AL PACO COMMERCIAL EQUIPMENT / PRODUCT SPECIFICATION

Piron Caboto Digital Convection Oven With
Humidity \W(4 Trays / 435 320mm\\\)

PRODUCT CODE NOT STATED | BRAND Piron

TRAY CAPACITY CHAMBER MATERIAL TRAY SPACING DIMENSIONS
4 trays \(600 400mm or G AISI 430 stainless steel 75mm 800 760 535mm

PRODUCT OVERVIEW

Piron Caboto Digital Convection Oven with humidity control, designed for professional use. Supports 4 trays \\\(600 400mm or
GN 1/1\\\). Features digital and manual controls, AlSI 430 stainless steel chamber, and 75mm tray spacing. Dimensions: 800
760 535mm. Weight: 55kg. Power cable not included; requires qualified electrician installation.

KEY FEATURES

Digital and manual control options
Convection cooking with humidity function
Supports multiple tray sizes including EN 600 400, GN 1/1, GN 2/3, GN 1/2, 480 345, 430 325, 342 242

TECHNICAL SPECIFICATIONS

BRAND Piron

MODEL COP8014

CONTROL TYPE Digital and manual

COOKING MODE Convection with humidity

TRAY SIZES SUPPORTED EN 600 400, GN 1/1, GN 2/3, GN 1/2, 480 345, 430 325, 342 242
CHAMBER MATERIAL AISI 430 stainless steel

DIMENSIONS \(W D HY) 800 760 535mm

TRAY SPACING 75mm
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