


Kompatto ovens allow the user to determine both the QUANTITY and the 
QUALITY of the steam in the cooking chamber. The patent pending Steam 
Tuner system allows the user to adjust the degree of steam hydration to the 
precise level of dryness or humidity depending on the type of cooking desired.

The unique Meteo humidity control system allows for precise water consumption and minimal 
waste, due to steam production being optimised according to real cooking needs. In fact, 
the water needed to reduce steam condensation is used in a more economic way, reducing 
consumption even further.
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Precise control of 

humidity with patented 

technologies
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In the modern catering and food service sector,  there is a capital element to be taken into account: space organisation. 
Space has been getting smaller and smaller in order to reduce operational costs. To address requires a new way of 
thinking about a product: multi-function, efficient, space saving. In one word: Kompatto.

Kompatto is available in two versions:

   KH - Touch screen with High Efficiency Steam Generator - Boiler

   KT - Touch screen with instant steam generation
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519 mm

Efficient space 

utilisation with 

small footprint

SPACE OPTIMIZATION
40% LESS SPACE THAN STANDARD COMBI OVEN



ALL THE COOKING MODES OF A GREAT 
PROFESSIONAL OVEN IN A 519MM WIDE FOOTPRINT
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HOLDING

LOW TEMPERATURE COOKING

Kompatto ensures maximum temperature 
stability in the cooking chamber for 
controlled low temperature cooking.

Automatic holding can be selected to 
hold finished foods in the desired climate 
conditions.

Automatic cycle which brings previously 
cooked and chilled foods from holding 
temperature of 2-5°C  to service 
temperature. 3 Modes of regeneration 
can be selected normal, soft, crispy.

Precise temperature and required 
percentage of steam is automatically 
controlled. Achieve tender, succulent 
and tasty cooking results while 
minimising weight loss.

Achieve optimum results with 
maximum steam saturation, as well 
as eased quantity and quality thanks 
to Steamtuner.

Ensure perfect cooking of delicate 
pastries, sweets or dehydrated foods 
with complete control via choice of 6 
fan speeds.

HOLDING

RETHERMALIZING (KH MODELS)

STEAM/CONVECTION

STEAM

6 FAN SPEED

MULTI LEVEL TIMERS

Cook foods with different cooking 
times or core temperatures 
simultaneously without supervision 
Kompatto will notify both visually and 
audibly when end result for each timer 
is reached.

CONVECTION

Temperatures up to 300°C can be 
delivered for dry convection cooking. 
Perfect to achieve browned pan fried 
foods.



SPEED

The Kompatto oven produces steam 
much quicker than traditional systems. 
By using two methods (instant & 
generator) in symbiosis, the steam 
is stabilised when instantaneous 
production decreases due to the 
cooling of the heating elements.

SMART STEAM

SPEED

QUALITY

EFFICIENCY

The symbiotic steam allows constant 
saturation of the cooking chamber and 
ensures precise and continuous control of 
humidity.This allows avoiding undesired side 
effects during cooking such as oxidization.

During pre-heating and normal operation the 
Kompatto displays industry leading heating and 
recovery times. This then eliminates delays in the 
kitchen and pointless wasting of energy.

The Kompatto oven features a much smaller 
steam generator than those fitted on traditional 
combi ovens. The micro generator reduces 
energy consumption to just 1kW. Overall saving 
is considerable both in terms of money and 
environmental friendliness.

SAVING

KOMPATTO WITH HIGH EFFICIENCY
STEAM GENERATOR ONE OF A KIND
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Maximum efficiency

Minimum times 

Highest quality 

Ultimate savings

Boiler integration is achieved through 
the uniqueness of the Kompatto’s 
patented system combined with 
the optimum dimensions of its High 
Efficiency Steam Generator.



EXCESS HUMIDITY

To extract excess humidity quickly and 
completely, a servo-controlled butterfly valve 
releases pressurized air from the oven cavity.

With a specially designed drain trap assembled 
to the oven cavity, cooking times are 
accelerated and pointless wasting of heat is 
minimized.

The unique Meteo humidity control system 
allows for precise water consumption and 
minimal waste, due to steam production being 
optimised according to real cooking needs. 
In fact, the water needed to reduce steam 
condensation is used in a more economic way, 
reducing consumption even further.

