Oven MS GN 2/1 EB

Oven MS GN 2/1 EB

EMENU *****
SYSTEM

THE FINE ART OF COOKING

Accessible from one side, temperature control 50 to 300°C, with steam opening. Direct top heat,
indirectly heated bottom heat, each can be controlled separately by thermostats. With safety temperature

limiter. Suitable for use with GN2/1 baking trays.

Technical data:

Dimensions: 660 x 775 x 560 mm

Output: 6.0 kW

Connector: 3x400 VAC

Heating zone: 2 (bottom/ [&] top heat)
Anschlufs: 3x400 VAC
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