PRODUCT INFORMATION PAMPHLET

High performance modular electric oven for pastry, bread and pizza.



A steam and odour removal kit with activated carbon filter can
be fit on the hood module, which allows the flue not to be used.
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Maximum cooking temperature 450 °C.

The cooking chambers are lit internally with high resistance and
high light capacity halogen lamps.
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The PastFood cooking chamber is in aluminium coated steel
plate, with refractory or embossed steel plate baking floor, with
high performance electric heating elements.

Door with tempered glass window. Thermal insulation guaranteed by the best materials available

on the market and by over 30 years of experience in the design
and manufacture of high temperature ovens.

CONTROL PANEL KEY

Adjustable steam exhaust valve. o* *

DIGITAL CONTROL PANEL

1 On/off key

2 Timer key

3 Timer display

4 Key for ceiling temperature regulation
Ceiling temperature display

6 Key for baking floor temperature regulation
7 Baking floor temperature display
8
9
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The PastFood ovens have cooking chambers with independent
electronic or electromechanical temperature regulation for baking floor
and ceiling. They can easily be controlled and set by the operator

and they guarantee excellent cooking results of any sort of food.

Key for programs selection
Programs display
10 Up key
11 Down key
12 Key for data confirmation
13 Key for humidity generatar tank
]14 Key for steam input
15 Key for cooking chamber light
16 General switch
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The oven support is equipped with tray racks
Q and practical wheels with brake ( optional ).

Dimensioni interne
The large prover is hermetically closed with internal light Internal dimensions
3 g s A/H 17 x UW 60 x P/D 80 cm
and practical wheels with brake ( optional ).
2 Teglie 60x40 cm

2 Baking pans 60x40 cm

Dimensioni interne
PFB Internal dimensions
2 i AH 17 60 x P/D 120
Stainless steel sheathed heating element. s o
3 Teglie 60x40 cm
3 Baking pans 60x40 cm
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Dimensioni interne
Internal dimensions
PFC A 17 x L/W 80 x P/D 120 cm

4 Teglie 60x40 cm
4 Baking pans 60x40 cm




