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KKK I S S CONVECTION OVENS

Mistral 10T-L Manual

Electrical Supply

CODE: 926010130

Trays 10T 40x80 46x76 cm

Outside dimension 800Lx1300Px 1120 H mm

Tray distance 90 mm

Power 20 kW

Weight 148 Kg

Max temperature 270°C

Power supply 400V ~3PH+N +PE 400V ~2PH+N+PE 230V ~ 3PH + PE 230V ~ 1PH + N + PE 50-60 Hz
Equipment
Led illumination BakeAIR multi-fan system Double low emissive glass
High-performance thermal insulation Rounded baking chamber CE Certificate
Manual steam injection Manual mode
Options

Left door opening

KKK

E’E’E 4 Via Angelo Castelbolognesi, 6 - 44124 Ferrara, Italy - Tel: +39 0532.732333 - Email: info@bakeoff.it 1



https://www.bakeoff.it/en/ovens/mistral/mistral-10t-l-manual-2

KIKTT
E’KIK’

BAKE OFF

PROFESSIONAL OVENS - MISTRAL

CONVECTION OVENS

Mistral 10T-L Manual Electrical Supply
- 800 _
== —
5@ i L $00000000000000000000000000000A0000000C0D o
wou| _
o g o
l: . . -_m ' E
O‘ .'::Eni!-'.\"'r:l 000
@ | - F)o '
l l D | :un wtn v IIMI ‘|I
_': I'] fl E nrlr ]l; 140000880000000000
& E — !
@ i
S e S ] 8 %
~ fu ‘ 't 11
8
S __63__ A =
__155__
- 271 o
o
3 330
o N — —-—
! S - 470 N
ain 1
Legend
A - Drain liquid @ 30mm
B - Equipotential terminal comb

C - Electric supply
D - Water inlet 3/4"
F - Steam exhaust @ 80mm
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Supply and Connections

400V ~ 3PH + N + PE
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230V ~ 1PH + N + PE
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400V ~ 2PH + N + PE
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230V ~ 3PH +
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Packaging

Packing size: 900L x1530P x 1320 H mm
Net weight: 148 Kg
Gross weight: 201 Kg
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