AL PACO COMMERCIAL EQUIPMENT / PRODUCT SPECIFICATION

Piron Galilei Plus Combi Steam Oven 4 Pan
\W(GN 1/1 Compatible\l\)

PRODUCT CODE NOT STATED | BRAND Piron

POWER NUMBER OF TRAYS COMPATIBLE TRAY SIZE DIMENSIONS \(W D H\)
6.3kW 4 EN 600 400/ GN 1/1 760 720 570mm

PRODUCT OVERVIEW

The Piron Galilei Plus Combi Steam Oven is a 4-pan commercial unit with manual controls, steam and convection cooking, and
three fan speeds. It features a stainless steel chamber, double-glass insulated door, water drainage, lateral door handle, and
core temperature probe. Designed for GN 1/1 trays, it measures 760x720x570mm and weighs 55kg. Power cable not included;
requires qualified electrician installation.

KEY FEATURES

Manual controls with three fan speeds for even heat distribution
Steam and convection cooking modes
Stainless steel chamber for durability

TECHNICAL SPECIFICATIONS

BRAND Piron

VOLTAGE 400V 3N~/ 230V 1N~

SPACE BETWEEN TRAYS 75mm

INSTALLATION Requires qualified electrician; power cable not included
MOUNTING TYPE Freestanding, Countertop

PRODUCT CONDITION New

SPARE PARTS AVAILABLE Yes

SERVICE SUPPORT AVAILABLE Yes
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