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Electric Convection Oven with Humidification 4 1/1 GN pans
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Description

Digital electric convection oven with humidification is the ideal tool for small catering
establishments that need to heat up stuffed sandwiches and frozen food easily and intuitively.
Thanks to the electronic control panel, equipped with 99 programmes, you can cook in 4 stages
and make your favourite recipes by reducing cooking time, achieving results that will be
appreciated by your customers. Your culinary creations will be succulent and tasty thanks to the
push-button humidification feature that allows you to customise each type of cooking.

Dimensions

Dimensioni esterne 784x752x634 mm



Technical data

Alimentazione

Capacita teglie
Frequenza

Motori

Peso

Potenza Elettrica
Temperatura d'esercizio
Tipo di cottura
Umidificazione

Voltaggio

Electric

4gnl/1

60 Hz

one-way

50.6 kg

3.4 kw

+50 +300 °C
ventilated

indirect push-button

230V
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