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ELECTRONIC CONTROLLERS for PROFESSIONAL REFRIGERATION AND COOKING

FasarElettronicahas developed,designedand built a large family of electronic controllers for the food

industry: the devicesin the catalogcan be used in all the machinerywhere a precisetemperature and

humidity control is required , together with the possibilityto manage,through evolveduser interface, the

variousparametersthat characterizeandspecializethe particularapplication.

Industrial refrigerators for food storage at normal and low temperature, blast chillers, laboratory

refrigerators,professionalcabinetsfor food dryingandseasoning,pastry,bakeryandpizzaovens: theseare

just someof the potential usesof the versatileplatformsthat we offer in the field of professionalhot and

cold.

Thepossibilityto customizethe control type over the customer'sspecificationsaddsfurther flexibility to the

electronicsystemsin the catalog, whichoffer all the Madein Italyqualityandreliability.



CONTROLLERS FOR

REFRIGERATION



ELECTRONIC CONTROL BOARD FOR DRYING AND SEASONING CABINETS     
p/n RAL073_AA 

The RAL073_AA electronic controller is intended for the managementof

professionalcabinetsusedfor the dryingandthe seasoningof food products.

Compactand functional,the systemintegratesin a singleelectronicboard the

actuators and the user interface (customizable), characterizedby simple and

intuitive commandsand a visualization system,which makesuseof LEDsand

display,for easyreference.

The management software of the electronic control board provides the

handlingof the dripping, drying and seasoningphases: thanksto a rich menu

that allowsthe mainoperatingparameterssetting,the userisableto customize

eachstep and to adapt the controller operation on the basesof their specific

needs.

The device integrates a self-diagnostic system that allows to detect and

communicateto the user, thanks to appropriate alarm signals,the possible

failuresin theǇǊƻōŜΩǎfunctioningor the door openingsystem.



Technical features RAL073_AA

Å Powersupply230VAC+/-10%, 50/60Hz.

Å Electroniccontrol systemwith microprocessorandinternalmemoryfor the recordingof the operatingparameters.

Å Upto 5 seven-segmentsred displaysto indicatetemperatureandhumidity values.

Å Upto 5 LEDs.

Å 5 keyskeyboard.

Å Digitalinput for door openingswitch.

Å Upto 3 analoginputsfor sensors(2 used: NTCthermistor for temperature,andhumidity probe,both provided).

Å Up to 6 digital relay outputs: compressor,resistance,condensatedischargeresistance,fan, light and an optional

relay.

Å Acousticsignalsthroughpiezoelectricbuzzer.

Å Configurationmenuof the operatingparameters,password-protected.

Å Serialcommunicationport RS485or TTLfor the managementof a possibleexternalperipheraldevice

Å Connectionsfor removablescrewterminals.

Å Identificationof terminalson the circuit boardthroughPLCprinting.

Å Theboardisprovidedwith holesfor panelmountingby spacers(availableon request).



ELECTRONIC CONTROLLER FOR BLAST CHILLER, REFRIGERATORS AND REFRIGERATED 
DISPLAY CASES p/n GR_ABB   

The electronic control system GR_ABBconsistsof a power board, wired on a

plasticbox,anda commandboardwith sixcapacitivebacklit keysand three seven

segmentdisplays.

Designedand realizedto optimally managethe industrial blast chillers functions,

the systemoffersmaximumversatility,allowingthe userto customizea wide range

of parametersloggingin on the setupmenuprotectedwith a password.

The firmware supplied allows to control chilling and freezing cycles, over

temperature and time, to operate the defrost (via resistance, hot gas and

ventilation) both in manualand automaticmode, to perform appropriatetests to

assessthe correct insertion of the core probe into the product. Thepossibilityto

manageprinting terminals, through a serial communicationport RS-485, further

enrichesthe control systempotentialities.



Technical featuresGR_ABB

Å Powersupply: 230Vac- 50/60Hz(115Vacon request)- 2.3 VA.

Å Electroniccontrol systemwith microprocessortechnologywith on-chipflash.

Å Storingof operatingparameters.

Å Seven-segmentblueLEDdisplay,3 digitswith decimalpoint for the alternativeviewof timesandtemperatures.

Å Controlthtougha capacitivetouchpanelwith sixbacklitbluebuttons.

Å 3 analoginputsfor NTCtype temperaturesensors(oneisalsoconfigurableasdigital input).

Å Upto 6 digital relayoutputs: compressor,fan-evaporator,door resistance,defrostandtwo optionalrelays.

Å Operationandalarmsignalsthroughpiezoelectricbuzzer.

