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Lievimatic 5 2P 6C

Electrical Supply

CODE: 911080180

Trays 46x66 46x76 50x70 cm

Internal dimensions 1600 L x 1800 P x 1900 H mm

Outside dimension 1950 Lx 1950 P x 2100 H mm

Door light hole 160x190 cm

Power 5.6 kW

Max temperature -10/+40°C

Power supply 400V ~3PH + N + PE 50 Hz
Equipment
High-performance thermal insulation CE Certificate Steam generator AWHS
Customized programs mode Manual mode Operating temperature range -10°C + +40°C
Automatic detection and errors report Conservation time retarded proofing 72 hours
Options
60 Hz Supply Lievimatic Proving Chamber S/Sinternal paneling S/S external paneling
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