
Speed Oven Accessories

Region Voltage 
(V) Phases Freq. 

(Hz)
Power 
(kW)

Circuit
Breaker (A)

Cable
(mm²) Socket

Product
dimensions

(Height x Width x Depth)

Boxed product
dimensions

(Height x Width x Depth)

Chamber
dimensions

(Height x Width x Depth)

Clearance
(left / rear / right)

Europe
230

400

Single
 

Multi
50

3.0

6.8

16

16

3x1,5

5x2,5

16 A (1P+N+E)
 

16 A (3P+N+E)

659 x 386 x 693 (mm)
71.3kg

850 x 510 x 900 (mm)
87kg

133 x 315 x 308 (mm)
13 L 0 / 0 / 0 (mm)

Region Voltage 
(V) Phases Freq. 

(Hz)
Power 
(kW)

Circuit
Breaker (A)

Cable
(mm²) Socket

Product
dimensions

(Height x Width x Depth)

Boxed product
dimensions

(Height x Width x Depth)

Chamber
dimensions

(Height x Width x Depth)

Clearance
(left / rear / right)

Europe 400 Multi 50 6.8 16 5x2,5 16 A (3P+N+E) 658 x 488 x 795 (mm)
82 kg

905 x 590 x 960 (mm)
103 kg

139 x 417 x 410 (mm)
23.7 L 0 / 0 / 0 (mm)

Region Voltage 
(V) Phases Freq. 

(Hz)
Power 
(kW)

Circuit
Breaker (A)

Cable
(mm²) Socket

Product
dimensions

(Height x Width x Depth)

Boxed product
dimensions

(Height x Width x Depth)

Chamber
dimensions

(Height x Width x Depth)

Clearance
(left / rear / right)

Europe
230

400

Single
 

Multi
50

3.0

6.8

16

16

3x1,5
 

5x2,5

16 A (1P+N+E) 
 

16 A (3P+N+E)

425 x 518 x 697 (mm)
72 kg

722 x 620 x 825 (mm)
94 kg

133 x 315 x 308 (mm)
13 L 0 / 0 / 25 (mm)

Panini Press

Perforated Basket

Technical specifications

PRO SONIC X1

PRO SONIC XL

PRO SONIC ST

PRO SONIC XL

Zero Side Clearance

PRO SONIC X1 PRO SONIC ST
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PRO-SONIC
high speed oven - power and speed for all your baking

Teflon Cavity

FINES d.o.o. 
Industrijska cesta 5
1290 Grosuplje
Slovenija - EU

T: +386 1 788 83 40
E: info@fines.si
www.fines.si

Speed Grill
INCLUDED

Solid Basket
INCLUDED

Aluminum Paddle
INCLUDED



PRO-SONIC

WI-FI capabilities
Wi-Fi capabilities, enabling remote management for system updates 
and importing/exporting groups, recipes, and settings via the IOK 
online platform.

User-friendly touchscreen panel.
Stores unlimited recipes with up to 
8 steps each, divided into 16 groups.

PRO-SONIC is up to 15 times faster than convectional ovens

PIZZA SOUFFLE COOKED SALMONBURGER

sec sec secsec sec

EGGS

45 45 6060 40 sec30min2
SANDWICHES - PANINI

PRO-SONIC can bake or cook

fresh

chilled

frozen products

Daily cleaning guide

Combination of three cooking technologies

CONVECTION
	� Delivers evenly distributed hot 

air for consistent results.
	� Ensures perfect baking texture 

and color.
	� Keeps food juicy on the inside 

and crispy on the outside.
	� Ideal for baking, roasting, and 

finishing dishes to perfection.

IMPINGEMENT
	� High-speed air impingement for 

rapid, even cooking.
	� Creates exceptional browning 

and crispness.
	� Provides full control of airflow 

intensity for any recipe.
	� Enhances product quality while 

reducing prep time.

MICROWAVE 
	� Heats food quickly and 

efficiently from within.
	� Shortens cooking time with no 

loss of quality.
	� Perfect for frozen or pre-

prepared products.

No need for vent hoods. Easy-to-remove, easy-to-clean air filter for 
hassle-free maintenance.

No hoods needed for operation!

PRO-SONIC ovens ARE ideal for

Premium Grab & Go snacks — gourmet looks, ready in seconds.

supermarkets and convenient stores

coffee shops, bars and pubs

snack bars

fast-foods & street foods

pastry shops

bistro, restaurants and hotel

caterings

1

5

Independent 
control of  
impinged air  
(high-speed 
air blast) and 
microwaves.

Integrated solutions

No need for vent hoods. Easy-to-remove catalytic converter for 
hassle-free cleaning.


