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  GRILLED VEGETABLES  
 
1 PRELIMINARY    ( TECNOCEAM GRILL OVEN )  
 
The GRILLED VEGETABLES processed by TECNOCEAM GRILL OVEN  are vegetables that are  
cooked  in  hot air  (300-350 °C) and then are marked from both sides .  
 
Both operations ( cooking and marking ) are performed  inside TECNOCEAM continuous  
GRILL ROASTING OVEN .  
 
The cooking time is dependant from the final destination of the product and usually varies from 4 
minutes to 10 minutes .  
 
The process in hot air is the best cooking process because is more gently than  other alternatives 
process heating  like blanching or steaming .  
 
The taste  , the nutrients and vitamins shall be much more preserved , making a real healthy 
delicious product .  
 
Furthermore during cook-grilling You have a water reduction and that increase the taste .  
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2 THE GRILLED VEGETABLE OUTPUT MARKET :  
 
The under picture shows the possible output You can make using TECNOCEAM GRILL OVEN .  
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2.1 POSSIBLE OUTPUTS ( some example , please refer to previous list numbers )  
 
1-FRESH and GRILL VEGETABLES   are simply cook-grilled for 6 - 8 minutes inside 
TECNOCEAM GRILL OVEN   then immediately cooling down and packed in Air or MAP  .   
The shelf life is about 7-10 days (  stored at 4 ° C ) . Good for supermarket or food service .  
 

 
 
FRESH GRILLED PEPPER  
 
 

 
 
FRESH GRILLED MUSHROOM  
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3 GRILLED – MARINATED – ( PASTEURIZED )   

These products are cook-grilled for 5 - 6 minutes  then marinated ( with spices and vinaigrette ) then  
packed in tray or jars with oil .   
 

 
 
 
If You then pasteurize You can increase the shelf life up to 12 months .  
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5 FROZEN GRILLED VEGETABLE   
 

 
 
 
Mixed grilled vegetables , grilled ,chilled ,  frozen and packed .  
Cooking time inside GRILL ROASTING OVEN 7-8 minutes  
Shelf life 1-2 years at – 20 ° C ( frozen fridge )  
Ready to be microwaved in 5 minutes .  
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6 GRILLED PICKLE JAR  
 

 
 
 
The fresh  vegetables are cooked and grilled , then marinated , then filled in jar , then oil vacuum 
filled , closed and pasteurized . 
Shelf life 24 months . 
. 
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3  WHICH VEGETABLES CAN BE GRILLED ? 
 
We have processed , cooked and grilled the most of the vegetables using TECNOCEAM GRILL 
OVEN .  
 
Eggplant , bell pepper and zucchini are the typical grilled vegetables .  
 

 
 
 
New grilled veggies trend are  
 
GRILLED ARTICHOKES  
 

,  
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GRILLED  MUSHROOM ,  
 

 
 
 
 
GRILLED ASPARAGUS  
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GRILLED POTATOES  

 
 
Pumpkin , carrot , radicchio , fennel , onion can be also grilled using our GRILL OVEN .  
 
 
 
GRILLED MEAT  

 
 
The GRILL OVEN is suitable to cook and grill meat ( sausages , steak , roast beef , pork ,ecc. )  
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4 GRILL OVEN AVAILABLE MODELS  

 
Underwritten list shows the available models . 
 

 
 

 
4,3 meter GRILL OVEN ( the smallest unit , powered with electricity or gas burner )  
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5,3 meter GRILL OVEN ( Gas burner powered )  
 
 
 

 
6,8 meter GRILL OVEN . supplied in Poland . 
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11,3 meter GRILL OVEN  supplied in Bulgaria , Russia  
 
 
 
 

 
 
Nr. 2  “ 24,3 meter” GRILL OVEN MACHINERY  supplied in Sicilia to make GRILLED FROZEN  
VEGETABLES  
 
 
 
 
We have manufactured  more than 40 GRILL OVEN MACHINERY and supplied worldwide .  
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5     VEGETABLES PROCESSING LINE  
 
We can propose continuos and flexible VEGETABLE  PROCESSING LINE  in order to get the 
best final product and to  processing line high performance.  
 
 

 
 
 
 
 

 


