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TECHNICAL FEACTURES WITH ECONONMIZER /
INSTALLED POWER FOR SINGLE CHAMBER (KU) 4,3 KU | 8,5 KU
AUERAGE CONSUMPTION FOR SINGLE CHAMBER 5 KW/H
INSTALLED POWER PROOFER 9.5 Ku
AUERAGE CONSUMPTION PROOFER 8.5 KU
ELECTRIC POWER FOR STEAM GENERATOR FOR SINGLE CHAMBER 1 Ku
USEFUL DIMENSIONS BAKING CHAMBER 958 % C
MINIMUM PASSAGE FOR DISSEMBLED OUVEN 808 X 1350
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