

Continue with the point 16  
on page 30

ACTIVE 00  70°/70°

ACTIVE 00  70°/70°
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Up to 8 hours: holding mode - open portions page

I can choose to:
 - use a program already present 
because it is in the pre-set fac-
tory settings, or because it was 
saved previously 

 go to point 16

or

 - set a new program 

 go to point 9
The screen shown is an example; it de-
pends on the programs set by the user.

9
 Touch the “+” button to create 
a new program.

 There are 2 compulsory fields:

A  Temperature: holding 
temperature of food in 
EVEREO®.

B  Holding time: how many 
hours can the food be 
kept at the indicated tem-
perature (recommended 
no more than 8 hours).

ACTIVE 00  70°/70°

A

B
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10  

There are three different ways of filling out the compulsory fields of 
the new program:

Automatic compilation: automatic procedure for filling out all the 
fields  page 23 
Assisted compilation: by selecting a category, the mandatory fields 
are automatically completed  page 24
Manual compilation: fields to be filled entirely in manual mode  
page 25
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Automatic compilation (holding mode) - open portions

A  

By selecting “Automatic com-
pilation”, a guided procedure 
will start.

Reorder point: set the number of 
portions after which EVEREO® will 
provide a notification so the portions 
can be restocked in good time.

If, with the parameters al-
ready set, the category is 
changed or you want to use 
the automatic compilation 

option, EVEREO® will ask if you 
want to update the program set-
tings with the parameters of the new 
product or if you wish to keep the 
values which have already been al-
ready entered.

B  

Select the category to which 
the food type you wish to 
keep belongs (for example, 
soups), choosing from the 
those suggested. 

C  

Select the image of the re-
quired food: the program will 
auto-fill all its fields (name, 
photo, category, tempera-
ture, regeneration, timer) us-
ing the "Pre-filled Program" 
default values.

The parameters take into ac-
count the most critical situa-
tion (regeneration time 6h) 
but they can be modified 
manually  see page25

The program can be com-
pleted:

 - by marking it as “ favour-
ite”

 - entering a reorder point - 
ROP  see page27.

A

B

C
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A

Assisted compilation (holding mode) - open portions

A  Select the word “Category”.

Screen with RED fields still to 
be filled: the program cannot be 
saved

Optimal parameters are suggested 
based on the selected category

Screen with green fields complet-
ed: the program can be saved

B  

Select the category to which 
the food type you wish to 
keep belongs (for example, 
soups), choosing from the 
those suggested.

C  

Optimal parameters are sug-
gested based on the catego-
ry (third figure from the top):
Temperature: holding tem-
perature of food in EVEREO®.
Humidity in the cavity: opti-
mal humidity can be defined 
on the basis of the food to be 
kept.
Preserving time: how many 
days can the food be pre-
served at the indicated tem-
perature.
The parameters take into ac-
count the most critical situa-
tion (regeneration time 6h) 
but they can be modified 
manually  see page25

The program can be com-
pleted:

 - by marking it as “ favour-
ite”

 - filling in other optional fields  
 see page19

B

C
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Manual compilation (holding mode) - open portions

To set the parameters manually or to change them if those provided for 
the category are not suitable for your requirements:
 - touch the corresponding field, set the required value using “-” and “+” 
buttons or drag the cursor, then confirm using “√“ or cancel using “x”. 

In this case, the program being saved will have the parameters set manu-
ally, while the category will keep the pre-set factory settings.

The program can be completed:

 - by marking it as “ favourite”
 - filling in other optional fields   see page19
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Press "NEXT" to go from one screen to 
the next
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Filling out other optional fields (name, photo, and reorder point)

11  

If you wish, you can set the 
photo to be associated with 
the program being saved 
choosing one from those sug-
gested, divided by catego-
ry or using one of your own 
photos (symbol in the bottom 
right - MY PHOTOS). 

12  

If you want to assign a pro-
gram with a name (for exam-
ple, TOMATO SAUCE), enter 
the name using the keypad or 
by writing in the designated 
field using the pen provided.

If a recipe is not given a 
name, it will be saved as 
"NEW".

Tomato sauce
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13  

Set a reorder point: this val-
ue allows EVEREO® to indi-
cate when the portions of 
this food are running low so 
there is time for them to be 
re-stocked.

05

63°/36°ACTIVE 00  70°/70°

14  Save the set program 

15  

Look for a program which 
meets your requirements us-

ing the arrows  or by click-

ing on the symbol : this 
way you can order the rec-
ipes in alphabetic order, by 
favourites or by temperature.

