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LUX BITOLA® Convection Rotary Ovens-Gas

  

 

Rating: Not Rated Yet 
Price: 
Variant price modifier: 

Base price with tax: 

Price with discount: 

Salesprice with discount: 

Sales price: 

Sales price without tax: 

Discount: 

Tax amount: 

Ask a question about this product  

 

Description CONVECTION ROTARY OVENS - GAS
- LPG or Natural gas.
- 10x(40x60) tray capacity.
- 7 inch touch screen LCD control panel.
- Remote control via mobile devices.
- Illustrated menu upload option through external memory.
- Adjustable cooking time.
- Adjustable cooking temperature between 0° C- 300° C
- Safety thermostat for overheating protection (360° C).
- Provide homogenic cooking due to rotary system.
- Homogenic heating due to adjustable air system.
- Casette system provides high density evapurotion.
- Due to high efficiency resistance.
- Halogenic lighting.
- Equipped with proofing cabinet and hood.
- Easy-access interior glass in order to provide cleanning.
- Door switch system.
- Stainless steel body.

PROOFING CABINET
- 12x(40x60) tray capacity.
- 4 Kw electric power.
- Stainless steel body.
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EMP.GDKF-1
0

Convection
Rotary Ovens-
Gas

990x960x2240 350 1.20 26.5 Kw 220
V 50-60 Hz

10-40x60

EMP.GDKF-1
0-B

Convection
Rotary Ovens-
Gas

990x960x2240 350 1.20 26.5 Kw 220
V 50-60 Hz

10-40x60

Reviews

There are yet no reviews for this product. 
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