
Standard Features
•AISI 304 Stainless-Steel Rounded Cooking Chamber 
Construction for better air circulation & cleaning
•Polypropylene (PP) Exhaust Piping (external)
•Double low emissive glass thermal insulation ***
•Openable inner glass for easy cleaning
•Boiler-less system
•Nine cooking modes available including Preset 
Programs, Manual mode, and Customized Programs 
mode
•300 Preset Recipes, Storage of up to 1000 recipes, can 
customize 700 with up to 10 Steps Each
•Integrated WiFi settings
•A 3” between each tray
•Tray holders included
•Storage, viewing* and exporting of cooking data- 
Pre-loaded and Online cookbook
•Multipoint core probe (5 Reading points), non-
removable (housing integrated in tray-holder)
•Set-up for vacuum core probe
•Multi-fan system: 5 fan speeds & Fan inversion
•Multi-timer function for multiple and mixed cooking
•Automatic control of the cooking level and load
•Automatic Preheating & Cooling
•Delayed start programming & Automatic chimney 
opening
•Chamber Relative Humidity % Control with probes: 
Automized, by selected Percentage/Time, and 
Manual steam injection
•Self-Cleaning/Disinfection System
•Automatic detection and errors report
•LED illumination
•Ventless option when coupled with BISTROT Hood: 
             BISTROT 6T & BISTROT 10T

COMBI OVENS

Models:

BISTROT 6T / BISTROT 10T 
BISTROT RACK 16T

ampto.com 
1-year parts and labor warranty (US Only) Touch Screen USB Port

BISTROT RACK 16T

BISTROT RACK 16T BISTROT 6T & BISTROT 10T

BISTROT 6T



COMBI OVENS

ampto.com 

*AMPTO is continuously improving products. Specifications are subject to change without notice.*

Notes:
• Operate at room temperature between 41˚ and 104˚F (5˚ and 40˚C).
• Clearance of 6” required on all sides
• If the oven is positioned next to other units that give off heat (e.g. fryers), appropriate 

measures must be taken, such as placing protection against radiance. 
• Maximum water hardness of 5˚F
• Properly clean and dry after daily use to ensure best performance and equipment 

longevity.

No Plug
No Cord

Oven 
Stand

BISTROT HOOD
Coupling the BISTROT Hood with the Combi oven allows it to 
function as a Ventless unit (BISTROT 6T and BISTROT 10T)

***Double Low Emissive Glass***
Thermal Insulation 

Air gap between internal and external glass allows 
outer glass to be touched by the operator.
The Internal glass has a reflective side to help retain 
the heat in chamber.

Cooking Programs Available
• Delta T cooking with core probe, 
• Pasteurization cooking,
• Convection cooking, 
• Vacuum cooking, 
• In-vase cooking, 
• Steam Cooking, 
• Mixed Cooking, 
• And More!



COMBI OVENS

ampto.com 

BI
ST

RO
T 6

T

2.4”
(60mm)

30
.3

”
(7

70
m

m
)

TOP VIEW
BISTROT 6T & 10T

35
” 

(8
87

m
m

)
D

O
O

R
65

.2
” 

(1
65

7m
m

)

2.8”
(70mm)

1.2”
(30mm)

HANDLE

W

H

4.1”
(104mm)

5.7”
(146mm)

8.6” 
(219mm)

12.9” 
(328mm)

12
.8

”
(3

24
m

m
)

20.3” 
(515mm)

30.6” 
(778mm)

2.9”
(74mm)

4.2”
(106mm)

FRONT VIEW REAR VIEW

BI
ST

RO
T 1

0T

W

H

30
.2

”
(7

68
m

m
)

4.3”
(110mm)

5.7”
(146mm)

8.6” 
(219mm)

13” 
(330mm)

12
.7

”
(3

23
m

m
)

20.3” 
(515mm) 30.7” 

(779mm)

2.9”
(74mm)

4.2”
(107mm)



COMBI OVENS

ampto.com 

FRONT VIEW REAR VIEW

BISTROT RACK 16T

30.3”
(770mm)

TOP VIEW
BISTROT RACK 16T

68.1” (1730mm)

W

H
40

.3
”

(1
02

3m
m

)

10.2”
(259mm)

5.8”
(148mm)

8.7” 
(220mm)

13” 
(332mm)

18
.7

”
(4

76
m

m
)

20.3” 
(516mm)

31” 
(788mm)

8.9”
(227mm)

32.2” 
(817mm)


	Slide Number 1
	Slide Number 2
	Slide Number 3
	Slide Number 4