Continue with the point 16  
on page 30

ACTIVE 00  70°/70°

63°/36°ACTIVE 00  63°/63°
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There are two portion management modes in EVEREO®:
 - by TRAY,
 - by LIST.

 
You can set your personal preferences by stopping the temperature, 
eliminating all the active programs and accessing the Settings menu -> 
preferences -> portion view.

63°

70°

OFF

ACTIVE 00ACTIVE 03  70°/70°

63°

ACTIVE 00

ACTIVE 03  70°/70°

63°

70°

OFF

ACTIVE 00ACTIVE 03  70°/70°

Do you want to stop temperature? 
If you continue, all working 
programs will be deleted.

ACTIVE 00

  

 

 

  

Portion management mode

The User pass-
word is required: 
4456
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page30 Managing by TRAY (TRAY VIEW):
In this mode you can quickly manage the portions and keep all the pro-
grams started in EVEREO® under control. 
TRAY management is optimised for use of the reorder point function.

Sc
re

en

Tray view
This screen shows the pro-
grams which are active in 
EVEREO® and on which tray 
they have been loaded.
By selecting the tray (where 
a program is active), the por-
tions which have been intro-
duced in EVEREO® are dis-
played.

63°/36°ACTIVE 01  70°/70°

Tray
For each Timer, a new item 
is created in the list. This way 
EVEREO® can make a distinc-
tion between the portions 
which have been introduced 
at different times.
Example: 
Timer 01 - 10 portions
Timer 02 - 05 portions

page36 Managing by LIST (LIST VIEW):
EVEREO® shows all the portions in one single screen, without differenti-
ating by program.

Sc
re

en

Tray view
In this screen EVEREO® loads 
all the portions of the pro-
grams. Portions can be or-
dered by expiry date, alpha-
betical order and, if inserted, 
by tray.
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C) Start the program in TRAY mode

16  

A) Start the program by 
pressing "START".

If necessary, the recipe can 
be deleted B) or copied C).

If the set point temperature 
of EVEREO® is different from 
the one of the program 

which has been started, a pop-up 
will ask you what you want to do:
 -  √: you want to continue, the set 
point temperature is cancelled 
and the program starts; any ac-
tive programs will be cancelled.

 -  x: the program is not started

ACTIVE 00  70°/70°

17  

Enter the portions in EV-
EREO® and set the tray num-
ber (for example, 03) where 
the portions have been ar-
ranged (the number is laser 
stamped on the tray rail).

63°/36°ACTIVE 00  70°/70°

ACTIVE 00  70°/70°

ACTIVE 00  63°/63°

63° 63°

63°

ACTIVE 00  70°/70°

ACTIVE 00  63°/63°

63° 63°

63°

ACTIVE 00  70°/70°

ACTIVE 00  63°/63°

63° 63°

63°

 

A

B

C
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18  

Set the number of the por-
tions introduced (for exam-
ple, 10) using the “-” and “+” 
buttons or by dragging the 
cursor. Confirm with “√” or 
cancel with “x”. 
This parameter must be 
entered in order to ensure 
correct management of the 
reorder point.

63°/36°ACTIVE 00  70°/70°

19  

The program has now start-
ed: the screen which ap-
pears shows all the data for 
the process in progress:

CODE: indicates the number 
of the timer in progress (for 
example, 01)

PORTIONS: indicates the 
number of portions intro-
duced (for example, 10)

EXPIRE (only if PRESERV-
ING MODE has been select-
ed): indicates that a regen-
eration process is underway 
and specifies the period of 
time after which the food 
can be served (for example, 
after 5 hours and 48 min-
utes).

TRAY: indicates the number 
of the tray (for example, 03)

ROP: indicates the reorder 
point, namely the number 
of portions below which you 
will receive a notification 
(for example, 05).

03
TRAY

10
ROP 05

REGENERATION

63°/36°ACTIVE 01  70°/70°

REGENERATION

03
TRAY

10
ROP 05

1001 05:48h

63°/36°ACTIVE 01  70°/70°

63°/36°ACTIVE 01  70°/70°

ACTIVE 00 63°/36°

70

ACTIVE 01  70°/70°

01
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Managing portions in TRAY mode

19  

The screen to the side ap-
pears each time the door is 
opened to remove a portion.

