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Manufacturing ovens since 1950, Electrolux Professional has long been 
considered a world market leader, of which, for over 30 years, has been 
offering the most precise and innovative system for controlling moisture in 
combination cooking.  The air-o-steam, a revolutionary oven, result 
of a patented technology, developed in 1977 for the new generation 
of combi-ovens and continuously improved over the years. 
A history of ongoing evolutions which pays credit to the extraordinary 
reliability of a brand which represents the very best in its market.

60 YEARS OF RELIABILITY

TECHNOLOGY AND PERFORMANCE
An authentic strong point of the company is the constant development 
of additional technologies, capable of transforming a simple oven 
into an “intelligent” machine, able to gather an increasing amount 
of information during the cooking cycle, optimising preparation processes. 
Thanks to this approach, Electrolux Professional has perfected 
four absolutely distinctive aspects. 
  
The most technologically advanced gauge for precise control of the 
cooking atmosphere, thanks to the lambda sensor able to physically 
measure the actual humidity level inside the cooking chamber and react 
accordingly, based on the desired settings.

The fastest, most powerful system for generating steam inside the 
cooking chamber, able to ensure 100% saturation of the oven’s inner cavity 
and to steam-cook with temperatures lower than 100°C.

The most efficient air circulation system, able to guarantee a uniform 
distribution of the pre-heated incoming air, from the heating elements into 
the cooking chamber. The revolutionary bi- functional fan draws fresh air from 
the outside and spreads it evenly inside the chamber.

The most advanced, fully integrated, automatic cleaning function.

A GREAT DESIRE TO SURPASS ITSELF

Always looking for new challenges, Electrolux Professional 
has concentrated its resources on a search for increasingly innovative 
solutions that would make its products not only the best as far as 
performance and technology is concerned, but also the most versatile, 
the most simple to use and the most attentive towards global sustainability.





EVOLUTION IS IN SIMPLICITY

air-o-steam Touchline inaugurates the new era of combi-ovens, thanks to 
the super-innovative technology which guarantees extreme simplicity 
in managing preparation processes. An instrument among the most complete 
and intuitive, proven ideal for the catering industry’s every need. 
Perfect in the hands of the most creative and professional Chefs, but also 
in those of fast food or catering/banqueting cooks. One single touch on the 
high-definition touch-screen is all it takes to manage an incredible world of 
functions, cooking modes, temperatures and time settings, all simplified into 
user-friendly icons and images.
 
THREE COOKING MODES 
air-o-steam Touchline is designed to operate in three different ways 
for maximum flexibility.
 
The manual mode gives extraordinary and intuitive back-up to the 
requirements of all those Chefs that demand only the best from themselves 
and their oven, allowing them to easily program in advance all parameters they 
need to prepare for the cooking of their specialities. A mode that leaves the 
sphere of creativity intact while optimising the management of kitchen activities. 
 
When the factor of time and the need for a perfect organisation demand it, 
the automatic mode becomes decisive, just select the icon or the image of 
the intended food and let the air-o-steam Touchline do the rest. A great 
advantage, if one considers that it is possible to select from 8 types 
of cooking “families” associated with the most varied types of foods, and that 
one can rely on a special technology able to auto-personalize optimal cooking 
conditions according to the food type, weight, and load. 
 
Finally, the programs mode allows up to 1000 recipes to be stored and 
processed automatically within the framework of a complete programming of 
one’s work, always guaranteeing excellent results. This is an amazing function 
that is repeatable in any kitchen equipped with air-o-steam Touchline ovens, 
through a simple USB key on which your favourite recipes can be stored.
 
In order to guarantee maximum food safety, conforming to the HACCP 
provisions, air-o-steam Touchline has furthermore introduced the 
“Food Safe Control” function, in collaboration with the Department of Food 
Sciences of the University of Udine, in Italy. Once selected, this function 
automatically calculates whether the dish has been sufficiently cooked to 
guarantee its correct pasteurization and the effective destruction of bacteria.
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The ecological spirit that animates Electrolux Professional’s choices is more 
than just a simple sense of respect towards nature and the environment that 
surround us. It represents a veritable Company mission.  

Thanks to the extraordinary mix of high performance and low emissions,  
air-o-steam Touchline can be considered one of the most ecological 
products in its market.

CO emissions are 10 times lower than the limits imposed by Gastec 
regulations, and even 100 times lower than those required
by European standards.

But…. that’s not all. 

A great number of “nature-friendly” functions are available on the 
air-o-steam Touchline 
  
• the extremely efficient gas burners and heat exchanger assure 20% less 
noxious emissions, for a healthier work environment.

• low cooking temperatures reduce the weight loss of the food being       
cooked by over 50%.

• the new ecological automatic cleaning functions guarantee complete 
optimisation of energy, water and detergent consumption, at the same time, 
reducing costs up to 50%.

air-o-steam Touchline is the final and most mature result of a continuous 
quest for improvement. An ambition that has always motivated Electrolux 
Professional to conquer new technological horizons and which drives it, 
today, towards a significant ethical progress. 
A growing respect for the environment in which we live and work, 
extended naturally to our own clients. The firm will to further revolutionize 
the world market with a superior and leading-edge product, 
designed to place all its extraordinary prerogatives at the service 
of the most disparate users, in the simplest and most intuitive way. 
From the top of our minds to the tip of your fingers.

THE FUTURE IS IN SUSTAINABILITY



www.electrolux.com/foodservice

Share more of our thinking at www.electrolux.com


