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Cod: 10579001011

Electric convection oven 4 baking trays 42.9x34.5 cm with humidification
and electromechanical controls

Description

Ventilated electric convection oven with humidification and electromechanical controls. Quality
enclosed in a simple, high-performance oven with an operating temperature of 100 to 260 °C that
will allow you to cook the most elaborate dishes evenly. Thanks to the indirect humidification
system, this oven allows you to make all your preparations tastier, tastier and more fragrant. Ideal
for small eateries, bars and small pastry shops that have to cope with tight spaces. The product
features a flap door and inspectionable glass.

Dimensions



Dimensioni esterne
Dimensioni imballo

Distanza teglie

Technical data

Alimentazione

Capacita teglie
Comandi

Frequenza

Peso

Potenza Elettrica
Temperatura d'esercizio

Voltaggio

Standard equipment

In dotazione

590x695x590 mm
650x760x600 mm

74 mm

Electric

4

knob

50/60 Hz
33.2kg

2.8 KW

+100 +260 °C
230V

n°4 vassoi in alluminio 429x345 mm
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