From here you can:
 - remove or add portions 
from/to a tray (for example, 

03)  go to point 20

 - load a new program on an-

other tray  go to point 21

63°/36°ACTIVE 01  70°/70°

ACTIVE 00 63°/36°

70

ACTIVE 01  70°/70°

01

OPEN DOOR
TOUCH THE CREEN TO UNLOCK

20 

If the door has been opened 
because portions have been 
removed, touch the relevant 
tray (for example, 03), and 
set the number of portions 
removed using the "-" button 
(in the example, 4 portions 
have been removed therefore 
go from 10 to 6).
Confirm with “√“.

If I make a mistake and 
remove extra portions, I 
can use the "+" button 

but only up to the number of 
portions I started with (for 
example, 10). No corrections 
can be made after confirma-
tion using “√“

63°/36°ACTIVE 01  70°/70°

03
TRAY

10
ROP 05

1001 02d 16h

63°/36°ACTIVE 01  70°/70°

03
TRAY

10
ROP 05

01 02d 16h

63°/36°ACTIVE 01  70°/70°

6
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If the door has been opened 
because portions have been 
added, touch the relevant 
tray (for example, 03), click 
on the button add portion "+", 
set the number of portions 
and confirm with “√“.
The last screen shows that 
tray 03 has:
 - a timer with 6 portions with 
a preserving time of 2 days 
and 16 hours 

 - a timer with 11 portions in 
regeneration (therefore, 
which cannot be served) 
giving a total of 17 portions

 

03
TRAY

06
ROP 05

601 02d 16h

63°/36°ACTIVE 01  70°/70°

63°/36°ACTIVE 01  70°/70°

03
TRAY

17
ROP 05

601 02d 16h

63°/36°ACTIVE 01  70°/70°

REGENERATION

63°/36°ACTIVE 01  70°/70°

The colours next to the 
timer indicate the day 
on which the package 

was introduced (Monday=yel-
low, Tuesday=red, etc.

03
TRAY

06
ROP 05

601 02d 16h

63°/36°ACTIVE 01  70°/70°

63°/36°ACTIVE 01  70°/70°

03
TRAY

17
ROP 05

601 02d 16h

63°/36°ACTIVE 01  70°/70°

REGENERATION

63°/36°ACTIVE 01  70°/70°

.
They refer to the coloured la-
bels on the packaging of the 
portions themselves.
The colours can be deactivat-
ed or changed by accessing 
the Settings menu.

03
TRAY

06
ROP 05

601 02d 16h

63°/36°ACTIVE 01  70°/70°

63°/36°ACTIVE 01  70°/70°

03
TRAY

17
ROP 05

601 02d 16h

63°/36°ACTIVE 01  70°/70°

REGENERATION

63°/36°ACTIVE 01  70°/70°

To cancel a timer, simply 
touch the "X" symbol.

Confirm with “√” or cancel 
with “x”.

03
TRAY

17
ROP 05

601 02d 16h

63°/36°ACTIVE 01  70°/70°

REGENERATION

03
TRAY

17
ROP 05

601 02d 16h

63°/36°ACTIVE 01  70°/70°

REGENERATION
Do you want to delete this program?

03
TRAY

17
ROP 05

601 02d 16h

63°/36°ACTIVE 01  70°/70°
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21  To load an additional pro-
gram on a new tray:

 - go into WORKING PRO-
GRAMS,

 - enter the portions in EV-
EREO® and set the tray num-
ber (for example, 09) where 
the portions have been ar-
ranged (the number is laser 
stamped on each tray).

 - select the mode (for exam-
ple, PRESERVING MODE),

 - use the arrows  to select 
the required program,

 - if necessary, modify the pa-
rameters (  see page 18 
or page 25) or start the 
program directly by press-
ing the “START” button,

63°/36°ACTIVE 01  70°/70°

ACTIVE 01  70°/70°

ACTIVE 01  70°/70°

ACTIVE 01  70°/70°

ACTIVE 02  70°/70°

ACTIVE 00 63°/36°

70

ACTIVE 01  70°/70°

01

ACTIVE 02  70°/70°

REGENERATION

10
ROP 03
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 - set the number of the por-
tions introduced (for exam-
ple, 10) using the “-” and “+” 
buttons or by dragging the 
cursor. Confirm with “√” or 
cancel with “x”. 

The timer has now started.

