
Dimensional features

Dimensions  (WxDxH mm) 850 x 1030 x 770

Weight (kg) 91

Distance between rack rails (mm) 85

Electrical features

Power supply  (kW) 1,8

Frequency (Hz) 50/60

Voltage (V) AC 220/230

Protection against water IPX4

Functional features

Power Electricity

Capacity N° 6 trays/grids 18" x 26"

Steam 8 steps

Proofing chamber AISI 430 stainless steel

Temperature  proofer 20 - 40 °C

Temperature holding cabinet 65 - 85 °C

Temperature control Digital probe thermometer

Control panel Oven controlled

Pre-heating temperature proofer 20 °C

Pre-heating temperature holding
cabinet

65 °C

Door Right side opening

Equipment
Cardboard box dimensions
with pallet (WxDxH mm)

870 x 1120 x 900

Lateral supports 1dx + 1sx

Cable Single-phase [3G 1,5]-L=1600 mm

Removable drip box

Set of wheels WHEELS
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Electric proofer and holding cabinet 
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• Standard safety UL 197-2014
• Sanitation NSF / ANSI 4-2014
• Sanitation NSF / ANSI 170-2010
• Sanitation NSF / ANSI 51-2012
• CSAC 22.2 No. 109-M1981
• IEC standard 60529: 

Conforms to the following standards:

FEATURES

IPX5

IPX5

CONVE_1664TS
SIXTEEN-TRAY, FULL-SIZE, ROLL-IN COMBI OVEN
WITH TOUCH SCREEN AND DIAL CONTROLS

(16) 18” x26” tray capacity with 3 5/32” pitch

(32) Half-size (13”x18”) tray capacity side-by-side (on grids)

Roll-in trolley INCLUDED

Two-year parts & labor warranty INCLUDED

Wi-Fi connectivity INCLUDED

Electrical cable INCLUDED

Installation kit INCLUDED

(8) 18” x 26” stainless-steel grids INCLUDED

Integrated automatic wash system INCLUDED

Removable multi-point core probe INCLUDED

Temperature range 86oF to 518oF

(4) Bi-directional fans

500 multi-step program capacity

Pre-installed/customizable programs

AISI 304 stainless-steel cooking chamber

Standard door is left-opening (hinged-right)

Door rests at 60°, 90°, 120°, 180°

Adjustable feet

Extended warranty options available


