AL PACO COMMERCIAL EQUIPMENT / PRODUCT SPECIFICATION

Piron Galilei Plus Combi Steam Oven 10
Pan \\\(GN 1/1 Compatible\l\)

PRODUCT CODE NOT STATED | BRAND Piron

NUMBER OF TRAYS COMPATIBLE TRAY SIZE POWER VOLTAGE
10 EN 600 400/ GN 1/1 15.7 kw 400V 3N~

PRODUCT OVERVIEW

The Piron Galilei Plus Combi Steam Oven 10 Pan is a high-capacity professional oven with GN 1/1 tray compatibility, designed
for steam and convection cooking. It features manual/hybrid controls, a core probe, three fan speeds, and a double-glass door
with tempered glass and insulating air gap. Requires professional installation; power cable not included.

KEY FEATURES

Double-glass door with tempered glass and insulating air gap
Lateral door with ergonomic handle
Core probe for temperature monitoring

TECHNICAL SPECIFICATIONS

BRAND

OUTSIDE DIMENSIONS
SPACE BETWEEN TRAYS
POWER CABLE INCLUDED
INSTALLATION REQUIRED
COUNTRY OF ORIGIN
PRODUCT CONDITION

SPARE PARTS AVAILABLE

Piron

780x850x1200 mm

80 mm

No

Yes, by qualified electrician

Italy

New

Yes
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