63°/36°ACTIVE 01  70°/70°

ACTIVE 01  70°/70°

ACTIVE 01  70°/70°

ACTIVE 01  70°/70°

ACTIVE 02  70°/70°

ACTIVE 00 63°/36°

70

ACTIVE 01  70°/70°

01

ACTIVE 02  70°/70°

REGENERATION

10
ROP 03

Possible problems:
product close to expiry date

ACTIVE 03  70°/70° ACTIVE 03  70°/70°

ACTIVE 03  70°/70°

TIMER

Legumes
sauce

Tomato

ACTIVE 03  70°/70°

TIMER

Legumes
sauce

Tomato

O

one or more portions in EVEREO®  
will expire within a short time 

Possible problems:
portion numbers low

ACTIVE 03  70°/70° ACTIVE 03  70°/70°

ACTIVE 03  70°/70°

TIMER

Legumes
sauce

Tomato

ACTIVE 03  70°/70°

TIMER

Legumes
sauce

Tomato

portion numbers are too low, i.e. 
lower than the specified reorder 
point. Additional portions must be 
loaded.
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C) Start the program in LIST mode

16  

A) Start the program by 
pressing "START".

If necessary, the recipe can 
be deleted B) or copied C).

If the set point temperature 
of EVEREO® is different from 
the one of the program 

which has been started, a pop-up 
will ask you what you want to do:
 -  √: you want to continue, the set 
point temperature is cancelled 
and the program starts; any ac-
tive programs will be cancelled.

 -  x: the program is not started

ACTIVE 00  70°/70°

17  

Enter the portions in EV-
EREO® and set the tray num-
ber (for example, 03) where 
the portions have been ar-
ranged (the number is laser 
stamped on the tray rail). This 
screen can be disabled from 
settings so that the tray num-
ber does not need to be en-
tered.

63°/36°ACTIVE 00  70°/70°

63°/36°ACTIVE 01  70°/70°

ACTIVE 01  70°/70°

ACTIVE 01  70°/70°

ACTIVE 01  70°/70°

ACTIVE 02  70°/70°

ACTIVE 00 63°/36°

70

ACTIVE 01  70°/70°

01

ACTIVE 02  70°/70°

REGENERATION

10
ROP 03

63°/36°ACTIVE 01  70°/70°

ACTIVE 01  70°/70°

ACTIVE 01  70°/70°

ACTIVE 01  70°/70°

ACTIVE 02  70°/70°

ACTIVE 00 63°/36°

70

ACTIVE 01  70°/70°

01

ACTIVE 02  70°/70°

REGENERATION

10
ROP 03

63°/36°ACTIVE 01  70°/70°

ACTIVE 01  70°/70°

ACTIVE 01  70°/70°

ACTIVE 01  70°/70°

ACTIVE 02  70°/70°

ACTIVE 00 63°/36°

70

ACTIVE 01  70°/70°

01

ACTIVE 02  70°/70°

REGENERATION

10
ROP 03

A

B

C
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18  

Set the number of the por-
tions introduced (for exam-
ple, 10) using the “-” and “+” 
buttons or by dragging the 
cursor. Confirm with “√” or 
cancel with “x”. 
This parameter must be 
entered in order to ensure 
correct management of the 
reorder point.

63°/36°ACTIVE 00  70°/70°

19  

The program TIMER has 
now started: the screen 
which appears is in the list 
view.
The timer will be in regener-
ation based on the time set 
in the program.
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Managing portions in LIST mode

19  
The screen to the side ap-
pears each time the door is 
opened to remove a portion.

63°/36°ACTIVE 01  70°/70°

ACTIVE 00 63°/36°

70

ACTIVE 01  70°/70°

01

OPEN DOOR
TOUCH THE CREEN TO UNLOCK

20 

From here you can:

 - remove portions by select-
ing the relevant row  go to 

point 21
 - add portions creating a new 
program, selecting  go to 

point 22

21  

If the door has been opened 
because portions have been 
removed, touch the relevant 
row (for example, SOUP), and 
set the number of portions 
removed using the "-" button 
(in the example, 5 portions).

If I make a mistake and 
remove extra portions, I 
can use the "+" button 

but only up to the number of 
portions I started with (for 
example, 10). No corrections 
can be made after confirma-
tion using “√“
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22 

To add new portions, create 
a new program for each ad-
dition:

 - introduce the portions into 
EVEREO® 

 - touch the empty row with 
the +

 - select the mode (for exam-
ple, PRESERVING MODE),

 - use the arrows  to select 
the required program (for 
example, Tomato).

ACTIVE 01  70°/70°

ACTIVE 01  70°/70°

The program settings are dis-
played. These can be mod-
ified (  see page 18 or 
page25) or start the pro-
gram directly by pressing the 
“START” button.

