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l �EcoSmart design uses less electricity than competitive models. 
Reduced energy setting further minimizes electricity use.

l �Cooks with variable steam, convection heat, or a combination of both to 
roast, steam, bake, or oven-fry. Cooking speeds are increased by as much 
as 70% compared to conventional cooking methods.

l �Cook with the optional product temperature probe or by time.
l �Boiler-free flash-steam generation increases reliability by eliminating 

boiler maintenance and boiler heating element burnout. Steam levels are 
maintained without a water reservoir.

l �Two-speed fan design on the ExpressTouch Control provides excellent 
baking results and prevents excessive water and power consumption.

l �Exclusive Gold-n-Brown™ feature on the ExpressTouch Control gives 
the operator the ability to achieve the ideal cooking environment for the 
ideal finish.

l �Optional hand-held sprayer can be used to stop the cooking process  
in steaming vegetables, add water to your dishes, or rinse the inside 
oven cavity.

l �Closed system process ensures energy efficient cooking.

model 4•10esi with ExpressTouch control

capacity of four (4) full-size or gn 1/1 pans, 
eight (8) half-size sheet or gn 1/2 pans

#423  -  05/12

Provide Alto-Shaam Combitherm® counter-top Model 4•10esi flash-steam electric CombiOven designed with EcoSmart® 
technology for reduced energy usage and include operational modes for steam, convection, and a combination of 
steam and convection heat. Standard features include a positive action casual catch door handle, built-in drip tray, and 
removable door gasket. Oven is constructed with 18 gauge stainless steel exterior and 20 gauge stainless steel interior 
cavity. CombiOven includes cool-down function, and four (4) adjustable bullet legs. Each oven accommodates up to 
eight (8) half-size sheet pans or four (4) full-size hotel pans, includes a standard right hinged door, ten (10) non-tilt 
support rails with 1-1/2" (37.5mm) vertical spacing between rails, and two (2) stainless steel shelves.

	 ExpressTouch Control:  �includes two-speed motor, retherm mode, moisture injection, 6 browning levels, reduced energy levels, 
steam venting, delayed start time, shelf timer, and USB port

 Single-point product temperature probe, Delta-T and Cook-&-Hold functionality
 CombiClean® Tablet based cleaning system with a choice of 4 different levels of cleaning
 HACCP data access

	 Simple Control:  	�includes single-speed motor
 Single-point product temperature probe
 CombiClean® Tablet based cleaning system with one heavy-duty cleaning cycle
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• Electrical Choices:
	 	  208V, 1ph 

	  208-240V, 3ph 
	  380-415V, 3ph

 �Hand Sprayer, optional

• Door Swing Choices:
 �Right Hinged, standard
 �Left Hinged, optional

• ��Leg Choices:
	   �4" (102mm) bullet legs, 5014178, 

for counter top applications
	   �6" (152mm) bullet legs, 5014179, 

for floor standing applications
	   �6" (152mm) seismic legs, 5014734, 

for floor standing applications

• ��panel Color Choices:
	   Stainless Steel, standard 
	   Black, optional
	   Burgundy, optional 
	   Brown, optional 
	   Red, optional 
	   White, optional 
	   Custom Color, optional

 �Stacking Hardware, 4•10esi over 4•10esi 
66-15/16" x 20-7/16" x 35-3/4" 
(1700mm x 517mm x 906mm)
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Water requIrements Water qualItY mInImum stanDarDs

onE (1) Cold WaTEr inlETS - drinkinG QualiTy
onE (1) WaTEr inlET:        3/4" G*
linE PrESSurE:                    30 to 90 psi 

2.8 to 6.2 bar
WaTEr drain: 1-1/2" COnnECtIOn WItH A 2" MInIMuM AIR GAp 
InStALLED AS CLOSE tO tHE OVEn AS pOSSIBLE

uSInG A WAtER SuppLy nOt MEEtInG ALtO-SHAAM’S MInIMuM 
WAtER QuALIty StAnDARDS WILL VOID tHIS WARRAnty. 
It is the responsibility of the purchaser to ensure that incoming water supply is 
compliant with the specifi cations listed through adequate treatment measures. 
Installation of the CombiGuardTM Water Filtration System is recommended, but 
this system may not address all water quality issues present.

ClearanCe requIrements Contaminant
Free Chlorine

Hardness
Chloride

pH
Alkalinity

Silica
Total Dissolved Solids (tds)

inlet Water requirements (untreated water)
Less than 0.1 ppm (mg/L)
Less than 3 gpg (52 ppm)
Less than 30 ppm (mg/L)
7.0 to 8.5
Less than 50 ppm (mg/L)
Less than 12 ppm (mg/L)
Less than 60 ppm

lEFT: 4" (152mm) RECOMMENDED SERVICE access: 18" (457mm)

20" (508mm) FROM HEAT PRODUCING EQUIPMENT

riGhT: 4" (102mm)   ToP:  20" (508mm) FOR AIR MOVEMEnt

baCk: 4" (102mm)   boTTom:  4" (102mm) FOR AIR MOVEMEnt 

* Can add a y valve 
for the optional 
hand sprayer.

