
  
  

Cod: 8701

Gas combi-convection oven with humidification for gastronomy 5 GN 1/1
trays

  

Description

It is the ideal gas oven for gastronomy. Equipped with a heat exchanger, patented in every
construction detail. Its cast iron structure allows a high heat output combined with low
consumption and absolute non-deformability even at high temperatures. An electronic device of
proven reliability is used to manage the operation and safety of the oven. Equipped with an AISI
430 stainless steel chamber and side opening.

  

Dimensions

Dimensioni esterne 960x760x740 mm



Technical data

Alimentazione Gas

Capacità teglie 5 gn 1/1

Frequenza 60 Hz

Motori bidirectional

Peso 92 kg

Potenza termica 8 kW

Umidificazione indirect push-button

Voltaggio 230 V
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