
ALPACO COMMERCIAL EQUIPMENT / PRODUCT SPECIFICATION

Anvil Gas Combi Oven - 11 Pan
PRODUCT CODE  NOT STATED    |    BRAND  Anvil

TEMPERATURE RANGE

75 C to 295 C
GAS TYPE

LPG
BTU BURNERS

54000 BTU
ELECTRICAL POWER

1.5kW

PRODUCT OVERVIEW
The Anvil Gas Combi Oven - 11 Pan is a floor-standing commercial gas combi oven with electric controls, stainless steel body,
and vitreous enamel interior. It features dual low-pressure mixing fans, two double-glazed dependent doors, and raised legs
with casters for mobility. Designed for steaming, baking, and roasting, it accommodates 11 shelf positions and requires
single-phase electrical connection and professional gas installation.

KEY FEATURES
  Stainless steel body with vitreous enamel interior
  Two double-glazed dependent doors
  Dual low-pressure mixing fans for uniform baking

TECHNICAL SPECIFICATIONS
BRAND Anvil

DIMENSIONS \(W X D X H\) 967 x 1099 x 1384mm

NET WEIGHT 185kg

GRID SIZE 298 x 298mm \(6 off\)

CONTROL TYPE Electric

DOOR TYPE Double-glazed dependent doors

IGNITION SYSTEM Electric spark ignition with flame failure safety

SHELF CAPACITY 11 positions
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