
CONVECTION PATISSERIE 
OVENS - ELECTRICAL
• 40 x 60 cm 9 tray capacity
• Equal heat distribution thanks to the double fan system
• User friendly electronic panel
• Manual steam generator
• Operating temperature up to 300 degrees
• Available with gas and electric models
• Optional fermentation cabinet with caster wheels



TECHNICAL SPECIFICATIONS

          9 TRAY CONVECTIONAL OVEN

Oven Capacity 40 x 60 - 9 Trays

Fermentation Cabinet Capacity 40 x 60 – 7 Trays

Outside Dimensions Including the 
Fermentation Cabinet

Length:   1150 
mm
Height:   1950 
mm 
 Width:    850 mm

Isolation On all Sides

Heating Source 2 heating elements

Material                        Stainless Steel

Power 18 kw

Current 50 A

Frequency 50-60 Hz

Class 1

Voltage 400 V

IP CLASS 20
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