
Convection steam oven Snack 5 x GN 2/3 code: 219942

Chamber made of 18/8 stainless steel.

Double, heat-resistant glass with gasket for secure sealing.

Right-hinged door with internal, energy-efficient LED

lighting.

User-friendly touchscreen control panel.

Includes 99 programmable cooking settings.

Temperature control with digital probe.

Temperature range: 30-270°C.

Adjustable steam level control from 10-100%.

Includes preheat function with manual settings and delayed

start option (up to 24 hours). Generates steam by spraying

water directly onto the fan.

Water connection: 3/4".

Drainage outlet: ø30 mm with internal drain.

Holds 5 GN 2/3 trays, not included in the set.

Equipped with one auto-reversing fan.

Waterproof class IPX4.

Distance between tray supports: 80 mm.

Removable guides for GN containers.

GN 2/3 can be purchased separately.

Includes a preheat function and an auto-reversing

fan for even cooking

Option to delay the start by up to 24 hours

Versatile cooking options with 99 programmable

settings and adjustable steam levels

High quality stainless steel chamber, easy to clean

Core probe for precise cooking

Code V W LxWxH (W)

219942 230 3200 550x754x(H)662