The humidity control system fitted to Kompatto ovens make it possible 
to constantly monitor the climatic conditions inside the cooking 
chamber and adjust, as required, to maintain the proper degree of 
humidity. Proprietary software analyses reference parameters in the 
cooking chamber and modulates the steam environment to ensure ideal 
conditions for every style of cooking. 

HUMIDITY CONTROL

EXCESS HUMIDITY

CORRECT WATER CONSUMPTION
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Although considered to be of superior quality, “dry” 
steam is not always suited to the food and the 
desired result. When cooking large food items or 
food with particularly dense fibers, it is advisable to 
use steam with the proper degree of hydration and 
penetration, which will cook the food faster while 
preserving the tenderness.

Only Steam Tuner can deliver options of steam.

 

Kompatto ovens allow the user to determine 
both the QUANTITY and the QUALITY of 
the steam in the cooking chamber. The 
patented Steam Tuner system allows the 
user to adjust the degree of steam hydration 
to the precise level of dryness or humidity 
depending on the type of cooking desired.

STEAM TUNER, QUALITY STEAM TUNING

THE QUALITY OF THE STEAM
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TOUCH SCREEN CONTROL

CONTROL PANEL

1	 On/Off.

2	 Touch screen panel:

 •	 KH - Temperature control from 30 to 300 °C

 •	 KT - Temperature control from 50 to 300 °C

 •  Time control from 1’ to 120’; presence of  
  infinite function

 •  Cooking modes: convection, steam,  
  mixed convection/steam

 •  Preset cooking programs. Possibility  
  of controlling 9 cooking phases for each  
  program

 •  Delta T cooking

 •  Cooking with probe

 •  Multi level cooking

 •  Cooking chamber humidity control  
  (Meteo system)

 •  Steam tuner: dry-wet steam

 •  Inverter-controlled fan with possibility 
  of controlling 6 different speeds

 •  Motorised air-valve opening

3	 Back key

4	 Main Menu key

5	 Cavity illumination key, for halogen lighting

6	 Cooking cycle start/stop key  
(once the last cycle has terminated, the start/
stop key can be pressed again to repeat the 
same cycle)

7	 Single control by means of just one jog/dial 
encoder knob for navigating through all oven 
operations. “Push-to-set” function for quickly 
setting all cooking parameters

Date 02-10-15

Phase

20:32

1 2 3 4 5 6 7
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Kompatto ovens with touch screen controls are available in two 
versions which differ in the way steam is produced:

KH • Combined system 
 Steam Generator + instant (Giorik patent): it integrates the High 

Efficiency Steam Generator with steam generated by instant mode.

KT • With instant steam generation system 
 water is vaporized onto heater elements.

TOUCH SCREEN CONTROL

Date 02-10-15

Phase

20:32

User friendly

Easy to use

Touch screen controls
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FLEXIBLE DOOR CONFIGURATION & 
POSSIBILITY OF FRONT INSPECTION

The Kompatto oven can be configured with either left or right hand hinged 
door. A unit can also easily be changed by replacing the existing door with 
an opposite swing configured door.

The doors are built entirely from 304 AISI stainless steel and allow for easy 
access to the inner glass, which in turn promotes easy cleaning. Low 
emission glass reduces temperatures of the exterior door surface and even 
increases the intrinsic thermal efficiency of the oven via heat dispersion.

Proven over multiple product lines, Culinaire’s  experience and knowledge 
allows the Kompatto oven to combine the best innovations of an intelligent 
and high efficiency oven with compact dimensions.

The characteristics are the perfect solution for operations facing space 
constraints but needing high food quality levels. The Kompatto oven range is 
particularly suitable for small and medium operations.

Easy access to all electric and electromechanical components is achieved 
by removing the roof panel which allows for oven inspection without 
disconnecting any water or drain connections.

RIGHT/LEFT HINGED DOOR
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WASHING SYSTEM

WASHING SYSTEM

An automatic washing system for the oven chamber is 
standard on all models. This innovative system features 
3 washing programs based on specific needs: soft, 
normal and hard. Detergent is automatically injected 
and the system switches off automatically when the 
wash cycle is finished.

