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Key features Accessories
« 1/1 gastronorm compatible « Oven tray
- Easy to trasnfer directly to serving areas
+ Six shelf positions with six shelves supplied Si milq r MOdeIS

- Ideal for bulk or individual food items

- Manually operated drain system - (3478 steaming oven
- Reduces installation time and cost

+ 304 stainless steel oven interior

- Guaranteed to provide a long life of service
+ Removable shelf hangers

-Makes it easier to clean oven chamber
+ Supplied with flanged feet

- Easily secure oven to floor for added safety

+ Fail-safe protection mode
- Need more details for this
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Specification de'(i«(,s
Electrical rating (kW) 8.6
Electrical supply voltage 400V 3N~ / 230V~
Electrical current split (A) L1:12.25 L2:12.25 L3:12.25
Water supply pressure (IRNOO1) 0.5 - 5 bar
Water supply connection (mm) @15 copper
Weight (kg) 103
Packed weight (kg) 115
Packed dimensions (w x d x h - mm) 650 x 1000 x 1850
GTIN number 5056466900625

Installation notes

Adequate ventilation must be provided to supply sufficient fresh air and to allow easy removal of any such products
that may present a risk to health. Please consult current legislation for details that relate to specific locations.

Install unit on a level, fireproof surface in a well-lit position. A clearance of 1I50mm should be observed between
appliance and any combustible wall. Please consult the appliance installation manual for further details.
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