AL PACO COMMERCIAL EQUIPMENT / PRODUCT SPECIFICATION

Anvil Convection Oven Grande Forni 4 Tray
\\\(Steam Injection\\\)

PRODUCT CODE NOT STATED | BRAND Anvil

POWER VOLTAGE TEMPERATURE RANGE SHELF CAPACITY
5.6kW 230V 50Hz 50 Cto 300C 4 trays

PRODUCT OVERVIEW

Stainless steel convection oven with steam injection, designed for commercial baking. Features fan-assisted even heating,
4-tray capacity, grill element, and temperature range 50 C 300 C. Includes bake timer, interior light, and removable runners for
cleaning.

KEY FEATURES

Stainless steel interior and exterior
Rounded interior corners for easy cleaning
Removable shelf runners

TECHNICAL SPECIFICATIONS

BRAND Anvil

DIMENSIONS \(W X D X H\) 835 x 800 x 596mm

CHAMBER DIMENSIONS \(W X D X H\)704 x 494 x 352mm

RUNNER SPACE 75mm

AVAILABLE VOLTAGES 230V 50Hz, 120V/60Hz
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