
ALPACO COMMERCIAL EQUIPMENT / PRODUCT SPECIFICATION

Anvil Convection Oven 10 Pan
PRODUCT CODE  NOT STATED    |    BRAND  Anvil

POWER

18kW
VOLTAGE

380V   50Hz   3 Phase
PAN CAPACITY

10 pans \(GN1/1 or 600 x
CHAMBER DIMENSIONS

702 x 470 x 864mm

PRODUCT OVERVIEW
Anvil 10-Pan Convection Oven with steam injection, designed for commercial kitchens. Holds 10 GN1/1 trays \\\(600x400mm\\\),
features a circulating fan, slam-shut door, and push-button controls. Operates on 380V 3-phase power, 18kW. Dimensions:
1007x1060x1213mm. Net weight: 145kg.

KEY FEATURES
  Robust circulating fan for even heat distribution
  Steam injection solenoid valve with six energy-regulated settings
  Slam-shut door handle with full glass viewing window

TECHNICAL SPECIFICATIONS
BRAND Anvil

MODEL COA2010

DIMENSIONS \(L X W X H\) 1007 x 1060 x 1213mm

CHAMBER DIMENSIONS \(L X W X H\)702 x 470 x 864mm

RUNNER SPACE 80mm

SHELF CAPACITY 6

NET WEIGHT 145kg

GROSS WEIGHT 175kg
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