ELECTRIC CONVEYOR OVEN Ce

B T\ BB VR B

RARE, SRR

High Efficent and Low Energy Consumption
FA®HOMNSRBHERRENIT, &
WRNFREET—8, EE5ESR
A&ERPENMFROGIN, A
RIEED.

Mixed flow wheel combines the best
of axial and centrifugal properties,
generating high velocity air to
surround food for rapid heat transfer

and doneness.
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© Hot air impingement. Uses hot air under pressure which surrounds food with small
jets of hot air, which results in rapid heating and makes food crisping

© Mixed flow wheel combines the best of axial and centrifugal properties, generating
high velocity air to surround food for rapid heat transfer and doneness

© Adjustable air fingers on top and bottom,which make heat adjustable and
controlledby zoning.

© Stackable up to 2 units high

© With PID Microprocessor controller, baking temperature and time are always under
perfect control.

© Stainless steel front, sides, top and interior

© 528mm long cooking chamber with 436mm belt

© Furnished with 4” heavy duty legs

© Countertop design

© Toolless—open access panels

© Reversible conveyor direction.
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Front-opening chamber make cleaning very easy.
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Pizza Chains, Light Food Stores, Grilled Fish Chains, Theme Restaurant Back Kitchen, Convenience Stores, Bars, Appetizers and Snacks, Small Pizza Shops,
Take-Out Convenience Stores.

RiRR
Specifications

NTE-1620 &2 GRANDOVEN ™ £ /) /&
FRAMIPRITRZ—, BENRITS
EFEECBBEIANEDEREING
LKRERSEER, ANEEITEER
iRt (AIE&2R) , SAPETE
TEENHERRSENRIOERER,
NTE-1620 is one of GRANDOVEN ™
series electric baking oven, it is ideally
suited for Kiosk and express-style
or chain restaurants where smaller
ovens are required yet provides high
baking output as it's self-contained,
conveyorized and stackable up to two
(2) units high.
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It is designed for countertop use
and must make sure a clearance
around the oven for dissipating the
heat. Temperature is adjustable from
122°F (50° C) to 572 ° F (300 ° C).
Cooking time is adjustable from the
1'25”~11 minutes .
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Toolless-open access panels,
through which conveyor belt and air
distribution plates are removable for
easy cleaning. The conveyor belt is
offered 436mm in width and a travel
distance of 1000mm in length. The
removable crumb pans are located
below the conveyor belt outside
the baking chamber. With a tunnel
opening size 436mm (W) x 100mm(H),
it's able to accommodate more food
in different size.

HERIEER

Electrical Service:

Heat is supplied by one(1) kit element
at 6.7kW. Each ovens is rated at
6.6kW. The ovens are available in
380~415 voltages, three phase.
EAHINE 6.7kW, RIVE 6.6kKW. 3 318
BIR, BRiES REER.
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B2 Width (mm)

SR Depth (mm)

547 Oversl Holght (mm) [—EB-ngle Stack
SX/Z Double Stack

B8 Max operation temp

I/JER Power 45/2 (Per deck)

B /B8] Bake time range

3 [E Volts

SR He

Bh7K 2R 1P Rating

NTE-1620

1000 (1400 with extention sheet plates: &2
Hitf)

821
511
932
300°C
6.7kW
1'25"~11 minutes
380-415V 3N~, 220-240V ~
50/60Hz
IPX3
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Spacing:
The oven must have 150mm of clearance
from combustible surfaces and 600mm
clearance on both sides from other
cooking equipment.
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600mm.
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