GLOBALINDUSTRIALMACHINERY

Reference: CPM-001

Name: ELECTRIC OVEN

Year: 2018

Brand: ELECTROLUX

Width: .

Description: Combined convection electric oven, with four operating modes:

-. Convection cycle, (max. 300 °C), ideal for meats that have to be cooked without moisture.
-. Steam cycle, (max. 130 °C), for products that have to be cooked in water.

-. Combi cycle (max. 250°C), ideal for all types of cooking, with an impressive reduction in
cooking times and weight loss.

-. Regeneration cycle. Generates the best humidity conditions for rapid heating of the product
to be regenerated (max. 250°C) on the plate

4 Washing programs, delivered with stainless steel cabinet

380V 3+N; 25kW (36A)
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