
CONVECTION OVEN
GRANDE FORNI

C O N V E C T I O N 
O V E N
“Anvil’s Grande Forni Convection Oven 
is especially designed for baking breads,       
muffins, baguettes, pastries, biscuits, etc. 
It is also especially useful with par baked 
products.” 
APPLICATION
•    THIS OVEN IS IDEAL FOR  RESTAURANTS,   
      CONFECTIONARIES, COFFEE SHOPS AND CATERERS
•     ANVIL CONVECTION OVENS EVENLY
      RECONSTITUTE LARGE QUANTITIES OF FROZEN
      AND CHILLED FOODS

CONSTRUCTION
•     STAINLESS STEEL EXTERIOR AND INTERIOR 
•     ROUNDED INTERIOR CORNERS AND REMOVABLE 
      SHELF RUNNERS ENSURE EASE OF CLEANING
•     STEAM INJECTION SYSTEM FOR MANUAL HUMIDITY
      CONTROL WHICH ALLOWS FOR BROWNING OF   
      PASTRY AND BREAD PRODUCTS
•     UNIT FITTED WITH INDUSTRIAL DUTY REVERSING   
      FAN MOTORS AND FANS 
•     ROBUST STAINLESS STEEL DOOR CHASSIS
•     OVEN CONTROLLED BY 2 HOUR TIMER WITH  
     BYPASS FUNCTION 
•     INTERIOR LIGHT FITTED AS STANDARD FEATURE 
HEATING
•     OVEN IS FAN ASSISTED, AND THE REVERSING       
     FUNCTION ENSURES EXCELLENT HEAT DISTRIBUTION  
     FOR RELIABLE CONSISTENT BAKING EVEN WHEN OVEN 
        IS FULL, WITHOUT THE NEED TO ROTATE BAKING  
     TRAYS

product Temperature
Setting

Baking Time
Minutes

Biscuits 180°C 10-15 Mins.

�0�X�I�¿�Q�V 180°C 20-25 Mins.

Sponge cake 180°C 30 Mins.

Recommended baking settings*

* times may vary according to loading conditions



DESCRIPTION CONVECTION OVEN GRANDE FORNI

  MODELS COA1005

  FUNCTIONS Bake 

  VOLTAGE (V/Hz ) 240/50

  POWER (kW) 3

  DIMENSIONS (mm) (WxDxH) 835 x 759 x 590

  DIMENSIONS (in) (WxDxH) 32.8 x 29.8 x 23.2

  BOX DIMNS (mm) (WxDxH) 940 x 850 x 680

  BOX DIMNS (in) (WxDxH) 37 x 33.4 x 26.7

  PACKED WEIGHT (kg) 70

  PACKED WEIGHT (lbs) 154

  COOKING CHAMBER (mm) 700 x 495 x 355

  COMPLIES WITH SPEC SABS IEC 60335

Note: Not available in 110V
Note:Output performance figures quoted are dependant on various factors.
Manufactured by:
Scientific Engineering (Pty) Ltd
South africa
Website: www.anvilworld.com

CONVECTION 
O V E N

M O D E L :
C O A 1 0 0 5

The air movement created by the combined airflow of the two convection
fans coupled to a specially designed diffuser plate ensures that there is
a smooth, continuous flow around the oven interior.

This strips away from the product a layer of cold air ( fig. a and b).
As a result the cooking times in Anvil ovens are reduced (when compared
to standard ovens) thereby saving operating costs.

The cooking temperatures can also be reduced by as much as 30ëC (96ëF).    
Hot spots in the oven are virtually eliminated, thereby allowing all
the shelves in an ANVIL Convection Oven to be used cooking a full oven load, 
evenly, without the need to move product from shelf to shelf (fig c).Ovens will 
also evenly reconstitute large quantities of frozen and chilled foods.

NOTE:
When viewing the appliance from the front in its usual operating
position, the width (W) of the product is the total distance from
left to right; the depth (D) of the product is the total distance
from front to back; the height (H) is the total distance from the
bottom of the product to the top
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Oven rack set for standard full size
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600 mm

Oven rack set for 600mm width wire
shelf or baking trays

Grande Forni Oven Rack System

Position A

Position B

The Shelf Runners are reversible depending on application required.
See diagram below.
Position A shows the runners set for using standard full size inserts
Position B shows the runners set for 600mm wire shelves and baking trays
The wire shelf is now constructed of thicker robust Ø 7mm wire to prevent 
deflection under heavy loading.



Cleaning instructions:
1. Sieve
2. Blade
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TEST 1
Elements -  2 x 1700W 220V
Product baked - Chocolate muf•ns
Baking temperature - 170ºC
Baking time - 25 min

TEST 2
Elements - 2 x 2800W 220V
Product baked - Bran Muf•ns
Baking Temperature - 170ºC
Baking time - 25 min


