Ristoattrezzature®
L 4 4 4 4

Cod: 4429

Electric Convection Oven with Steam 3 1/1 GN trays

Description

Ventilated electric convection oven with steam for fast cooking and optimal results. Designed for
eateries that do not want to compromise on excellent production quality thanks to the use of a
compact and robust appliance. The direct steam function allows maximum flexibility and enables
you to satisfy every cooking need: you can heat up stuffed sandwiches and frozen ready meals
that are always fragrant and tasty.Steam : Direct with automatic adjustment via 5-position knob
selector.

Dimensions

Dimensioni esterne 790x752x504 mm



Technical data

Alimentazione

Capacita teglie
Frequenza

Motori

Peso

Potenza Elettrica
Temperatura d'esercizio
Tipo di cottura

Voltaggio

Electric
3gnl/l

60 Hz
bidirectional
45 kg

3.7 kW

+50 +270 °C
ventilated

230V
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