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WATER FILTER FOR OVENS 0.8 L/MIN. 922186 922186 922186 922186

TROLLEY FOR 10XGN1/1 ROLL IN RACK 922130 922130 922130 922130

THERMAL JACKET FOR SLIDE-IN RACK 10X1/1 922150 922150

SHELF GUIDES FOR 10X1/1-OVEN BASE 922106 922106

RETRACTABLE HOSE REEL SPRAY UNIT 922170 922170

RESIN SANITIZER FOR WATER SOFTENER 921306 921306 921306 921306

PROBE FOR OVENS 6-10X1/1 921702 921702 921702 921702

PAIR OF 1/2 GN PAN SUPPORT SHELVES 921106 921106 921106 921106

PAIR OF 1/1 GN AISI 304 S/S GRIDS 921101 921101 921101 921101

KIT TO CONVERT TO 10X1/1 SLIDE-IN RACK 922201

HOTCUPBOARD STAND 10X1/1 CONVECT.STEAMER 922124 922124 922124 922124

FRYING GRIDDLE GN 1/1 FOR OVENS 922215 922215 922215 922215

FLUE CONDENSER FOR GAS OVENS 10X1/1-2/1 921701 921701

FEET FOR OVENS 10X1/1-2/1 922127 922127 922127 922127

FAT FILTER FOR OVENS 10X1/1-2/1 922178 922178

FAT FILTER FOR GAS OVENS 10&20X1/1-2/1 921700 921700

EXTERNAL SIDE SPRAY UNIT 922171 922171 922171 922171

CUPBOARD STAND 10X1/1 CONVECTION STEAMER 922118 922118 922118 922118

BASE FOR OVEN 10X1/1 922102 922102

BASE FOR 10X1/1GN OVEN ON CASTORS 922114 922114

AUTOMATIC WATER SOFTENER FOR OVENS 921305 921305 921305 921305

80 MM PITCH SIDE HANGERS 10X1/1 GAS 0VEN 922116 922116

80 MM PITCH SIDE HANGERS 10X1/1 ELE.OVEN 922115 922115

60 MM PITCH SIDE HANGERS 10X1/1 GAS OVEN 922122 922122

60 MM PITCH SIDE HANGERS 10X1/1 ELE.OVEN 922121

2 GRIDS GN 1/1 FOR CHICKENS (8 PER GRID) 922036 922036 922036 922036

1/1GN DRAIN PAN GUIDE KIT 921713 921713 921713 921713

1 GRID GN1/1 FOR 8 WHOLE CHICKENS(1.2KG) 922266 922266 922266 922266

ACCESSORIES

60 MM PITCH SIDE HANGERS 10X1/1 ELE.OVEN 1 1 1 1

INCLUDED ACCESSORIES

Supply voltage 220/230 V, 1N, 50 220/230 V, 1N, 60 400 V, 3N, 50 400 V, 3N, 60

Net weight - kg. 136 136 121.2 121.2

    gas 18.5 18.5

    electric 0.35 0.35 17.3 17.3

    auxiliary 0.35 0.35 0.3 0.3

Power - kW

    height 680 680 680 680

    depth 479 479 503 503

    width 590 590 590 590

Internal dimensions - mm

    height adjustment 80 80 80 80

    WxDxH 890, 900, 970 890, 900, 970 890, 900, 970 890, 900, 970

External dimensions - mm

Convection ● ● ● ●

    air-convection 300 300 300 300

Cooking cycles - °C

Runners pitch - mm 60 60 60 60

Shelf capacity 10 10 10 10

Type of grids 1/1 Gastronorm 1/1 Gastronorm 1/1 Gastronorm 1/1 Gastronorm

Functional level Base; Manual Base; Manual Base; Manual Base; Manual

Power supply Gas Gas Electric Electric

TECHNICAL DATA

I - Electrical connection 220/230 V, 1N, 50 220/230 V, 1N, 60 400 V, 3N, 50 400 V, 3N, 60

H - Gas connection 1/2" 1/2"

C - Water drain 25mm 25mm 25mm 25mm

B - Cold water inlet 3/4" 3/4" 3/4" 3/4"
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