DImensIons: H x W x D
EXTErior:

33-1/2" x 20-7/16" x 35-3/4" (850mm x 517mm x 906mm)
EXTErior WiTh oPTional hand SPrayEr:

33-1/2" x 23-7/16" x 35-3/4" (850mm x 593mm x 906mm)

4•10esi 

 Installation requirements
 • Oven must be installed level.
 • Hood installation is required. 
 • �Water supply shut off valve and back flow preventer when 

required by local code.

WeIGHt CaPaCItY

nEt 180 lbs (82 kg) FuLL-SIZE pAnS: 20" x 12" x 2-1/2" Four (4)
SHIp 310 lbs (141 kg) Gn 1/1:   530 x 325 x 65mm Four (4)
CRAtE DIMEnSIOnS:  (L x W x H)

37" x 42" x 45"
(940mm x 1067mm x 1143mm)

HALF-SIZE SHEEt pAnS: 18" x 13" x 1" Eight (8)
Gn 1/2:   265 x 325 x 65mm Eight (8)

48 lb (22 kg) MAXIMuM

VOLuME MAXIMuM: 30 quarts (38 liters)

eleCtrICal (DEDICATED CIRCUIT REQUIRED)

 MODEL VOLtAGE PH HZ AMPS kW AWG CORD & PLUG
4•10ESi 208 1 60 22.5 4.68  — NEMA L6-30P - US ONLY

208 – 240 3 60 15.0 – 18.0 5.4 – 7.48 10 NO CORD OR PLUG

380 – 415 3 50/60 9.0 – 10.0 6.0 – 7.18 10 NO CORD OR PLUG
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ExpressTouch with 
programmable control

Simple with 
LED display 

Steam Mode
• Automatic steaming at 212°F (100°C). 
• �Quick steaming at 213°F to 250°F (101°C to 121°C).
• �Low temperature steaming for poaching or proofing. 

   85°F and 211°F (29°C and 99°C).

Combination Mode
• �Combines steam and convection modes for faster production  

and better moisture retention.
• Improves yield, quality and shelf life. 
• Automatic humidity control — 212°F to 485°F (100°C to 252°C).

Convection Mode
• �Cooking, roasting, baking and finishing applications.  

   — 85°F to 485°F (29°C to 252°C).

Retherm Mode (Standard on ExpressTouch)
• �Bulk food or plated meal reheating with automatic steam injection.
       — 245°F to 320°F (118°C to 160°C). 
• Automatic humidity control.

Gold-n-Brown™ (Standard on ExpressTouch)
• �Gold-n-Brown vents just the right amount of humidity in the oven cavity 

for perfect browning. Six levels of Gold-n-Brown are featured. 

Moisture Injection (Standard on ExpressTouch)
• �A quick burst of moisture can be added with a touch of a button at any 

time when cooking in the convection mode.

Automatic Time Delay (Standard on ExpressTouch)
• �Quick and simple method to begin preheating your oven while you're 

away, and ready to go when you are.

HACCP Data Access (Optional on ExpressTouch)
• �Records cooking mode, time and temperature completed within a two 

week time period. The information is captured in a text format and can be 
downloaded to a USB device.
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OPTIONS & ACCESSORIES
CombiGuard™ BWS Blended Water System (includes 50 gallon tank, 1 membrane & 3 filters)	 FI-28727
CombiGuard™ BWS Replacement Filter cartridge AMS-QT	 FI-29316
CombiGuard™ BWS Replacement Filter cartridge SCLX2-Q	 FI-29317
CombiGuard™ BWS Replacement prefilter Filter cartridge CTO-Q	 FI-29318
CombiGuard™ 20 Triple-Guard Water Filtration System  
(for each oven - includes 1 cartridge)	 FI-28728
CombiGuard™ 20 triple-guard Replacement Filter (for each oven)	 FI-28744

Combitherm Cleaning Liquid — specially formulated for combitherm ovens 

	 ➥ twelve (12) containers/case, 1 quart (c. 1 liter) each [special handling required]	 CE-24750

Combiclean® tablets — specially formulated for combitherm ovens 

	 ➥ 90 packets each container	 CE-28892
extended one-year warranty	 contact factory
fry basket, 12" x 20" (325mm x 530mm)	 BS-26730
grilling grate, 12" x 20" (325mm x 530mm)	 sh-26731
Poultry Roasting rack
6 chicken capacity — fits inside full-size pan: 1 rack per oven	 SH-23000
scale free™ (citrus based, non-corrosive deliming product)	 CE-27889
Service Start-Up Check  available through an alto-shaam fasteam center	 specify as required

	 Shelf, Stainless Steel Wire	 SH-2903
Stand, Stainless Steel (h x w x d)

stationary with single shelf, 15" x 20-1/4" x 29-9/16" (381mm x 514mm x 751mm) 	 5014737
mobile with single shelf, 18-3/8" x 20-1/4" x 29-9/16" (464mm x 514mm x 751mm) 	 5014738
stationary with double shelf, 36" x 20-1/4" x 29-9/16" (914mm x 514mm x 751mm)	 5014985

Fry Basket   BS-26730 Grilling Grate   SH-26731
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