Set the number of the por-
tions introduced (for exam-
ple, 10) using the “-” and “+” 
buttons or by dragging the 
cursor. Confirm with “√” or 
cancel with “x”. 

The timer has now started.

63°/36°ACTIVE 01  70°/70°

ACTIVE 01  70°/70°

ACTIVE 01  70°/70°

ACTIVE 01  70°/70°

ACTIVE 02  70°/70°

ACTIVE 00 63°/36°

70

ACTIVE 01  70°/70°

01

ACTIVE 02  70°/70°

REGENERATION

10
ROP 03
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23 The colours next to the 
timer indicate the day 
on which the package 

was introduced (Monday=yel-
low, Tuesday=red, etc.

03
TRAY

06
ROP 05

601 02d 16h

63°/36°ACTIVE 01  70°/70°

63°/36°ACTIVE 01  70°/70°

03
TRAY

17
ROP 05

601 02d 16h

63°/36°ACTIVE 01  70°/70°

REGENERATION

63°/36°ACTIVE 01  70°/70°

.
They refer to the coloured la-
bels on the packaging of the 
portions themselves.
The colours can be deactivat-
ed or changed by accessing 
the Settings menu.

Possible problems:
portions about to expire

TIMERS ready to expire flash red 
(for example, Timer 01) 

Possible problems:
portion numbers low

The timers of the same program 
flash red (for example, ----)
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D) Switching off the appliance

 EVEREO® can be switched off in one of two ways:

 - without active programs  go to point 22
 - with active programs  go to point 23

24 

The screen at the top appears 
when EVEREO®  does not 
have any active programs (00 
WORKING PROGRAMS).

In this case, touch the "tem-
perature" symbol and the word 
"OFF".

ACTIVE 00 63°/36°

70

ACTIVE 00  70°/70°

63°

70°

OFF

ACTIVE 00ACTIVE 00  70°/70°

ACTIVE 00

63°

ACTIVE 00ACTIVE 00  70°/70°
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25 

The screen at the top appears 
when EVEREO® has active 
programs (in the example, 03 
WORKING PROGRAMS).

In this case, touch the "tem-
perature" symbol and the word 
"OFF".

A pop-up appears which asks 
for confirmation: confirm with 
“√“ or cancel with “x”.

63°

70°

OFF

ACTIVE 00ACTIVE 03  70°/70°

63°

ACTIVE 00

ACTIVE 03  70°/70°

63°

70°

OFF

ACTIVE 00ACTIVE 03  70°/70°

Do you want to stop temperature? 
If you continue, all working 
programs will be deleted.

ACTIVE 00
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AN EXTRA FUNCTION: TIMER

1  
This function lets you set a 
simple timer where no other 
parameter is set.

ACTIVE 00 63°/36°

70

ACTIVE 02  70°/70°

02

2  
Select an empty tray (for ex-
ample 08).

ACTIVE 02  70°/70°

3  Select the "TIMER" function.

ACTIVE 02  70°/70°

4  
Set the required and time and 
confirm with “√”.

ACTIVE 02  70°/70°

6  
Indicate the number of por-
tions (for example, 08) and 
confirm with “√“.

08

ACTIVE 02  70°/70°
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7  
The screen to the side shows 
a timer that has been started 
and the tray screen.

ACTIVE 03  70°/70°

TIMER
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SETTINGS

To access the EVEREO® settings, 
it is recommended that the tem-
perature be switched off and all 
active programs cancelled.

From HOME, select “GENERAL 
SETTINGS”.

The User password is required: 
4456

63°

70°

OFF

ACTIVE 00ACTIVE 03  70°/70°

63°

ACTIVE 00

ACTIVE 03  70°/70°

63°

70°

OFF

ACTIVE 00ACTIVE 03  70°/70°

Do you want to stop temperature? 
If you continue, all working 
programs will be deleted.

ACTIVE 00

LANGUAGE: Change system lan-
guage

DATE AND TIME: Clock settings

PREFERENCES: Preferences 
menu for Evereo (display mode, 
unit of measure, etc.)

USB: Set/export programs, imag-
es and HACCP data

NETWORK: Settings for the inter-
net connection

LOCKING: Activate/deactivate 
function locks

DATA  AND  TIME
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LANGUAGE 

To change the system language, 
access the LANGUAGE menu and 
select the relevant language.
Use the arrows to scroll through 
the screens.

