AL PACO COMMERCIAL EQUIPMENT / PRODUCT SPECIFICATION

V-Tex Prenox Convection Oven Combi -20

PAN

PRODUCT CODE NOT STATE™

MODEL
A600030

PRODUCT OVERVIEW

I DDARND DDCENNV

CAPACITY POWER VOLTAGE
20 GN 1/1 trays \(530 x 30 kW 380 V 3 Phase Plus Neutr

V-Tex Prenox Convection Oven Combi -20 PAN \\\(Model A600030\\\) is a vertical combi oven with steam functionality. Designed
for 20 GN 1/1 trays, it features double-glazed door, two motor fans, and fuzzy logic or manual temperature control. Includes 20
chromed grids, 20 aluminum trays, and 1 cleaning spray. Rated 380V, 30kW, 136A \\(50A per phase\\\).

KEY FEATURES

Double-glazed door
Two motor fans

Fuzzy logic or manual temperature control

TECHNICAL SPECIFICATIONS

BRAND

PRENOX

TRAY SPACING

65 mm

CONTROL TYPE

Fuzzy logic or manual

STEAM ACTIVATION

Via solenoid valve, functional from 100 C

INCLUDED ACCESSORIES

20 chromed grids \(A650015\), 20 aluminum trays \(A650010\), 1 cleaning spray \(A650320\)

DOOR SAFETY

Door cut-off switch

ACCESSORIES

Floor-level roll-in trolley

DESIGN

Rounded corners, drainage system
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