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CODE DESCRIPTION PRICE/DELIVERY

TCF312-000207 Prover cabinet with 2 glass doors for 14 PASTRY TRAYS
of 60x40 cm, with HUMIDIFIER suitable as a base for
OVENS of 3, 5 and 8 trays, V. 230/1, Kw 2,6, dim. cm.
96x84x78h

PROFESSIONAL DESCRIPTION

TECHNICAL CARD

CODE/PICTURES DESCRIPTION PRICE/DELIVERY

TCF312-000700

TECHNOCHEF - Steam convection oven for 5 trays
of 600x400 mm
ELECTRIC convection steam oven for PASTRY, capacity 5
TRAYS of 600x400 mm, version with
ELECTROMECHANICAL CONTROLS, V. 400/3, Kw 8,25,
Weight 67 Kg, Dim. Mm. 930x785x740h

TCF312-000800

TECHNOCHEF - Electric steam convection oven for
8 trays of 600x400 mm
ELECTRIC convection steam oven for PASTRY, 8 TRAYS
capacity, version with ELECTROMECHANICAL
CONTROLS, V. 400/3, Kw 16.5, Weight 124 Kg, Dim. Mm.
930x785x1020h

TCF312-000900
TECHNOCHEF - Gas steam convection oven for 8
trays of 600x400 mm
GAS DIRECT STEAM CONVECTION OVEN for PASTRY,
with cooking chamber for 8 TRAYS of mm.600x400,
ELECTROMECHANICAL CONTROLS, V.230 / 1, thermal
power Kw.19.00, weight 146 Kg,
dim.mm.930x785x1020h
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