DATE AND TIME 

Access the DATE AND TIME menu 
to set the date and time.

USB 

The USB interface can be used to 
import/export Programs, photos 
and HACCP data from EVEREO®.
Connect the key to the USB port 
in the control panel and enter the 
USB menu. Select the required op-
tion.

USB PORT ON FRONT PANEL.
Lift the silicon tab and insert the USB 
key

NETWORK  

By accessing the NETWORK 
menu, I can enter the internet con-
nection settings so I can access 
the Marketplace and receive soft-
ware updates.
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LOCKING  

From the LOCKING menu I can 
enable and disable the EVEREO® 
function to limit operator actions.
ON locking enabled 
OFF locking disabled

Functions that can be deactivat-
ed:

LOCK START TIMER: 
Deactivates quick TIMERS.

LOCK START TEMPERATURE:
Activates the request for entering ac-
tive password to start at a tempera-
ture below 59°C.

LOCK HOLDING MODE: 
Locks access to the HOLDING MODE 
library, preventing the introduction of 
open foods.

LOCK ADD NEW PROGRAM:
Disables the first button of the library 
which allows the creation of new pro-
grams.

LOCK MODIFY PROGRAM:
Prevents the possibility of modifying a 
saved program.

LOCK DELETE PROGRAM:
Prevents the possibility of deleting a 
saved program.

LOCK MARKETPLACE:
Prevents the possibility of accessing 
the MARKETPLACE library.

CODE:
The password you wish to use to start 
at a temperature of below 59°C. As 
the default setting, the password is 
12345
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MENU PREFERENCES  

UNIT OF MEASURE: 
Temperature in °C or °F

PORTIONS VIEW: 
Portions display mode (TRAY or LIST). 
It is not possible to change the display 
if EVEREO® is in operation.

DAY DOTS: 
Sets the colours for the daily portions 
(labels)

STANDBY: 
Switch off time of SCREEN and the 
LED

MY PHOTOS: 
Display/delete photos imported from 
the key

RESET: 
To eliminate programs, temperatures, 

reset system

UNIT OF MEASURE 

From the UNIT OF MEASURE menu I 
can select °C or °F

PORTION VIEW  

I can select the portion management 
mode by selecting TRAY VIEW or 
LIST VIEW.
Switch off the temperature and delete 
the programs in progress to access 
this menu.
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DAY DOTS:  

If using labels to identify the portions 
introduced into Evereo, I can select 
colours to be assigned to each day 
(for example, blue label for portions 
introduced on Monday, yellow labels 
for portions introduced on Tuesday
etc.).
I can deactivate this function by se-
lecting the first box next to the days.
As soon as I access this screen, the 
first row is selected. Touch the symbol 
of the colour I want to set for Monday, 
the selection will be applied automat-
ically and the second item in the list 
will be selected (TUESDAY). 
If the colour selected has already been 
assigned to another day of the week, 
the colour will be assigned to the new 
day and removed from the one it be-

longed to before.

STAND-BY 

PANEL: The EVEREO® panel can go 
into standby to save energy. From 
this menu, the timer can be activated 
as well as the time after which it will 
switch off after a period of inactivity.
LEDBAR: The LEDs which provide 
light in the cavity come on when the 
door is opened. These can switch of 
when the doors are closed or by defin-
ing a specific switch off time.
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MY PHOTOS:  

I can delete photos loaded from the 
key in the MY PHOTOS menu.
Select one or more photos, and scroll 
through the screens using the arrows. 

Press DELETE to delete the photos.

RESET 

From the RESET menu I can delete all 
the saved programs, all the tempera-
tures or all the data (Programs, Tem-
perature, Images loaded).
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SERVING-TEMPERATURE MAINTAINER
Maintenance

ROUTINE MAINTENANCE

Any routine maintenance 
procedure must be per-
formed:

- after having disconnected the ap-
pliance from the power and water 
supplies
- after having put on the proper 
personal protective equipment 
(gloves, etc.).

Clean the appliances on a daily basis 
in order to maintain a good level of 
hygiene and to avoid corrosion or 
deterioration of the stainless steel. 
When cleaning any component or 
accessory NEVER use:
 - abrasive or powder detergents;
 - aggressive or corrosive detergents 
(e.g. hydrochloric/muriatic or sul-
phuric acid). WARNING! Never 
use these substances to clean the 
table under the appliance;

 - abrasive or sharp tools (abrasive 
sponges, scrapers, steel-bristled 
brushes, etc.);

 - water jets.

