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Electric Convection Oven with 3-phase Humidification 4 1/1 GN pans
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Description

Digital electric convection oven with humidification with excellent technical features and essential
design for an oven with limited space but respectable performance. You will be able to bake
pizzas and savoury pies or reheat frozen food with optimal results thanks to the push-button
humidification function and increased heating power. Management of the oven is extremely
intuitive and made even easier by the electronic control panel, which can be customised with no
less than 99 programmes, allowing you to bake in 4 stages.

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 +270 °C
ventilated

indirect push-button

400V
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