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TECHNICAL CARD

power supply
Volts

frequency (Hz)

motor power capacity (Kw)

net weight (Kg)

gross weight (Kg)

o stainless steel structure

o mechanical thermostat 65-260°C

o Mechanical timer 0-120 minutes

o double glass door

o internal lighting

o power 2.1 kw

o Single-phase power supply 230V/1 50-60 Hz
o Cooking chamber capacity 21 L

o Cooking chamber dimensions: 358 x 291 x 219 mm
o Capacity 3 GN 1/2 trays (32.5x26.5 cm)

o Grills included
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PROFESSIONAL DESCRIPTION

Electric CONVECTION OVEN for 3 Gastro-Norm 1/2 Trays or Grids - cm 32.5 x 26.5 - Suitable for gastronomy, Mod. FD21:

CODE

DESCRIPTION

PRICE/DELIVERY




FM-FD21 Electric convection oven, Capacity 3 GN 1/2 trays 32.5 € 229 63
X 26.5 cm -, V. 230/1 Single phase, kw 2.1, dim. mm ’
475 x 500 x 380h VAT escluded
Shipping to be calculed

Delivery from 4 to 9 days