EXTERNAL STEEL STRUCTURES, CAVITY 
SEAL

Wait for the surfaces to cool 
off.

Use only a soft cleaning cloth damp-
ened with a little soap and water. 
Rinse and dry completely. As an al-
ternative, only use detergents rec-
ommended by the appliance manu-

facturer; other products may cause 
damage, thereby invalidating the 
warranty and any other contractual 
relationship with the manufactur-
er and its subsidiaries/associates. 
Read the usage instructions provid-
ed by the detergent manufacturer.

INSIDE AND OUTSIDE OVEN DOOR 
GLASS

Wait for the glass to cool off.

Use only a soft cleaning cloth 
dampened with a little
soapy water or detergent specifical-
ly designed for glass. Rinse and dry 
completely. 
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INTERNAL CAVITY

If food residue accumulates in the chamber, clean it immediately to 
avoid the risk of fire.
Clean the cavity by hand using a soft cloth dampened with a non-

corrosive, non-abrasive and non-aggressive cleaner for stainless steel 
surfaces. 
Remove the side grills to make cleaning easier.

1

2
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INACTIVITY
During periods of inactivity, take the following precautions: 
 - disconnect the appliance from the power supply;
 - preferably rub a soft cloth lightly doused with mineral oil on all stainless 
steel surfaces;

Before reusing the appliance:
 - clean the appliance and its accessories thoroughly (see section “Mainte-
nance” on page51);

 - reconnect the appliance to the power supply;
 - inspect the appliance.

AFTER-SALES ASSISTANCE
In the event of a fault, disconnect the appliance from the power supply and 
contact the manufacturer.

CERTIFICATION
EU declaration of conformity for electrical appliances
Manufacturer: UNOX S.p.A.
Address: Via Majorana, 22 - 35010 Cadoneghe, Padua, Italy
Declares, under its own responsibility, that the product
EVEREO™ 
complies with the Machinery Directive 2006/42/EC through the following 
standards:
EN 60335-1: 2014 + A11:2014
EN 60335-2-42: 2003 + A1: 2008 + A11:2012
EN62233: 2008
EN 60335-2-102:2006 + A1:2010
complies with the Electromagnetic Compatibility Directive 2014/30/EC 
through the following standards:
EN 55014-1: 2006 + A1: 2009 + A2: 2011
EN 55014-2: 1997 + A1: 2001 + A2: 2008 
EN 61000-3-2: 2006 + A1: 2009 + A2: 2009
EN 61000-3-3: 2008
EN 61000-3-11: 2000 
EN 61000-3-12: 2011
EN 61000-6-2: 2005
EN 61000-6-3: 2007

WARRANTY 
This product must only be installed by a support service authorised by the 
manufacturer. The installation date and appliance model must be documented 
by the end purchaser, by means of written confirmation or an installation invoice 
issued by the dealer or a support service authorised by the manufacturer. 
The manufacturer warranty covers all malfunctions objectively linked to 
production defects. The warranty excludes damage due to transport, poor 
product storage or maintenance, and incorrect product use. Also excluded 
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is damage due to installation which does not comply with the technical 
specifications provided by the manufacturer and linked to the usage 
environment, such as unclean and aggressive water, or an unsuitable electrical 
supply voltage or current. 
The warranty also excludes any damage due to power surges or tampering by 
unauthorised or incompetent persons. The warranty is also invalidated in case 
of damage to the appliance or malfunctioning caused by limescale deposits. 
In addition, the warranty does not cover consumable parts such as seals, light 
bulbs, glass panels, decorative parts and parts consumed during use. 
The warranty is also invalidated in the event of damage caused by incorrect 
installation, or installation not carried out by an authorised support service.

DISPOSAL
Pursuant to article 13 of Legislative Decree 49 of 2014 "Implementation 
of the WEEE Directive 2012/19/EU on electrical and electronic equipment 
waste" 

The crossed-out wheelie bin symbol specifies that the product was 
placed on the market after 13 August 2005 and that at the end of its 
useful life it should be collected separately and not disposed of with 
other waste. 

