
O V E N  L I N E

STATIONARY RACK OVEN

USE
• Rack oven for 400 x 800 or 460 x 800 mm tray size

CONSTRUCTION 
• Oven front and heating elements in stainless steel
• Window with double glass
• Insulation by means of glass wool mattresses
• Fitted with 2 electric steam vents
• Electrical harnesses made of high temperature silicone wires
• Door handle right or left ( to be specified when ordering)
• MINICOM controls
• Ornemental headband
• 650 mm long access removable ramp

ACCESSORIES
• Exhaust hood with or without fan
• Electromechanical controls with start up timer

GENERAL FEATURES ENERGY CHARACTERISTICS
Height Electric power supply
Front 2200 mm Ventilation motors 1.65 kW
Overall 2205 mm Lighting 0.15 kW
Width Miscellaneous 0.05 kW
Front 960 mm Exhaust (option) 0.12 kW
Depth Total 1.85 kW
Up from oven door 1500 mm
Head band 1570 mm Electric heating power (indicative) 36 kW
Door opened 2390 mm
Minimum required 3360 mm Connection power 38 kW
Floor area 1.50 m²
Total weight 760 kg Electrical supply 400/230 V TRI + N/50 Hz
Baking chamber
Maximum baking rack height 1820 mm Maximum baking temperature 300°C
Total acceptable payload Average gradient 
 (rack + products) of temperature rise per minute

TRAY SPECIFICATIONS
Type of products Number of pieces Levels Spacing Dimensions Baking area

90 15 108 460 x 800 mm 5.5 m²
75 15 108 400 x 800 mm 4.8 m²
90 15 108 460 x 800 mm 5.5 m²
75 15 108 400 x 800 mm 4.8 m²
60 15 108 400 x 800 mm 4.8 m²
48 12 135 400 x 800 mm 3.8 m²

150 15 108 400 x 600 mm 3.6 m²

10 to 11°C

Loaves 400 g

French/Danish bakeries

200 kg

Baguettes 200 g

Baguettes 250 g
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RACK SPECIFICATIONS
Levels 12 15 15
Height 1777 mm 1777 mm 1777 mm
Measurement 460 x 800 mm 510 x 812 mm
Measurement 400 x 800 mm 450 x 812 mm 450 x 812 mm
Weight 24.5 kg 27 kg 25.5 kg
Spacing 135 mm 108 mm 108 mm
Baking area 3.84 m² 5.52 m² 4.80 m²


