
iCombi® Pro.
The new standard.



If you want to set new standards, you need create new 
ways of thinking. Baking, frying, grilling, steaming, 
poaching - all done more intelligently, more simply, 

years of cooking research to think outside the box and 

food trends and kitchen management. Getting some 

step closer to perfection. 

To think what no one 
has thought before.

 The result
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The iCombi Pro. This is me.
I'm new. I am experienced, think, learn, forget nothing, watch 
and adapt. I know the desired result, adapt the humidity, 

intelligence, I will dynamically respond to your requirements. 
Has the cooking cabinet door been open too long? Is the steak 

automatically adjust the settings and deliver your desired result. 

what my intelligence is for. 

which foods are best cooked together. Streamlines processes, saves 
time and energy.
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cooking result and produces it time and time again. 

during the cooking process, or switch from a single, to a 
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achieving your goals. Exactly as you imagine.

through the production process with 
visual imagery, logical work steps and 

clear, interactive instructions. So that 
everyone can work error-free from the 

start.

previous model

even higher productivity.
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Dirty to clean in approx. 12 minutes, this can only be done by 

cleaner*. Stay clean, less downtimes, more productive time.
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ENERGY STAR®

both to the Internet and to your smartphone in order to connect with 

 Page 14
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Everything you do, 
you can now do even better.

service and casual dining. High levels of productivity, due to the co-

operating concept provides the highest level of user support and 
minimisation of errors. So that production can simply keep on going.

performance, which saves 

rational-online.com/in/

+50%

–10%

–10%

 

Productivity

Cooking time

Previous model

Energy and water consumption
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You have one goal, 
and the iCombi Pro knows 
the way there.

can keep crossing your personal 

reliable. desired result, calculates the cooking progress and intelligently adjusts 

regulates the cooking parameters so that you can cook both at the same 

operating the cooking system.

98



03:20

07:31

05:10

2

3

4

5

6

1

only have to specify whether you want to cook with time, or energy 

cooking times are adjusted intelligently to the quantity and desired result. 

food is ready.

Complex production 
requires simple solutions.

Save the logistical expense, 
streamline production and 
minimise personnel expenses. 

rational-online.com/in/
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30 min

RinseRinse  
without tabs

Quick  
clean

strongmediumlight

Grilling any quantity of food will leave behind stubborn dirt, meaning the 

cleaning programme the next time.

cleaner, water and time, it also 
leaves you squeaky clean in 
terms of hygiene, operating costs 
and the environment.

Brilliant. 
You wouldn't even guess it 
had been at work for hours.
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under control - always.

rational-online.com/in/

All under control.

Do the 

purchased thanks to precise regulation and = 191,552 INR

less energy.

= 31,532 INR

= 3,500 INR

= 104,760 INR

= 4,407 INR

= 335,751 INR

= 4,029,012 INR

*  kitchen technology  without combi-steamers.

You can look at it from any angle you 
want, the numbers work.

quick amortisation, but it's also fun 
to work with.

rational-online.com/in/invest

call its technician itself for servicing.

terminated

consumption of fat. 
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maintaining an environmental 
balance.

rational-online.com/in/green

durable, you can count on a reliable 
partner.

rational-online.com/in/company

manufactured in Germany, but also due to the “one 

in production takes full responsibility for the quality 
of their cooking 

the same standards, the focus is on high quality, 
continuous improvement and ensuring the reliability 
and longevity of the products. It's no wonder that the 

Good for the 
environment, better 

Sustainability protects resources and saves money. Energy-

Equally, sustainability is just as much of a given with the 

healthily.

The iCombi Pro 
stands the test of time 
- for years on end.
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and technical equipment. 

� � 6-point core 
probe, � Dynamic air circulation �
cooking cabinet temperature �
shower with jet and spray function �
generator �
�

thanks to integrated cooking paths

antenna.

It has to be robust to last every day and to be able to 

this applies to the mobile oven racks and the grill 

accessories can give you outstanding performance 

Everything from pre-fried products, chicken, baked 
goods and grilled vegetables will be a complete 

The right 
ingredients for 
your success.

We've thought of everything.

accessories to thank for such 
impressive results.

rational-online.com/in/accessories
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iCombi Pro

1/1. 1/2. 2/3. 1/3. 1/1. 1/2. 2/3. 1/3. 1/1. 1/2. 2/3. 1/3. 

67 kg 127 kg 137 kg 263 kg 336 kg

Steam mode output

Gas

117 kg

Electrical rating

 

Gas connection

Steam mode output

Which model is the right one for you?

–
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info@rational-online.com

rational-online.com/in/live

The beginning of a 
wonderful friendship.

the test cook, installation to the individual start-up training and 

case of emergencies.

Ensuring your investment pays 

always get the most out of your 
cooking systems and that you 
never run out of ideas.

Don't just listen to us, 
try it for yourself.

Enough with the theory, time for practice because nothing 
is more convincing than seeing for yourself. Experience the 

for yourself and try one out to see how you can work with them. 

and customer testimonials at rational-online.com.
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Authorized Dealer

Brilliance Refrigeration Systems
#235 C1, Bommasandra Industrial Area, 
Bangalore 560099

Tel: +91-99000 13450

enquiry@brilliance.co.in
brilliance.co.in


