
Ovens : LUX BITOLA&reg; Plus Convection Patisserie Ovens (Gas)
 

LUX BITOLA® Plus Convection Patisserie 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 - 7 inch touch screen LCD control panel.
- Illustrated menu upload option through external memory.
- 99 different kind of programme upload options.
- Programme name defining option through touch screen.
- Manual and periodic steamer.
- User manuel accessibility through touch screen.
- Adjustable cooking time.
- Adjustable cooking temperature between 0° C- 300° C
- Safety thermostat for overheating protection (360° C).
- Sensitive heating control through PID system and PWM technic.
- Stainless steel heat exchanger sealed system pipes.
- Lpg or Natural Gas.
- Retractable shower.
- 2 speed stainless steel fan.
- Dual direction fan provides homogenous heat distribution.
- Silicone sealed tempered glass.
- Easy-access interior glass in order to provide  cleanning.
- Door switch system.
- Stainless steel body.
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https://shop.frinko.mk/images/stories/virtuemart/product/pate.png
https://shop.frinko.mk/index.php?option=com_virtuemart&view=productdetails&task=askquestion&virtuemart_product_id=1851&virtuemart_category_id=201&tmpl=component
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Reviews

There are yet no reviews for this product. 
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