All appliances are made with recyclable metal materials (stainless steel, 
iron, aluminium, galvanized steel, copper, etc.) in percentages above 90% 
by weight. Before disposal, make the appliance unusable by removing 
the power cable and all compartment or cavity closure devices (where 
present). At the end of its useful life, the product must be disposed of 
in such a way as to reduce any negative impact on the environment and 
make efficient use of available resources. Prefer prevention, preparation for 
reuse, recycling and reclamation, and remember “the polluter pays”. Please 
remember that illegal or incorrect disposal of the product incurs penalties, 
as provided for by current legislation.
Information on disposal in Italy
In Italy, WEEE appliances must be delivered to:
 - recycling centres (also known as waste disposal sites/facilities) 
 - the dealer from whom the new appliance is purchased, who is required to 
collect them free of charge (“one-for-one” collection).

Information on disposal in European Union countries
The EU Directive on WEEE appliances has been implemented differently 
by each country. Therefore, if you want to dispose of this appliance, we 
recommend you contact your local authorities or dealer for information on 
the correct disposal method.
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UNOX.COM  |  FOLLOW US ON

INTERNATIONAL

UNOX S.p.A.
Via Majorana 22 / 35010 Cadoneghe (PD) Italy
Tel +39 049 8657511 / Fax +39 049 8657555
info@unox.com

UNITED KINGDOM
UNOX UK Ltd.
E-mail: info@unoxuk.com
Tel.: +44 1252 851 522

SCANDINAVIAN COUNTRIES
UNOX SCANDINAVIA AB
E-mail: info.se@unox.com
Tel.: +46 (0)768 716 422

MALAYSIA & SINGAPORE
UNOX (ASIA) SDN. BHD
E-mail: info.asia@unox.com
Tel.: +603-58797700

SOUTH AFRICA
UNOX SOUTH AFRICA
E-mail: info.sa@unox.com
Tel.: +27 845 05 52 35

대한민국
UNOX KOREA CO. Ltd.
이메일: info.asia@unox.com
전화: +82 2 69410351

U.A.E.
UNOX MIDDLE EAST DMCC
E-mail: info.uae@unox.com
Tel.: +971 55 426 3167

ÖSTERREICH
UNOX ÖSTERREICH GmbH
E-mail: bestellung@unox.com
Tel. +43 800 880 963

DEUTSCHLAND
UNOX DEUTSCHLAND GmbH
E-mail: info.de@unox.com
Tel.: +49 2951 98760

中华人民共和国
UNOX TRADING (SHANGHAI) CO. Ltd.
电子邮件: info.china@unox.com
电话: +86 21 56907696

IRELAND
UNOX IRELAND
E-mail: info.ie@unox.com
Tel. +353 (0) 87 32 23 218

U.S.A. & CANADA
UNOX Inc.
E-mail: infousa@unox.com
Tel.: +1 800 489 8669

AUSTRALIA
UNOX AUSTRALIA PTY Ltd.
E-mail: info@unoxaustralia.com.au
Tel.: +61 3 9876 0803

COLOMBIA
UNOX COLOMBIA
E-mail: info.co@unox.com
Tel.: +57 350 65 88 204

BRAZIL
UNOX BRAZIL
E-mail: info.br@unox.com
Tel.: +55 11 98717-8201

NEW ZEALAND
UNOX NEW ZEALAND Ltd.
E-mail: info@unox.co.nz 
Tel.: +64 (0) 800 76 0803

AMERICA & OCEANIA    

ASIA & AFRICAEUROPE

TÜRKİYE
UNOX TURKEY Profesyonel Mutfak Ekip-
manları Endüstri ve Ticaret Limited Şirketi
E-mail: info.tr@unox.com
Tel.: +90 530 176 62 03

PHILIPPINES
UNOX PHILIPPINES
E-mail: info.asia@unox.com
Tel.: +63 9173108084

INDONESIA
UNOX INDONESIA
E-mail: info.asia@unox.com
Tel.: +62 81908852999

HRVATSKA
UNOX CROATIA
E-mail: narudzbe@unox.com
Tel.: +39 049 86 57 538

ESPAÑA
UNOX PROFESIONAL ESPAÑA S.L.
E-mail: info.es@unox.com
Tel.: +34 900 82 89 43

OTHER ASIAN COUNTRIES
UNOX (ASIA) SDN. BHD
E-mail: info.asia@unox.com
Tel.: +603-58797700

FRANCE, BELGIUM & LUXEMBOURG
UNOX FRANCE s.a.s.
E-mail: info@unox.fr
Tel.: +33 4 78 17 35 39

MEXICO
UNOX MEXICO, S. DE R.L. DE C.V.
E-mail: info.mx@unox.com
Tel.: +52 1555 4314 180

PORTUGAL
UNOX PORTUGAL
E-mail: info.pt@unox.com
Tel.: +351 918 228 787


