Ristoattrezzature®
L 4 4 4 4

Cod: 2574

Ventilated electric oven 4 pans 43.5 x 35 cm or 43.3 x 32.2 cm convection
58.9x66x58h cm 3.15 kW

Description

Exceptional convection oven with high power and linear, essential design, an essential tool for
businesses that want to offer snacks, pizza as well as croissants and hot dishes. Suitable for
baking pastries, gastronomy, snacks, pizza, meat, fish and bread. - Its use will guarantee you
ease of use, great reliability and maximum safety. - The solid anti-tip guides will prevent the pans
from slipping during insertion and removal. - A selector switch allows you to adjust the
temperature from 50°C to 280°C and is equipped with a 60-minute timer with an audible alarm. -
The oven is equipped with two motors and two fans that ensure perfect air circulation inside the
chamber, thus providing an ideal environment for all cooking. Completely made of stainless steel.
The flap door helps to keep the overall dimensions down. It can hold 4 standard 43.5 x 35 cm or
43.3 x 32.2 cm grills or trays. Strong points: - 100 % Made in Italy - Suitable for continuous work -
User-friendly controls - Convection heating with electric heating element - Chamber with rounded
corners - Internal global ventilation system with dual motor and dual fans - Thermostat up to
280°C - Internal lighting; - Door opening sensor for fan lock; - Removable anti-tilt pan guides; -
Interlocking door gasket; - Handle with stainless steel support and tube. N.B. : Trays and grids not
included, please select from options



Dimensions

Dimensioni esterne
Dimensioni imballo
Dimensioni interne

Distanza teglie

Technical data

Alimentazione
Amperaggio
Capacita teglie
Frequenza

Peso

Peso lordo
Potenza Elettrica

Voltaggio

589x660x580 mm
625x720x725 mm
464x420x370 mm

84 mm

Electric

14 A

4 435x350 mm / 433x322 mm
50/60 Hz

33 kg

39 kg

3.15 kW

230V
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