Å Configurationmenuof the operatingparameters,password-protectedaccess.

Å Possibilityto changefactorysettingsusinga dedicatedprocedure.

Å Alarm indication for failures in the chamberprobe, evaporatorprobe, core probe, for inefficient defrost endedfor timeout, for door

opening,for blackout.

Å Serialcommunicationport RS485 for the future implementationof a data communicationprotocol or for connectionwith a printing

terminal.

Å Powerconnectionsfor removableandquickscrewterminals.

Å Signalconnectorto control boardof micromatch10-pin type.

Å Identificationof terminalson the circuit boardthroughPLCprinting.

Å Themain board is suppliedin plasticbox and interfaceswith the commandboard via flat cable(10-pin) protected with PVCflexible

sheath.

Å No. 2 NTCtemperaturesensorareprovided(evaporatorprobe,cellprobe).



ELECTRONIC CONTROLLER FOR BLAST CHILLER, REFRIGERATORS AND REFRIGERATED 
DISPLAY CASES p/n FE1028 

Technical featuresFE1028

Å Power supply: 85-265 Vac- 50/60 Hz. 

Å Electronic control system with microprocessor.

Å Three inputs available for the use of  sensors. 

Å Eight relay outputs for the loads activation. 

Å Serial communication port TTL / RS485. 

Å RTC with backup battery for clock management. 

Å EEPROM memory for saving parameters and / or work programs. 

Å Two inputs for the door microswitch. 

Å Connection to a user interface board. 

It is an extremelyversatilehardwareplatform particularlysuitablefor

the control of refrigerationsystemsandindustrial blastchillers.

The board provides, in fact, three analog inputs for the sensors

management,relayoutputs to control up to a maximumof eight loads,

Real Time Clock with backup battery for the internal clock

management.

Dependingon the specificintendeduse,the systemcanbe customized

thanksto the addition of optional componentssuchas,for example,a

serialcommunicationport RS-485 or an externalEEPROMmemoryfor

savingparametersandwork programs.

The power board can be connectedto different types of keyboards,

mechanicaland capacitive,that use alphanumeric,graphicsor touch-

screendisplays.



Controlled fermentation is used for bread, pizza and pastries dough through the proper

managementof temperature,humidity and time. In fact, the retarderprovingblocksor slows

down the fermentative activity of the yeast,maintainsthe dough in the required state for

some hours, and finally automatically begins the phase of fermentation at the time

established though the program. Our controller for retarder-prover cabinets FE1030 is

thereforeessentialin artisanandindustrialworkshopswhereleavenedproductsareproduced

(pastryshops,bakeries,pizzerias),asit allows:

Å the eliminationor reductionof night work

Å the reductionof laborandgeneralcosts

Å lessuseof additivesandyeast

Å a better quality of the product aslong leaveningprocessgivesthe breadmore flavor and
extendits life

Å a morestreamlinedandefficientproductionprocess

Å a minor impactof externalclimaticeffectson the product

In general,a better quality product and work. Alsomanualprogramsfor provingand cooling

functionsareprovided.

ELECTRONIC CONTROLLER FOR RETARDER-PROVER CABINETS
NEW PRODUCT! –FE1030



SUMMARY TABLE OF THE TECHNICAL CHARACTERISTICS
RAL073_AA FE1030 GR_ABB FE1028

Power supply 230 Vac - 50/60Hz 85-265 Vac - 50/60Hz 230 Vac - 50/60Hz 85-265 Vac - 50/60Hz

Command
5 button keyboard: Set, Up, Select, Down, 
Light 

4 buttons keyboard
Capacive touch keyboard with six backlit 
blue keys

5ƛǎǇƭŀȅ ǘƻǳŎƘ ǎŎǊŜŜƴ тέ

Visual indications
Red 7 segments display to indicate

temperatureandhumidityvalues

Six 7segments blue display to indicate

temperatureandhumidityvalues

7 segment blue display to show 
alternatively times and temperatures.

