PIZZA OVEN PL-6+6

Double chamber commercial pizza oven.

<
SPECIFICATIONS o
L
Thermostat: 60 °C - 450 °C N
N° of pizzas: 12 =
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v f : [ Pizza diameter: @ 300 mm o
: : Chambers: 2 <
Total loading: 17600 W g
Internal dimensions O
¥ Widtth: 700 mm <ZE
v Depth: 1060 mm (dp)
v Height: 145 mm
External dimensions (WxDxH)
v Width: 1010 mm
v Depth: 1470 mm
v Height: 770 mm
Net weight: 198 Kg
SALES—DES'QB'I'EUQN— 5120184 Pizza oven PL-6+6 400/50-60/3N
Capacity: 12 pizzas @ 300 mm. 5121180 Stand PL-6/6+6
v Independent, adjustable thermostats in each chamber. *“ Ask for special versions availability
v Independent temperature gauge. g
v Energy saving using high insulation materials. ORIES
v Stainless steel font an doors. [l Pizza Oven Stand
v Door seal able to withstand high temperatures.
v Easy door operation for cleaning and maintenance.
v Stainless steel cooking chamber with single stone hearth
per deck.
v Equipped with internal lighting.
v~ Complete with steam air vent of @80 mm.
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