
ALPACO COMMERCIAL EQUIPMENT / PRODUCT SPECIFICATION

Piron Caboto Mechanical Convection Oven
\\\(4 Trays / 435 320mm\\\)
PRODUCT CODE  NOT STATED    |    BRAND  Piron

TRAY CAPACITY

4 trays
TRAY SIZE COMPATIBILITY

480 x 345mm or GN 2/3
TEMPERATURE RANGE

30 C - 250 C
POWER

3.3kW

PRODUCT OVERVIEW
The Piron Caboto is a 4-tray mechanical convection oven with manual and digital control options, designed for compact
commercial kitchens. It features a stainless steel cooking chamber, 75mm tray spacing, and operates at 230V, 50/60Hz with a
power consumption of 3.3kW. Temperature range is 30 C to 250 C. Dimensions are 600 x 600 x 540mm, and it weighs 37kg.

KEY FEATURES
  Manual and digital control options
  Convection cooking with internal fans
  AISI 430 stainless steel cooking chamber

TECHNICAL SPECIFICATIONS
BRAND Piron

CONTROL TYPE Manual and digital

COOKING CHAMBER MATERIAL AISI 430 stainless steel

TRAY SPACING 75mm

POWER CONSUMPTION 3.3kW

VOLTAGE 230V, 50/60Hz

TEMPERATURE RANGE 30 C - 250 C

EXTERNAL DIMENSIONS 600 x 600 x 540mm
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