5ƛǎǇƭŀȅ ǘƻǳŎƘ ǎŎǊŜŜƴ тέ

Work phase display 5 red leds Alphanumeric led 6 blue Leds 5ƛǎǇƭŀȅ ǘƻǳŎƘ ǎŎǊŜŜƴ тέ

Acoustic signals Piezoelectric buzzer Piezoelectric buzzer Piezo electric buzzer Piezo electric buzzer

Electronic control system 
with microprocessor

Yes Yes Yes Yes

Internal memory to store

operatingparameters
Yes Yes Yes Yes

Parameters menu 
configuration

Yes- passwordprotected Yes Yes ςpassword protected Yes ςpassword protected

Inputs

Digital input for door openingswitchand up

to 3 analoginputs for sensors(temperature

andhumidity)

2 humidity and temperature probes; 1 
microswitch door

3 analog inputs for temperature sensors, 
one configurable also as a digital input

3 analog inputs for sensors

Outputs

5 digital relay outputs (compressor,

resistance, resistance for condensation

drain,fan, light) and1 optionalrelayoutput

Up to 7 digital relay outputs (dehumidifier, 
humidifier, fans, heating resistance, defrost 
resistance, light, compressor)

4 digital relay outputs (compressor, fan-
evaporator, door resistance, defrost) and 
two optional relays output

Up to 8 digital relay outputs

Funcionalities
Three temporised work phases:
dripping, drying and seasoning

Controls for retarder-prover cabinet

Chilling and freezing cycles over 
temperature and time, defrost (via 
resistance, hot gas and ventilation) both 
in manual and automatic mode

Positive and negative chilling cycles 
over temperature and time, 
defrosting, hard/soft function, 
HACCP functions

Alarms Probe failure, door opening
Probes failure, black-out, commuication 
error

Probe failure, door opening, black-out
Probe failure, door opening, black 
out

Accessories NCT humidity and temperature probe
Humidity probe and NTC temperature 
sensor

2 NTC temperature probes (evaporator 
probe, cell probe)

2 NTC temperature probes
(evaporator probe, cellprobe)



OVEN
CONTROLLERS



ELECTRONIC CONTROL SYSTEM FOR PROFESSIONAL AND INDUSTRIAL OVENS
p/n FEGR043 and FEGR044

Theelectroniccontrol systemfor professionalandindustrialovensconsistsof two mainmodules:

the main board, includingalso the module for the handling of thermocouples,and the user

interfaceboardwith keyfor manualsetting,LED,LEDbars,displayandbuzzerfor acousticsignals.

The central control unit lies in the main board, that hosts a latest generationmicroprocessor

allowingthe monitoring of the Jtype thermocouplesfor the temperaturecontrol in the cooking

chamberand in the steamcooker,the activationof the relayoutputs for loadsmanagement,the

exploitationof the real time clockfor the definition of a time baseof highprecision.

Intendedto be usedin the food production (ovensfor pizzerias,bakeries,pastryshops), these

controllers offer wide versatility and possibilities for customization,both at hardware and

firmwarelevel,soasto satisfyeveryneed.

Ourcontrollersarecurrentlyavailablein two distinctversions:

p/n FEGR043: electroniccontrol systemfor pizzeriaovens

p/n FEGR044: electroniccontrol systemfor bakeryovens

We also propose the p/n FE1029, which has an advancedcontrol through the 7ΩΩTFTtouch

screen.



FEGR043 - FEGR044 FE1029

Powersupply 85-265 Vac- 50/60Hz 85-265 Vac - 50/60Hz

Commands
13 keyskeyboard- cod.FEGR043
16 keyskeyboard- cod.FEGR044  

5ƛǎǇƭŀȅ ǘƻǳŎƘ ǎŎǊŜŜƴ тέ

Visual signals
3 seven-segmentsred displaysto show temperature. 4 
seven-segmentsreddisplaysto show clock and timer

5ƛǎǇƭŀȅ ǘƻǳŎƘ ǎŎǊŜŜƴ тέ 

Work phasesvisualization Ledsand Ledsbars 5ƛǎǇƭŀȅ ǘƻǳŎƘ ǎŎǊŜŜƴ тέ

Acousticsignals Piezo electricbuzzer Piezo electricbuzzer

Controlsystemwith mircoprocessor Yes Yes

Settingmenu for the operating
parameters

Yes Yes

Inputs Upto 3 analoginputsfor type-J thermocouples Up to 3 analog inputs for type-J thermocouples 

Outputs
Up to 8 digital relayoutputs(resistances, dome, bedplate

resistances, lights, chamberΧύ
Up to 8 digital relay outputs (resistances, dome, bedplate 

ǊŜǎƛǎǘŀƴŎŜǎΣ ƭƛƎƘǘǎΣ ŎƘŀƳōŜǊΧύ

Functionalities
Pizza ovencontrol cod.FEGR043 

Bakeryovencontrol cod.FEGR044 
To be defined on request according to

the intended use of the oven

Clock management Yes ςback-up battery Yesςback-up battery

SUMMARY TABLE OF THE TECHNICAL CHARACTERISTICS
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