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TECHNICAL DATA

Total Power
EL Power
Frequency

Voltage

Fan Motor Power Rating
Convection Unit Power Rating
Trays capacity

Max. food Load

Oven Chamber Dimensions
(WxDxH)

Runners
Distance between shelves
Timer

Oven Version

16,5 kW
16,5 kW
50/60 Hz

380-415 3N~
\%

0,5 kW

16 kW
10xGN1/1 n®
50 Kg

59x37,5x77
cm

10 n°
7cm
0-540 min

GN/
electronic

Fan Speed
Foot high
Foot adjustment

IPX

Width

Depth

Height
Packaging Width
Packaging Depth

Packaging Height
Net Weight
Gross Weight

Volume

4
65 mm
65/75 mm
3

86 cm
71cm
102 cm
95cm

87 cm

134 cm
102 kg
117,6 kg
1,1 ms3

ACCESSORIES
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e 091910: GN1/1 STAINLESS STEEL BAKING GRID FOR POULTRY

e 091946: STAINLESS STEEL MESH BASKET FOR PRE-FRIED FOOD

e 091947: TEFLON COATED ALUMINUM SPECIAL GRID FOR VEGETABLES

e 091949: STAINLESS STEEL BAKING GRID FOR SKEWERS

e 091950: ALUMINUM TEFLON COATED SPECIAL GRID FOR MEAT AND FISH

e 091951: ALUMINUM TEFLON COATED TRAY FOR EGGS AND OMELETTES

e 091952: ALUMINUM SMOOTH TEFLON COATED TRAY H=20MM

e 091953: ALUMINUM SMOOTH TEFLON COATED TRAY H=40MM

e 091954: ALUMINUM SMOOTH TEFLON COATED TRAY H 65MM

e 9032: GN1/1 STAINLESS STEEL SMOOTH BAKING TRAY H=20MM

e 9033: GN1/1 STAINLESS STEEL SMOOTH BAKING TRAY H=40MM

e 9034: GN1/1 SMOOTH STAINLESS STEEL BAKING TRAY H=65MM

e 9055: GN1/1 STAINLESS STEEL GRID

e 9056: GN1/1 STAINLESS STEEL BAKING WITH HOLES H=20MM

e 9057: GN1/1 PERFORATED STAINLESS STEEL BAKING TRAY H=40MM

e 9058: GN1/1 STAINLESS STEEL BAKING TRAY WITH HOLES H=65MM

e 9059: GN1/2 ENAMELLED BACKING TRAY H=20MM

e 9060: GN1/1 ENAMELLED BACKING TRAY H=40MM

e 951912: EXTERNAL SHOWER

e 951915: ALKALINE DETERGENT TANK 10LT FOR OVENS

e 951917: ALUMINUM TRAY WITH HEAT RETENTION FOR PIZZA GN11

e 951933: ALUMINUM SMOOTH TEFLON COATED TRAY WITH HEAT RETENTION

e 951934: ALUMINUM RIBBED TEFLON COATED TRAY WITH HEAT RETENTION

e 951938: CLOSED CABINET WITH SIDE RUNNERS AND DETERGENT TANK SUPPORT FOR
GN1/1 OVENS - 7TRAYS CROSSWISE

e 951939: CROSSWISE HOT CLOSED CABINET, SIDE RUNNERS FOR GN1/1 OVENS - 7 TRAYS
CROSSWISE

e 951950: NEEDLE CORE PROBE FOR SOUSVIDE COOKING

e 951953: TEFLON-COATED ALUMINUM TRAY GN1/1

e 951954: PREFORATED TEFLON-COATED ALUMINUM TRAY GN1/1

e 951961: KIT FOR OVENS FOR WATER LOADING AND DRAINING

e 951971: CONDENSATING EXTRACTOR HOOD KOGC FOR 6 GN1/1 AND 10 GN1/1
TECNOCOMBI,230V, 50/60HZ, 0.19KW MOTOR

e 951972: COVERING PANEL FOR TECNOCOMBI OVENS WITH HOOD ON BASE, CUPBOARD,
HOT CUPBOARD OR HUMIFIED CUPBOARD

e 951974: BASE FOR 6 AND 10 GN1/1 TRAYS TECNOCOMBI OVENS

e 951976: BASE WITH SIDE RUNNERS FOR 6 AND 10 GN1/1 TRAYS TECNOCOMBI OVENS

e 951977: STACKING KIT FOR 1X6 AND 1X10 GN1/1 ELECTRIC TECNOCOMBI OVENS

e 951979: STACKING KIT 2X6 GN1/1 ELECTRIC TECNOCOMBI OVENS

e 951980: STACKING KIT FOR 1X4 GN1/1 AND 1X6 GN1/1 ELECTRIC TECNOCOMBI OVENS

e 951981: STACKING ELEMENT FOR 6 AND 10 GN1/1 TRAYS TECNOCOMBI OVENS ON 5
TRAYS BLAST FREEZERS

e 951983: WHEELS KIT FOR OVENS BASE
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