" BAKE OFF PROFESSIONAL OVENS - PROOVERS
KT I S S N W N’y CONVECTION OVENS

Lievitatore Deck 2T -E2 -T2

Electrical Supply

CODE: 947477115

Trays 14T 40x60 46x66 50x70 cm
Outside dimension 1150Lx 1130 Px 850 H mm
Tray distance 75 mm

Power 2,6 kW

Weight 90Kg

Max temperature 60°C

Power supply 230V ~1PH+ N+ PE 50 Hz
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A - Drain liquid @ 20
B - Water inlet 3/4"
C - Electric supply
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Lievitatore Deck 2T - E2 -T2

Electrical Supply

Packaging

Packing size:

Net weight:

Gross weight:

126Lx 123Px 98 H
90 Kg
142 Kg
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