Ristoattrezzature®
L 4 4 4 4

Cod: 6272

Professional ventilated stainless steel gas pizza oven with digital control
panel 400x540x100 chamber

Description

The stainless steel tunnel oven line is suitable for different baking needs (bread, pizza,
vegetables, gastronomic preparations). The conveyor belt ensures greater productivity and,
thanks to the baking inspection door, there is no need to check the oven during use. Easy to
clean, the reduced time to reach the desired temperature and convection baking also allow
significant energy savings in its gas version.

Dimensions

Dimensioni esterne 1425x985x450 mm

Dimensioni interne 400x540x100 mm



Technical data

Alimentazione
Peso
Potenza Gas

Temperatura d'esercizio

Gas

140 kg
9.75 kW
+0 +350 °C
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