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M D R4 2 ELECTRIC OVEN 4 (11 n-600x400 CONVECTION
PROGRAMMABLE VERSION WITH HUMIDIFIER

-Oven chamber heating by means of high-performance INCOLOY heating elements.
-Aisi 304 oven chamber with rounded corners.

-Reversing motor rotation for even cooking.

-Interior light.

-Double-glazed ventilated door, panels can be opened for easy cleaning.
-Height-adjustable feet.

-3 speed fan. @ ®
-99 programs set , i

-Automatic preheating.
-USB device(optional)
-Core probe.(optional)

6 7 8 9 10 13 14 15
; 1 on/offswitsch.

2 Cooking type selection:
convection.

3 Delta T cooking.

4 Temperature control.

5 probe cooking.

6 Time control.

7 Fan speed control.

8 Humidity control.

9 Cooking phases selection.

10 Programme selection.

818 11 Motirised air-valve opening.
770 751 ‘ 12 chamver ligth.
_ ~ — — ‘ 13 Washing set up.
[ \ —1 e O 14 cooking cycle start/stop key.
15 Single control by means of just
one jog/dial encoder knob.
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% w\ TECHINICAL DATA
121 531 121 Dimensions: 770x647x751 mm

Volume: 0,37 m3

Weigth: 59Kg
Chamber capacity: 4x(1/1 GN-600x400)

Distance between layers: 74 mm

Net dimension of oven cavity: 645X345x450 mm (LxHxP)
Oven cavity power: 6 kW

Total electric power: 6,3 kW

Power supply voltage: 3N 400V AC-50Hz




