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Combined electric oven 11 GN 1/1 steam convection ovens with boiler and
digital controls

Description

This electric combi steam oven is designed to meet every need. Thanks to the automatically
regulated boiler with high thermal efficiency, you can cook with steam. With the innovative
convection cooking system you can heat each of the 11 GN 1/1 baking trays evenly. All this can
be managed with a simple touch thanks to the 7" digital touchscreen controls and the knob with
scroll and push functionality. This oven guarantees an IPX5 water protection rating and features a
60°, 90°, 120° and 180° door lock, Ventilated right-hand side-opening door and inspectionable
glass, and adjustable feet.

Dimensions

Dimensioni esterne 730x849x1130 mm



Technical data

Alimentazione

Frequenza

Indice di protezione acqua
Motori

Peso

Potenza Elettrica
Temperatura d'esercizio

Vapore

Voltaggio

Standard equipment

In dotazione

Electric
50/60 Hz
ipx5
bidirectional
141 kg

19 kw

+30 +260 °C

direct with automatic adjustment via
10-position digital selector switch

400 V

Supporti laterali: 1dx + 1sx, Cavo
Trifase+neutro [5G 4]-L=1600 mm,
Presa USB, Sonda al cuore
multipunto, Supporto sonda al cuore,
Lavaggio automatico integrato
Vaschetta raccogli condensa con
scarico su porta
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