Hand showers for light spot cleaning are also included. 
The need to perform the wash – in order to deep clean 
the oven following intensive use – is communicated 
directly to the user by showing the message on the 
control panel display, in accordance with the cooking 
cycles that have been carried out up until that moment.

Like all the functions designed for the Kompatto range, 
the washing system was developed to guarantee top 
results, whilst simultaneously paying close attention 
to energy efficiency and financial savings. The water 
consumption required to complete the wash cycles are 
reduced to the bare minimum.
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KH0623TW KT061TW KH101TW
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VERSATILE RANGE

24 MONTH
WARRANTY



Functions Kompatto H Kompatto T

Combined steam production system • —

Meteo system • •

Steam tuner • •

Low temperature cooking at 30°C • —

Low temperature cooking at 50°C — •

Cooling during cooking • •

Maintenance • •

Multi level cooking • •

Info system • •

The manufacturer reserves the right to modify any product without prior notice

H WITH HIGH EFFICIENCY STEAM GENERATOR - TOUCH 
SCREEN

Model
Dimensions

Capacity Voltage Power
L x D x H

 mm GN V kW

KH0623TW 519	x	628	x	770 6	GN	2/3 3N	415	-	50/60	Hz 5,7

KH061TW 519	x	803	x	770 6	GN	1/1 3N	415	-	50/60	Hz 7,9

KH101TW 519	x	803	x	1010 10	GN	1/1 3N	415	-	50/60	Hz 14,8

T WITH INSTANT STEAM - TOUCH SCREEN

Model
Dimensions

Capacity Voltage Power
L x D x H

 mm GN V kW

KT0623TW 519	x	628	x	770 6	GN	2/3 3N	415	-	50/60	Hz 4,7

KT061TW 519	x	803	x	770 6	GN	1/1 3N	415	-	50/60	Hz 6,9

KT101TW 519	x	803	x	1010 10	GN	1/1 3N	415	-	50/60	Hz 13,8

Date 02-10-15

Phase

20:32

Date 02-10-15

Phase

20:32

SUMMARY OF THE DIFFERENCES BETWEEN EACH VERSION

WITH INSTANT STEAM - TOUCH SCREENT

WITH HIGH EFFICIENCY STEAM GENERATOR - TOUCH SCREENH
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FLEXIBILITY/ EASE OF USE

STRENGTH

ACCESSORIES

• Multiple trays can be accommodated 
• Multiple size units available to suit all appications  
• 6 x 2/3 models can be bench mounted 
• Easy to use touch screen and navigation 
• HACCP data logging keeps food safety in check

• Robust build 
• 24 month warranty 
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Flexibility/ Ease of use

FLEXIBLE & DURABLE

• Stacking Kits
• Full selection of pans
• Smoking Kit
• Sous Vide probe
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HOLDING

COOKING PROGRAMS  & PHASES

The most complex recipes can be 
selected at one touch, thanks to easy 
to use touch screen interface with 500 
recipes and up to 9 phases per recipe.

Optional sous-vide probe can be used in 
conjunction with Meteo system humidity 
control for precise sous-vide cooking.

Kompatto can be used with optional 
smoker to achieve outstanding colour, 
aroma and taste that smoking meats 
fish or vegetables will deliver.

Rapid cool down is achievable when 
this feature is selected or entered into 
an automatic cycle for when drop in 
cavity temperatures are required.

For precise cooking of roasted 
meats, or delicate foods a core 
temperature probe is included with all 
Kompatto models.

Service icon allows instant road map 
of all functions and cooking cycles 
conducted. Even frequency and 
type of automatic cleaning cycles 
is recorded. Rest easy knowing 
your Kompatto is being constantly 
monitored.

SOUS-VIDE COOKING

SMOKING

AUTOMATIC COOL DOWN

CORE TEMPERATURE PROBE

SERVICE-HACCP

SERVICE

Nationwide network and call centre 
available 24/7.



Imported	&	distributed	exclusively	by:

ISO 9001: 2008
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Brisbane

Sydney

Melbourne

Perth

Adelaide

1300 79 1954
www.stoddart.com.au


