Convection Ovens

Convection Ovens

* Excellent even baking results.

* Easy to use.

« Stand with lockable castors and storage available.

* Unique design allowing the unit to be able to take New
Zealand 16 and 18 inch standard trays simultaneously.

* Double Glass door and lights allow easy viewing of the
baking process without disturbing the product and baking
process.

» Automatic fan reversal reduces static areas.

* Digitally controlled temperature.

* Digitally controlled timer 0-99 min.

* Adjustable oven damper vent.

» Steam function with timer (0-15 Sec).
* Constructed of stainless steel.

* Stainless steel fan.
+ 5 tray oven and prover combination available reducing the
footprint in the bakery.

* Easy to clean.

* Oven sizes are available in 5, 8 and 10 tray configurations

* Flat foil keypad for easy cleaning.

* Units can be stacked on top of each other and configured
in many different ways (Bake station, under prover, Left/Right

hinged doors).

Prover For Convection Ovens
* Excellent Proving Results.
* Mounted on castors as standard.
*Use 16 and 18 inch standard trays simultaneously.
* 16 tray capacity in prover.

* Double Glass door and lights allow easy viewing of the _
proving process without disturbing the product and process. [

* Digitally controlled temperature and timer (0-99 min.)
+ Constructed of stainless steel.
» Can be combined with ovens reducing the footprint.

* Humidity setting is digital with auto fill water trays connected

to mains water.
 Easy to use.
* Easy to clean.
* Flat foil keypad for easy cleaning.
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EuvoBake

ESM-708E

« ESM-TOSE

Shown with optional prover

Shown with optional stand

ESM-705E ESM-708E ESM-710E ESM-716F
Convection Oven Convection Oven Convection Oven Optional Prover
Oven Capacity Oven Capacity Oven Capacity Capacity
Tray Size 460mm x 760mm Tray Size 460mm x 760mm Tray Size 460mm x 760mm Trays | 16
Tray Capacity 5 Tray Capacity 8 Tray Capacity 10 Prover Electrical Requirements
Oven Electrical Requirements Oven Electrical Requirements Oven Electrical Requirements Power 1kW
Power 12.5kW Power 25kW Power 25kW Voltage 230V
Voltage 400V Voltage 400V Voltage 400V Phases Single Phase
Phases 3, Neutral + Earth Phases 3, Neutral + Earth Phases 3, Neutral + Earth Frequency 50Hz
Frequency 50Hz Frequency 50Hz Frequency 50Hz Fuse 5 amps
Fuse 20A per phase Fuse 36A per phase Fuse 36A per phase Dimensions
Connection 4-Pin PDL 56 PA 420 Connection 4-Pin PDL 56 PA 440 Connection 4-Pin PDL 56 PA 440 Width 890mm
Dimensions Dimensions Dimensions Depth 1280mm
Width 870mm Width 870mm Width 870mm Height 1060mm
Depth 1360mm Depth 1360mm Depth 1360mm
Height 590mm Height 1140mm Height 1140mm Optional Canopy
Optional Stand Dimensions Optional Stand Dimensions Optional Stand Dimensions Dimensions
Width 869mm Width 869mm Width 869mm Width 890mm
Depth 1159mm Depth 1159mm Depth 1159mm Depth 1600mm
Height 897mm Height 567mm Height 567mm Height 305mm
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ESM-708E & 710E SERIES
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Left and Right hand hinged Convection Oven doors are availble on request.
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Stand for ESM-705E Series also availible
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Auckland Branch
11 Civil Place
Albany 0632

PO BOX 101-999
Morth Shore Mail Centre
Auckland

BAKERY SERVICES LIMITED

Phone: +64 9 4782445
Fax: +6494782145

www_bakeryservices.co.nz
info@bakerysernvices.co.nz
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